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NOTES ON THE AGRICULTURAL COL-
LEGE, GUELPH.

l'le m.erest of the farming Com
iiinuîity In the college ai G lphses
to glow froi year to year. Over 3o,-
oc.o peuple, from different parts of tie
primince, visited the college in the
molnth of Jiune. 'hese visiturs went
on excursions run by Farmners' Imti-
tutes, and fite great muajority of ihen
were ouispokcn in their praise of the
treatient which they received, a«nd of
the work donc at Ihe college. And
the peculiar hihmg about these excur
sions is that hie sane people go from
>err to year and ailways seem well
picased with their visit-always tearn
soiething, and return better itted for
wçork and life on the farmi.

,LtTll.NT- IN At"11N1ANeIL.

'Thee is nu doubt that of laie Sears
tite has been a miarked increase of
confidence in the wor!. of the college.
Thle attendanice of students il 1897-
98 was considerably larger than at any
unie m tlie past. Every roon was oc-
cupied, and about thirty had to lodge
outside during part of the year and hie
:haracter of the students lias improved.
'l'ie great majority oi those now in at-
tendiance are farmuers' sons of the best
tyPe.

nilE F.\RNI.

Tie fari proper s iin a imucl bîctter
condmnthamt was in days gone by. It
ib i) longer necessary to refer students
lu lite Unted States, Great Britain or
Germî.ny for object lessons illustrative
of what is tauiglt Im the class room.
They bae all they need right there on
thcir own farmis. 'lie farmi lias ai
leigth becomie a source of strength to
thc college.

I|| ii.\kl'IRMl.NTal. nIEI' \IT\ ILiNI.

'lhis departmient lias grown and de-
veloped tiil, lias becomie one of tie

t i.xteuesie and usefl stations on
the comliment, especially n thie hue of
field 'leemts. The results of tlie
wurk of this departnent, published
from'î y Car tu yuar mI tic annual reports
of tIe college, are of inestimable value
to hie farmuers of Ontario. Il is a mat-
ter of great importance to farmners to
kinow which are the best varieties of
glain tu sow, and tu have the latest
and mlost reliable inforiiation as to
the selection of seed, dates of seeding,
mîîethuds of cultivation, mixtures of
cloters and grasses, the growing of
greenmî fodders, the feeding of animals,
anîd other mîatters which bear directly
upoi ticir work throughout the ycar.

And the co-operative tests, mluade at
ovýer 2,000 different places throughout

ic province, chiefly by the students
and ex students of tlie college, under

ic direction of the college experi-
menialii, check ic results obtamied
at hie college, and add greatly to ic
value of the work done by the institu
tion.

1ilE AIiRY SCitOfl..

The Dairy School in connection with
the college opens on the 4th of Jan.

umar y, and t ontimnues its work for twelve
weeks. 1 tst -iession there were i o
s'u mdents In this special threi months'
course, moust of themi nuow eiiimloyed
mii the chîeese and butter factornes of
Ontaro Durmg the remîaining ntine
nuths of the year two ien of he

departimeunt deute tliir time to ex-
periemntal work -one in clhcese and
the olther in butter endeavoring tu
solve probi, fis which arise in the fac-
tories and crcamieries of the province;
and one poit especially should bc
noticed, that is, that any ian or wo-
iiman, hoy or girl, can go -I any time of
the year 1o the /li n .Daúy /Apart-
meati and receive imtru tton in butter.
mîakinîg free ofcliarge nîo e.amiiiiiatioi
to pass, no fée tu p.y. They have
siiply tu go and stay as long as they
wishi-iree days, a week, or a longer
pieriod What more litbral terius
could bc offered tu those who wish tu
increase their knowledge of this niii.
poi tant branch of agrieuhumre ?

ItE iOtrCUvt t'R r't. li.i ltlrtt.

Ili the Ilorticultural )epartient
there is miuch tu initerest fariiers, fruit.
growers, market gardeners, and florists
-five or six greenhouses furiishmmig

plants and flowers for lectures and
practical work in botany and horticul-
turc, a good.szed orchard, a consider-
able plantation of siall fruits, a large
vegetable garden, a bcautmifully ar-
ranged arboretumi, and several very in-
teresting clumups of forest trees ; and a
considelable amîmoumnt of expemmiuIenital
work is bemig dune mmi the department,
especially li testing varieties of fruit,
flowers, and trees.

n.\C tER tO.oGv.

Under this iead the college is imn-
structing its students in the life history
and characteristics of soute of the in-
nunierable focs of man and beast
known by the general naine of adieria;
it is likewise investigating i thquestion
of foul brood in bees, and manufactur-
ig tuberculhn, or the substance which

is used to test animals for (u/ercadosis.
''his substance is sent frce to farmers
to test their own cattle ; and to others
who want il at ten cents per dose. It
is gIven to farmiers without charge on
condition that they report the resulîs
of thueir tests confidentially to tue col-
lege bacteriologist for the private in.
formation of the de-partment.

Plot,I .m m V.
Il the poultry departiment, also, we

find much to interest fariers -a con-
pliete set of houses wth suitable yards,
coops, drinking fountains, etc , twenty-
five odd varieties of hiens, of liftcen or
sixteei breeds; and four or five huit-
dred chickens, which will be in good
shape for sale in October or Novetmi-
her.

Add to all this the special college
equipimient, not only the ordinary

schiool-roomui appliaices, but well-equip
ped laboratories for practical work in
chemistry, physics, builogy, bacteno.
logy, horticulture, etc., and we have no
ordmnary uns'tution.

'lie geieral verdict is that the col-
h ge is a credit to the province and is
doing . ellelt work, dmcetly for tle
li.1 111ig colAniliiît îmy amnd indirtetly for
other classts.

--- e . . -

A DAIRY EDUCATION.
y If m i I I l r or I aii> iiustandry,

t .\ e , Guh, ofit.
irt cxp<, iulce 'Ie, C'. inè cssry sud,

iI. o ,huw t1iuk wIgl g.crn8 iiuc wil,u til."

'l'ie world to-day needs hunkers as
well as workers. Soume are conteht to
work,aid allow others to do the thinking
for liem. Somie thimk, and comipel
others to do the work. Ii Canada
we nced those who combie thinking
and working. 'lhe dairy imdustry,
especially, needs such persons. Ile or
bhie who deals with amîimsial hfe and
animal products nîeeds a moe liberal
education and more skill than the per-
son who deais withi vegetable life and
products. 'T'lic lower foru of lire is
utiu/ed to sustain tlc higier. 'lie dairy
cow is a ighly organized formî of ani-
mual lle. Ste is also a forn of arti-
licial animal life, made so by man, and,
mI conusequence, needs a superior per-
son t attend lier and supply lier
wants. Natural conditions are no
longer consistent with lier ne.;uiired
habits. 'he cowherd who exposes his
cl'arge to snow, sleei, and cold raim,
hot sunt, flics, scanty food, or gives lier
cruel treatmient, fails in the essentials
of successful treatimuent of the dairy
cow.

In the handling of cow products
great strides have been miade ini recent
years. 'lie selling of milk in " six
penny " or " shilling " crocks lias been,
superseded by the modern creamner,
and this again by the creai separalor.
Each step in advance requires more
skili and forethought, but if these are
lacking the modern methods becomie
a hindrance ratner than a ielp to ic
dairymian.

'Telit miarkets of th,. world are mure
exacting each year. Noue but goods
of the finest quaity will pay for export-
inig, and the homte markets are eaci
year more critical. More intelligent
and more skilful mîîakers of dairy goods
are asked for nîov than formerly. i
addition to bemig ale to make good
butter and cheese, men who maniage
factories are supposed to be able to
mîakc out invoices of goods shipped,
to keep accounts, to figure fat due
patrons fromn weigii of milk and
test, to test milk, creamu, etc., with the
various testers, and above all to keep
things i and around the factory in tle
mîost cleanly and orderly condition.

The farmi dairy also requires a cer-
taim amîount of attention. We ail trust
that the creaiery systeni of butter-
imiaking will soon become as general as
the cheese factory system, but for
somne time to couic there will be con-
sideralie butter made in private
dairies. Tlhese home dairy products
should be of the finest quality, especi-
ally for the farner's table. Good
butter supplies the oil which makes
the family carnage run smoothly, while
bad butt.r clogs the wheels, causing

faimily jolis and jars. As a lubricator
of the brain nothing equals fine creamii
and butter. As a muscle bmider, what
is equal to good ripe cheddar clcese ?

'lie more brain power put into the
manufacture of good butter a-nd cheese
the more brain power will be produced
in the world. Tie iore milk, clheese
and butter consuned by all classes
the more enîergy and muscle will there
bc to expend upon the world's prog.
ress. For hie production of energy
to do work, nothiig equals the prod-
ucts of the dairy for economy.

Il order that readers may have the
information most gencrally asked for
in reference to the dairy school in
connection with the Ontario Agricul-
tural College, where a dairy education
is given to all who attend and apply
theiselves, a few of the more comn
mîonly asked questions arc appended,
tugether witli thicir answers.

Q. When dues tie next course
op1 n ?

A. Jan. 4th, 1899, anîd il will coun-
tinue twelve wecks.

Q. What does it cost to take a full
dairy course ?

A. Your railway fare tu and front
Guelph. Board ai $2.50 tu $3 per
wcek; two suits of it iite clothes, $2.5o;
laundry, $2 ; incidenkal expenses, $5.
Total, $40 to $5c, not including rail-
way far-.

Q. Wlat books are required ?
A. A note book for takng down

lectures and discussions. The dairy
lhbrary contams ail the itest works on
dairying, and the books :'.e for the
frc use of stuc lits. il addition, all
the leading agrî.ultural and dairy jour-
nals are kept in te reading-roii. A
fev of the best works on dairying
should be purchased by stuiJents wio
wish to bc especially wei up in the
business

Q. What benefit wil it bc to take a
dairy course?

A. If you arc a cl'eesemaker, you
wil pick up many useful hints on your
work, as the instructors are the best
practical men available. The instruc-
tion in iimk-testing is very htelpful,
while a knowledge of buttermuaking is
an essential part of a cheesenaker's
training in these days of winter cream-
eries in cheese factories. If you are a
butteriaker, you will reccive mrîstruc-
lion in the running of the leading
creamu separators, pasteurization of
milk and crean, nakinug starters,
ripcning cream, churnmng and prepar-
ing butter for export and local markets.
If you are making butter in hie home
dairy, you will receive lessons in set-
ting and skimming milk, operatmng
hand creani.separators, churning and
printing butter. A week or more
could be profitably spent by many
farmers' wives and daughters. A lady
instructor gives special attention to
ladies. The lectures on poultry are
valuable to the home dairy student.
If you are simply going to farmî, and
never expect to make any cheese or
butter yourself, the course will broaden
your views. The lectures on feeding,
breeds of cattle, swine, and poultry


