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FOUNDED 18M
FARMER’S ADVOCATE.THE720 garden and orchard.veritablein charge, thus making this department a

Bella Millar, of Guelph, an instructor.in Thft Fruit Exhibit at Toronto.

Nsssese$mEcially built for this work—a model dairy indeed, tendence of Mr. Jas. Stonehouse, a ma credit “ur £? • h the pajr held, the fall and winter
with its clean white walls, cement floor, good drain- in dairy circles, and one who deserves great credit date at which the Fair is held, ^ ful, th
^e, a plentiful supply of hot and cold water, for the th=lj^ma^mentwTS» ^color anV he southern pagrto, the Niagara Penin-
togèther with all the utensils necessary for the the work under h.s management was "ula and the localities bor&ering on Lakes Ontario
n^àng of fine butter and cheese. This dairy room, nrodnct and Erie, have a decided j^vabn^e^e^ ™ t
so fresh and clean and sweet, brightly decorated The Beachvill Creamery and By-product. 0nheirseason tomgusuallyrab^Uwo weeks earl, 
with flowering plants, was one of the attractions of The Beachvill Creamery, Oxford County, Ont., than the mi J- fruifc tbig year however, was a 
the fair. Not only were the buttermakers from the ig well known throughout Canada by its brand o ise to most people. Owing to the wet, cool
farm homes greatly benefited by the instruction butter- It is owned by .las. Ireland, one of our weather all through the season, no one expected to 
they received, but it proved an object lesson to city ,d t manufacturers of cheese and butter, who gee HU(.h a flne display. On e°tenng the bull 
peoile » well, m.ny h.vtog to cool», th.t the, g„lned honor „ , maker of large ehee.e or Sm jLSKrtSSiK.â«o»“ar"
had never seen butter made before. Thomas Lipton and other English firms. In *;he first _ A w Peart> of the Burlington sta­

in former years the competitors in the butter- Mr Ireland built a cheese factory in Beachville, and rep ]15 var;e'tie8 of fruit of fine quality, in­
making contests were given the ripened cream after running it as such till 1896, put in a butter c,ud'in many fine pears and plums. M. Pettit, 
ready for churning. This year, however, a change ,ant> and made about 30 tons of butter the first WirKma_ Qf the Wentworth station, had a fine col- 
was made, and the competitors were given sweet year Since then the creamery has steadily in- lection of grapes, but not so large as us , mg to
cream and were allowed to use their own judgment crea8ed; till now 6,000,000 pounds of milk is handled the fact ‘about 100 varieties of fruit, in-
as regards the ripening, thus “skill in ripening and 250,000 pounds of butter made annually. In con- hmicoe ^ ^arietie8 0f hardy cherries, put up in 
cream” was another point of consideration in the nection wjth the making of butter, the skim milk is gf)luti(”n giai,s jars, as well as several varieties of 
practical work. all utilized in the form of dried casein, and used by gmall fruits. The Huron station had about

Onlookers, as a rule, think that the churning and furniture dealers and paper hangers in the form of varieties of apples and some varieties of plums,
working of the butter is simply a race, and the one . Qver one hundred and fifty tons a year is sold an of fine appearance JSomething of a novelty, 
who finishes first must be the winner of the first fQr this purpose. In this way the farmers realize crosL between those two fruits It is a hand-
prize; but this is a wrong idea, as “tune is only more per hundred for their product, and it has °®™£,ooking fruit, but in quality an utter failure, 
one of the many things that are taken into consid- proved to be a very profitable industry. The cream- rpbe (;eorgian Bay station had one ot the finest ex- 
eration. “Quantity and quality of butter,” “ex- ery i8 situated on a dry, sandy hill, with the best of hibits, consisting almost entirely «f plums 1. 
haustiveness of churning,” “neatness and cleanli- drainage and splendid water. The building is of varieties, and all toL oistHct as a plum

.nd otb.rp.in» ». .11 up ^ Mr
when making the awards. And not only is the _____ Mitchell who conducts the station, is a careful and
practical work taken into account, but the finished thorough cultivator, and is evidently in love with
butter is also scored for flavor, grain, color, salt and his wo”k. The East Central station, located at
package. ,. , , Whitby, showed well the ability of that section to

In the professional class, four ladies and four produce fine apples and pears, about 40 varieties
gentlemen competed, with the following results : each being represented. The Bay of Quinte sta-

First prize ($40)—Miss M. Green, of Loyal : prac ^^^B tion exhibit was the largest of all, 140 varieties,
tical, 90.6; butter, 95.8. mostly apples, with a number of fine pears. 1 he

Second prize ($30)—Miss E. Hewson, of M ay field : Lawrence station, located at Maitland, in the St.
practical, 88 6 ; butter, 95.6. Lawrence Valley, was represented by about 32 varie-

Third prize ($20)—Mr. O. Hooper, of Guelph: ties of apples and several varieties of plutns. Ihe
practical, 90.0; butter, 93.8. i chief commercial apples in that section is the Snow

Fourth prize ($10)—Miss H. McAllister, of Beach- and Scarlet Pippin, the latter a seedling of the Snow,
ville : practical, 86.2; butter, 95.0. The Snow apple (or Fameuse, which is its proper

In the amateur class five entered, and the prizes name) having originated on the island of Montreal,
were won by: If the nearer to its original home it is grown the more

Miss J. Stewart, Hampstead : practical, 98.2o ; productive it is, and the better the quality. Mr
butter, 95.50. F Jones, who conducts the station, has an orchard of

Miss G. McGill, Eramosa: practical, 96.25; but- f Fameuse and Scarlet Pippins, which is one of the
ter, 94.50. .• i «yribi most productive in the Province. The Southwest-

Mr. M- Stonehouse, Port Perry : practical, 97.00; B W ern station located at Leamington, in Essex county,
butter, 93.62. and conducted by Mr. Hillburn, had a tempting dis-

Mr. R. S. Hambleton, Jarvis: practical, 91.00; B B play of peaches, one of the most luscious fruits pro-
butter, 93.75. duced in the Province, the Fitzgerald, Elberta,

The competition in each class was keen, and the Tvhurst and Crawford being leading varieties,
character of the work in most cases was excellent. There is evidence, from the experiments now being
Each morning and atternoon short addresses were ^^ made with different varieties, that the peach belt
given by well-known agricultural and dairy ex- mr. kobt. Ireland j this province will be considerably extended in
perts. Those taking part were Mr. A. V . Acl^aren, UecenUy appointed on the staff of the Kingston Dairy School. the future and that many localities further north
M. P„ Prof. Robertson, Dr. Mills, Prof. Ruddick, j be abje to grow some hardy varieties of this
Prof. Dean, Prof. Hart, and Mr. James Stonehouse. most desirable fruit, and of fairly good quality.

These pithy, pointed talks were eagerly listened 60xHO wjth an addition of 30x60, painted Coming to the fruit exhibited in competition for
to by those present and it is to'behoped that^the f , 1 • Three large size Alpha separators, prizes, one is impressed with the variety and great
management of the fa r will see fit to arrangeur outs & ,fc <>f n>00() ^linds an hour, separate excellence of the display. Looking at the great ex-
more instruction of this kind next year. n t, , takes seven 7 500-pound vats to hold hibit of plums, one of the first thoughts is : Do weso anxious were the people for more knowledge that alltb - The’ cream-ripening room not produce the best plums in the world as well as

lecturer could get a crow a any momen o e 30xIG feet, and has two 5,(XX)-pound cream vats, the Eest apples ? And perhaps it may seem selfish,
ay- tliai 000 000 renresents our The room is painted white, and has plenty of light, but one cannot help thinking of the great and in-

The buttermaking room is 30x:50, fitted with two creasing quantity of California plums that are sold 
e?P^b not to be d^nisld’ and should receive 600 gallon churns and two large butter-workers, and in this country, the appearance of which is superior 
of work not to P > nresent in order is considered the mostup-to date butter room in the but the quality and flavor decidedly inferior to our
greater attention than it does at present, m order The cold storage rooms, of which there own. But it is said we should not object to that,
that .."“y^eP£Vt?ef “nSlTan/’c^m “ are two! hold :», tons of butter each, and are kept they come in before ours. True, but yet the fact 
in q JL^nneihonthat is met in the dairy business at a temperature of 38 F. In connection with the remains that they do come into competition with 
the gr q , buttermakimr competitions do factory is a large icehouse, 40x80 feet, built of stone, our own in other parts of the Dominion, 
to-day, anâ if these compeLtmns do ^ of jce whieh is kept by the use of ( oming to the collections: Here is large prizes
a° ifii^r^nd keen thines cleaner t^ev will be well straw (no sawdust). The casein is a by product offered for a collection of 40 varieties of apples, and

the monev expended and wilfbe a boon to when finished, looks very much like light coffee the red ticket is placed on a collection from the Bay
iv. ^nke™ in the cheese and butter factories sugar, and is manufactured at the rate of from of Quinte and the blue on one from Hamilton, both 
the cnuntrv for if a farmer learns how eight to ten barrels a day. of them splendid in appearance, but just here the
throughout niilk^nd cream foi home use The success the creamery has attained is due to question arises : Is it wise to offer a large prize for

witl then know how to care for it for factory the enterprising maker, Mr. Robert Ireland, who is 40 varieties ? How many of these have any com- 
he w Th Hnirvinan’s motto is “cleanliness and widely known among dairymen throughout Canada, mercial value ? Is this sort of thing not more of an
u?e.; dfheyfa,r m.I^ ccrtoinlv have heè toe He was a student of Guelph Agricultural College, injury than a benefit? Would not 20 varieties more
visïtors to ,he well kept dairy with its and was recently appointed instructor in butter- than cover all the commercial varieties ? The same
Pntel1i^enthdairvimiids and dairymen clad in spotless making at the Kingston Dairy School. He has been ma be said of the pears. You ask a pear-grower 
1D£^ vork in a scSX- and system a very successful competitor at Canadian exhibi- for list of his best commercial pears, including 
white, doing their work in a scientific and system ^ the Pan.African and World’s Fair, those suitable for export, and he will not reach the
auc manner. making of Chicago. At the recent Toronto Industrial, two figure ten. ...
Cheese This work wa/carried on simply as an firsts and second prizes were awarded to his exhibit. On the west side is a large exhibit by the 
obîect lesson and it is to Regretted that Le new _________________ Lonthill Nursery of 200 varieties of apples This

^7„^"4±"?‘SdeU°tbB=‘4ed’Z!‘Ste1 Trap the Dairy Drain.
l,aChgtrhave'tee^rTetï^w'i “Lk*6To the Editor - Farmer’s Advocate “ : theTanmLjuestion comesgup, what do we want with

work was taken charire of by Mr. RP W. .Sir,—In reading the instructions given as to how such an everlasting number of varieties? How many 
Stratton of the O A C dairy fepartment, and Mr. to build a small dairy, page 686 of September 15th of them are of any use ? Are we not growing far
Stratton, ot the u- a. u. dairy uep issue, I thought that it would have been well to have too many now? Every experienced grower will
J" The Babcock test the acidimetre, and other dairy added a warning about the drain It should he tell you to confine your planting to a few of the best

those te ••culture” in buttermaking was also to practically ruin butter placed in a building of that of Quinte district and to Hamilton, while in pears,
kind. Wishing you every success, 1 am as ever. peaches and grapes the Niagara Peninsula, Burling-

1). LAWRENCE. ton and Hamilton districts got the lion’s share.

DAIRY.
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