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hOUNM-M 1866FARMER’S ADVOCATE.THE288
industry to do some thinking. Bear in mind that 

, . . . o_„ ice-chamber.” That is to say, they were repai Zealand cheese arrive in Great Britain dur-
termining the reputation of the cheese o yp f()r the outiay in one year. -n„ the «inter and spring months, or the period
ticular district. I am only rcPeat‘ g rmtral Mr G A Gillespie, of the Central Smith Pnon nroduction in Canada. If we continue to
talk in the trade when I say that the Central . ppp". -lt is quite safe to say that they nacrent quality, with heated
Ontario district, especially the I icton sectmn, ha^ t . • hav6 realized $900 in three sea- send merchants in the Old Country will
come rapidly to the Iront again s.nee it adopted ^ QuUay o( about $400.” ^ disinclined to stock up with them for winter
the cool-curing system so generally. Mr j R Anderson, a patron of the Mountam but win wait and get a supply of the

View factory, says : " I can honestly say tina Zealand cool-cured, and thus encourage the
pleased with the cool-curing of cheese ne ^ ,)roduction of more and more cheese in that coun- 

. Mr. T. E. Whattapi, Dairy Instructor in 1 1 Zealand is not a large country, but it
Now, let us see what has J?®®n doinfh Edward County, whites: “In talking wi is'large enough to produce an enormous quantity

time in the other districts. 1 ton all factorymen who have cool-curing r?°“s* had of dafrv produce if there is sufficient encourage-
only seven cool-curing room east of g » them well pleased with the results they h , m , ‘ output of cheese in New Zealand thisof which may be credited to the BrockviUej^  ̂ there are better things^ m store sp<-aking, 400,000 boxes-
tion, because there is not a sing , in tbe future, when the benefits of cool c 8 •• . enough to have a material influence, as well
I know, in the Eastern dtstnet reDeating better known by the trade as a whole. f JJS a sentimental effect, on market conditions. I

I am afraid it is a case ot hi . Wp^winp to say there is no comparison in the <lua ^ . t think the alarm which is felt in some
itself, and that the dairymen o < g at the cheese cured in the ordinary way an h . arters over New Zealand competition will be
section have, like their brethren , . cured in the cool rooms. I believe co " 8 ,jfied jf those engaged in the cheese industry
an earlier period, already men ion , prespnt Pf- has helped the industry in this d‘stric. late in this country make the most of their opportuni-
r,tPaan,rlne consequence they have been stand- any other advanced step m dairy g ties. Our safeguard is to make a superior article

support of this conclusion. I am not responsible PLANS
for the facts. . root CURING LESSENS CUTS IN PRICE.Another matter has attracted my attention n CO L _ cool-cured cheese do not Incidentally, I would remind the members of
t,reparing this review of the dairy s'tuation m I am vf V^mn that they should over or the convention that I am prepared to send plans
Eastern Ontario, which I think is worth mem receive the Tmlwould like to point out that and specifications for cool curing rooms, free of

Members of the convention are aware dinary-cured but ‘^^‘ nottobe measured COst, to anyone who applies for them. We will
Branch of the Dominion Department of the value of cool-curing which the cheese give every assistance in our power towards the

Agriculture over which I have the£onor to P£ wholly ^^aU^pnce ^ h  ̂ ^ &e .Vf _ factories> or in remodelling old
S: Tor'S.. ... O, which pu, «V.

purpose of studying »?. e°L«‘is'ÏÏ' ttïfis”'.'ti shr.pkag.. A («toryman writes : •• Through h.ymg ,n up-
cow^ . ?lall5ddP<^ore loathe profits of dairying which is very considerable, amounting to about to_date cool-curing room in which to hold the
culated o , whirh has ever been pro- one per cent In many cases there is a saving cheese properly in hot weather, on a rising mar-
than any other sch i h h *need not go into of cuts, because there are many cheese which pass ket> the past summer, we were able to save a
detads bîclïse the subject' has been ably pre- without question when cool-cured that would coup!e of hundred dollars to the patrons on one
l^ h^v Zssistant Mr. Whitley. It will be have developed undesirable flavors and other oh- iot...
sufficient* tTs^t-hat^ there are twenty of these jectionable qualities, if cured at ordinary tern- =
associations in existence in Eastern Ontario. Of peratures. The patrons of factories w
tivs number 14 are in the Central Ontario dis- curing rooms receive more money lor their m
Set which leav^ only 6 east of Kingston, al- than they would do if the cheese were ordinary-
though the same effort at organization has been cured.
made in all parts of the country. These two IMPROVES QUALITY AND INCREASES DE- 
movements—the cool-curing of cheese, and the MAND.
improvement of the dairy herds-strike to the root 
of profitable dairy farming, the one by increasing 
the yield per cow, the other by improving the 
quality of cheese, and thus insuring a good de­
mand at a higher level of prices. For these rea­
sons, they deserve the careful attention of all
dairymen. , . , ...

Now we come to a point which should be em 
phasized. I have tried to show you that these 
three districts of Eastern Ontario have been pro­
gressing along certain lines in inverse ratio to 
their dependence on the dairy industry

Does it not seem remarkable that the farmers 
who derive the largest proportion of their revenue 
from dairving appear to be the ones who are 
giving the least study to questions affecting their 
interests ? I put it that way because it can be 

lack of information which results

DISTRICTS NOW MAKING TARDA 
PROG RESS.

EASTERN are

AND SPECIFICATIONS FOR COOL­
CURING ROOMS.

tioniug. 
that the

poultry;
Chicken Raising*.

Editor " The Farmer's Advocate ;
Then I would remind the dairymen of Eastern My article on geese has been so favorably ac- 

Ontario that every pound of cheese they have cepted bv you that it gives me great pleasure in 
sold during the past season brought a higher submitting this one on hen and chicken raising, 
price relatively than it would have done if a My hens number about 90 at present, all Barred 
certaln number of the factories had not provided Rocks. They are of as good breeding as we can 
cool-curing rooms and thus raised the general get in our locality. Every ful xve buy four or 
average q.iality of all the cheese, and increased five young cockerels, as good turd as we can 
the demand b/encouraging consumption. I have secure. Sometimes we get them at ur fall faire 
not heard that any of the factories where the im- or, if not there, we buy from persons whose fowl 
provements have not been made have objected to have been successful as winners. Last fall, our 
p the price of their own young fowl took second prize, but we have

to exhibit against strong exhibitors.
We find, when we go to buy, that the best is 

always the cheapest in the end.
Our henhouse is not one of those modern and 

up-to-date houses, but we find it does very well.
and is taken off the whole 

Its walls are double- 
There

receiving this premium on
c)l0OSP

The cool-curing movement has emphasized the 
importance of cool transit, and has attracted at 
tent ion to that end of the business. T he result 

all Canadian summer cheese are now
and It is about 40 x 15 ft. 
cir- south side of the barn.

give boarded, with one plv of tar-felt between.
are four windows in the three outer walls, for

much sunshine cannot 
In center of long 

door, good and large.
cleaned

is that
landed in Great Britain in cooler condition, 
milder in flavor than they formerly were, a 
cumstance which has materially helped to

nothing but a
in sueh backwardness as I have described, 
intelligent man can have any doubt as to the 
value of the cool-curing of cheese, or of the keep­
ing of records of his dairy herd, once he is in 
possession of nil the facts bearing on these ques-

No
tone to the market.

letting in sunshine ; too 
be had in any pen or stable, 
wall we have placed a 
Through this, nil droppings, etc..

This door is left open on all sunny days. 
To keeii hens from going

PATRONS SHOULD SHARE THE COST.
it must be admitted that the Belleville 

from the Brockville
Now,

and Picton districts differ 
section in this respect: that the factories there 
are mostly owned by the patrons themselves, 
while in the Brockville and Eastern district they

This is probably

arelions.
out.
unless it is very cold, 
out when it is open, there is a lath door hung on 
inside of house, and this is closed when the outer

BENEFITS OF COOL-CURING CHEESE.
I ask your indulgence while I give you 

facts in regard to the cool-curing of cheese. My 
own opportunities for getting information on the 
"subject have been many, and 1 state most posi- 
tively, after copiparing the results of hundreds 
of tests. I have invariably found the cheese cured 

and under to he better in flavor 
other cheese from the same 

But I do not

some
more largely proprietary.are

the reason why the Central Ontario factories, as 
in Western Ontario, have been

But it is
one is opened.

There is no floor in the house, just the earth, 
and, as our locality is well supplied with gravel 
pits, we find no trouble in keeping a good liber 
supply on hand for the hens to eat or dust in. 
Then- is a covering of straw on top of house,

frost is

thosewell as
quicker to take hold of this question, 
not a sufficient reason, for if it has paid the

share-patrons of the co-operative factories, as 
holders in the companies, to incur the necessary 

will it not pay the patrons of proprie-

ut flO degrees
texture thanand

vat cured at higher tem|>eraturcs. 
ask you to take my unsupported word for it. 
refer you to the pages of my annual reports for 

of cheese merchants in Great Britain ;
nsk Mr.

expense,
tary factories, who w ill derive all the benefit, to 
contribute in some manner to the cost of securing

No moisture orheight about 10 feet 
ever seen on inside of the house.

For laving qualities, evervbody thinks his own
can be 

breed, and 
hens

I

the improvements ? 
The owners of

opinions
ask any honest buyer in this country : 
l’uhlow, the chief instructor: nsk any 
instructors whose territory includes cheese 
tories with cool curing
sent at i vos of any of these factories, and he guided 
|>\ what thev snv. I shall hi- glad to send nny- 
,,‘ne a lisl of all the cheese factories in Ontario 
which are equipped with cool curing rooms. Here 
is what some of them say :

the best, and I think 1 have as good asfactories can hardly he ex- Vnlike other fowl of the samefound.of his 
fnc-

pected to meet the whole expense out of the low 
rate for manufacturing which now prevails, in of which so many complaints are made, mv 

arc non sitters Thev never sit during the laving
This com­ask the repre­ view of the fact that they will not receive anyrooms ; not until they start to moult, 

pel led me to purchase an incubator last spring. 
If any do, sit in eai l\ spring, 1 always have to use

under.

season
direct benefit from it.

Now. are the dairymen of the Brockville dis 
triet going to repeat what they did

when they wrested the supremacy
some years 

from the 
F.asl ern

1 hem for setting geese eggs or duck eggs
For earl.x winter taxing, 1 do not shove my

balance at the
end of the year l.\ not doing so. They are just 
pushed along quite easily, and when the mid e 
of February comes they start to lay, and ^r<Vn 

111 December 1st T get eggs—not by
When

ago,
old Belleville district, or are these two 
sect ions to go on losing probably a quarter of a 
million a year through failure to take advantage 
of modern improvements, and at tlu- 
endnnger the future of a 

uch importance to them

hens, as 1 think I have ns large a
DOLLARS* DROI-TT FROM 

IN TWO YEARS.
SIX HUNDRED

COOl Cl RING same time 
trade which is of sof the\ 1 lolgnte. patron and salesman

Fnxhoro factor\ . in 
him. makes 
t vn-d to make

,d 1 a ni e< m x ineed t ha 1 in Ha- 
ha xe had a

Mr. .1 t ha t uni : ! alioa letter recentlv rev-ix. .
• 1 but bv the dozens.

Iv laving, and when 1 
find a

in one and t \x o a da \ . 
hens are pushed for earl lie following statement 

a careful estimate NEW ZEALAND COMPETITIONof t la- 
last two

cm il curing a fact or 
Si lui i a year profit 

, ,,q -mt of -Ji n i i M>( > pounds
■ :.H t ion of hav ilig an cued eared.

l lui i ht i e as it is here

iinips to set t ing xour incubator, 
greater percentage of interfile eggs 
I Ilex a 1 not .

You ,mud provide enough of change
Not everv hoil.V.

vou 
than whereNew Zealand is every year becoming more of 

in the cheese trade, having doubled her 
Now, note this pointi ; * imv w hit h

mit |«ut in two years.
The cheese from that country are all practically 

because the weather is never ns hot

in foodtea ,11 -X-,■ hud 11
Ifor Î h'iin in <*.« rl\

so sit i.i [ »•<! as to get the necessary 
railed for to |n odnre laxiiig xitality. As for h* • 
1 find ont < and hnrlry good; nlid for expense, 1

wih t er f oodThis is a new kind of com 
fvaturis which- • with 1 he voi<l

i 1 hunt l he
it presents some 

( amidians interest <-d in t he
>.*t i î ion, and 

cm use t heese<i-.vi!l hi
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