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Cheezse-blakeri' Work, Wa*gei, and
Thiking.
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C<»{VENTION AT STRATFORri, ONT.

1 look, lack and sec that checese-
nakurs are, perhaps, b)egitir*ng Io feel

ratîter favorable 10 the erideavors of the
Association along the Uine of its late
%voyk. The>' are flot corifining thein-
selves to reading hints as to how to, gel
îlîrough two hours carlier ini the day, or
îc> gel an average that will read rather
liettur than their rncighbors' Thie As-
sociation is lîcginning ta, lead thecheese-
niakcrs 1o look t0 a larger sphere of op-
crauions, -and not to cnnfine their
îlîouglits ta a narrow cheesc vat, or to
drown their intellects whilc considering
ils contents, but ivith eyes of observation'
10 look out around and sec wvh, to
app>' themsclvcs ta make protits> tter
anid liowv 10 keep a better cnw, .%çhicn i
the lenst cast wvill give liciter nîilk.
Cheecmaking has flot beeni paying the
farniers of this Province as il should
have been payîig, and cheeseniakers
can neyer afford to live snuisfactorily
upon the losses of the farmers. But if
checeseniikers %vil] reach uj3 tu lead the
farmers to, multip>' their profits they
ill gel an advantagc from the increascd

abundance the fariners have. If they
arc far secing enough to plan, flot 1o

get the -wholc of the profit, but a share
of ;i, and 1101 so much 10 reduce the
average pounds of niilk per poun o0
cheese, as ta rmise thc average amatunt
of production Of 3,000 pounds of nuilk

per cowto 6,ooo pourids, thcy %vill not
have ta complain s0 nîuch about wvhat
they arc paid for niaking a pound of

chees. If the farnuer gels, insîead of
3,000 pounds of milk per cow, ,ooo
pounds, hc %vili flot bc sa, ceese.paring
in rega rd t0 the chcemakcr's con-
pensation.

Then chcesemakers render the bcst
service they cari t0 the factories in
%which they work whcn they expect
saiideîng for soimething. 1 do flot like
a cheesem-iker ta esxpeci son.,ethÏn for
nofhing. 1 i1o flot likec a min to expect
95 cents Me h.indred-%uvcight for doing
the work of a mani worth a dollar a day;
and I do flot cxpect the cheesemaker

ta, give soniething for nothing, ta give
the skill of a mari worth $125 a nîonth
wviîl lus board, fur such wages as would
pa>' a mari %vho cari only shovel coal
$1.25 per day withaut bis board. 1
would have a union to, encourage the
fictory owners ta pay for skill, lest the
skill lic driveri out, and the %vho1eý
business goes dowîî, and the whole
province suifer from the ioss. I %would
have a mian earnirig $6o a mnonth or
quit and be a, inar soinewhecelsc.

I would also have evcry cheesmaker
becorie an experimental cheeseîîîakcer.
The Nvhole business of making cheese
is experiniental. No mari knois :hec
peculiar qualities af any cow's milk
right dowri to their ultiniate and pecu-
liar characteristics, from day ta day,
and therefore ever> day's %work is ex-
perinicntal. Now, ive will reach saie
conclusions only îvhen checscniakcrs
lcarri 10 carry on experiniental work
%vith clcarness 1»' regarding ever>' re-
lation and result, and %vheri cheese-
maker do that, the>' wiIl find hy-and-by
a plan b>' which they cari nake uni-
formly liciter cheese.

1 would flot have a cheesemaker
blindl>' grinding out bliiîd results b>'
routine priclîce. 1 would have bini
Sa, th'ink out bis business that bis
îthought %vil] go ahead ai bis curd-
knuife or steani-pipe. No inachinery iwhich shelves and drawers are allotted
anid no printcd code ai instructions ta, the difféent kinds of fruits. *A
cari take the place of persanal thought moderate and equable temperalure,
ivith an>' man who wants la succced ini dryness and careful ventilation are.- the
bis business. This is mîther îrying for principal requisites. Fîuiî. intended
saine cheesemakers. It is probably for keepiig should bc catrefuully gath-
tiresome sometimes for a mariz t link, ered when almost ripe, and ail bruising
or everi ta, ic siimulate-d ta îhqught. avoidcd.
Sne meni dislikc to think scriously as Pears or apples shaken, iran the trc
niuch as they ivould dislike lo be called carirot bcecxpectcd ta kcep as well as
out of bcd at half.p:ist four 10 catch the thosegatheredb>' the banid. Q aIllthe
train b>' which the>' night lie going ta succulent fruits produccd, the apple
gel marricd. kS~ps the best, and is therefare niost

gecerilly uscd. Fruit intended for
keeping nia> be sweat befare being

The Xe.ping of Fruit. placed in the jars or shelves. This is
donc b>' allowirig the fruit ta, lie ini
heaps for a short time-varying accord-

oai fa the flnest fruits undergo veIy ing ta the kind of fruit, anid cxtcndirig
spcedy decomposition. On this ace- in thie case of wintcr apples to a fort-
court, same of the most highly es- night or more--that sorne juice ia>'
.teemed fruits ini the coxntries which exudcthrough the skin. NVecannot re-
produce theni have neyer become coriiend the propricty of this prac-

tice. Sanie kirids af winîcr pears and
articles of commerce, anid are only 10, applcs cari scarcely be said 10 bc riperied
bc enjoyed during the seasari of ripen- tili aiter they are placed ini the fruit
ing. Decomposition takes place rnost 1roin.-Farm and Home.
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rapidly ivien fruits arc exposed to the
air, when there is an>' danipncss about
then, and %whcn they ire sulbjectcd in
considerable or frequent changes of
temperature. Grapes arc importcd to
this country from the soutti of Europe,
packced in sawdust. Unripe goose-
berries may be kept for making taris in
wintcr, iii botules or jars, filcd up with
perfectl>' dry sand, sawdust, bran or the
ie, closely corked and scaled, after a

gentle hcaî bas been applicd to expel
moisture as much as possible. l'lace
thein in a modcrite and cquable tein-
perature, whichi is sonictinies acconm-
plished hy burying then for sonie
deptli iii the earth.

A similar method ruay be employed,
with %orne other fruits. l'cars, thc
finest kinds of whicn ire api to, rot
almost inimediately afier they rcach
perfect nîaturity, may be kept for
monîlîs in glazed earthcnivarc iars ver>'
closcly covercd, and placcd in a cool,
air>' situation, out af the reach of
frost. The layers of fruit and indi-
vidual bpecimens are scparated by thc
subsuance used for filling the jars, that
rottenness in one ma>' not infest the
rest. Another niethod is ta keep theni
in drawers, the îcînperature being care-
fully regulated. Large gardens nia>'
bc provided with a fruit roam, iii


