
4;kt cjeurnat id ggMdcIturt fur sXoit rn lt

eigh *t yoars oh, iwhoîî this test begtan.
Sho is, by Kiiedivo, 1>. S. 103, ou't of
Prini5ss, F. S. 1294,* boing a Cooxnssie-
1%olcoine-cow. -Shoe is iii color liglit
fawn, wvith %ilhito on belly ; ivi te svitchi,
vcry )-elle%% skin, )las a large .selvodgo
oscutcejéotn, à large, perfectl3'-fornîud ni
vrý yirnîtrical uddcr, witii large tents ;

large îînd. vury proemieît tortuonus !iiilk
veinle, ier %veight, Mr. Rticklefsen)
itîfornis nie, is 1,125 ibs., andie ecarrnes
no0 superfltnous fle8h, being flnole. i-boute
and muscle.

Hor lest caîf was dropped Dcc. 31,
1884, sevon and a hait wvcks bofore tue
beginning of tîjis test, for %vllich she iwas
prcpared by six woeks; of highl fecdiîîg,
iwhich so enrichedl lier iinilk that during,
the test only 6 2-5 pouinds of mnilk %verè
rcquired te inake a polua of buttor.

Respcctfully,
J. IIENiIY GESr.

]3ALTIMOItE, .4arch 5114 1885.
Mit. HE?{RY GaSr :

DEAit Sîn,-Wo dosire to say tlat tho
'1ae and wegîssold to bMs S. M.

Siioeînaker 5o- the purpose of woiglîiîg
butter in the test of Princess 2iîd were
seallei to tho t'nited States standard,
and are guiaranteed par!ectly accurato iii
eveny particular.

Yours very truly,
FAhiIAYKs & Co.

.G.DooN.

LIE folloiving excellent lirts on Clitce
.2iakitig are froin the Coitdtry GentZemnan:-
-To estabiish ono set ot miles for makin-,
cheesefrom, ail conditions of nilk-, woulid
be liko recommendin- uone reînody for
ail diseases of the Imun systont. 'flic
quaiity of inilk is vory easily influoned
l>y surrotinding circunistnies,% both
natural and unnatural: therefore tho
rtile that wouId ho b2nefieial te one k-ind
of nîilk, %vouid, bo dotrinientel to anothen.

1 ]lave adoptod a fow rules tlîat I use
ia neariy ail cases for making full creaîp
elimee.

First, ivarin the milk grnduaily te 83*
in w.lri.. Nwcat.hor, and 85 or 86* iii eld,
lusiin- enougli of stveet, water-soa-ed
rennet to coagulato in 35 or 40 minutes,
then cuttiug lengtlîwiso and crossivise,
ietting it sottie until the curd lias entinoly
disappcarcd, liteor wlîiciî stir aîid cut
carefully te tho dosirod&Rincness, stirring
and warning to 98* or 1000, being
"ov*erncd by tho 1-ceping quaiity of tho
nîilk as te tbe iength, of tuae for liouting.
If tho nîilk is sNvoot and tI e curd, coeks
slowly, thon hient slowvly, but if it coolis
fast, diieu heat fast.

Tho one year old clîcese tiet tookz the
prizo lit thè 1ioXw-York -State fair last fal

MLOtIn In error Ini r4gazd to the dam of
0.7ee ?, Uife damD, occordiug to the club =,tord,

t3 IisneumF..4
Tuo.J..UA~D, elary.

'vas zulade fronit full creai nîilk, and in
tue lissual way, witli the exception that it
ivas saltod 31 lUs, ot suilt tu 1000 lUs. of
îîîilki, instcad ot 2.1 ; the curd ivas very
fine llavorcd, ivell cuoked alla about liaif
inîchli cid, alla 'Vas ilut ciIL.hared.

WVhero the curIls aire %"cl cuuked, tire
fi-eu and niet inclised to -suttle together,
alla sweet 1lavored, 1I(Io net tlwiys
consider it nocessary to chîeddar.

It is sonîctiuîos dit:uctilt to kiiow just
'wlien to sItI alld pies the cura. WVe
hîave to be governedl by the conîditioni of
tho curd, aloid wlîet.ur it is iiîteîîded for
honto trado or for siîipping.

A great deal dIepuel oit lîviîîg good
nnilk to iako good chouese. Toc intuch
pains Caînoet bc takien by patrons iii the
care of ilnilk.

I llîîd fronti lersoifl oNj)erience and
observation tmat tiiero isa groat diflrence
iii localities as to the quauitity of iîailk.

W'lere co%%;; feed oui wet, sw.tiiipy
lands, P)j*Odiiigý iwild grasses, anid have
poor water to drink, the înlilk %wlîcî malle
inito hClcese wvill ho spoligv anda difficult to
('00k, of an )'itusive hlaver, anda wlîe:
aggriavatett by tainted nîilk the cuur1 ivill
float on the surface of the wvluy.

1 know of noe botter iway tu i, anage
sucli curds timan te licat timein iii the
usuai wvay, and as sooîî as the acid begins
to develop, (1mw the wlîoy, pack thp
curd, kcep it warun, and if it turns
spongy alld full of pin imoles, thon let it
lie until a stillicieut anonoxt of ncid lias
doveoeîkd, so that ivlien ground and
pressed the pinî lioles will have ontirely
disappeareui.

I have let sai curds stniîug, front the
hmot iron fi%-e inches ivilit.out aniy injury
to the clîeesa.

Sucli chuocce ivlîon cured ivill ho firn,
îneaty, of gecd texture ani finle flavored.

Mllhcrc cos ted out i 1 lalids ]lave
taille grasses to eat, and nîuniiuugi water tu
drink, Liic nîilk wvill ho of bettWr quaiity,
alla wheii iîated will cool, casier and be
botter fla.iorcd. Sucli cuirds do xîot
require as inuchel acid as the lewian(l nilk.

I ain very iiiucli iii favor of chieddaring
chiese, cspeciaily iii warin %weathen, for
iii our fqctory systenu, %vierc ive gct a
mixture ot ail kinds of nuilk, 1 consider
it enfer te draw the iwhî.»y -l'iud kI the
atid deveiup on tue dry curd. It takes
the cheese a littie ieag to cure, but %whîen
cure(l tue flavor is more duira-ble,.

Olle inistake sortie of our fac.tor3 incan
are nk iîî,s tu uîaake thein -Iteebe tu
cure tee quîckly. The ulhjutt is tu geL
the chî.nLe on the muarket as suon ils
posbibc, -se as te sai V care i.pnd blirimîkage,
alla thuat the pat.rons îuaY gleL the liro-
cueds soouier. Tleare, guud anguuuîenlth
ini favor of quick cuniiigý.C Such chîese
seouil geL zflarp and off tiavor, and
deproiciate in value, briliging a icss to
the dilers, dissatisfaetioa to the con-

sumier and a loss of our reputation abroad
for tha production of good, chxeese.
Clicoe buyere 'lne dîscniiînînnting mlono
ciosely nowv dînît ii ties past betwceil
geuod alla pîour cheoe. This, ive hope,
ilay bue a uî iîudiucîeluît te lroduco al
hetttr article, for gccd checese nlwanys
fiîîds8 ncndy sales ait gcod pricos.

C. E. BRuOWN, IaQ., Yarmnouth, lias
sont lis specirnens of' the IIoIy GUas,
IfirochWe Ziorcalis, coll'cted by hifilself
lit Yarmiouth. Thîis le a beautiful orna-
mental grass, early Iloivering, aild very
sweet sceited. il is îused for stiewing
the cîmoîcheï nt LEster iii the nontli ef
Europe. Itisoje uef our i>est grasses for
w~inter bouquets. Iii Euiropu it isl very
raire, except iu the farnîoîthonîîi counitrios

A corresponident of tue Colchester' Suit
doues %ell te caîl attention to the value
of Gueriîsey cattle nls butter alla beef
îreduccrs. This bneed lias not received
ini LUis Province, nonr nywiiene iii
Canada, the attention te ivllîch titeir
icits, entitie thîni .- Il Ilaviîig- iîeticd

several articles iii tue Su.% on vanious
breeds of cattle, Nvill you ailov ne spaco
te Say at feiw wunds about tho Guerlusays 1
Yoîîr readoris are awane that thero are
Lw'vo-breeds et Chanxnel Islanîd cattie, the
Gueriisoys alla the Jerieys. The formier
diher froin tire Jerseys, which are more
wvideiy knowvn in tlîis County aîîd ottenl
enlled Alderiney, iii being langer and
botter beot aniîiiais.

IlTlieir color le usually a ricli faivii
iv'ith nînel whiite, tUe niuz7le aîîd oyeiids
are bull; in tact ail tho poinîts are light,
bein- lu strong coîîtrast te the black,
poinîts et the Jersey. The Guemnsoy le
a deop millier, producing tue yelloicst, of
.itter, et superier qunhity. The cows on

theaae anc one.fourtiî lîcavien ian
the Jersey alla give proporionatciy more
îîîilk, coîiscquently mako inore, butter,
but penliape utot equal in flavor tu tmat
made by tlîe beet Jerseys. One point
iii tioir tavur, beside quality and quantity
of iîîilk, ie thiat atter tiîeir usefuiness in
tire dairy is oeor tiîoy %vill readily takie
oit fat, thus niakin.'g thora a eibl
animal fur the fariner, as wvoil as for
faily use. One or two eftthese animais
iii a lierd et cows would enliance largeiy
the value of their product. IL lias gener-
alIy been sîîpposed timat a good miieh
cow wvould îiecessarily niake pour beef,
but thîle is net sutstanedl by tacts. TIre
]urhanis anc- ofteîî good iiikiers. The-

iteli and Dev~on cowes aIse fatten weol1,
and time Duteli are kuîown as very large-
nîilk l)roducers. Tlie Guernscys have
been bred for AIL-, butter and beef
points, and the color of the skia bas
aise been cuitivated, this shows 'largaiy.
when. the hair is white 'tiate:yellow Yohk1
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