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.First—The first advantage of dairying is that it 

takes less fertility from the soil than other branches 
of farming, sugarmaking alone excepted. Authori­
ties differ, but the following figures are approxi­
mately correct, round numbers only bring given. 
A ton of each product mentioned below takes 

material from the soil as Indicated by
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etuated for a number of years. Sales 
made from time to time from the herd,
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Wm. Rolph, Markham, Ont., from whom was pur­
chased the world-famed Mary Ann of St. Lambert, 
who In the hands of Valaoey B. Fuller, of Oak 
lands. Ont., made herself and family so famous. 
The late Mr. Stephens was exceedingly popular 
among all dames He waa noaaaaaad of a warm­
hearted, genial disposition,and enjoyed the reputa­
tion of bring a prince of good fallows. In politics 

i an ardent Conservative. He had been in-
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timatriy associated with Sir John Macdonald, and 
he retained hie allegiance to his party till his 
death. He was interred at the Mount Royal 
Cemetery, Montreal.

Bsttiir................................
A tin of wheat takes $7.00 out of the farm, and 

sells for lees than $16.00 ; a ton of butter takes 50c. 
worth of good from the farm, and sells for from 
$400 to $000. Comment is needless.

Second.—Butter is a condensed product. Noth­
ing can tie made on the farm which brings as much 
per pound. Farmers remote from market can send 
butter from the farm or creamery with the least 
possible expense. The dairyman can cond 
of fodder and crops grown on the farm into dairy 
products, and send them to market in compact and 
portable form. j

Third.—Butter is a finished product. It is ready 
for the consumer, and it is the only finished product 
at the present time that can be sent from the form,
AU other farm products are finished after leaving 
the form.

Fourth.—Dairying brings a constant Income.
The man who raises grain, stock and other crops on 
the form must wait until they are grown and ready 
for market ; his income comes in a lump and he 
spends in the same way, and lives on audit the rest 
or the year. jy

JFV**.—Dairying furnishes constant and reman- ,j 
erative employment the year round, and much of | 
the time wasted in waiting for other crops to now 
is profitably employed in caring for the stock in 
dairy through this period.

Sixth.—The work on a dairy farm is better sub­
divided, and does not come with a rush as it does In 
other branches, giving the farmer and dairyman | 
an opportunity to do the work better and more 
substantially than whore he is compelled to do it . 
rapidly.

Seventh.—There is no branch of forming in which 
skill and expertness pays as well as in dairying. To 
produce the best of dairy products requires some­
thing beside brawn. Brain must be used as well.
The dairyman must learn to work out the problems 
of breeding and feeding of cattle and manufactura •• 
ing and making a finished product, and for this 
brain as well as brawn he gets his pay in cold, hard ? 
cash.

Eighth.—The opportunities for success in dairy­
ing are illimitable. There is always room at the 
top ; always room for the best product ; and for no 
other product of the farm is the general pubUc so 
willing to pay top prices as for nigh-grade dairy 
products.

Ninth.—Dairying tends to morality. You will 
always find the men on the dairy farm who are 
successful in that branch are more careful, humane, 
kind and gentle, because these elements pay in this 
line. Raisers and handlers of other stock generally 
are rough, coarse, and, many times, brutal. The 
cow is a great teacher of kindness and gen tien 
She responds readily to these traits in her handling.

Tenth.—In no other branch of farming has there 
been as good progress in working the problems for 
success as in dairying. The Babcock test, the 
separator and the facilities for getting the most 
from your work have been developed very rapidly 
in the last twenty-five years.

Eleventh.—No other product of farming holds as 
steady in price for a series of years. Grain, stock :| 
and wool vary largely. As an illustration we quote
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It was the writer’s intention to continue the 
series of articles in regular sequence, but it 
to be an opportune time to say something 
above topic. -i-
'Many makers get into trouble by trying to make 

their foil cheese, and spring cheese also, on a differ­
ent plan from that which they make during the 
summer months. Tis true the process requires 
some modification when carried on in one factory 
from early spring to late fall, under the conditions 
which prevail in the average factory, and when the 
demands or circumstances of the market are taken 
into consideration. From the fact that the year’s 
supply of cheese is practically all made in seven or 
right months, it is evident-that the first of 
season’s output will go into consumption 
and may be cured more quickly, while as the season 
advances the stock on hand gradually accumulates 
until at the close of the manufacturing season there 
is supposed to be sufficient surplus to last the 
balance of the roar. It is obvious, then, that the 
later made goods should be cured more slowly in 
order to be at their best when required for use.

In order to discuss this thing in a proper light 
must consider first the character of the milk 

during the months as compared with other parts of 
the season. The general rule is that the cows are 
fresh in milk in toe spring, going dry in the late 
fall or early winter. It follows, then, that the 
milk will contain the greatest percentage of fat at 
the close of the cheesemaking season, for it is a 
well-known fact that the milk gets gradually richer 
as the period of lactation advances. The difference 
in the quality of the milk at these seasons is usually 
as much as one per cent., and sometimes more ; 
that is to say, if the milk averages 3 2 per cent, 
during the months of April or May, it will run as 
high as 4.2 or over during October and November.

As the percentage of fat in the milk increases, 
the curd made from it shows more and more 
tendency to retain moisture. It is this tendency 
which is the cause of “pasty ” cheese, for pastiness 
is nothing more than an excess of moisture. 
“ Pastiness” is one of the most common faults of 
fall cheese. To overcome the difficulty it is neces­
sary to adopt some means of getting rid of this 
excess of moisture. It may be aone by more hand­
stirring of the curd, or the addition of more salt, or 
by raising the “ cooking ” temperature from one to 
three degrees.

Such curd does not stand hand-stirring without 
causing too much loss of fat and curd particles in 
the shape of “ white whey” ; we are limited in the 
amount of salt that may be used ; therefore, the 
application of more heat would seem to be the best 
plan.

I would recommend that the cooking tempera­
ture be raised from one to three degrees as the

isnot on thenilk in the best 
factory building
frequently unfit for the making of a 

roduct; 4th, that the system that has 
us tends to discourage the bettor and 

unbitious from engaging in the occupation of 
i and butter making ; and 5th, that It has been 
d by the cheesemakers and butte: 
to attempt to redress these grievances and 
t themselves and each other from the injury 
es by the continuance of giving of such an 

guarantee. By the agreement, toe 
and buttermakers covenant with the 

Association, each for himself or herself, that if he 
or she at any time hereafter, within the Province of 
Ontario, for the space of three years from the date 
hereof, directly or indirectly, become bound as part 
of the term of their hiring as cheese or butter 
maker, agree to make good or repay any sum of 
money, lost to their employer by reason of the in­
ferior quality of cheese or butter, unless and so for 
only as such inferior quality may have been caused 
by the gross negligence of toe maker of such 
cheese or butter, shall and will immediately pay to 
the Association toe sum of two hundred dollars, 
as liquidated and as ascertained damages, to be­
come part of the funds of the Association. The 
makers also agree to become bound for toe result of 
his or her own gross negligence, toe same being as­
certained by toe award of a board of arbitrators 
ohoaen ods by tho nuiploy or» one by the employed» 
and said two choosing a third. This agreement is 
not to be binding until there are two hundred 
signatures.

An agreement to be used between toe makers 
and factorymen was also adopted, and prepara­

being made for the annual convention, 
1 in Lis towel, Ont., on 1st and 2nd of
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The Richness of the Strippings.
fact that the strippings or 

last milk got from a cow at a particular milking is 
much richer in butter-fat than that first drawn. 
An experiment conducted some time ago at one of 
the American agricultural experiment stations gave 
toe subjoined results. The figures given are per­
centages :

First milk.
Strippings.
First quart.
Last quart.

It is a well-known
;

a
Fat. Solids. Water.
131 11.83 88.17
9.63 1918 80.82
1.22 10.82 8918

■ 818 17.24 82.76
It is worthy of note, however, that there is but 

little difference in the percentage of casein present 
in toe first and last drawn milks.
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