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Note tlat Canada la now at the bottoin pondti. I noticed hc lnd mnWu11y orders
of the list of speeltled counitries, froin dairyien, but being sonewhati
iieretis, in 1893 lle stool aîbove the sceptical mnyself, detcruiied to witlh-

United States. Note allso the glant lield ny order until having :îscertaiied
strdes that Australasa has taken iu whîether ic preparation wais mieritorious
lthe hast two yeIas.-"Montrea paper. " or stot. I hiave never seenl it atdvertised,

nuor have I iotieetl thait you inehlde it

A GOOD 00W.

"For the beueit of the dairy Ilterest
we will give a description of what :11
autherity tihinks vould bu a good cow
for proil. "1 lirst looi, he says, ":t 1
eow fron the front and see that she
widens as she gets back to lier iips, or
is wedged shape. Ne.t I look at lier side
and I see that she rises on lier back anit1i
tlscends on lier belly as se goes ba:îek
t the talit, or li other words, th:at she lè;
wvedge-shald fromit tIis point of vlew

These two louks at lier enable tue to sec
that she has a femtinlue appearauce.
tliat lier lcad is suali and neat lu pro-
portion to her body, vlih a waxy,
sinil horn, a mild but lairge eye, broad
iuzzie,:ind that it is well set on lier ueck

tliant she las a good chest and large,
deep paunch anid large, full riis, failler
below nd jelied to a rather high baek-
bone. but mnust naot h:ve the breadth
of back we look for in a beef animali.
If the chine Is double It itdictes a cow
above the average. The udder iust
run forward as level as possible to the
belly andi well up behind, with four
good sized, well siaped teats, standing
well apart. Now I examine lier escut-
eheonu. If I find lier skia Is thiv, soft
and greasy, with flue soft hair, of ratier
a furry nature, and showing tic skIn
yellow under It, that lier udder has soft
thii skin, vithl very soft, furry hair,
fiat ber millk veins are large, long and
erooked, ruuning to extension or chest
veins enterng the body with two gond
sized holes, aud if the veins extenld over
perinceui, I tihen look for a large, well-
shaped, first-class Flanders esenîteheon
and an ov:d on cai side of the back of
the udder and perhaps two tihigh ovals,
and to finish and findl all parts corro-
borating, ive will look on tI vertienl
escutelicon for soie spots of oily, lemon
colored dandruff, and at the eni of lier
ient, llgbtly made tait to finl -some larg-

er pieces of yellow dandruff. I do
not like to sec it colored brown, nid as
I step back front her I give a parti.g;
look to sec tiat her hips are rather
large and long, somewbat sloping, antd
that lier large udder has roon to pro-
ject between lier legs. I never saw a
lhard, thiick-skinned cow, with coarse,
long hair on lier udder, that was a
good butter maker, or fit for anything
but givlng poor milk, If a strong
mulker." Hoani's.

P33PABED STOCE FOOD.

El) HOAit'S DA1RY.AN:-Can
you give me any information about "Il
---- Stock Food ?,, A representative
of hie manufacturers la introducing it
li this vieinity. le claims it has becn
oit the market nine years, and ls used
e.stensively lu the West. I have Dot
leen furnished the printed formula, but
lime agent enumerated a dozen or more
ILgredicnts of whlii It ls conposei. It
Is directeti to fecod a tablespoonful twice
a day to cows, and It is claiimed tle
tlow of milk and secretion of butter fat
will be increased tcreby as imuch as
30 p. c. The agent saidt it was an aid
.to digestion and by the judicIous usel
b! It, tli food was more thloroulily
luelmli&Lted. Thé prièo l i% cýzaw pe

Slu your balanced rations, but being a
new subseriber, I do înot claimu to bu
very well posted.

If the Editor, or any rentier of the
" Dairyniai " lais any knowiedge of
the above, I should greutly value theur
opluiiloni befare venturlng to feed the
fcod to Imly stock. I itîghat ati tat ho
refused to sel lI-ss than a 0-lb. lutek:age'
thiough I offered to try a. smalail quantity
of It. ARTKURU T. RENSON.

Duhieess Co., N. Y.
We lave takhon the liberty ta oumit

the speelfie nane of the food iientioned.
We know notinug about it, and never
heard of it before. Il docs îlot follow
that it mîîay not le a gond foonl, and fin
Ils use justify aili the claimls malade for
It. There sre lots of gcotd things Ihat
we never heard of, but we do not buy
thema on sighat or on the representation
o! :agents. Ve have at the caruest
solicitation of agents, tried two diffe-
rent kinds of these stock foods, but
could not discover anle benefits fron
their use. The '%:ainle Experimîeut Sta-
ton has analyzed several o! these feeds,
asud found lteu to conslst almost
wliolly of oil mena, with aromtatie huerls
md seeis added ta disguise the real
natuo a!tLecompounid.(1) Ilis beyoma
question tlat ic use or soue of the
"condimental foods" and following the
advice and directions given for thelir
use, las resulted favorably, but iLt Is
believed hliat lte imnprovement resulted
Largely, If not entirely, trom the bet.
ter feedlng or other food :mnd cnre. (2)
An animal, when lu good health and
properly fed antd cared for, docs nat
need nedleine, and It is iiimiiatriail
Shliether this animal is a man or a cow
"food" or sonething else. The price at
wIlh this compouni ls sold, forbids
its being considered a food. and the
claim tiat the Ilow of uilk and secre-
tion of fat can, In any way, bc lucreasei
30 la. c., if tlie cows wet previously.
haealthy and well, is unltenable. (Very
true.-Ed.)

A CANADIAN BlUTER AND
C==EE KAKER's CON-

V TION.

ED. HOARD'S DAIRYMaN :-Tie
Cheese and Butter Makers' Convention
held at the Dairy School, Guelph. w-as
a grand success. The makers turad
out lu large numtbers, fillIng the -lce-
ture room, whîere lite meeting was beld,
to Ils utmost capaelty. The conventioi'
vas Iselai under the auspices o! the P-o-

vinclal Dalry School, the Ontario Cra--
tneries' Association, and the Westelu
Dairymen's.AssociatIon, and lis success
ls largely due to the efforts of the offi-
cors o! these Institutions.

Mr. t P. acLaren, Preosident of tle
Western Dalrymen's Association, pre.
sîded at thet atternoon session and Ma-.
D. Derbysire, President of the Crea-
anerles' Association, at the evening ses-
alan. Those gentlenen, by their pm-
ticn], delinite knowledge on bte sis-
jects discussed, did much to make tie
meeting ne success'

Dr. Mills, President of the Agrlcultur-
ai CoIlege, la a short address, emplia-
sized the

2 Worth atio •E

IMPORTANCE OF CLEANLINESS

lu overy part of dairy work. Frot his
own observation lie laid couic ta the
couclublon tiant the average man la
uamtldy, imany of thein dirty, atd there-
fore, the average ildividual hald to
niake an extra effort to ke:p liluiseif
clean and tidy. Cleanliness lin an ludi-
vidual Is largely sbown by tue condI-
tion of tie finger nalls and teeth. le
urged miakers to give attention ta these
thilngs, anid not ta sinoke or chiew ta-
bacco. Sotie of the best breeds of cat-
tlie for dairyiig were the grades, and
lie ailvised Judicious eilliig so that fie
herd should always be choice lu its lu.
dividuaîl imieibers.

in a paper on

IIANDLING OVER-RIPE MILI

for cheese mîaking, Mr. T. B. Millar ad-
vised makers to educate their patren
on taklng care of mlk .by strict atten-
tion ta cleanlîness, airlng and coollng.
Vien milk is taken la li an over-rlpe

condition It should not be stirred lor
heated until lhcre is sufficlent milk ta
tilt the vat; tien leat very qulckly.
Sncb nillk should be set at a tempera-
titre of fromt 82o ta Slo. A rennet test
should he made, and If tle milk Is
found to bc working too fast more ren-
net should be usetd-half an ounce cxtra
ta 1,000 pounds of milk. Commence
cutting the curd carly, cook quickly,
anid draw off part of the whey as soon
as possible. Stir the curd well ime-
diately after millIng; air and mature
well before salting. A profitable dis-
cussion on the subject followed fr.
Millar's address.

In discussing the

HANDLING OF TAINTED MILK

Mr. I. W. Steinhoff said thlat manay
patrons took it for granted tlat so long
as the muilk delivered at the factory
was not sour il would be accepted.
Making cheese fron taluted milk vas
injuring the trade. The process of
ripening tainted milk la isastened by
covering tlic vat with a clean liglt
cloth and keeping the miilk at a tempe-
rature of froms SGo to OSn, which will
largely throw off Uic tahnted flavor In
all cases of hatndling tainted ml1k a
pure starter should be used. The curd

ioula be kept at a tempernture of 7,
after the whey Is run off, and shoulai
be aired as much as possible. One of
the series of difficulties the cheese
inaker had was, at ail times, to detect
nillk tiat would cause a lad flavor in
cheese. 'n the discussion whlclh look
place after, the feedIng of turnips to
nillh cows was thorougbly condemnei
by all the speakers. (1)

SEPARATORS AND SEPARATING
'MILK

was the subject of an addres by Mark
Sprague. He emphaîsized the impor-
tance of the strictest care and nttenton
in placlng and In running separators
and showed the advantage of having
the cream separated lu titis way. A
clenner separation wonld be effected,
and the creamu belng bandled by one
skilled person would produce a botter
quality of butter.

T. C. Rogers rend a paper on the

PREPARATION OF CREAM FOR
CHURNING

l- which hc dealt largely wlth the tac-
tore employed In the cooling, riponing

(1) Then they peverual tbem.praoerly

and preparation of cretan for tlie
churnu.NAcre provision la not madie for
cooling dhe crean, it is srure to be ripen-
ed and churned at too high a temper-
ature, and wll give to the butter a
soft, oily texture, that will decrease its
value. Cream la ripenied to improve fthe
yield, flavor, atid keeping quality of the
butter. The butter mîaker should know
liow ta control the lactie acid in the
cream so as to secure a uniforin ripe-
ness, from day ta day, at a tempera-
ture that will not Injure lite butter. A
good temperature at wllelh to ripen
cream i about 60o ini winter, a lower
teiperature being llore sultable lu
summter, as hie muilk at the lime of se-
paration already contalus ire laetle
aield.

Mr. F. C. Harrison, Professor of Bac-
terlology at the College, rend a valua-
ble and technical paler on "Cheese and
Butter Starters."
At ic

EVENING StSSION

the Chairman, Mr. Derbyshire, who:had
just returned fron the Cedar Rapids
convention, gave some reminFsences
of bis trip and how the butter industry
of hic western states was progressing.
Mr. Geo. Il. Barr gave an excellent
aiddress oi "P>ractical Clieese Makiug,"
in whleii le dwelt upon the importance
of tic maker keeping lilmseif, as well
as hls factory, clean and tldy. Uuless
lae does this lie will not be la a. position
to educate lits patrons along the lines
of cleanliness la caring for milk.

A paper on "PractIcal Butter Makin:"
was rend by J. B. Muir, and the discus-
sion which followed turned largely
upon hie question of washing or not

WASHING BUTTER

The L:-ér number of those vbo took
part vere in favor of a certain amount
of vashing, especlally if tlie butter -was
to be kept for some tine. 'Wiere the
butter vas going Into consunmption
riglit away, some were In favor of not
washing the butter, as a botter flavor
Would be obtained. It Is nlways con-
sidered safe, however, to give ie
butter a certain amount of washlaug.

After a number of short addresses by
soie o! the prominent dairymen pre-
sent, tic convent'on closed, wilit
everyone feeling that this first gatler-
ing lu Canada cf cheese and butter
nnkers land been a docide success, and
was well worth repenting another 3-ear.

The District Conventions, lieldl by
tie Western Dalrymen's Association
this year, haVe been more successful
than any previous Ones. Tite attendance
and Interest were good ant dairy-
mon seemed to be keenly alive to Ite
fact that thelr best efforts must he pot
tort ta Aeep up and improve the qua-
liLy oif ana- citeece.

Am ng thse who rendered valua-
le service lit tbese gatlicrlngs wcre,

Prof. Robertson, Prof. Dean, A_ . Me
Laren, President of the Association,
John. L Pearce, R. Robertson. Roht.
Cleland, F. J. Sleightholm, A. T. Dell,
J. A. Gray, H. White and T. B Milla.

A number of local meetings have also
been held In connection witit nty of
the factories, clnt wil do mue t
bring about a greater improvenent in
tIc quallty o te product.

Though there bas not been mch ex-
citement and enthusinsm about wloter
dalrying this year, that branch f the
industry bas perbaps given as gond sa-
tsfaction and lroga-csed as favorably
du duiHn uit mule aw0n iut t1td
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