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Two bushels white winter wheat, 1st prize, J
McNair, Richmond Hill; 2nd, John Tennant,
Brantford; 3rd, Wm Forfar; 4th, Thos Stock
Waterdown. ’

Two bushels red winter wheat, 1st prize, Wm
Forfar; 2n('l, N A Forfar, Ellesmere; 3rd, J
Shearer, Niagara; 4th, D Lockwood, Sydney.

SPECIAL Prize—For the best two bushels new
variety hybridized fall wheat, exhibited by the
orizinal producer, 1st prize, W Forfar.

'l‘wo‘bunhels Fife spring wheat, 1st prize, Wm
T Mcbvers; 2nd, C Carruthers, Grafton; 3rd, P
Scripture, Colborne.

Two bushels spring wheat of any other var-
fety, 1st prize, N Westlington, Coburg; 2nd,
1" McEvers; 3rd, Wm Eagleson, Coburg.

Bar!tig, (two rowed), two bushels, 18t prize,
A McKenzie, Whitby; 2nd, Thomas Gibson,
Markham; 3rd, John Pratt, Coburg.

Barley, (6 rowed), two bushels, 1st prize, S
Rennie, Scarboro; 2nd, W Thowmpson, Whitby;
3rd, W Madden, Napanee.

Winter Rye, two bushels, 1st prize, J B Ay-
lesworth, Newburg; 2nd, S Breman, Odessa;
3rd, J Vanover, Kingston.

Qats; (white), two bushels, 1st prize, Wm
Thompson; 2nd, Walter Riddell, Coburg; 3rd,
K Gibson.

Oats (black) two bushels, 1st prize, S Rennie;
2nd, John Dack, Pittsturg; 3rd, J Richardson,
Louth

Small Field Peas, two bushels, 1st prize, S
Rennie; 2nd, D H Grass, Kingston; 3rd, O
G ass, Kingaten.

Marrowfat Peas, two bushels, 1st prize J Cul-
llis, Coburg; 2nd, A Black, do.; 3rd, R Leon,

0.

Tield peas, two bushels of any other kind, 1st
prize,C Foster, E Flamboro; 2nd, Wm Madden;
3rd,J B Aylesworth.

Bushel of small white beans, 1st prize, B
#pooner, Kingston; 2nd, Wm Gardner, King-
ston; 3rd, Walter Riddell.

PBushel of large white field beans, 1st prize,J
Richardson; 2nd, Wm Eagleson; 3rd, A Bond,
Storrington.

Two bushels of Indian corn in the ear (white)
1st prize, H O Brown, Niagara; 2nd, A Bond;
3rd, R Spooner.

T'wo bushels of Indian corn in the ear (yellow)
1st prize, A S Patterson, Sophiasburg; 2md, I
Q Brown; 3rd, J B Aylesworth.

Bae of hops, not less than 112 1bs, 1t rize,
W Moss, London; 2nd, Arthur Wilson, V est
Nissouri; 3rd, N Sprague, Sophiasburg.

Extras—D H Grass, crown peas, 1st prize,
CLAES 29—8MALL FIELD SEEDS, FLAX, IEXP, &c.

JupcEs—John Rennie, Allensburgh; Angus
MecLellan, Williamsburg; John Martin, Mount
Yorest; W e Beatty, Owagh.

Timothy sced, buehel of, 1at prize, J Richard-
son, Louth; 2nd, D Lockwood, Siduey; 3rd, D
A Lee, Kingston. =

Clover seed, buhel of, 1st prize, w M
Smith, Burford; 2nd, A Mackenie, Whitby;
3rd, John Smith, Burford.

Alsike clover seed, half bushel of, J Richard-
son; 2nd, D Lockwood; 3rd, H M Thomas,
Brooklyn.

Flax seed, bushel of, 1st prize, J Richardson;
2nd, W Benham, Guelph; 3rd, D Campbell,
Charlottesburgh.

SYweedish turnip seed, from transplanted
bullg, not less than 12 1bs, 1st prize, A Crumb,
Dailington; 2ad, J Foley, Dorlington; &rd, R
D Foley, do.

Belgian field carrot seed, 12 lbs white, 1st
prize, HR Beith, Darlington; 2nd, A Crumb,
do; 3rd, R D Foley, do.

Mangle wurzel seed, 12 1bs of long red, 1s%
prize, A Bond, Kingston; 2nd, R D Foley.

Mangel wurzel seed, 12 lbs of )“ellow globe,
1st prize, A Bond; 2ud, J Pratt, Cobouryg; 3rd,
Walter Riddell, do.

Tares, bushel, 1st prize, Walter Riddell; 2nd,
Geo Croft, Guelph; 3rd, Wm ‘' hompson,
Whitby.

Buckwheat, bushel, 1st prize,Charles Foster,
Fast Flamboro; 4nd, Wm Gardner, Kingston

>

township; 3rd, J Tichardson, South.
Millet, bushel, 1st prize, John Smith.

Tobacco leaf, 10 1bs, cured, growth of On-
tario, 1st prize, A Shaw, l’ortsmouth;'ﬂnd, E
Shearer, Niagara; 3rd, F Friendship, Kingston
township.

Broom corn brush, 28 lbs, 1lst prize, R
Spooner, Kingston township.

Flax, 112 1bs. geutched, 1st prize, D Camp-
bell, Charlottesburg.

Hemp, dressed, 112 Ibs, 1st prize, E Law,
Kingston,

ExTrAs—1st prize —J Williamson, Kingstoa,
early dawes onion seed; A Bord, Kingston,
white mustard.

e

Dobbs thinks that instead of giving credit
to whom credit is due, the cash had better be

Bairy Deparfment.

HINTS FOR THE DAIRY.

The best temperature for the milk to be
for the yielding of cream, as shown by the
experience of the best butter-makers of a
district celebrated for the high quality of
the butter madeis 60 degrees, or between
this and 62 degrees.  If milk be raised to
the temperature of boiling waier, ornearly
this, it will yield a much larger amount of
cream than if the temperature be at GO or
62 degrees, but the butter so made from it
will not keep for any length of time. The
cream that rises first from the milk is the
best for butter-making purposes. Good—
at least the best—butter cannot be made
from cream which is allowed to remain in
milk till-itis old. Cream rises best from
shallow vessels.

The temperature at which the cream is
to be churned should be like that at which
the cream has been raised from the milk;
it should not be allowed to excced 64 de-
grees. It is a mistake to bring the butter
too quickly. A consideration of the facts
of the case will show the reason for this.
The gobules of butter in the cream are cov-
ered with a thin pellicle of casein; the ob-
ject is to get rid of this as completely as
possible; but it requires time to do_this.
Quick churning will bring butter, no doubt,
more quickly, but as the casein will be in
greater quantity than if the churning was
more slowly done, the butter will not keep
so well.

Much has been said as to the different
methods of butter-making, some advoca-
ting churning of the whole milk, and some
of the cream, and some of the cream and
milk combined. A very eminent author-
ity,who experimentedlargely on the churn-
ing of all these mixtures, states that (1)
that cream alone is more easily churned
than a mixture of cream and milk; (2), that
the addition of some water, during churn-
ing, facilitates the process, especially when
the cream is thick and the weather hot;
(3). that the butter made from sweet cream
had the finest flavor when fresh, and keeps
the longest; (4), that scalded cream yields
the largest amount of butter, but that it
does not kecp long; (5), that the most ec-
onomical mode is to churn the milk and
cream in & condition slightly acid, and that
it yields a large amount of excellent but-
ter.

"There are different modes of preparing
annatto for the coloring of cheese and but-
ter—the following is one: Mix with one
and a third gallons of boiling water one
pound of annatto, half a pound of concen
trated potash, one and a third ounces of
saltpetre. Carrot juice yieldsa good color
for the purpose, b1t it rqeuirces to Le used
when pretty fresh.  When the butier
i3 obtained from a cow properly fed
there will be no fault to find with its
color.

The salting or powdering ot hutter re-
quires to be done with great care.  The
following is the mode adopted in the dair-
les in which the celebrated Kiel butter ir
made. The salt that is used is of the first
quality—clean and dry. “I'he butter is
made into lumps about thirty or forty
pounds in weight; and over the surface ot
each lump, some -one-and-a-half or two
pounds of salt is sprinkled,or at the rate—
say three-and-a-half pounds of galt te one
cwt. of butter.  Allowed to lie for a short
time, it is then worked slightly in with the
hand. The second working is made with
lumps of five or 8ix pound weight, the salt
being well kneaded 1, when the lumps are
allowed to lie for twelve honrs. The last
working is very complete, 80 a8 to get rid of
all the fluid which ought to be expelled’
before the third or last working is begun
‘a little salt, at the rate of ome pounc
to the ewt. is added; mno working of the
butter in cold water is allowéd.  Under
ordinary circumstances the proportion of
salt to butter when made for market in
this country is one ounce to the pound of
butter; half this quantity when the butter

is largely used, having no ralt at all in its

composition. This system certainly aftords

a crucial test of the flavor of the butter,

although to the palates of a large majority

of butter eaters in England the|tlavor of

sﬁa;ltless or unpowdered butter is insipid and
t.

well known, what is called “ fresh hutter " for the term “ hu’den'u;%;;“is too general and

The quality of the water used for wush-
ing the butter in preparing it for market
is stated to have an ettect upon the butter;
hard spring water being the worst, soft
water being the best. On this point we
require moredetailed information,although
the facts stated in support of this opinion
seem very conclusive, and it certainly is a
reasonable thing to suppose that the qual-
ity of the water used for this purpose would
have some influence more or less decided.

In making the Kiel butter no working |
of the butter in water is allowed. | The tol-
lowing is the method adopted for prepar-
ing the butter for market: As the butter
is taken from the churn it is slightly press-
ed, to get rid of a portion of the whey, and
then put on trays and carried into the
celar, where it is made ready for market.
A long trough, and which is provided with
a few holes at the bottom of the lower end
is placed in an inclined position, and 1s
previously washed with hot and finally
with cold water. The dairymaid taking
up some five or six pounds in her hands,
which sre also washed in hot and finally
cold water keeps pressing the hutter
against the sides of the trough until the
whey, &ec., is fully expressed; as the but
ter gets extended in the process it is then
rolled up and agawn pressed againet the
trough. The processes of pressing and roll-
ing up are repeated again aud again till the
butter is pertectly freed from whey. One
cliurning is finished right off before anoth-
er is begun.—Mark Lane Express.

NOTES FROM CHEESE-MAKERS,

Nut long sir.ce I received a letter from a
cheesa-maker in a {ictory in New England,
contniving the toliowing queries : * Will yeu
please tell me what advaniage there is in let-
ting » curd * change’ before taking it ont {
Lu cooking I raise the heat to 96 or 98 de-
grees, but befure the acid is perceptibie the
cnrd gets hard.  Wouid the curd do as well it
the Leat was not cairied so high--and why
does it become so bard Wil a ctrd that is
wnken out periectly sweet, cuye as fast and be-
come ready ior market as soOn as one that is
hanee Tise , 3

changed ¢ Lo reply to the first question ol
my correspondent would be—much every way.
From 1861 down to the year 1860, the greut
complaint of cheese-deulers, shippers, and
tnwlish consumers, was the porosity, bad fla-
vor, .ond  ili-kee inz quality of Aweiican
chieese. 'Tuese three aduents seemed to exist
together almost iuvariably, How to avoid
these ilis became the study of cheepe-makers,
put up to about 1563 ti.e agency of acidity or
souring the curd to & certam extent, to ac-
complizh this purpose, was little understoced
nd less pracused.  Thoughtful cheese-
makers notic 4 that sour che ses were juvari-
abiy solid, aud ts observation led them at
lenzth gradualiy to experiment and see whe-
ther this gume acidity, which in the forfu of
sour cheese was very cbjectionable and dai-
aving, mizht not Le wsed to advantage if car-
red to & certain hinit a)d kept well under
sontrol.  Ine result was successful beyond
the bighest expectations of the f4w cheese-
mkers who bere and there had been investi-
gating the matter. At first the idea met
with opposition, sometines with ridicule, but
it has won its way iut) almost universal prac-
tice. A proper degree of acidity or souring
or ** changiny ” in the curd before removing it
from the whey, or at least before salting, re-
cults in a cheese close and solid in texture,
purer and cle iner in flavour, and of ‘a charac-
ter to retain that purity of flavor in our warin
climate a much longer tine than it otherwise

| the nulk ivin acondition to give full and am-
I ple time in elaborating it.into cheese. The

a paper.at the; last meeting of the Vermont

Dairymen’s tiom on the above subject,
of which the following brief aynopais vus made
by the Maine Farmer:

would. With such cheese, too, there is far
less trouble from hufting or bulging” and from
getting out of shape, than with softer descrip-
tions of cheese. L0 the second question ad-
vanced by this cheese-maker, I will give a
moment’s attention.  Ordinarily the harden-
ing of the curd takes place at the same time
that the acidity or ¢ change’ mildly puts in
an appearance. Indeed the former is an in-
dication of the presence of the latter.
And yet the bardeming may oéeur

paid, We think s0 too,

is to be used at once. In Scotland, as is

without the souring, at least toa good degree,

indefinite a térin when applied te curd, te en-
ablé ine Clieese-ninker to-detérmine just what
is the condition of & cord which another maker
calls * hard ™ unless ke can ‘se¢'and handle it
1f I 'wis troubled with ‘evrds “hardening pre-
maturely, I'wonld use less-heat, and apply it
very slowly “and ' pradeaily.” - Many good
cheese-mikers believe that ‘s ‘temperature of
90 degrees to 94 degrees pives better results
i checseymaking than to warm the curd to
98 degrecr or 100" degrees, always provided

third question proposed Has been partially an-
swered i the: remarks that have preceded.
COnrds ‘taken ot when perfectly swect, cure
jaster thati thoke whichiav: allowed to sour @
little; indeed; such eheeses ure generally ripe
and réady for the knife when thirty days old.
1f not pruiptly used then, they deteriorate in
quality and assume.s sharp flavor—go into &
species of decay, in fack.. Cheeses thus made
are quite unfit forexport, but frequently are
better.liked by retaflexs.in. our home market
than tle vjosermade  and; more tasteless cues
which suit:she foreignnarket so well.  Where
such cheeses. aye: prerenod@ and meet with
ready sale and full prices, it is more profitable
to. manuiacture them, hecause . slightly lar-
ger yield of cheese is gbtalued frown the milk
thaw by the other proegss.— Country Gentle-
man,

 MANAGEMBNR OF DAIRY CoWa.
Col. Wan. Sweat, of, South Paris, Vt., read

“ (Dheir, profitable Winter mauagenent be-
comies & question of much importance ; and as
it costs as much to keep u poor cow s it does
to keep a good. one, the fanwer mus! sce to it
that he has good cows, as from o cthers can
the best results .be expected. A certain
amount of food is necessary to maintain life ;
what is given beyond thia goes to make wilk
and flesh, and from these profit in the sbape
of butter and milk. . If our cows are not

ining | or earning. something, the farmer is
osingi: by keéping 4hem ; therefore we must
ancertain what the best food.is for them, and
what food will give the largest yield. The
profits are determined by the smount of hay,
roots, snd grain consumied,; and the less the
number of anisusls, the larger the profits, since
there is legs risk, less labor, and less capital
employed for the same production. There is
a greater profit in keeping ten cows, aver ing
ten quarty of mitk per day for the year, than
in keeping,twenty. cOws, pveraging {ive quarts
daily, .. 1t ig.not au mgqnﬂiblo thing for cows
to gave ten guarts, per (ay through the year,
hut, our poor cowa do. Rok give, upon un aver-
age, fiver quarts per day, Mr. Sweet here
spoke. of the "‘1\50 of .!i,“'v'»i"l{ and steaming
food for cqws, and quofed from several au-
thorjties recqmmcm{fl " the practice. The
gencral statementgof these extracts were, that
upon lm{y alanecows would, not consume
enough for ‘th'e' mpintcnance, and also give »

rofitable yield of milk. ""his must be done
1y the assistance of such fodd as is rich in al-
humen, oil, and phosphoric acid, regard
being bad to their comparative cost. Those
who bavg_experimented in feeding mulch cows
have used, with the best results, ive pounds
of rape cake and fwo pounds of sborts for each:
cow, daily, together with a sufficient ?unnlil.j
of bean straw, oat straw, aid_shells of oats—-
the whoie mixed and stcamedand given warm.
This gave a yirld of twelve quarts per day
from each cow, for ei&t wonths in the year.
The experience of those farmers who have
given steamed food ‘n thorough trial is that it
makes 8 nﬂir;f of 33 per cent. Coming to his
own method of managing cows, Mr. Sweet re-
marked that he formerly fed his be:t hay to
his oxeu- the result was that in the Spring his
cows were poor and weak. It took part o the
Summer {or them to getup their tlesh and
give their usual smount of milk. He found
out this was the wrong course of feeding. The
cow would pay for good keeping, and pay
promptly ; consequently ha had fed his cows
well, and their returns are satisfactory. Red
and white clover, red top, and timothy, form
the best Summer or Winter food for milch
cows. Corn fodder, especially for the ‘ hard
place,’ from Augustto Novem ris o most use-
ful crop.  Also feeds the after crop f mowing
fields, but doesnot feed it close. Ihairy cows
should have a warm, well-ventilzted, light
stable, pleuty of good food, good water, regu-
larity in feedin and kind treatmert. As to

freding-roots, hed found potato:s too ex-
pensive, tarnips affected the milk, sud carrote




