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The spreading la donc, wvilh a siovel,
In a dry, stlli Unie, and as unifornly

is possible. Never sprend lite on rhe
hand when It la wet. Then, It la worced

Iinto the soit ils quiekly ns possible, or
else It becomtes carbomited In the air,
nud muni more rapidly than li t le
soul. The lime Is vorked lu by larrow.
Ing, by two or three crossgrubbinig, or'
better, by a furrow 4 or 5 liches dcip;

and that they are destlined to be of very
great service to our dlary-traîde.

'he following IS a list of tle compe.
tMors vio won prizes and tle numnber
ot nmarks azssigned to each.

CHEESE.

1st CiASS

THE MAKING OF OBEDDAR
QH •ez.

Pastures - Milk - Making checso-
cuttiDg curd--Tt by hot iron-
Proising.

for, ns we S:tw, It is Important to get 0'' 1 'lef()iteiitg ltpou fie aatJed of
lite lime out of the reach of hie air. Saint- liS paier 1 duel]) It uccessiry tu ay

When the laind to be litted Is lit grass, i fcw Nvords lu regard to cows, pa-
or la bearing i erop, It is obligatory to yrlile or .......vttr, turcs, miliiig Cit cure of millk <o lit

1nkc up the llime lito a long hîeapîî lin J. Ruse, of ilithmmg iîroperly for til iîîufaeturo of fin
Ilhe corner of tle flid or close by It. It doit. 1llllsldc F'aetory... 97Vj iîa cat oleso.
should be covered aIs before to slhke, COWS.-Bwery cov mxnt he ji pia-
tinitîl thle teanis aire ready to draw IL B1ONZE MEDALS I fct Imealti If lier nullk la to bi utsed
out. ror eheese inklug.

ine applied to green ianuitre, (1) c -Aitiur Crltciu. West 1 . t'stnîes siould bc coin-
is very effective, for it ieuttrnlses the Broie, o ttCrka î'osod 0f uttlxud gritsso wltlm i good
ieldlty aud faclltites lis decoinpos- *[. Al. J. Suettott of W doportooer of elovr <wlilte) and

tioi, but lime aud dîuuig intiiover be . tlumon, "13ittta"........07 itark5 -ld ho fr9c fronu nl8 cirriot, pools of
aîpplied ait the saune tinie, uts <he dultg 5--J. Ferdinasnd luîneault, Sttgtaat atr nnd ail hail sittell, and

wvoîld bace its altrogeus lu te oofun of Montebello, "Otta ing".... M ma:is places slould bc provlded wliere cows
uniîimtolda nudt %van lc acstlvlty of the <t lut dInk Mlle stanudinug ou guod fil-It
Iiîuî Inut Lue ml. 2îîd GLASS grouid and not l severo" l..uc. of

N'eldtyer re lie an d suat pte of s- uit. is eau be done by puaîeng a
uuuouîls to bo nsed sluîtltîeoiusuy, nor t-oligr a fent feot uelow lie source of
sutiierplîapluaile oh' liame antd Iltine. 'j'lue (1Artiuuî Miarsan. Saîllit-VsIIC.i, te Waier nud pldemg it sauyt or pipe
two aippllettous shîotld h sopauraitcd $0rksfroet sorceo f i ater to tmilugk ; fits

lîy ait laterval sîufflelently long, for 7-Luîïo" J.I~ Ptaiîla $iî glve he co got m rau, tue ln.
instance : fine tlie stuhhie of a graint- .-oJ. 1itcuSlucMitC Meîu %vator tu drink. Cowt; shouid bc<*r>p ui eptîiîueî 'iîd iil* ct0 le liltcatligtilly" 93i/_. itinlris $20.0O. gverap lit Seber n o!l baot Itle 8.-Josepli Arclnhauatiut, Mairleville, i .11iltîe Saut tltey ttiIl conumeu

dilli jîust e wviute, ofet eday. thiIs hll cause ttoti to gve
not tîli flic spriitg. FuuntmoFrut. iîvlle" 95manrk.s, $16.- ibetter sud more xnllk, aiud Mvienu hoitggaut."olite se "Bu- $lutT tS or front pashoure ou-i

Fron th Fr ileh gtt.1 91 mark $1 .00 m a rks e voe y f ie g a ndses e with rgo d

-o.--osis Archalisuit, Sitton ilgtie, bv r ofle rw ad

tion, butlime and ung mustdeverbvletn, "Birome" $...97mrsholbefefomalcronposof

PROVIN IL COMPETTION tF s. F er n Iuneu, M i adN. Our nows l e aow rea -wlo t-onhf o . tebello, "Otawa"....e 90 marks eda c give ais perfect rovide ad d l t ordwr
Zà IIaY-PR0DUCTS. "M.Negaitlc," 94 muarks $11.00. t o t Injure Ils îuuîllty fie cews sutould

1ammoniaiii;t and-Ltret weaken th ciiyftebc- n dik wile stuandn hon good fairm

Sht. nhegaettn" 9 maSrks $12.00. rod ait en r usv Lime on
Ge ieral fa ri hnt eant ag es of ana y- 11.-A. MONEY Pl lZES s i.eTso hs c a b do n by plac ga

sis-pnob n of thi Juages on r triotrku. au to ave te ow tdders serfeotly
p e ho c o fp t m ian d imh .-A thdol ie PM renteau , A sbestos M- e a h efore connla ci ng.

two applca itons suld b te s, Danville, esatlebd"5 mo . 93 marks. 1 r E OF MILK.-Stv n ns soon ais
br7.-Cuixte Dion, Staufold, "Arthaba. iilki-dl thoi a cleow good fr lshruninge.,

te ottpettoub of oaairy-Products, 'haeaug t auay" marks i$to 2I le an brît rinkt tor hued oet
rider tSe direction o Lye Departinit 8.-Joseph chambult, · levîla, ivean. brgllt alt thed will It tum e

ou Agrcuture, itnoued l one oi "i.,teigiary" ks mak. 1 r xPosed te ite air ilse fndhng Its wiy
otillrs d in ue s, fot bhete the 17.-Chas . Isrve Ve lce, ait-ssis. b r tee caBt very ad lom r y. ite ca n buti lie

Qhue, suifor o, oruth e rh, 0192 marks. ltieod l frosmi pure air wltlîe the arauli-
Quthic)r, a tt, fur cest.011 Juleî2àth, i1 IS.-Acille Albert Jacqus, CaSrae ite tirv ant vering la beang doue rid

IllIll I)ilr-.(:Iool tSt.Hy ci'he h1ervaIle, 94lfl mark $m:r.0. s I l y a iP dog. sc ilt r noa

Forty-foNr boxes or tubs of butter, O. "wbere" sr. u dar. louila e.- li cs are ntowreai-eIRt-PR T . "M.-A. Caarter, Cow.nsvI0ue, I d time us perfect uds ad intorder' 1atnd forty-fIve citeeses îvere exiii ui'î1mrs niik shiouid itot ho itllxeid iat Ili eause
tu tîe grctcst cuire, by M. A~. i ilovanist Lainuren , Lyster totnu ty t hee orimgs icik shoiuld

yer sai J. A. VaimlaScourt for .lie ".legntIc" marks $2.. s lie Coled at er Straihrng sd saimig e
butter, aud MM. McKorgow, MeLaigDin 'Siomaorks. 1.tue toiî< hae the owurs p euicl y li-

th8 0iolt01,1.-Adolphe n PareteauAsbsto ''l:tMîîa.m' foreanmxi before cotnencig. aul lo

ansd .1. A. Vaillacourt, for t cese P marks. n i O I ti so

15.-alixe Din, tanfld, Arthbas stirkethrug a (cLutesat cloth stne,

Taiese tbiree jutiges %vert- seiecteti front < 22.-D.ivid Cloutier-, Sainate-lairguerlte be itea sui Untesiesu fe IL oiîg
aoug te principal Montrearl exporters,Je Dorcester, 91 ntaarks. la t a1ratOr couer

aued tedrfecty io th l Dfortted ais tu .le i-op altY anedd keep tcen crbari frot rits-
sort of ciese prefa ed by coostfi "aeua, y 3UmrEks Itg, d to th amrens do iot cover t e

toy focd tat soute of ote boxes or vanis wt h fe cslowy Tha shuhl tt
tubs f btter une 2ood, frd soute of l2 t CLASS Ipact sever friches f apace above ite
le c hees es n ee : Jetiiult, ,erfe-t. Aq carb s openng sois te low ni vapor and

regayrd- otu butter sud eese, te ex.- BIONZe-MDALS "s dousrs tu estte.
terath appearaence and te packig 1L onrd Daqult, otinta-Norlsrt, IL s not ueessary ho cool ilk hd
Aerc not anearly l.t is retircd. fort rth.hTosri. 01 inarks. iecaîms o! water, sliat is acidg cains lt

Te uadyss t te bfer M ag 2 -1. A. Co-rZitosri e, Lan ievle, Iti,, t wter daurig tlime night'mi. Now u
(ftCSuuîvl h uae y io ircor Jhet~ tak tillk is rc:idy for dlivoring ait faetor-y,

and-e .w A Vlllacourtefor the DrchesIe il g1 marks. foeniigadtenih: nl hud

on the picip nal l epotesdeDochstr,91maks Mneral lsobé 3s too lowftcong

orte ofese rer .Francs Rogr, SayntcAgapit, ingace briglît chenu covers upon thets,
(ui uette, rd, wvitli teoans of 1 W Mrks. lut cat luto cines oagof s aod deiver

the Juhgss and of M. Leclair, lStr.I i.-t.icsphîore RhAsiuane, Csi.fttcu-I-! top te fasctory ot alloer aa vplio t
lor lu boittr-utterkitg, and M. Bothau, c BRer, "Monthore-cy" E0 mars. 'clock lu te aornng.
istrtlr lit caipacee-ntakhg, at lie --PrLfonalde et Frres, L'aiN Verte, IACTORY AND cs ACIIINEIrY.-yis
wairy-Sotool t St. eyanute, .Arthbska 9 marks. We aire about to recelva erfct auilk

serve Le ettiglmtcut esiîh tîtsher Cas tu Ilte, ,.-Edtond Briosseau, Saint-Laîurenît dé. %v tuutst îlot. Inmjure Ils tliauiitya :11m1l Io
dfeets of lits butter or clîcse, and Je .Monts, A.. Cerrebosne, ao mrls., ".vold water turis I woigd htke a tour

reuitedles tu be tnppllcd for flîcîr correc- of Inspuection of fle îulcîslls tvimicii I
tio. esids, emaese aulysîs thel ielor 2he m CLASS eki tu ise o denclierg ailit (lue f-oig-

to hefieaLaoaoyM.'bb3.FaesRgrSan-apt "Lot- laenbt, clacovsruer un cans,-

h iuette cade o! certain th d flav- MONYPRIZIbS ine mk1,s u aenitor, cleanwaoers, at dilier
vours titat doeorlorato soute of tite but-1  erkgttr oes iiin(
ter aud gies,-wlli, eavertiless .- Arthlur lhbot, SaIum-A hrtalu- op, ad se sec tmat verythg It

ere naude accordiug to ndie. Tior d-b lt" 94 marks $20.0. 0 erfmealy crkasnd brIg'lct, before re- 
gns, mu of grnt experenc , od that -.-Daid IL . Franceèur, Tr.-Ilstoes,, FAClvT'ORg aMY tANDik. ,e MA IllERY.-Asve
tiyse coilaetlto aut liinliiitey wiref- ''*Temilsconata" 92 marks sio.co. | factory Wol veutliated, were drnld
able to ofhIs bItIons or Dary-predacts, Mts-A, Te Gaudreult, 'mr.-Stuonb, ard su constrcsd lIît we cut co trou

u th1steVI 92 marks $of.00. te temperaiture.
(1) . e. a crop to ho psogwietd lu I.-O6slme Mercier, Sat-CharLes, h PROOESS 0e MANU ACTUIg-

wreemEd. acr'Bedigccunsse" T1 haris $12.00. li order Lt produce fbigt chbefoe froe

1896

tlie nm Ik cared for is above described,
I woui proceed li the following man.
lier.

I would lient the mnilk by means of
teaui luiserted round the vat to Sflo,

anîîd li order to deterinuue its ripe.
nless 1 would mnke IL test with
iennet called the rennet test, this la
done by takilng 8 oz. mnilk frot the vat
and I dratw off rennets nudi minx themn
together by stirring and notlng the nim.
lier of set.onds It takes to coagulate ;
this will deuote Ils ndvancement or ri.
peiness ; this will vnry li different plaew
:nd aceording to the lrengtht of your
renuet but li ail eases It should b just

.at suli L 111nmber of beconds that the
t urd would remnain li lh wley onue hour
after tue henting lins been linishrdl be.
tore l suffilcent inouuint of aeld has
developed for the reinoval of lthe whey.

If ait first test I found miuilk ails rot
advantced enotglh, I would prefer usling
a starter, tlit Is iuullk slightly sour, ra-
flier than let It riîpen by alnnding.

As soon as 1 round 'milk ripe enougi
to commence working, I would use

enuouglh rennet to thicken ready for cut-
ting lin 15 to .15 mlitutes according to
tle senson of lie year ; 15 lit AprIl in-
ceasng gradually to 45, ln Ite fall less

rennet will be required as the season
advances. l'lhe rennet slhou!d be dilutedt
nilth eo'd water before mixing viti the

itnillk and therle slhould be about 1 gali.
il this diluited rennet isxture usetd for

onet. vat of ilklll,the mlixilng of the rentnet
iuuust be donc very thoroughly, and stir-
ring should be kept up for about 5 mi-
uites, after whicli the vat should he

covered and be left perfectly quiet
till ready to cut.

The way I determinte when curd Is
ready to eut is to Insert the front fin-
ger it the curd and press forward and
tupward, and If curd break elean over
tle linger It is ready.

Commence the cutting with the ho-
i zontal knife: first, lengthwise of the
uat. being very enreful vlhen putting
knife ln and taking It out of the curd
do so li an incîlined position eanusing the
blades of the knife to eut the curd und
I.gt bieik it, turnî the kniîfe at each end
or the vat Instead of lifting It out of
il end li. eurd st1. t t fier i st eutt-

Immg till the whey buegins% to î.'ho)aw on top
of it. whielh will be lit about 10 minutes;
I:ike the perpenftdicular knife now and

u(ii once crosswise and once lengtihwise.
.Mtrrinig shuu'd be commiuuenced with lihe
.igitator now very carefully and two or
three turns of lie vat made, when the
perpendicular knife should be taken
and cutting continued alternately cross-
vise and lengthwlse, once, twice or
lree timtes according to the niesh of

il:e Eitves, the lairger tlie iesli the îîmo e
iim·' yout will have to eut.
Stirring should be comner.ced at

oncue. ter.% gradually, and conitinued for
.Iuut 10 minutes whien aIl :urd whleh

atdhere to the aides of the vat should
be renoved with the iands and ieat-
ing coumîmienced ; very slowly at first
graduaily Increasing to the finish,
uhtîlei should take about 30 minutes
fron commencement, stirring must be
loue with the agitator durIng the

liole of tlie ieating and should be so
clone as Io let no portion of the etird
rest quiet on lie bottom of the vat.

'lhe exact degree to huait o varies
fiou 0So to 1000, tIs Is lin differ-
ent places and at different seasons of
lie year if cooking to 98o does not gîve
%ou a curd- firu enough, then Cook to
100o If this dues not give ILt irm enough•
1 would prefer cuttIng a little flner ra-
ther than cooking higher as cooking to
over 100o will cause a less of butter fat.

As oon as the heating Is fInished take
a hand bey-rake and stir the etrd ail


