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B‘ﬁy the Star
Use the Star

and Have Cornfort

THE STAR in stock In
Six, Nine, Twe.ve, Fif-
teen, Eighteen, Twenty-
Four and Thirty Inch.

4
FULL LANE WRAPPING PAPERS.,

Batchors' Straw, Batchora’ Manilla, Fine Manillay, Browua and Greys. Wo also have  Waxoel Papors Mauilla and White. Genuine
Vegotable Greaso Proof Parchiments for Dairy Use, all sizes. Twines and Twino Holders, includivg patont TAKE UP. Bags, Light and
Hoavy, and tho Special Blue Lined for Sugar. Millinery Bags nod Hat Bags, Candy Cups, Candy Boxes, Shot Bags &&. *

The Consali

dated Stationery Co., Ld.

41 PRINCESS STREET, WINNIPEG, MAN

Pointers for Dairymsn,

At tho recont convention of Ontario dairy-
men A. ¥, MacLaren. M. P.. president of
tbe association, spoke as follows :

The syndicate system inavgurated last
spripg has proved to boa stop in the right
directivn, and I believe furnished us with &
means of improving and bringing about a

eat uniformity in our cheese. The neces.
sity of some de finito systom of instruction is
recognized by everyone conpected with the
industry, and I hope that in another year
thesyndicates will be largely increased.

Itis gratifying to know that prices have
been better this year. At the same time it1s
tobe regrotted that the qualisy of a large
portion of the cheesa made in Ontario is not
jmproved as it should, considering the in-
struction given to patrons and checse-makers
acd all interested auring the rast few years.
{t is my opinion that with the means of ac-
quiring knowledge of the latest and best
methods of carrying on the dairy business,
thoss interested in dairying being provided
with dairy schools, dairy commissioners, as-
sistants of tho governmenxt, travelling in-
stractors, ete , we should havo made more
alvancement than we hava made.

in my own experience, with the past seas-
ou'’s trade, I have seen many wrong things,
and I donot hesitate tosay that never be-
fore was there a greater need that patrons
. should give moreatt-ution to the care of tho
' milk for cheese-making, and that makers
should better understand that they shonld
pot attempt to make flavored chesse from
poor flavored milk, and when they havea
Jot of and well made cheese they should
give their best attention to the curing, some-
thing T am again sorry to say has been sadly
neglected during the last.fall and winter by
many cheess-makers and factory men, some-
tmes the fanlt of the one sumetimes the
other. Thogreatest fauic to be found with
the past season’s make is the bad flavors, duo
to careless patrons and tho feeding of turn-
ifs, rye, apples, ete., to the cows.

Yalso found that by using a starter a great
muwber of cheese wero almost ruined. I
may here state that 1 never was in favor of a
starter being used. While in may bo used to
advantage Iate in the fall, I think it-much
better to heat the miik, so thatit will de-
velop acid much more -rapidly, and oven if
this process does take longer it is much
safer. To tho vsing a starter to hasten the
development of acid is.like using coal oil to
start & fire—davgerous—and I hope the
cheese-makers  will thoreughly thrash out
this starter business, which has been the
cuseof a loyof bad cheese beingin some
fsctories during the past season, as I have
actnally found some cheese-mpkers using it |

o June, July and August,

We have also found a great mauy very
poorly cured cheese due to bad curing rooms,
aud seoming carelessness or ignorance on the
part of cheese-makers as to the temperaturo
reqnired and tho conditions to bo maintained
in vroperly curing oheeso for oxport.

I cannot for my lifo understand wky pat-
rons who are supplying milk to cheeso and
butter factories will persist in Jeeding im-
progor food to mi'ch cows, knowing at the
time thoy aro doing so that the flavor of the
butter or cheess will ba impaired and that,
with soch food ac turnips, rye, rape. apples,
otc., the cheese will depreciate iu value all
the way from ouve half to two and a halfcants
per pound. according to the .extent of 1njury
toflavor Tf they must grow food such as
turnips. rye, apples, or anything which will
wjara tho flavor in milk, botter or cheess,
why net feed it to the other stock on the
farm and not to the mileh cows. I thinkI
am within the limit when [ statothat I koow
as least 40 factories which have been rejected
and resold at a reduced prics of sl the way
from one-balf to two and & half cents per
pound, because tho patrons of these factories
would persist in seading to the factory milk
from cows which had been fed some of the
above named foods, All patrons of.cheess
factories are manufacturers inasmuck as our
factories are co-operative, and it should be
‘to their interest to stop such practices which
injure our good reputation fur fine cheese cnd
reduce cr lossen their profits,

Another great difficuity, and one for which
there is no excuse. that we have had to con-
tend with is the carsless and improper man-
ner in which chéese hnve been'cured. This
was of very frequent occurren:e in the early

-and late made cheeso.  Many curing rooms
are totally uufit for curing cheeso during
the cold and hot weather. A great
many factories bave good curing rooms,
but have not proper heating arrapgements.
It is high tiice the directurs were doiny
away with tho small box stove in the corner,
aud replacing it with. a good coal stove with
a tin jacket or a furnace. Thén thers would
be no excuss- for buyers coming rouud and
rejecting cheeso siniply -because they were
improperly curad, Then again mauy build-
ings are totally unfit for either makingor
curing cheess, Houw .can yon“ezpect well
cured cheeso in & curing room raised two or
three fcat from the ground, with wind blow-
ing tbrough fluor wiudows and cracks.in the
walle ? Unless many of our fastories im-
prove their buildings and furnish better
facilities for manufacturiog cbeese it will bo
necessary for them to dropoutof the business,
espesially during tho early and later por-
tions of the cheess-making season. I would
lika to seo the day when cheese factories
would rot open until May 1st, and close
October -81st. We would.then have .botter-
quality, bottey prices, and & botter reputetion,

I have frequently éxemined cheese at two
_or threo weeks old which were all right in
flavor and texturo, and have examined the
same cheess & woek or two later, after a
savere hot spell, and found them all of
flavor, open in texture, gréasy and in every
way an in'erior lot. This injury to the
shorse could have been prévented by some
system of cold storage at the faotory. I
would suggest that an ice house be built in
connectivn with all cheese iactories, and that
by some system the ice or cold air could be
conveyed to tho curing room during tae hot
spells. In this way we could prevent the
cbeese from becoming overheated, aud, any-
way, I'think the factoy is the place where
ould storage should begin, as what is the uss
of shippiog injured, overheated goods in re-
frigerator cars and sfeamboats. Firet of all
manufacture good gw0ds, ther protect them
from injury by heat in the factory, on the
railway, or tho sea and when they arrive 1n
Eoglang.

Thesame applies to our butter factories,
A8 wo aro converting 80 many of our cheese
factoties into butter factories for winter
batter-making, I would urze upon them the
necessity of fisting up factories in latest im-
yroved style, so asto make aquality of butter
which will ba suitable for export. Wo will
have to competo with Denmark, Now Zaal-
aud aud other countries, and if we wish to
occupy & position similar to that which we
now hold i connection with onr cheese we
must feave no stone untoroed in manufactur-
ing a first clags-article, aud I truss that the
patrons will aid their butter makers by sup-
plying a good quality of milk.
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The Winnipeg Betail Association.

The annual mesting of the Retail associa-
tion was held Monday night and was attended
by a lerge and representative gathering of
membexs. ‘Lhe olection of officers was one
of the principal items of business, and the
balloting resulted as follows : ’

Presidént—T. D, Deegan.

Vice-president—W. L., Capell,

Treasurer—J. M. Leachman,

Secretary -J, Elwin.

The treasurer's report was pr 1
- showed a good balangg on hang. ssonted, and

A deputation from the Ministorial associg-
tion, Rev, Messrs. Hogg aud Jacobs, were
preseut, to urge the closing of stores at an
carlier hour on Saturlay night than at pre-
sent, They urged their cause with much

. earnestness, and the meeting appointed
Messrs. Deegan, Fowler, Craig and Wellband
as a committee to meset the Ministarial
. association at the Y. M.C.A, rooms on Mons

dry noxt to further discuss thewmatter,



