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Choeddar Cheese in Oanada.

————

Eotror Caxana FarMer s—1 desire through the medimn
of your valuable paper to bring before the notice of the
Dairy intorest a few facts concerning Cheddar cheese as
manufaotured in English dairies and factorics, and endea-
vor to show that, as a system, it weuld hecome profitalle
%o thore who may adopt it in your enterprising Canadian
Dominion.

Those who have at any timo porusod the great standard
‘work on assosisted dairying, ¢ Practieal Dairy Hus-
‘bandry " by the Hon. X. A. Willard, will remember the
importance he attaches to tho Cheddar system, as he found
it at the residonce of my father-in-law, Mr Joseph Hard-
ing, of the Vale Farm, Marksbury, Somersct, anl other
English dairies. And the cheese show at France, Somer-
ect, last antumn, completely outstripping as it did, those
of former yearsin the fine yuality of dairy goods exhibited,
only added one more grand proof to the already eatablislied
fact, that for fine texture, mild, mellow flavor, and great
keaping quality, the Cheddar cheeso is surpassed by none,
and equalled by very few, if any.

1When the first factories were erccted in England, they
wero run on what is here known as the ** American ” gys.
tom, its principles being thoso which Mr. Willard advo-
cates in the work akove mentioned. and it was not unti}
1874 that the first successful season at the Mickleaver
Factory, Derbyshire, under my brother.in-law, Mr. Henry
Harding, brought to light the fact that, by fellowing out
the essential principles of the Cheddar system, moditied to
suit the alteration of circumstances, an article equal to
the averago private dairy produce could be made in these
establishinents.. During that season Mr. Harding made
cheese at Mickleaver on the same principles which had
‘made the Cheddars of Marksbury famous, and, oxhibiting
at tho Derby Agrienltural Show, he earried oft the fivst
prize of £10 or $18. Then another factory was built at
Etwall, about twa miles distant, and the old one which
was inconvenient, being an old school housetitted up, was
abandoned, the new establishment being run by Mr. Hard-
g till the close of last season, when he left England to
maugurate the system in Austialia.  Early in the saueo
year a factory was bunilt at Brailstord, about 7 miles dis.
tant from Etwalt and Derby, the best huilding in all re-
spects of its class in England, and capable, with a listle
alteration, of ruuning the milk of 1000 vows : and in this 1
made cheese and whey butter from June 25th to December
Ath, with saceess. T may here say that the Etwall and
Bratlsford factories are the only onesin which the Cheddur
scheese is made as yet.  The staudard price given for milk
was 13 cents per 10 Ihs,, and if, after expenses had beon
subtracted from receipts, there remained a bhalanco in
hand, this was to be divided pro rata among the patrons,
a committee of soven having the control of affairs, As
iiie balance sheet has not yet been published, whether or
not such a balance exists, 1 cannot say. The checse pro-
duced sold at 16 cents per b, in September, and 13} cents
m November, when quotations had considerably fallen,
In the manuiacture of whey butter wo were especially
-successful, turning out an article which realised prices
gradually rising from 24 cents to 40 cents perlb, 10 cents
1in advauce of the prices gained by any other factory ; and

woward the closo of the scason, wiﬂjin 2 cents portb. of

the best milk butter rold in Derby market. Now, ‘it
is well known here that under the Awmerican system, as
ijpursued in various English factories, this fine quality of
butter cannot be produced, as the whey is to a certain ex-
tent gpoiled in the process of cheeso making.  Whether or
not_this is the case in Canada I am not aware, but I have
an idea that the manufacture of whey butter in your fac.
tories is not supposed to pay well.

But, while I hold out the great advantages to be derived
from the adoption of the Cheddar systew, 1 must fairly
ntate also its disadvantages. First among these comes the
fact-that we do not produce quite as much weight of card
por-gallon of milk as tho American ‘makers, the reason of

which is that the latter leave a greater amount of whey |

in their curd than Cheddar makers, and conscyuently, 1
that.case, the American dairymen have an advantage over
us as far as concenis”u"gight and money. But this objec-

tion igcompensated for by the keping quality, as will pre. ’ ** How is that done * I asked. )

sently bescen. Tho effoct of tho whoy remaining in the! * \tielé-'i‘,"_‘d "hs ’343’-'."1'"'“ not "‘d"e"t“ "% te""’Ft
one clase, and being separated in the other, is marked ::,nv‘.vg“,,:o;‘;ﬁy;‘;&'z“nm;st’é: l‘.l‘:u)t.o:gvn :‘e:;?: ?nfnd tﬁ)’?:;}:
throughout. Tho checze of American make, from which, | 7 always find it good poiicy to flatter old maids, and so
a8 T said, the whey is not thoroughly separated, developes’ J expresaed v dosiro Lo know how she made and glazed her
acidity much more rapidly while in the vat, cures in from ' Butter. ‘: "°t““§h 15 11 “"“3 not '"Sih'y m}m’]@;‘l‘?dg db“?"
30 to 80 days, and in from 3 to 6 months after, har lost it is excollont to hear the discourse of a real old maid, yon

know !
its original mildness an@ acquired a sharp, singy taste;t go by rule,” she wid artlessly fingering a bean,
while the Clieddars require from 40 to 65 days to ripen; *' My milk I st just two inches deep 3 my cream I skim

3 ; . :o  tho third day ; J churn ¥Friday ; my cream’ is just so hot.
??lflr:xfltozi‘;?l?:;: t:::n?}::l:(:’k::a;o-.:-’;lm flavor fcza period ¢ In five sminntes it comes, 1 thcn’spon 6 out the buttermitk.
i i .

Now 1t is evident [y (tands in the bowl till night. I then make it int» balla
that if on the one hand there cxists the first objection, | and stamp them. They are spread in rows on a wite
that less curd is produced by the Cheddar mothod than!eloth sholf-——and aro Jone. T have usually twenty-fiva

the Americari, and the rocond disadvantago of a longer pounds at a time. I then glazo each ball, as you sco this

. . . : one is, to polish them.
time for enring, with the attendant need of morc spacious; v rphs “lvay to do it, is this ; I take a pint of water, and

curing rooms, and more turning (which latter form the: dissolve m 1t & teaspoonful of sugar. 1 have this hob.

remaining objections), there are also the advantagos of a, {\}i 1 buf‘»{_a‘:*eina i%nt(‘;n‘cv}ill;-: a}::l};:mger i tl‘Jhl?& xIn tlll:sntl:g glx: l:fcfg
H - g J

high priced article, nn(} no risk in kcepl.ng, on nccount.‘of l and when it cdols it is just icy.”
overgorged markets whichbrought thodairyinen of America! ™ ghe talked by jerka, and very fast. This is the first I
such sorions losses last year. have hoard of ‘‘glazed butter,” and when I saw the

Having resided in Canada, I can confidently assort that? glasay polish on the rolls, 1 resolvod they were worth forty

the climatic influences would be rather in favor of the;w"m‘

successful carrying out of the Cheddar pringiples. The
clear air of your healthy couniry, togoether with your
superior arrangements for cooling the milk on the home-'  Judgmg from tha numerous plans which we from time
atead, would, without doubt, remove the risks \vhich'to time so¢ recommended in tho agricultural papers, for
their absence would cause. I do not look for the, milking kicking cows, the class must be numerous, A cow
general adoption of the system in Canada, as there arof that iz a kiekec is apt to be a good one, and if so, every of-
varjons classes of consumers. all of whose tastas mnst Le fort should be made to reform her. I never owned but
provided for ; but I am satiafied that, in very many cases, one cow that was an inveterato kicker, and have tried the
the introduction of the Cheddar make would bring good varions remadies winch I have seen recommended with the
returng, - t foHowing results :

1 cannot at this time g into a deseription of the system ! Remedy No. 1.— * Tie up the fore foot of the cow on the
itsolf, but must leave that for a future number, trusting mitking side, and when she attempts to kick, she will fall
that the readers of the *‘Dairy” scction of the Caxana down and soon hecomo disgusted and abandon the habit."
Fater will give the subject the consideration it deserves. 1 have tried thiz remedy thoroughly and pronounce it

Drailsford, Derby, Lngland Jxo. Ouvgp,  worthless A cow can balauce herself upon two legs and
kack juat ax well ax a man ¢an when standing upon one
leg.  The * falling deven ” part, if it oceurred, would prove

e V% to be nearly as had a4 the original vice.
Col. . . Hawis, in the Countsy Gentlewmun, Gles hig|  Jicnody Neo. 2.—'*Tio a rape or strap around the cow's

"hods, vumediately n front of the bag and extending over
objection to the usual method.  When the nulk shrinks so he flank and loins. If you cannot tie or girt it;gt.i’ ht
as not to fill the Lag once aday or onee m twe days, cnough, put in s twi-"or, aud the cow will stand.”  The
people as a rale think it safe to neglect it and leave the §l(\luu]n.ninty of ;33:: };elil;O(l]}; Shlllj‘:htln::f f::{}zls.cnttiz gog?rrfﬁ'eﬂ:
0w ; 7 i i is s is adoploon, But 1t 18 not effectual,

o to go dry ", Upon this qu.cstmn A Hbarm'sn_v* . Lwistm} tight cnough to paralyze the nerves amd destroy
Fhe Nittlo milk which s scereted must be taken awav, yyo%enc'af focling 1 hase scen cows made almost frantic
or it will work mischief m the organs oi the uditer, too

! in attempbiag to apply thisvemedy. [ never atten.pted it
acrious to be overlooked by the careful dawryman. It1s s Pl . P

' 3 myeelf but once,
oune of the processes of nature that when matter of this ., " p 0 n Vo 2 «Tie hotly hind Jegs togother as closely
kind js deposited (unless it be in large quantty). 12 must pseilde, just above the hock jomts.  Lhs remedy has
be soun removed, or 1t 15 reabsorbed into the avstem ; aml 2y t1ge of thiowmg the bag well forward m’ con-
when matter 15 once perfected, as in the case of nnlk, 1t s = tod

! 3 j vapigut, pogiticu for miking, Tt will also prove etfectual -
no longer congenial to the system, and if not taken awav, 5,5 agt iuges  Rut my cow when she found she could not

it becomes a deleterious element for reabsorption. pmson- 1:1\\ith one foot at a time, fell Lo kicking with both foet

in ',‘“smi“‘ of'f'ele({l‘m% the ?mm?l. £ oows i1 ffeoter. T 01CE, Bending her heels high in the air, cqual almost to
Thus you will find in the udders of cows thus affucted, | horse. This plan did not answer for her.

hard lumps near the bnse. of th’c teats, whlch*gu'c cansed hy Remedy No 4 —+Chain the cow by the neck to tho
the soliditication of putrid milk, lc‘n‘t thm‘(f 3;11 dr.\'!n;‘,v up manger, if in the stable, or to the fence if without, 60 that
the cow the season before. and the cow will never geb. ) 'Gdq of the animal opposite the milker will be supported
over it ; but when thc_se organs encounter any dittienity m by the fonce or wall, as the cage may be. Then take a
f.he season of 1gnsh miltk, tfps lmnp'wm be the nucleus of strong rope, five or six yards lonz, double it and nooss, it
inflammation, just like a thief who isalveady scereted m a 3512 (onche around the hind lez upon the milking side
honse, ready to help another who is to break m from the. juse above the fetlock joint. Then pass the other end of
outside. To bo free from all such tronbles. the cows.jy, rope through a ring orstaple m the wall, or the bottom
should be cm‘gml'ly watched for weeks and onths nlterz past hole in the fenco , draw the leg back to tho desired
the regular milking 1s stopped, and E,ho teats tuied to see postion and fasten the rope over the top of the post, or on
if there is milk to be taken away, Thws operation should - ooy the wall on a line with the cow's back. _ I have
be performed at irregular intervals, so as not to mvite afy 4" e plan to be both sqfe and ¢ffectual. The cow
regular secretion of milk, until the milk vessels cense 20+ 11 104 resist after two or three applications. My cow, ar
lead anything in that direction. soon as the rope is around her leg, puts herself in position-
. and stands contentedly °]'§Wi"'.’r‘1 or cud (;vhllle :llzle opel::;
iatant tion of milking is performed. This remedy has the meri
Ghsmnﬁg_Bm‘tor‘ of simp]iciby. :m’cty and efliciency, Try it.—Cor.- <P7rq7c-r

Migs M. says the editor of the Berkshire Eagle, is the | ficel farmer. .
best butter maker in Massachusetts. That 15 her father's _—
asgertion, and I can vouch for it. i _Extracy or ResyeT.—Ina recent number of the Milch

**Take some butter,” said tho farmer.  ** M. makes the ; Zeitung it is slated that this extract 18 now. so prepared .
best butter in the country.” lthat iv is periectly pure, and will keep for years, LIts -

I took some. The rolfsho\\'od care, and glistened hike ] punity wsures pertect ircedom from danger of bad cheecses

Milking Kicking Cows.

Dyying off Cows.

{ antifully b onganating n the use of bad rennets.  Tho extract ¢an be
gla‘ifs\'\g‘nl::‘tﬁlsttcl:.t);e;)::;}f}:}x‘}imttcr in your place ¥ asked i m:ln ]el:)f“n%y demred strength, and tho operator can have
the lady, in monotone. tamy desired relation between the time of coagulation,-the_

‘1 think 28 and 30 cents.” temperature at which tho coagulation shall take place, .

“Wal,” said the farmer, “I git 40 cents. Fve got anjand the quantity of e.\'tmcg \mc&; for exan;ple, a r;l:xax-? gg
agreement with two familics in your place, to furnish eacn j milk can e coagulated in 20 m\xtutt?s at s cglpe e of
20 pounds of butter a weeh, for five years, at 40 cents a’;ﬁo‘, or 9 mnutes at §6°.  The extract can be us

pound. equal convenience with lnr‘gp or tsmaglhqua{:’citieg of_mi}k.f
“Change in the market: Joes not affect us,” remarked | At one factory in France this extract has been in .use for.
the dambé\i, slowly speukyr, 110 years. In Copenhagen ono firm worked up, last spring,

ha . +* gawd the fammer | over 20,000 rennets, and sent each month from 2,000 to
ﬁnt huttc;eum:nl::g t:ﬁi‘; line ! PRV q,uarl. buttles of tho extract to Denmark and Sweden..

1t is prepared in both the liguid and solid form, but the
‘former'ia generally preferred. oo

“Yer see that ’n;l:\m un
proudly  “‘That's v hat sells it.
that shine I nmever see any, only my butter that was
glazed,” -

e



