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thora was a terfectly clean rind un.
dorneath. Whoro those circles onily
com within an inch of the side of the
choeso, thsere is hall an neh of nould
all at ound- 1 think it is a poor idea
putting caps under the bandages as
they are boginning to do, it makes a
slovenly top._

Question 3-Can curd be matted on
the botton of tho vat just, as wvol as
on racks ?

lhe Chairman-I think it can be
natted as well on the bottom, but it

doesm't do as good a job
Mr. Phillipti-I finid that it is i mpos-

sible when matting in the vat to get
whey out as quickly as you ought to.
If you throw your curds upon ti e
rack you get a perfect drainago, you
got the whey out soner, and your
carda mat nicely, and you are not as
apt te got sour cheese. I t.houid ad-
vise the use of ruche in ail our facto-
ries, aven where they are handling
only five hundred pounds of milk.

Mr. Johnson-I quite agree with
Mr. Phillips, although I made choesoe
for years without the racks. When
you pile the curd on the bottom of
the vat, the whey bas chance to
run ail.

Question 4-Iow much dry acid
%would yeu run on a curd ?

The Chairman-1 would rau enough
dry acid ta hold the cheaso down as
firmly as I wanted it under tho condi-
tions that it was manufactured and
cured.

Mr. Schoenman-I think it will do-
pend somewhat on the seaon of the
year that you are making the cheese.
I generally rua about an inch and
three quarters to two inches in the
summer season, and in the falt per-
haps a little less. I believo that in
different localities, you will hava ta
rua different lengths. la some places
you will have ta string a curd on a hot
iron more than in othera, and aiso I
think threre is considerablo différence
in different makers in calculating the
length of their string I thirk that
Mr. Phillips can string the curd an
inch whero very few makers would
string balf au inch. I think ther is
quite a knack in getting tho bot tron
test.

The Cairman -Mr. Phillhps, why
de you steng the curd longer tian
the average m-..er ? I don't think you

a ht Io do Ihat.
r. Phillips--l am going ta quit i.

In traveling through the state I finid
it impossible te get ta much spin on
the bot iron. When the cards aro
enough the epin usually lots up -and
you don't get any more. You take a
piece of cheeso that as cured up, it is
impossible to get a spin on the hot
iron. I don't think the maker need
getting too much dry acid on the bot
iroa. I bava been in some factories
where in two and a half hours they
would get thrce or four inches spm,
and I have been in others wher ihey
won't get mare than an mch after
holding it six bours. Tho curd curea
down quicker in some localitics, the
milk is different.

Mr. Hoard -Bave you paid any
atten'ion to know whether the milk
was from upland, dry soil, an those
localities where the curd spun long.
or whether it was te the cont.-ary?

Mr. Phillips-I think it as the up.
land pasturo where you get tho least
spin, snd I think it depends a great
deal on tIe way the milk is handled
before it comles ta the factory. There
la ne danger of ever makang too high
acid cheso provided you got your
whoy out of your curd at the proper
teme, no matter if yon get a foot of
spm. I want ta speak wilh regard ta
the milk thar, was worked up into
cheeso at the World's Fair. That ras

perhaps the puret milk that I ever
worked into cheose, in thoso th-ceo
herds, and if I remomber rightly, the
milk from the (uernsoy hord, 1 could
nover got more than a quarter to a
half inch of spiu, whilo the Jersey
milk you could spin us long as you
pleased, and it, came quick. The
Short-horns' was nearly the samo as
the Jerseys', aud the Guernsey herd's
always had a peculiar smell to it. I
don't know that any of us camo to
any conclusion as te what the cause
va., but I have been told t.ince that

that peculiar flavor was in the cheeso.
I know t:o could detect itin the curd.

Mr. Monrad--Was thero any diffe-
ronce in the feeling of the bords?

Mr. Phillips--Yes; the miik was
ail taken cara of in the same way.

The Cbairman-You made tho hs-
trment that thora vas no danger of
cheeso becoming i-our if the whoy was
diawn at the proper time Wu have
been toid that the word " proper"
didn t mean anything.

Mr. Hoard-Don't you mean if the
whoy is drawn just as quiekly as pos-
sible ?

Mr. Phillips-No, I mean that you
should ripen your milk and inside of,
say, an hour and a halr to two heurt.
fromt the time you add the ronnet, yau
ehould begin to draw the whey. You
should at least haro one erghth of au
inch spin on the hot iron, thon remoro
the whey as soon as possible.

Mr Iloard-Do you know ar.y
reason on earth why the whoy should
b retained in the curd one singl.
minute after it is safe to draw it off?

Mr. Phillips - No, I don't; the
quicker you can get it off, the botter
it as for the cheese, but if you get it
off much sooner than two houre from
the time you add the rennet, you are
not apt to get a sufficient cook, that is,
your curd does not firm up onough.

The Chairman-Don't you think
that two hours is rather a short time
when a man bas a rat full of milk?

Mr. Phillips - Whero you have
steam ta work with, it is al] right. If
you are using self heating rats, you
can't do it. It is sale se ray that in
over 90 per cent of the factories in
Wisconsin thc mrker bas not appli-
ances te do the wor k right. I know
that I can do a great deal better work
as aun inspector in the southwestern
pal t of the sitae than I can through
the northern part becausa they are
using s0 many relf-heating vas in the
northorn part. I know that tho far-
mers, most of them, have an ides that;
we are asking ton mach for manufao';
turing their milk into choeso, but m
order te make it for les., we have got
to build up larger factories, ana we
never can compare with Canada tilt
we do it, till ve get our factories in
chape, and hava money to improvo
thom and koep them up-

tho curd as long as you koop up the
temporaturo. I have used warm
water at a temporaturo of about 108
dog. to wash tho ourd before salting it
and putting it te pris8, in order to
got rid of éome ot the fat that would
press out and colleet botwoon the
ayers of tho ourd ard kecp the curd

from closing up. Of courso, if the fat
begins to startyou must do something
of that kind. If you get tho yield you
lose tho flavor, and you better get rid
of a littie more of the fat than to loso
your flavor.

Mr. Delo-At what temperature do
you recommend keeping the card
during the matting process in the fat ?

Mr. Phillipi-I hold it as near 98
as possible, 100 or 102 won't hart it.

Mr. Dolo-I think tbat in many
instances the tomperature is too high
during the mattiig process, it bas a
tondoncy ta start the butter fat. Wo
had same trouble in our factory last
season from the butter fat.pressing out
too much, and the cheeco maker was
holding the curd at 100 deg. Ho told
me that vas tho way to keop the tem-
perature, but I came into the factory
one day and I thought that he was
frying the butter fat ont of the curd,
and 1 had him try the curd with a
thermometer, and it went up over
100 deg. and I instructed him after
that ta reduce the temperaturo as
low as 90 deg., and we had no trouble
about tho butter fat presging ont
Even at 95 deg. the butter fat pressed
out.

Mr. Phillips-I have alwaya lost
more fat in bot we.ther when the
mnlk tested the leat in fat and I have
always laid it te tainted milk. In the
fall of tho year I have worked up
milk thut tested as bigh as G o0o. I
hava rain my enrd up as high as 108
and 108 deg., and I didn't lose any
where near as much fat as I did on
the 3 jo milk in bot weather, whera
the milk was tanted.

Mr. Mourad-In Scotland in a pil.
vato dairy, I saw them keep upxthe
temperatore in the cunrd by covering
it with bagg dipped in warm water,
kopt up ta about 95 or 98 deg.. but
before going to press, they always
separated it out and cooled it

BEAL NON-PEDIGREE DAMY
SIHORTIHOPNS.

Theso cattle, selectod for their per-
formanc.sas milkand butterprodacers,
and bred from prizo-winners in actual
cnmpetition on sch lines comprise
such a collection as would be difficuli
to match. It bas been Mr. Baxendalo'sa
plan to bring sncb of the dairy test
ctilo attho various shows ashe could
possibly persuade owners to part with .
ther ar alsoa few ofthe mot notable

The Chairman-On the question of of the stock at lenham, to ther with
spinning tho acid. I think at mu-t bc saie whicb ha bas su-Rsed din pur.
answered in this way, there Lhould be chasing back from those who bought
acid enough on the card when tho thom at the Henham sala two years
whey is drawn se that by two and a ago. It would bo quito impossiblo to
quarter bours after the whcy is drawn, gire anything lika exhaustive details
yen have acid enough te hold your mi respect of thes superb dairy Short-
cheso down wher youwant it. horas; they would filai page of the

Mr. Phillip+-The malker sbould iL- paper. inasmuch as nearly ail cal for
form himself how Io spin the card on ,peciai mention, which cannot beo
the bot iroan, i is quto a trick. They given.
should practico in doing it- Take Semolina, first in cataiogue,

Mr. Noys-A man ahould use spin ton years old ; sho von third prize at
enough so bis curdi will work just tho London Dairy Show in 1893 in the
righ, r milking triale, when eb yielded 1 lb.

ir. Micbcls-HIow will it affect the 1 12J ez. of butter from 58 lb. of milk in
curd, keeping it aller it won't spin J one day. and -as giving 34 lb. per day
any mare on the bot iron ? ton April 19th ; ale came frot Hea-

Mr Phillips-I havo kept cazd as, bain, and ber red heifer calf by Mel-
long as twa hours after it had stopped ton'a Monarch should b worth a lot of
opinning on the bot iron. Wh fo I money to first-rato dairymen. Then
had a poor flavored card, I think it tthor is Mauad, another Houbam cow,
improved it. I dont tbink it injues giving 24 1. par day, with a big re-

cord ; and from her thora is a remnark-
ably protty and promising rod-roan
October woaning hoifer calf, Mona by
Earl of Feve-rsham Bes, from Hon-
ham, is one of the very best of the lot;
sho vas one of tio best of tho lIen-
haun cows, havmug an excellent bag,
and boing a first-rato milker. It i8 a
great pity that there isno bull ealffrom
her,which would iu ail probability bu a
valuable acquisition to a tenant-farmer.
Pretty Face, now dry for calving, is
one of the very best non.pedigreo
Shorthorna in the bord ; sho is a mas.
-iva cow of scale, depth, substance,
and the character of the old Durham
and Yorkhhiro cows, which constituted
the bulik of tho eupply of tho metro-
politan and suburban town dairies, or
milk walks as they woro called twenty
years ago, whero they woro kept in
such high condition that they wero
quickly dried and easily sold ta cate-
reri for the mining and manufacturing
districts, where thora is always a de-
mand for that particular clses of beef,
when times are good. That is se mach
for the carcase; an ap itude ta fattening
haviug beau always in view, together
with milking propensities, in ail Mr.
Baxendalo's breeding of Shorthorns.
Sheis oneof the bestofthonon podigree
Shorthorns, as the records wili show,
and iho is due to calve to Molton'as
Monarch just arter the sale. From ber

io-r, thera is along, level, red, promis-
'eg hcifir by Melton's Monarch. Maràh
Marigold, calved in 1889. is one or the
very best milkera in the herd ; she bas
a splendid milking and prize-wmnning
record, and aho is due ta calvo at tho
end of May. Flowçer, a lenham cow,
was giving 37 lb. of milk per day. She
is a deep-framed cow, with a great
milk-vessol. Dairyman's Prido, rather
a small cow, bas an immense bag, and
was giving 47 lb. of milke per day ; at
the butter test at the Chester " Royal "
she gave 2 lb of butter fromn 40 lb Il
0. of milik. Poppy is a capital cow,
and has won several valuable p-izes ;
she was giving 35 lb. of milk per day.
Drayton, a massive red-roan cow, pur-
chaed from Mr. B. Merry,ofLeighton
Buzzard, is one of the best cows in
the dairy. At the London Dairy Shov
in 1893 ehe won first priz3 in the but-
ter tot. yielding 2 lb. Si oz. of butter
from 58 lb. of milk in ono day, and
second prire in the milking trials with
65 lb. 4 az. of milk in one day. Dolly
is another capital milker, and so is
Beauty, winner of the Lord Mayor's
Cup at the London Dairy Showîu 1894
in the milking trials, where she gave
59 lb. 4 or. of milk in one day, also
first prize in the butter test, givbug i
ILb. 15 oz. of butter from 57 lb. 4 oz of
milk. Both theOe were purehased fromt
Mr. Morry, as aise was tho grand cow
Maràh Msrigold, winner of tirst prize
in the milking trials at the Cambridge
" Royal " with 67 lb. of milk in ono
day, and at Tring yielded 1 lb. 15 oz.
of butter from 32 lb. 6 os. of tilk in
ana day ; ele i due ta calvo at the
end of May te Melton's Monaroh. Dai-
rymaid, from the saine stock, is ako a
capital milker, now giving 34 lb. of
milk pur day, and bas mado some ox-
cellent records. Sally, a young cow
from Ilonham, is a red oow of good
quality and a big milior. Teazle is a
big roan cow fron Henhama, and bas
given 26 lb. of milk; and thoro are two
young bulle fromu ber wbich would be
vozy usoful to a tenant-farmer. Duck-
limg is another good cow, and thore
are thrSe capital heifers from tho herd
of Mr. j. Christy, of Sawbridgeworth
-lassie, Strewborry, and Lovly-
which are likuly to make grand
milkera. Strawbry was giving 31 lb.
of nilk with her frt cal a vary pro-
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