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milk, and especially when it is a question
of cheese-making. I am not a practical
cheese-maker, ainl I do not for one mo-
ment pretend to be any autherity on the
management of a cheese dairy, but Ido
know suflicient to be aware of the careful
und attentive manipulation that milk—
the most delicate of articles—requires.
Nothing more clearly proves this than the
immense difference which is to be found
in the quality of cheese made in different
duiries in the same district, and now,
when perhaps a dairy has been cglebrated
for years, a change in the management
makes an immediate alleration in the
value of the product.  Ur, for a stronger
proof of how suscentible milk is to the
mest trifling influences, look at the va-
rieties of cheese that are to be met with;
and, although all of these have had start-
ing points in common, when fit for use
how they differ in chamcter.  All made
from cow's wilk, all treated by the addi-
tion of some acid, generally a preparation
from the stomach of thy ealf, in crder to
obtain a separation of the casein from the
whey. Indless varietics of results are
obtained, in most cases, by simple differ-
ences of temperature dnring some period
of the manufacture. In Switzerlund,
Italy, aud other parts of Lurope, ahmost
cach village hus a checse peculinr to it-
self. But, whereas a few well-managed
dairies, where the farner, or frequently
his goud wife, made cheese of the highest
excellence, sufficed for the requitements
of the high-class consumer, and many
such dairies still exi-t, where cheese is
made that for quality and flavour may
defy the world; the increaSed demand
arising from improved taste, and the larger
consuming power of our immense popu-
lation, necessitates an enormously greater
supply. The advanee in wages, the dif-
ficulty of obtaining dairy servants, and
the disinclination of fariners’ wives and
daughters to take their share in the man-
agement of the dairy, increase the diffi-
culty of meeting the demand from home
sources; rule-of-thumb-hit-or-miss practico
of former days must give way to a more
scientific and less wasteful system.  For-
merly, inquiring minds from other coun-
tries came to England to study our system
of dairy management, and returned home
to put in practice the lessons thoy had
learned, and to improveupon cur methods.
Qur Cheshire cheese and Aylesbury but-
ter were the representative products of
the English dairy. To thisday, all Eng-
lish cheese, that is, ali *hard” cheese,
as distinguished from the immense variety
of cream, or *soft” cheess on the Conti-
nent, is called “Fromage de Chestere.”

It is a good sign, however, for us that
we are now seeking information from our
pupils, and that the factory systems of
the United States and of Northern
Lurope are being introduced—not that I

think the fuctory system is in any way
imperative in order to obtain excellence,
but that it is more in accordunce with the
age in which we live, and that it is more
convenient to men of small or moderate
holdings, to be able tosend the produce
of their dairy to a factory to be made up.
If I wero fnvming largely, and itis the

lurge furmers that world find duirying

pay, I would manutac.uro at home un-
doubtedly. The appointment of Mr
Sheldon at the College at Cirencester is
a good omen. Mr. Sheldon has visited
the United States, he has studied, and
ably written upon the system in use
there ; he represented the young Associ-
ation of Dritish Dairy Farmers at the In-
ternational Dairy Exhibition held at
Iataburg early in the year; and he is
undoubtedly one of our best authorities
on dairy subjects. I greatly regret that
I was unable to visit Hambuigz during
the Show, as from M. Sheldon’s account,
the exhibition must huve been exceed-
ingly interesting ; but I have been several
times on the Continent this year, princi-
pally in France, and I have been, not
only greatly interested, butastonished, at
the enormous business the French daivy
farmers, small as many of their holdings
are, are doing. Their great industry,
economy, and the part their wives take in
the work are the seerets of their suceess.
One visit I paid was in the district where
the small cheeses, kuown here as Bon-
dons or Neufchatel, are made. I was
met at the station by my host's son, a
bright boy of 12 or 13, who told me his
father was at the goods station.  Lhither
I went, and found my friend, dressed in
the cverlasting blue blouse, in his cart,
unleading hamnpers of cheese, some going
to Paris, others to London, and others
again to a neighhouring town for the next
day’s matket ; his wite on the platform,
taking account of the packages. Allmnade
right, away we went to breakfast—and a
right royal meal we had 5 then round the
farm and over the cheese dairy. My
friend passes through his dairy over G0,
000 of cheese per week. It is true that
they are only worth some 2d. each, but
that wonnts wp to somg £500. The
market he was to attend the following
morning commenced at 5 o’clock and was
over by 8. Expressing a wish to see a
particular sort of cheese made, I found
that I should be just in the neighbour-
hood if I attended this market. So I
got thero a little after 8, having some 40
miles to travel. I found M. Lefevre, my
host of the previous day, had finished his
business, and had sold 11,000 cheese.
He introduced me to a fitend of his, who
had a large dairy near, and who made the
cheese I wished to see, and I wasinvited
to visit his farm. We walked on, and
presently my friend No. 2 overtook us,
dressed in his blouse, driving his own

large market-cart, with three or four of
hix men, returning Irom mavket by 11
v'clock in the morning.  We turned into
his yard—a fine old place ; his wils was
superintending the hanging out of the
clothes, it being washing-day.  Breakiust
cver, we went to the dairy.  There wo
found some 30 people all making up the
cheese, of which M. Pommel, for three
months of the year, sends out 40,000
dozen perday—nearly half a million. 1l
farts 800 acres of his own laud, kecping
a fine herd of cows, buys the milk of
some 1500 cows, in eddition, and is re-
ported to be worth his 2,000,000 fianes
—£80,000 ; and yct his wite, daughters,
amd himself were all busy in the dairy,
and so it is through Frnce.  No wonder
they paid the millivns to Germany so
casily,

Then the butter trade all through Nor-
mandy—and such butter.  Gournay, a
great centre for Nonmmandy butter, Is o
sight to sec on market day. Now the
land is not better thait we have in Eng-
land, neither are the cows,  Why do we
have to pay the millions a year we do for
dairy products, when ourown land might
produce so much by better mavagement 9

We may resume this subject nefs
month.

We have received a programme of the
Standard of Excellents of Berkshire
Swine adopted by the American Berk-
shire Association, which is as follows :—
Coron.—Black, with white on feet, face, tip

ot til, aud an oceasional splash on the
Olflleeceacuierenosacecaccnnanecen aoa 3
Face axn Sxour.—~Short, the former fino
and well dished, and broad Letween the
CFlSeiacnene senoncevevcacosctnns soe 7
Eye.~Very clear, rather large, dark hazel or
BTY. cetececratncccccncancasannnees 2
Ear.—UGenerally almostcrect, but sometimes
juclined forward with advancing ape,
wedivm size, thin and softe..e.ee....
Jowr.—Xull and heavy, ruuning well back
on vecko..ooa.o. eesescssresetnenees
Neck.—~Short, and broad on top..........
Hain.—¥ine and soft, medium thickuess. ...
SriN.~—Smooth and pliable..veeoernnnn...
Snovrner~—Thick and even, broad on top,
and deep through cheste..oivoiiiae,
Bacx.—Proad, shourt and straight, ribs well
sprung, coupling close up to hip.......
Smr~Deep aud well let dowu, straight on
bottom linc. o veiiiiiciieiciiine, on,
Fraxm.—~Well back, aud low down on icg,
making nicarly 2 steaight line with lower
PATL O STttt viieisennancnnaennnns
Lotx—Fuland wide. . coeeeenenenannnnns
Hast.~Decp and thick, cxtending well up
on hack, and holding thickness welldowa
on the bock.....ooa..... ceversetenan
TatL.—Well set upon back tapering and
NOL CORTSCevesanannnvacacnnnncsannse 2
Lres.—Short, straight and strong, sct wide
apart, with hoofs ercct, and capable of
holding good weighte.cicveeeneneane. S
SyuueTrY.— Well proportioned throughout,
depending largely oa condition.eec.... 5
CoxpiTiox.—Ju a good healthy growing
stale, NoL OVer-Iedecieceeeecnnnenenees G
Strrv.—Atrmctive, spinted, indicative of
thoroughbrecding  and  constitutionat
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