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In the making of Cheddar Cheese in
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Age.

the farm dairy a short and simple
process s desired. The following
method will require about four hours
time, thus enabling the maker to be

any flakes remaining on it, it is ready
to be cut.
For cutting, regular curd knives
are best. Use the horizontal kaife,
first cutting lengthwise and cross-
wige with the perpendicular knife.
This gives small cubes of even size.
the curd has been cut, it

gmgh by noon.
€ every ten ds of ch re-
quired, take 100 lbs. of milk (10 gal-

lons). The n. .k should be of good
quality, clean and sweet, as it ls‘ln\-

possible to make the cheese of any
better quality than the milk  from

which it is made,

Take the fresh morning’s milk and
mix it with the night's milk in a
vat, or some vessel suitable for hold-
ing milk; a clean wash boiler will
answer the purpose. Heat the milk
to 86 F. by placing & clean can of hot
water in it, or by setting the vessel
and stirring until the desired temper-
ature is reached.

If colored cheese {s wanted, use one
teaspoonful of cheese coloring for
each 100 lbs. of milk. Add the clor-
inz to a dipperful of milk and mix it
thoroughly with the milk in the vat
before adding the rennet.

Use one teaspoonful of rennet
every 25 lbs. of milk . Dilute the
rennet with a pint of cold water and
mix it thoroughly through the milk
by stirring with a dipper for about
three minutes.

Cover the- vat until coagulation

for

hould be gently .sirred with the
hand, or with a small wooden rake
for tem minutes before applying heat.

Heat the curd to 98 degrees, taking
about 30 minutes to do so. Continue
stitriog; this is usually about 2 3-4 to
3 hours, from the time the vat was
set,

When the curd becomes firm and
springy and falls apart when a hand-
ful is pressed together, it is ready to
have the whey removed.

The whey may be drawn oft and the
curd piled in one end of the vat, or the
curd may be removed from the whey
by means of a strainer dipper, spread-
ing a large cheesecloth over a level
butter worker and placing the curd
on it to drain.

Stir the curd for 10 or 15 minutes,
to allow the surplus whey to escape,
befere salting.

Sprinkle the salt over the
allowing one ounc>
25 1bs of milk.
when the salt is dissolved
will be ready to put to press.
80 and 84 degrees will be a suitable
temperature to have the curd at this

takes place, which will be in about
twenty minutes, depending on the|
ripeness of the milk; the sweeter the
milk, the longer the time required.

stage.

The cheese hoop, or hoops, should
be made of heavy tin with two handles
A suitable size for

y
and put 1o press. s
It a press with & serew
available use a lever
plece of scantling 10

. Nail to the
of scantling, and under it on
end of the lever. Put a blockef wood
on top of the follower for ‘the lever
to rest on. A pail containing stones
or iron may be used for the weight.
Do not apply full pressure at first.

In thrée quarters of an hour the
cheese may be taken from the press,
the bandages wet with hot
pulled up thly, and tr
neatly, allowing one-half inch to lap
at the ends. ‘Cover the ends with
circles of stitfened cheesecloth; over
that place a piece of cotton dipped
in hot water. Return the cheese to
the press until the following morn-

curd, i few hours longer.
of salt for every|
Mix it thoroughly, and |
the curd|
Between |

ing, when they should be turned in
the hoops and pressure continued 2

After removing the chese from the
press, place them in a cool dry cellar
to ripen.

Turn the cheese end for end on the
shelf every day for a month and af-
terwards occasionally. These cheese
will be ready for use in about 6 or
8 weeks.

To prevent the cheese moulding and
to keep them from drying too much
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To ascertain when the curd
sufficiently coagulated for cutting,|diameter and 12
push the forefinger into the curd at!is also necessary to have a wooden|

Chea is|home use would be 7 or 8 inches injthey may be dipped
or 14 inches high. It|paraffine wax. Another

prevent mould is to put =a
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How you smack your lips over the delicious tang
of a golden ‘‘Sunkist” orange! Breakfast would be a
blank without it.

“Sunkist’ are the finest selected oranges grown.
Seedless, tree-ripened, thin-skinned, fibreless. Picked
and wrapped in tissue paper, and packed by gloved

hands. Cleanest of all fruits.

&6 * 3
Sunkist” Orange Spoon
Guaranteed Rogers A-1 Standard Silver
plate. Rich, heavy. Exclusive “‘Sunkist’ pattern.
27 different premiums.
For this orange spoon send 12 trademarks cut
from''Sunkist” orange wrappers and 12 cents. ‘'Red
Ball” orange wrappers count same as ''Sunkist.”
1n remitting, send amounts ot 20 cents or over by Postal
Note, Postoffice or Express Money Order.
Send your name for our com-
plete free tSunkist’’ premium circular and Pre-
miom Club Plan.
Reduced prices at your dealer’s on **SUNKIST"
Oranges by the box or half-box.
Address all orders for premium silverware and
all correspondence to
CALIFORNIA FRUIT GROWERS EXCHANGE
105 King St., East, cor. Church, Toronto, Ont.
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an angle of 45 degrees, until the thumb |
totches it, make a slight break in the|
curd with the thumb, then gently
move the finger forward. If the curd|

follower, which will fit nicely on the

inside of the hoop.
Plice a piece of

bottom of the hoop,

cotton at the
as a temporary

c'oth on the cheese until ready
use. The mould will be on the extra
cloth, leaving the cheese clean when
it is removed.

The Journal of Agriculture and Hort-
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During the past year there have
been running three large competitions
in egg production, 'and since the
beginning the records produced in the
three competitions have been very
close. The results obtained are ex-
tremely interesting from an eZg-pro-
ducing standpoint as well as from
a breed stamdpoint. Then again, these
competitions, though not the first,
have done a great deal to arouse
interest in poultry raising in general
and in increased egg-production in
particular. Bggdaying compekitions
have been held in Australia and New
Zealand for a number of years and
such hizh records were obtained
during the last few years that poultry-
men began to question the validity of
the reports. As a result of the pub-
lication of such phenomenal records

THE big, roomy house or in the small
cottage there is always some cold corner
where extra heat is needed.

Solid Comfort in Cold Weather

gives you heat, where and when you want it.
The' new model Perfection Heater, just on the market,
hasimprovements that make it the best heater ever made.
No smoke — automatic-locking flame-spreader. No
smell. Flat font insures steady heat. Indicator in
sight. Burns nine hours on a gallon of oil. Finished
with blue enamel or plain steel drums; nickel-plated.
Stock at all chief points.
For best resylts use Royalite Oil

THE IMPERIAL OIL COMPANY, Limited

Em..“" wm : Winnipeg Vancouver
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much criticism was buried against
egg-laying competitions in general and
against the Australian competition in
particular. Since that time, however,
some of the American competitions
have been running for two years and
equally high individual records, and
in some cases as high average records
have been attained. Thus criticism
has been abated to a certaln extent.
At the same time some of the criticism

Egg—Laying Contest Results

was quite justified, but with this
matter we are not here concemed. as
we merely wish to see what results
have been obtained in the three
American competitions which are
nearing the- end.

1 have before me the latest reports
of the Second Philadelphia North
American International Egg-Laying
Competition conducted at Storrs Agri-
cultural College, Storrs, Connecticut;
the Second National Egg-Laying. Con-
test conducted at the Missouri State
Poultry Experiment Station, Moun-
tain Grove, Mo., and the Second inter
national Egg-Laving Contest conduct-
ed by the British Columbia Depart-
ment of Agriculture at Victoria, B. C.
The contest at Storrs has just com-
pleted its forty-ei:hth week and thus
has four weeks more to run. The Mis-
sourl contest has forty-six days before
the contest cloges. The British Colum-
bia has ended, having been run for
ten months only.

In the Storrs contest there were
entered 100 pens, each containing five
birds; there were ‘entries from Eng-
land, the United States and Canada.
The highest pen production in the
48 weeks was 1158 eggs, laid by a pen
of 8. C. White Leghorns from England.
This makes an average egg production
of 231 8-5 emzs per bird—a phenomenal

record indeed. The second highest
pen was of the same breed also from
across the Atlantic. The tatal pro-
duction in this case was 1078 eggs,
making an average production of 215-
15 eggs. An American pen of the
same breed came third with an aver-
age production per bird of 199 3-5 eggs.
The fourth pen is an American owned
pen of English-bred birds with an pro-
duction of 196 3.5 ezgs. A notable
fact here is that the first four pens
are S. O. White Leghorns, three of
which are of English breeding. It
should be mentioned in passing, how-
ever, that out of the 100 pens in the
competition 43 were white Leghorns.
But even then the average production
of the Leghorns is high compared with
the other breeds. The fifth highest
pen in this competition is an English
pen of White Wyandottes with 188 2-5
was the average production. In the
whole competition there are a number
of low records, particularly in the
less popular breeds. The averaze pro-
duction per bird for the 5000 birds is
156 eggs for the llmonths. This is
indeed a wonderful record and shows
what can be done in the way of esg
laying. There is much room for im-
provement in the laying qualities of
the stock of our country. The Canad-
fan pens entered in this competitlion
are standing up fairly well.
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The Journal of Agriculture and Horti
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Your article in a recent issue entitl-
ed “Dad and His Partner,” brings to
mind an incident that happened some
time ago, I decided to take a vacation
and boarded the evening train for the
Dakotas. After riding a while I decid-
ed to Jook through the train to see if
there was anyone I knew. I met a
farmer I knew and asked him where
he was bound for. He commenced to
cry. I sat down beside him and asked
what the trouble was. He said his boy
had run away and he had just learn-
ed where he was and was going after
him. 1 asked him if he and the boy
had quarrelled and he said no, they
had never had any trouble. The boy
packed his things and left without
telling them where he was going and
had been gone two weeks before they
knew where he was, that no one could
ask for a better boy as he could trust
him to do any kind of business and

Boy And His Fatheu

knew it would be done right; that
when the boy was at home he knew
everything would be looked after as

if he had looked after it himself, as he
owned several farms.

1 asked him, “Do you keep and
help ”

He said, “Yes I keep two men by
the year and another help in the rush
of the season.”

“Do you pay these men good
wages " .

“Yes, one $35 and the other $40 per
month and keep a horse for one of
them.”

“Do you pay your son a salary?"

“No, but he has the best home on
earth.”

“Does he own a horse and buggy of
his own?”

“No, but I have some of the best
horses in the country and one of the
best bug:ies that money can buy and
he knows he is welcome to them when-
ever he wants them.”

“Do you expect your boy to be a
slave to you until he is ewenty-one,
then turn him out in the world a
pauper to start life and make a home
for himself?"”

“No. 1 expect to give him a good
start.”

“Did you ever tell him that.”

“No, but he should expect that.”

“Now, my friend, go hire that boy
and pay him good wages; give him the
best team on the farm and the best
buggy and tell him just what you wiil
do for him when he gets ready to start
a home of his own, and you are getting
off mighty cheap for the service he
has rendered you and you will have
no trouble in getting the boy back.”

He put out his hand and shook mine
cordially and said he never looked at
it in that light before.

A little of that, that a boy can call

his own, looks mighty god to the boy
on a farra. Try it and see the effect.
Hoard’s Dairyman

What The Social Center Does For A Commumty

The Journal of Agriculture and Horti-
culture.

The real soclal center provides for
3om " ankd +

d a doubt young people need

aom‘; fun—aund they will have it. It 18

aware that
Labatt’s Lager

‘ ° I dix t'o ?
© . Itis mot only.
article of diel.
| It not only quenches the thirst but

better that this fun be had under com-
munity leadership than that it be
sought in the pool halls and “joints”
of the towns. The social pro-
vides opportunity for and
T eaimesand. for social gatherines
for games lor erings

places for neligh! ’lorhoodm

young atmosphere. There is a good
deal of straln in ralsing and saving
crops, and we need some way of throw-
ing it off. A place where we canie-

disease and lenthen life.

lectures, debates, etc., and

sort for a game of some sort or for a
quiet chat wil help to avold heart

The soclal center will provide for
means of more serious relaxation and
for instruction, It will give a place far
for seeing
|one of the greatest educational fea-
tures in our modern world—moving
plctures. Moreover, it is the natural
place of meeting for the clubs, the
Grange, and other organizations which
try | are transforming country lite,

The eocisl oenter ought to help to

ner. The individual has little show to-
day in dealing with organized busi-
nees. If he sells in less than carload
lots, he takes what the other man
wants to give; if he alone tries to ship
a carload, he often gets plucked. Back
of the individual shocld be an organ-
ized community—a y which

it
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You can do so much, and that’s all,
but a glass now and then of that famous

RED CROSS GIN

will help you to do that “SO MUCH",
longer, better and with greater ease.

Made in Canada, by Canadians, from
Canada’s finest Western grain and Medi-
cinal Juniper berries, RED CROSS
GIN without a doubt is the purest and
most beneficial beverage of its kind madw.

bottle bears the Officlal

BOIVIN, WILSON & CO., LIMITED, MONTREAR.

nq George's

KING GEORGE NAVY PLUG
CHEWING TOBACCO

1S IN A CLASS BY ITSELF!
3 all others in and flavour !
peobing by whish X b ooy~ . byl
ciously sweet and non-irritating,

7 SOLD EVERYWHERE: 100 A PLUQ
ROCK CITY TOBACCO Co., Manufacturers, QUEBEC

the
deli-

may have its paid business secretary
at the social center.

A social center, in fact, helps to
make a community. A number of peo-
ple living in the same neighborhood
do not ily form a ¥
They may have, and often do have, so
much of jealousy, bitterness, and
downright hatred as to make commun-
ity feelinf and action impossible.

The social center is the get-together
place where people learn the greatest

1y to live and work as citizens of a
commu!
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art of our modern world—how right-




