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Yeer’s Gift
Farm Driry Cheese

Valveoap, then put the chew doth *"* 
aie Inside the hoop. Carefully peck 
In the curd, fold over the end 
bandmie, piece on top a piece of cot­
ton similar to the one et the bot­
tom, then put on the wooden follower 
and put to press.

If a press with a screw 
available use a lever press- Take a 
piece of scantling 10 or 12 fleet long 
for a lever. Place the cheese hoop on 
a strong box about three feet from 
the wall. Nail to the wall a piece 
of scantling. and under It put one 
end of the lever. Put a block of wood 
on top of the follower for the lever 
to rest on. A pall containing stones 
or Iron may be used for the weight. 
Do not apply full pressure at first.

In, three quarters of an hour the 
cheese may be taken from the press, 
the bandages wet with hot water, 
pulled up smoothly, and trimmed 
neatly, allowing one-halt Inch to lap 
at the ends. Co vex the ends with 
circles of stiffened cheesecloth; over 
that place a piece of cotton dipped 

Return the cheese to

Inibreaks clean across the finger without 
any flakes remaining on it, it Is ready 
to be cut.

For cutting, regular curd knives 
are best. Use the horizontal knife, 
first cutting lengthwise and cross- 
wlee with the perpendicular knife. 
This gives small cubes of even size.

After the curd has been cut, it 
should be gently .sirred with the 
hand, or with a email wooden rake 
for ten minutes before applying heat.

Heat the curd to 98 degrees, taking 
Continue

By Miss Bells Miller.
Hie Journal of Agricultural and Horti­

culture.
In the making of Cheddar Cheese in 

the farm dairy a short and simple 
process Is desired.
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"SAL C A"tUhrtVtaiM, M, U.S.A. The following 
method will require about four hours 
time, thus enabling the maker to be 
timwgh by noon. *

every ten pounds of cheese re­
quired, take 100 lbs. of milk (10 gal­
lons). The m k should be of good 
quality, clean and sweet, as It 1» im­
possible to make the cheese of any 
better quality than the milk 
which it is made.

Take the fresh morning’s milk and „__
mix it with the night’s milk In a When the curd becomes firm and 

suitable for hold- springy and falls apart when a hand­
ing milk; a dean wash boiler will ful is pressed together, it is ready to 
answer the purpose. Heat the milk have the whey removed, 
to 86 F. by placing a clean can of hot The whey may be drawn oft and the 
water in it, or by setting the vessel curd piled In one end of the vat, or the 
and stirring until the desired temper- curd may be removed from the whey 
ature is reached. by means of a strainer dipper, spread-

If colored cheese Is wanted, use one Ing a large cheesecloth over a level 
teaspoonful of cheese coloring for butter worker and placing the curd
each 100 lbs. of milk. Add the clor- on it to drain. until the following morn­ing to a dipperful of mirk and mix it Stir the curd for 10 or 15 minutes, tim prew until ,n
thoroughly with the milk in the vat to allow the surplus whey to escape, ng, when they »unf®c<5ntlnued a
before adding the rennet before salting. J ,‘h® h°°P» 1™J>reB*Ure conuuucu

Use one teaspoonful of rennet for Sprinkle the salt over the curd, few houre longer ^
every 25 lbs. of milk . Dilute the allowing one ou no of salt for every Aft.X removing the drv cellar
rennet with a pint of cold water and 25 lbs of milk. Mix it thoroughly, and press, place them in a cool ary cenar
mix it thoroughly through the milk when the salt is dissolved the curd to ripen.by stirring wlth a dipper f“ about will be ready to put to press. Between Turn the cheese end for end on the
three minutes 80 and 84 degrees will be a suitable shelf every day for a month and of-

Cover the- vat until coagulation temperature to have the curd at -this forwards L iî^ahout i or
takes place, which will be In about stage. , ,, be ready for use la about b or
twenty minutes, depending on the The cheese hoop, or hoops, should 8 a ecu». „„„uino *,n,i
ripeness of the milk; the sweeter the be made of heavy tin with two handles To P^e'.much
milk, the longer the time required. on the outside A suitable size for to keep them from drying too mien

To ascertain when the curd is hdtne use would be 7 or 8 inches in they may be dipped in hot melted
sufficiently coagulated for cutting, diameter and 12 or 14 inches high. It paraf*j”e t double

is also nocessarx to have a wooden prevent mould Is to put a oourne 
follower, which ‘will fit nicely on the c’.oth on the

touches it, make a slight break In the Inside of the hoop. use. v{?2UthpWcheese clean when
curd with the thumb, then gently Place a pice of cotton at the doth 1caving the cheese clean 
move the finger forward. If the curd i bottom of the hoop, as a temporary It is removea.

Is not

Wa Age.

FtoetOflk*.

Street and No. about 30 minutes to do so. 
storing ; this is usually about 2 3-4 to 
2 hours, from the time the vat waa

Rich—Clean—Fragrant—Delicious.
Infinitely superior to brands 
selling at much more money.
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res Us[/ /Sij / /push the forefinger into the curd at 
an angle of 45 degrees, until the thumb 111v/./lV/ RedCrossHow 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, 
and wrapped in tissue paper, and packed by gloved 

hands. Cleanest of all fruits.

A/Egg-Laying Contest Results / GinPicked
/ /record Indeed. The second highest 

pen was of the same breed also from 
across the Atlantic. The total pro- 

this case was 1078 eggs, 
making an average production of 215- 
1-6 eggs. An American pen of the 
same breed dame third with 
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 eugs. A notable 
fact here is that the first four pens 
are S. C. White Leghorns, three Of 
which are of English breeding. It 
should be mentioned in passing, how- 

that out of the 100 pens in the

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

I have before me the latest reports

The Journal of Agriculture and Horti­
culture.

During the past year there have 
been running three Iprge 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 ergipre­
ducing standpoint as well as 
a breed standpoint. Then again, 
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.
have been held in Australia and New 
Zealand for a number of years and 
such hteh 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 
much criticism was buried against 
egg-laying competitions in general and 
against tie Australian competition in 
particular. Since that time, however, 

of tie 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 certain extent.
At the same time some of tie criticism of 231 3-5 egjss per bird

Sunkist” Orange SpoonU Don’t Overestimate Year StrengthSr X duction inGuaranteed Roger* A-l 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.”

In remitting, send amounts of 20 cents or over by Postal 
Note, Postoffice or Express Money Order.

Send your name for our com­
te free “Sunkist” premium circular and Pre-

You can do so much, and that’s afl, 
but a glass now and then of that famousan aver-n

i of the Second Philadelphia North 
American International Egg-Laying 
Competition conducted at Storre Agri­
cultural College, Storrs, Connecticut; 
the Second National Egg-Laying Con­
test conducted at the Missouri 
Poultry Experiment Station, Moun­
tain Grove, Mo., and the Second inter ever
national Egg-Laving Contest conduct- competition 43 were white Leghorns, 
ed by the British Columbia Depart- But even then the average production 
ment of Agriculture at Victoria, B. C. ot ^ Leghorns is high compared with 
The contest at Storrs has just com- the otfher breeds. The fifth highest 
pleted its forty-eighth week and thus ln thlg competition is an English 
has four weeks ntore to run. The Mis- of white Wyandottes with 188 2-5 
souri contest has forty-six days before *he average production. In the 
the contest doses. The British Colum- whole competition there are a number 
bia has ended, having been run for jow reCords, particularly In the 
ten months only. popular breeds. The average pro-

In the S to its contest there were duetton per bird for the 5000 birds is 
entered 100 pens, each containing five 156 eggs for the llmonths. This is 
birds; there were entries from Eng- indeed a wonderful record and shows 
hind, the United States and Canada, what can be done In the way of egg 
The highest pen production in the laying. There is much room for lm- 
48 weeks was 1158 eggs, laid by a pen provement in the laying qualities of 
of S. C. White leghorns from England, the stock of our country. The Canad- 
Thls makes an average egg production lan pens entered In this competition 

phenomenal are standing up fairly well.

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 made.
SamauiteSeanlk.

M1VIN, WILSON 1 ce„ LOUIE», MOmtAL

these
State

minm Club Plan.
Reduced prices at your deafer’» on ‘ ‘SUNKIST1 

Oranger by the box or half-box.
Address all orders for premium silverware and 

all correspondence to
CALIFORNIA FRUIT GROWERS EXCHANGE

105 King SL, East, cor. Church, Toronto, Ont.
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Kind Georgesm: -K The Boy And His Fatheu* m Eiinfi

“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 himeelf?”

“No. I expect to give him a good

The Journal of Agriculture and Hurtl- knew It would be done right; that
culture. when the boy waa at home he knew

Your article in a recent issue entltl- everything would be looked after as 
ed "Dad and His Partner," brings to if he had looked after it himself, as he 
mind an incident that happened some owned several farms, 
time ago, I decided to take a vacation I aeked him, ‘Do you keep and 
and boarded the evening train for the help ” „ . .
Dakotas. After riding a while I decid- He said, "Yes I keep two men by
ed to look through the train to see If the year and another help ln the rush 
there was anyone I knew. I met a of the season.” 
farmer I knew an<d asffoed him where “Do you pay 
he was bound for. He commenced to wages ” 
c-rv I eat down beside him and asked “Yee, one $35 and the other $40 per
what the trouble was. He said his boy month and keep a horse for one of
had run away and he had Just learn- them.”
ed where he was and was going after “Do you pay your son a salary.
hi*. I asked him If he and the boy “No, but he has the best home on
had quarrelled and he said no, they earth,"
had never had any trouble. The boy "Does he own a horse and buggy of 
packed his things and left without hie own?"
telling them where he was going and “No, hut I have some of the best 
had been gone two weeks before they horses in the country and one of the 
knew where he was, that no one could best buggies that money can buy and 
ask for a better boy as he could trust he knows he is welcome to them when- 
him to do any kind of business and ever he wants them.”

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

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 will 
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 .petting the boy back."

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

A little of that, that a boy can call 
hie own* looks mighty god to the boy 
on a farm. Try It and see the effect.

Hoard’s Dairyman

)these men good
Smokcum

jo4>;Solid Comfort in Cold Weather 
gives you heat, where and when you want it. 
The new model Perfection Heater, just on the market, 
has improvements that make it the best heater ever made. 
No smoke — automatic-locking flame-spreader. No 
smell. Flat font insures steady heat Indicator in 
eight. Burns nine hours on a gallon of oil. Finished 
with blue enamel or plain steel drums; nickel-plated. 
Stock at all chief points.

For beet reeqlte
THE IMPERIAL OIL COMPANY, Limited

kino oborob navy plug
CHEWING TOBACCO

IS IN A CLASS BY ITSELF!

smpuses all others in quality and flavour because die 
process by which it is made differs from others.—It is deli­
ciously sweet and non-irritating

SOLD SVESVWHBSSi 10O A PLUO

ROCK CITY TOBACCO Co., Manufacturers, QUEBEC
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What The Social Center Does For A Community
Royalite Oil

tier. The Individual has little show to­
day In dealing with organized bual- 
neee. If he eells in lees 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 ehocld be an orgai 
lzed community—a community which 
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 necessarily form a community. 
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 iget-together 
place where people learn the greatest 
art of our modern world—how right­
ly to live and work as citizen» of a 
community.

young atmosphere. There is a good 
deal of strain in raising and saving 
crops, and we need some way of throw­
ing it off. A place where we can ie- 
sort for a game of some sort or for a 
quiet chat wlH help to avoid heart 
disease and lentileo. life.

The social center will provide for 
means of more serious relaxation and 
for instruction. It will give a place fer 
lectures, debates, etc., and for seeing 
one of the greatest educational fea­
tures in our modern world—moving 
pictures. Moreover, it is the natural 
place of meetluf for the clubs, the 
Grange, and other organizations which 
are transforming country life.

The social center ought to help to 
better community business methods. 
In particular it should help towards 
community methods of marketing 
crops. At present a whole lçt of us 
market our crop» In a haphazard man-

The Journal of Agriculture and Horti­
culture.HE ssezStJohn

The real social center provide» for 
relaxation and amusement.

Beyond a doubt young people need 
some fun—and they will have it It la 
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 center pro­
vides opportunity for healthful and 
well directed fun. There are rooms 
for games and for social gatherings 

e places for neighborhood 
There are (playgrounds and

^CATARRH

Are You 
aware that 

Labatt’s Lager 
aids digestion?

it is not only an enjoyable beverage
for the---------t_"-
article of

It not only quenches the thirst bet 
also induce, better nutrition.

PURE and PALATABLE

and

w 24 Hears of—in so 
dances. 1euipqment for athletic sport»—base­
ball, tennis, etc. Our average country 
boy or girl is sturdy and strong, but 
in many cases clumsy. Athletics bring 
alertness, poise, agility.

Older people also need 
-mat ie the way to keep from being 
old. The social center should have •

Imitations

1*1 on the

||

fun.

AHoard's Dairyman.
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and well-finished birds when they the

the markets and get your birds oft 0-elinmtaCA.
while the prices are (cod.

OfSelling Surplus Cockerels
Minants
Uniment

ORIGINAL

Sf
and Hortl- market lean stock whether It he steers 

or cockerels. Well-developed cocber- 
ela should weigh from 3 1-2 to 4 1-2 

lag to- U»„ when taken oft the range and 
pulleta this in last about the right weight to 

•tart fattening- From one to two 
pounds can be added ln two or three 
weeks nod a higher price per pound 
can elw be obtained. I should ton to 
«oint out hire the fallacy of market­
ing young stock alive. When ahlpped 

shrink considerably In 
the highest price cannot

m The Journal ot ApdeuRuro

At the approach of <»M. weather 
many farmers will he gaa>
I ether all thetr chicken*—the
10 be put htto the laying quoi ____
the cockle!» to be sold, In the disposai 
of the cockers* after the breeders 

■Silted. It ta
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He never sang until the night 

Lava, eager to depart 
Had wearied of his house, and wing­

ed
A abaft that pierced hie heart

nest year have
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