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shock, one hundred or more. No binder is needed at the
top, for in a few days they will settle in and make a com-
plete thatch. The inside sheaves should be as straight-up
as possible. No wind can blow it down, nor ::nything up-
set it. I haul the corn to the barn as desired, and run
through cutter driven by a wind-mill, piltng them up on
the barn floor to warm up; sometimes throw water on the
pile. I have found very little waste in the field by feediîig
in this way.

FRANK C. BoGARI.
Napanee, Jan. 14th, 1899.

Lucerne Alfalfa
To the Editor of FARMING *

If our farmers understood this clover they would use it
more, and as a result would have more cheese and butter
to sell. Wh-n all other pastures are dried up in the hot
weather Lucerne and orchard grass thrive well. It is easy
to raise, the samL as other crops, seed is no dearer, and for
hilly land or dry weather there is nothing so good. It will
keep the hills from running down. I think Lucerne sod,
after being down two or three years, is equal to a coat of
manure. I had oats on Lucerne sod last year, sowed one
and one-half bushel per acre of Siterian variety, and har-
vested sixty bushels in return ; and corn does just as well.
Part of the ten.acre field was timothy and red clover sod
manured, and yet was not so good as the Lucerne sod.
You could easily see the difference.

Hogs wifl eat Lucerne before red clover. The only
trnuble is that hogs and sheep if fed too close will kill it,
bi I never saw any difference with any other steck.
Some will tell you that cattle bloat on it ; so they will on
red clover if ]et on it empty ; but I never had any trouble
with it. I turn in about tour or five o'clock in the after.
noon when the cattle are full and never take them off
until it is eaten down.

If this vill be of any use to my brother farniers they are
welcome to it.

Yours, etc.,
ALBIN RAwLiNGS.

Forest, Ont, Jan. 13, 1899.

Cheese and Butter Association of
Western Ontario

The thirty-second annual convention of the Western Cheese and
Butter Association opened on Jan. 17th in the Opera house, Guelph,
under very favorablc circumstances. The weather was all that could
be desired, and the attendance on the initial day was good. The at.
tendance at all the sessions was also good, considering that the local.
ity of Guelph is not a strictly dairy section. The programme vas
well carried out, with one or two exceptions, notably that of Dr.
Saunders, Ottawa, who was unable to be present through illness. The
Amencran celebrities advertised were present and gave a good accourt
of themselves. Another notable feature was the presence of the Do.
mion and Provincial Nlinisters of Agriculture. If we had any criti-
cism to offer in regard to the programme we would say that there
were too niany addresses and not enough time allowed for discussion.
It is in discussion where the most valuable points are usually brought
out and ai every gathering of this character ample time should be a].
lowed for discussion.

The convention was opened by President Eagle. lie referred to
the holding of the convention at Guelph, and pointed out that one o!
'the reasons for going there was that the delegates might have the
privilege of visiting the Dairy School and the Ontaro Agnàcultural
College. The Guelph district was essentially a cattle.raising section,
and it was not expected that the holding of the convention in the
iocality would induce anyone to give up that tine of farming for dairy-
ing More instructors were needed than the association could employ.
Good men for such positions were hard to get. On this account he
regretted Mr. Millar's retirement from the work of instructor.

DIRECTORS' REPORT.

This gave a resumof the wnrk of the year. The Board of 1898
had carried on the work on the same lines as laid down by the 1897
Board. This work was ihat of giving instruction to makers. The
work of 1897 had been largely experimental ; but the results for SgS
showed that the means adopted bad been eminently successful. At
the end Of 1897 the association was in debt, and therefore only $1,20o
of the grant of iSS could be appropriated for Instruction and in.

spection purposes. This necessitated the reduction of the number of
instructors in tie cheese factories from three to two. The funds of
the association were supplemented by charging the factories visited a
fce. This fee was $i5 for three visits of one day's duration each. In
1897 the castern and western associations had jomntly employed one
butter instructor. Last year a hew arrangement wa.s made and two
instructors were employed, one by each association. Though recog.
nizing the greait value of instruction in the cheese factories and cream-
eries, the Board had adopted the policy of only giving help to those
who were willing to pay a fair share of the cost.

The secretary.treasurer's report showed the finances to be in a good,
healthy condition. The re-ccipts were $5,1 13.73 and the expendittes
$4,5à8.68, leaving a balance of $595.o5.

INSTRUCTORS' wORK.

Instructor Millar, in presenting his eighth annuat report, pointied out
that the district over which he had control was toc large, and urged
the association to employ more instructors and make the divisions
smaller. Ie visiteil thirty-three factories, and had to refuse a number
of applications, as visits could not bc made in a speci6ed time. lie
began work on May 17th, and continued tilt the end of October.
During ibis time he tested 3,032 'amples of milk with the lactometer
and 595 with the Babcock milk tester. The richest sample tested 6
per cent. and the poorest 1.6 per cent. Eight patrons were flned for
tampering with mlik supplied the factories. They all pleaded guilty
and were fined from $5 to $20 with costs. Only two of the factories
visited were paying for milk according to its quality. During the past
few years a decided improvement had been noticed in the cleanliness
of the factories, though there is still room for improvement. There
was only one factory Ai from a sanitary point of view. The tempera-
turc in the curing.rooms varied from 60° to 88. The quality of the
cheese in many cases was not satisfactory. The makers seem as
anxiois to succeed as hefore in making fine cheese. This deteriora-
tion in quality is due to several causes; making the makers res nsible
for all losses, the low price of cheese causing the patrons to tic care-
leis, and the nrglecting of the whey tanks and returning the sour whey
in the cans. Referring ta the dirty cans and bad flavored cheese, he
saw some the worst he had ever seen at cheese factories.

Inspector Morrison visited forty.three factories in his district, giving
from one to four visits each. 'lhirty-eight of these rcturned the wthey
to the patrons in the mdlk cans. Some of these factories keep the
tanks clean, but ai some of them the tanks are not cleaned from spring
to fall. Elevated whey tanks should be used. He noticel great im-
provement in many of the making.rooms over the previous season.
Many of them, however, had nut proper drainage. Santary npec-
tors sbould be appoînted ta sec that the factories are kept in a proper
saniîtary conrit n The temperature in the curing.rooms ranged f<om
45" in thse spring ta 9o" in thse summer. These great variations could
be remedied by thie use ai furnaces in cold weather .nd ice in sommer.
When ice is used the room should not bc alloweed ta get warm befrce
thc ice is put in. Some of the makers, early in the season, were using
too nuch stater and hipening thse milk too much, while others werc
bandaging too soon. Ina great many af the factories the patrons are
ta blame for a great many of the tlavors that develop in the checsc
after hy are cured, by not straining tie milk. he csted 3,382
simples io milk with the lactometer and A65 with the Babcock tester.
'"he percentages ao fat ranged fram i per cent, ta over 4 per cent.

i ive ai the factories visited were paying for milk according ta quality.
Fourteen persans were fined for tampering with the milk suppaied ta
the factories.

Instructor Struthers, who had charge f the sumnmer creamery work,
pointed out that anly a few of ite creamertes took advantage oa the
arrangement ta secure lis services Hce visited in a bl Sve creaîaeri.s,
and tour out i these were in good condiraon. The fith anc was in
great disordcr when the vi.sii was hade. Ait asl tei creameries but
two the drains were good ; four were whitewashed tisroughiout and
four had excellent cold storae facilities, built on the govcrnment plan,
registering 350. He makes the rather startling statement that not
mar than ta per cent, af the buttor manufactured in the western part
oa the province would class as No. z creamcry. This inferiority is
ascribed in a large measure ta improper methods ai applymg the sait,
which is sonecthîng that evcry hutter.maker should e able to remedy.

TilE PRESENT CONDITION OF DA1RNING.

In addressing the convention on these topics Mr. A. F. MacLaren,
M.P., Stratford, Ont., rcferred ta the present as being the accepted
ime. Many makers did flot carry oui the instructions rceived ai the

dairy Schools. They lapsed to quickly ita their old slovcnly ways.
There should be a better understandng bctween tihe patrons and the
makers. In visiting severai factories last season he had found them
swarming with flics. To prevent this screens shauld be used ar> bath
doors and windows. Whey tanks should be kept thoroughly lean.
If makers were better paid they would be able ta engage mare help ta
keep their factories clean. The trauble jn connection with buying
and selling cheese shoold be remedied, and, above all, the whole stan-
dard ai the business should be raised.

DARNYARD MANIURE,

This formed the subject af a very practical address, by Professor F.
T. Shutt, Experimental Farrm, Ottawa. He gav~e the results of somie
experiments, extending over two years, connected with rotting manure,
protected and exposed conditions. Four lors ai horse manure were
put into a building, while four tons of cow manure, of practically the
same condition and strength, were placed in the open, where it was


