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tock. | tribute the salt evenly. ' About 12 to 15 turns of

ms up with
possibilities to those who will give it the n

attention. Reference was made to the gmt:g
vantage that would be derived from having our
butter made in creameries instead of at home, so
that the good Price would be obtained for the
whole output. In conclusion, Prof. James remark-
ed that *“all the ess of a good egg can never
make up for the badness of a bad egg.” Success in
cheesemk.ln? success in buttermaking, and the
building up of this which is now our test in-

im

mmre for the cheese-c

from 65 degrees, with abou

‘When the atmosphere becomes too dry

— Mr. T. B. Millar claimed

of moisture as shown by the hyirometer.
the cheese

dustry depends upon keeping ever in mind, that all
the ess of a good cheese will never make u
for all the badness of a bad cheese, and all -
ness of a good pound of butter will never make up
for all the badness of a bad pound.

'ﬁiu.—The Hon. Thos. Ballantyne in-
troduced a discussion upon the Branding Bill, set-

occurs, the cheese should be | ting forth the origin an: advantages of having the

» Which will cause the | word ‘‘Canadian,” the day and month of manufac-

rind to form. Too much | ture branded upon all cheese shipped out of Canada.

‘opened at night to ventilate.

:

whey and then with water before being taken

parts of the room near the ceiling.

Agricultural Education.—Mr. Andrew Pattullo,
. P. P.,, Woodstock, delivered an eloquent and
excellent address on the above subject. He said
- that the most potent agencies were the agricultural
fairs, the dairy associations, the farmers’ institutes,
o i and the Agricultural Oollege. The boys and girls
i must be started as though they were to remain on
g the farm, and not train them for something else.
*“Age'the twig is bent the tree is-inclined.” France
provides us a good object lesson, as the primary
education is along the line of agriculture, with the
result that 75 per cent. of her population live on
farms. Her financial standing is good, as her
subjects have $60,000,000 in the Government sav-
ings bank. She exports much, while England im-
ports $80,000,000 worth of food and other stuffs
annually where such education isnotgiven. Russia
™ teaches agriculture in the Public schools, which

E

d. In hot weather the

‘When the room is too moist scatter lime on the
floor, which will take some of it up. If a current
of air can be kept in circulation among the cheese,
ood light admitted, mould will not form on
eese. Mouldy cheese should be washed with

from the factory, when they will appear fresh. A
good means of cooling the curing room in hot
weather is to set around boxes of ice in different

His claim was that we must treat Great Britain
honestly if we are to hold her market. We have
everything to gain and nothing to lose by bein
thoroughly honest, and we can gain nothing, an
may lose a great deal, by sending one month’s cheese
for another. If July cheese has an undeserved
bad reputation, the branding of the date of manu-
facture upon them would show the falseness of that
impression. Those who opposed branding the date
of manufacture upon the cheese claimed that our
cheese is now bought on its merits and not on the
date it was made. Prof. Robertson spoke in favor
of registration as a means of tracing bm;xc)heese toits
source. After some discussion, the following resolu-
tion was carried by a large majority,—‘ That this
meeting would recommend that the word ‘* Cana.-
DIAN” be branded upon each cheese and package of
butter for export.”

Winter Buttermaking was the subject of a paper
by J. H. Monrad. Winter feed is cheaper than
summer pasture, provided silage is used. Cows can
best be dry during the hot, dry weather. A vacation
of six weeks or two months is enough for a cow.
Some cows should calve in fall and some in spring.
We then have better chances of uniformity., In
co-operative winter buttermaking the milk <hould
be delivered every day if possible. If this cannot
be done the cream should be lsa.t,hered frow tocal
skimming stations, This affords an advantage in
feeding the skim milk to calves and hogs.

B e - _ - et " ? - = Sl . - A

the butter t0 drain for 20 minutes, then ssit in ‘

| Use_one ounce to one pound of butter for home
markets, § ounce for British markets. Use fine;

drain off as quickly as

churn. Put on half the salt to be used, then till
churn one way and put on half of what is left,
tilt back the other way and put on the
Give the churn a few turns or mix in
wooden butter-fork. Allow it to stand in
or in tubs for two hours for the salt to

easily dissolved salt that has been kept in a clean,
dry room free from bad odors. Work the butter
just enough to rid it of surplus moisture and dis

worker willbe foundsufficient, when the color should
be uniform. When butter is salted on the worker
more working is necessary. Put up the butter in
pound prints or pack it in tubs or boxes. ot
Butter for the Brilish Market.—Mr. Muir ‘is this
winter, together with some half dozen other fac-
tories, putting up butter for the Manchester (Eog.)
market. The butter is shipped by the Hon. Thos.
Ballantyne. The butter is of uniform quality, made
without the addition of artificial coloring, and with
§ of an ounce of salt to a pound of butter. The
package used is the 56-1b, square pack made of #
inch spruce wood. It is well made sl?ge painted in-
side with melted paraffine and lined with heavy
parchment paper, as described by Prof. Robertson
at the Creameries Convention reported in last issue,
During the discussion which followed Mr. Muir’s
per, Mr. F. J. Sieightholm, princi of the
trathroy Dairy School, claimed that he was geot-

g)ng very close skimming at a temperature of 65 to -
R ;

grees.,

. Wise Stabling of Cows.—The Hon. Sydney
Fisher gavea practical and highly valuable talk on
this question. He recommended the admission of
much sunlight, also whitewashing the stables an-
nually. This can be easily and well done by means
of aspray pump. Grow food for the cows, and do
not make them live on whatever your old rovation
will furnish. Study her needs “and provide for
them. Winter buttermaking must go hand in
hand with summer cheesemaking. He advocated
milking the cows ten months of the year. -

Square Cheese.—There were on the platform two
large square cheese—samples of a number being
made at the Guelph Dairy School and sent to the
Loudon (Eng.) market to ascertain whether or not
there is any advantage in sending square over
round cheese,

The display of fine ‘“Diamond Crystal” dai
salt made by the Windsor Salt Co:y;lpany wz
especially worthy of note; also an exhibit made by
the T. T. Coleman Estate, of Ssaforth. The gang
press, Be_ul)coclg tester, and milk separator shown
by the firm of Richardson & Webster, St. Mary’s,
were referred to by the committee on utensils as
being a credit to the manufacturers from the stand-
ponts of adaptability and construction.

) Mre. J. H. Jull, of Brant Co.,
tiprovement in the Firmir's ADVOCATE, says:
“1 know how it would i1, 'rove the farming meth-
ods of some farmers i thai is, to take it and read it

. ully sl en act 1
f"‘:_ﬂ,j!}l"-, aml then act upon what they have
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