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Dairy Products for the Fairs.

It is during August that dairy products for the
fall exhibitions are mostly prepared. In any line
of manufactured food products the greatest care
and skill must be brought into power if the exhib-
itor wishes to excel in the quality of his products
and to win the prize.

At all the leading fall fairs there is always plenty
of competition in the cheese and butter classes.
Not only have the Ontario dairymen to compete
with the chese and butternmakers of their own

province, but, at some of the larger shows, with
the dairy products from some of the other prov-
inces as well, and especially is this the case in
reference to cheese. Last year, at the Industrial
Fair, Toronto, there was a large exhibit of cheese
from the Province of Quebec and several lots from
Manitoba.

The maker who contemplates exhibiting this.
fall must not take it for granted that the prize can
be won by chance. The prize-winners of the past
have been makers who have put the best skill and
knowledge they possessed into their work,and have-
not left anything undone in their efforts to make
a fine quality of cheese or butter. Nothing comes
by chance, and to the making of good butter and
good cheese this will apply more forcibly than to
anything else. To make cheese or butter for the
show the maker must have a definite object in.
view, and must prepare himself accordingly.

To get the best quality of cheese and butter
only a pure flavored, wholesome quality of milk,
should be used, and every exhibitor should endea-
vor to get bis patrons sufficiently interested in the
undertaking to supply him with a perfect quality
of milk. When this is secured, the best skill and
the best nethods the maker can conimand should-
be applied in converting that milk into a fine
quality of cheese or butter. Particular care should
be given to having the flavor pure and the grain,
or texture perfect, and no checse should be sent
to an exhibition that presentsan unsightly appear-
ance. A badly-finished cheese will not stand
mucl of a chance of securing a prize, and will
reflect upon the nakers work, and indicate bis.
untidiness and slovenly inanner of performing
other duties that niay devolve upon him.

Al exhibitions have an educational value, and
this is more particularly the case when products


