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THE CANADA FARMER.
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e enme miik madeinto checse, taking the aver-
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$.a02 anl b2 east of maoking cad furpishing ot
173 per hundred woull L2 103, making the milk
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Auvergne Gheese.

There is & cheoso made in tho mualsin region of
Ausergae, i Iraree, whiclo1s much esteemed, and
we Tl Cazoprovess of mesulfasiure is peendiar,

i i, camedintely « “or Lema dranm strained
irtotir vt ol teonlo b with roonct. Tho curdic
aus brokn untad 1l tnansiveent and fin, “likor
sl meds goostienry jam,” Latat must net he ol
ot ool uatd the whey coparates of itscli,
£l proper posnt 13 prnerally reachied within an hour
anla guarizn The eperalor then takes a spatalr
smood.nt ol ooerrele of ool with oorisiey shals and
Steeousr vango Jooisplaced in the vessel
s Jy v lslad toond fro ted the enrd i cotapletaly
widndond pranelated. The vhey i then carefly
czantid wia o apper, wateh is mndo of wood, and
Landle sitzched to ita Dotlom. During this
2142 process tae curd wausy Lo disturbed o3
Jaozpusutle. Yhen af s well frced of whey it
.2 pus e & draining-tab which stands oa thecherss.
talle. 1% now undergnss o somewhst romarkable
procest. Tao vachen” with his sleeves rolled to
Q2 cloulders, and his trousers furped up {o Lis

irhs, rors ¢ bis honds aed Lxces and porgs away
abiLfora laazs an Lor and o hall—the idea prevail-
g Lt 2 warmth of the Lody gives quality to the
proluct. Lctus kiope that hois ot only warm but
wuhiedt Thero iy o sayangin Auvergue, “Ilois a
Lol woliman;  ho dor't uso lus Iines cnoush.”
Vken the curd bas had this savory mantingavizput
mio s tab and cllowel Lo erment during forty-eight
Lisars, bz ylacad nenr ths firo i the weatheris
cald.” Underthenduenes of the fermerdsticn the
chraes2 Yecomes spongv.  Itis then carefully rycnu-
late 1, £alicd, put3n:d tho mould and pressed. — Drs
12 2103y resaizg, vwheeh Iasts twenty-four hours, isis
zorercluaes temed. Jeas then pus in tho cellar.
Ilcro s eavefully citended to, wiped frequently
w6 Camd cloth, anllicpt untiay acquires o ruddy
colar, whic's indieatss nipone-s, the Lcst cateemned
Aunverrne ¢izzses cre theso which aro malaon the
r.{)ungz..«.el:.: hiomg reiorz tho cattlears Jriven to
tha1seatans for thosumnmer.  Tho cellars used ore
tnaciground, with xo opcni'z:z savo a door to tho
north,~~dmerscan Adgriculturi
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Breeder and Grazier, 4|

A Yew Yorker's Views on Pige, l

i
During the resend New Vork State Fair, according
o castom, several evenings weoro devotsd to agricul-
tural ciscuasicns. On ond of theso ocensions, the
subject was ¢ pigs.” It was introduced by Vico-
Sresident Curdls, who, inopening thoe first division
of th cuscussion, alluded tn the vastacss of tho capi-
tr] enmaned in pig raising, 1L being cstimated that
thers were 52,032,650 svuno ia tho United States
inst January, valued at $103,720.615; and in this
ftaly alonn {here wers C31,700, worth §5,081,627;
the business J3alas fastinersesing . Yebpork: mokin
castof Glio i3 nob really profitabiis, urless to o limite
exntend inthe kands of slitiul farmers. It could ba
ado more yrofitable by poyles eloser aitention to
Irocding, and cxereising moro cara and ceanorsy in
fseding. As £5 breeds, tho wanis of {he wesicn
farmer aro quite ¢ifisrest f-om ours.  Iic wanis o
Iarns o Loy &3 pozsible, withoud referenes to tho
qurniny of food censumed, it Leiag cheaper to ship
porl then corn. A breed has bach estzblishel to
est these requirctacais—iko Polancd-China, which
arg heavy, epolted in color, and Liavo Leen Cevelenad
from croszes, lIast with the Perksbire, which waa o
decidedd jmprovement.,  The PolanlChinay have
bezn bred so carefully thed they mey Lacalled nearly
or qurte theonahbred, Ansther netw Lrogd hasbeen
started in Jeficrsen county, N. ¥, —the Chezhire,
whits in color. Thess two will cuit tho western
farmer; and tha Inres Yorkshires oro elso oo, Lut
there avo very fow of them.  In tho East, wo wart
sometlnng quits differcrt—a hog that produces not
£o much roxeses of pork, o3 tine, i‘.)::.':y liamg,
shoulders, and fat.  Tacre are soveral Lresus of this
Lind—tho Jufiolls, which is white: tho Torlshize,
black and white, and the T3soxn, Dlack,  Thess mcke
up tho List of thereug-bred swine in Americs, though
thers are several vaiuchlo fomilics which mey Lecomo
breeds in careful hands—iho Chester Whites, for
iastance.  \Wo wang cspecislly o whife hog, with
desizable characteristies i other resneets, the oufiolks
heing considered toosmell (thoush he spealier thinky
none more profiteblo in proporticn tpihs feol eone
sumed), while the Chester Whitsa cre only Lrad toa
very mied extent ; they bavs Liad somo pepulzrity
a8 the West, but Lave heon bred co earclessly os
to g-lmized up with other Linds, and beeomo un-
popular.  This ks 2lso cecurred t2 goma extont with
thz Cheshires, 5o that Cifferent snezimans are excced-
ingly unitke, Pin brecders ave remarkacly carcluss,
thcunh citention to (1o bLreeding wiil psy casoon
an) &3 weil aa with any othier clogs of domesticated
animels, Tho eslor i3 matter of fency, forif Llack
53 o well fasted and well drezsed, their pork will
208 e blackn A Lreed which wiil fotten readily and
~arly, make 2 largs guantity of flesh ia proportion to
the 100l consumed, and grow 19 o ressonable thongh
20t cnormous size, 13 Lost suited to tho wenty of the
25t As to breectng picg, 38 must be boras in rind
that no Lreed of any flnd f animals can baliopt und.
form withent & well defined standard of character-
wstics oo the breedes oim,  Lwine Lreeders have for
the rzoss parduegicetzd this 1w ltogetkier, and henco
wo have no distinetively fimcricza breed, as wo
might aud ghould have. ~An excelient guide is given
Ly the scelo of points adopled Ly tho MNalionel
Lreeders’ Acsocintion ot Indicnapelis.  Asto focding,
there iscftenagreal waste,  Food, tale ceoperical,
sbould gencrcly bo cocked.  In conclusion, Mr.
Cartis remarked that it wiil not pay tho castern
{ermer o Licep @ grectanzny pigs, hut to have a few
of the best Linds, and feed them well.

Fall Trcatment of Bheep.

It iz customary to give sheep the ran of tho fidds
till thesnow cuts off Lthcir suppars.  Arpd ovea after
that wo often sre tiem pz¥ing up the £t to net
st the grass,  Theresult 13, alwoest ivvarisbly, that
tho chicep go into winter quarters in a reduced
condition. 1% requires then exten feed to Lring thems
up again—rooin ot that ; and grain $3 vot gencrallya
profitablo f2ert for clorasiscep, cr ot dast 13 1253 pro-
titablo thon other cheaper yco nutntious fedder.

When the f21lraing come, coll end oiten gozking ;
ap L later, the rnows, ¢anp and ciinging, & il werse,
theller choukl Lo pocpared tor sheep—indecd they
should have neccsd 15 sheléer the catiro summer to
avol L the Lozt us well os tho epring and £21] yains—
and if they do not realily talio adventage of it, they
should be mads {5 cceupy it end fecd there, MNothin
is 20 good to feed as eariy-cut clover bay, If ucu.nf




