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TEHE COMMERCOLAL.

Pointers for Cheese Makers.

Tho following circular has boon issued
from the Manitoba dopartmont of agricul-
ture, by C.C. MNacdonald, provincial dairy
suporintendent: Asthe ochecse soason is now
about opening up I desire to offer tho follow-
ing suggestions with a view to aiding the
choese makors of Mauitoba to ) ropare thoir
output of cheeso in & proper manner to suit
tho markets of England and Scotland, From
information gained from the best authority
1u Europe the requireaments of those markots
aro cheeso of sixty pounds weight, aud ovor,

t under. Cheese to be of uniform sizo as
noarly as practicablo, having squaroe cdges,
n d to stand up straight, freo {rom any

. 8Dycks or cracks, close cutting and uniform
chlor. Inorder to msure uniformity in size
co would bo found very advantageous to

iteigh tho curd when putting 1t into the
woops. This would eusure a uniform size at
hesst of each days make, I would strongly
ladviso weighing all the curd for each hoop
cach day.

Color,~The color should be medium, not
tvo high, about one ounce of good cheese
color per 1000 pounds of milk will be sufliciont
to male the checse the proper uniform color.

The Manitoba choesp of last year showed a
little too much firmness for the European
market, this can easily be romedied, Cook
the curd in the whey to 98 degrees, allow
botween 3 and } of an inch of acid to develop
by tho hot iron test  Before drawing tho
whoy firin the curd woll by stirring with the
ruko before acid develop, or, if_ fast workin
card, draw the whey for hot iron test an
firm after the whoy is drawn. Whon tho
curd is sufliciently firm, known by it3squeak-
ing taken betwecen the teeth, or, in other
words, will roll around like peas, it should
bo piled up on cach side of tho vat and kept
to a tomperature between 94 and 98 degrooes
up to milling time. When the curd has
developed acid enough to make it mellow and
a velvety feeling it should be milled.

Salting.—For the month of May ueo 2
pounds of salt, best brand; in June usc 2
pounds ; July 2§ pounds; August, September
and October 8 pounds for 1000 pounds of milk.
After thesalt is thoroughly stirred in allow the
curd to stand piled up in the vat uutil the
color becomes uniform, which usually takes
from 20 to 80 minutes, before putting to
press. Press lightly at first, gradually increas-
ing tho pressure until all the pressure of the
press is applied, previ us to romoval to the
curing room.

Boxes—The boxes should be made strong
and durable ; at least 45 nails should be used
in making each box, this will pravent the
bexos from being broken in trausit and will
present the cheese 1n a neat, tidy condition,

Boxing.—The buzes should be cut down

closo to tho top of tho choese so that the
cheeso cannot move from side to sidein the
box. Thisis important. Always use scale-
board on the top and bottom of tho cheese.
The best scaloboards are thecheapest as they
always provent the chesse from becoming dis-
colored on the surface. Nail all covers on
socuroly so that they cannot become broken,
Uso overy precaution to have thechecsoreach
ity destination in a perfectly sound condi:
tion.
Branding.—Do not brand the boxes on the
covor. fiet a neat littlo brand with letters
about 3 of an inch in length, no more, giving
simply tho name of the factory and post-offico
address. Get a numericalstencil with figures
from 1 to 10. These figures may bo one i1nch
in length. Placo the factory brand on the
hollow sido of the box, where the lap comes,
and thon tho net weight of sho cheess to the
right and side of the factory brand. Have
no other figures on the box. Endeavor to
please the oye of the customer as woll &s the
taste for therein the profit lies,

-Wisconsin delegation in con

Grinding Wheat in Bond.

A roport from Duluth, Minnesota, says:
Privato advices have boon roceived hore from
tho cast to tho.offect that the treasury depart-
mont has just mado a ruling that wheat pass.
ing through this country from Canada to
Europe, or back to Canada, may bo ground
into flour in this country by tho payment of
duty and when the product is shipped out of
this country, a drawback of all but 1 per
cont can be For instance, Manitoba
wheat can bo shipped to Daluth as at prosont
in bond ; on its arrival hore on paymunt of 20
per cont ad valorom duty it can be takon to
tho mills and ground into flour, und when
the resulting flour leaves for New York 19
twontioths of tho duty will be paid back by
this governmont. ‘Lho customs officials have
beon unaware of such a construction ot tho
oxisting laws and no official notification of
the ruling has u? yet been rocoived hore. Of
course the ruling would apply as well to
Minneapolis a: to Dualuth. It is understood
that the head of the lakes millers have obtain-
od this construction of the law through the
. It will
afford the head of the lakes mills a larger
field in which to seek for grain, and may
stimulate greatly the shipments of Manitoba
wheat in bond through this point. quing
the present crop year Manitoba has shippe
more bonded wheat to Duluth than ever—2,-
003,592 bushels. This is the first season that
coarss grains have come here in bond,the
consignment of barley being 10,900 bushels ;
oat3, 24,000, and flax, 90,225,

Hardware and Paint Trads.

T'he Toronto Globe says: ‘¢ Cut nails are
now $2.75 basis. Plumbers’ supplies have all
advanced and another combination has been
formed by brass manufacturers. Trade in
this line i3 improving nicely. Canazda plates
are now 22.85 to $2.40 basis. and are bei
freely booked for fall delivery, Harvest an
garden tools, such as rubber hose, Spray
pumps, shears, otc., are in good active
demand:”’

The Montreal Gazotte says: ‘A fair
business has been passing in naval stores,
there being & good demand for small lots of
all lings. Colored cotton waste if firmer and
the inside price for round lots is now 4jc,
while small quantities are selling at 5§¢c. A
stronger feeling has preveiled in ordinary
cakum and prices have advanced % to lc,
with recentsales at 5 to 7¢, as to quantity.
Turpentine is fairly enquired for and steady
at 48¢c. The prospects for cordage this sea-
son is very fair, and a good businessis looked
forward to later on.”

The Canadian Paint Company of Mo..!real
have been for some time calling attention to a
new feature in painting by mesns of which
the painter can arrive at an exact shade by
very simple means, tho essences of the parti-
cular shades being provided specially in what
are called ‘¢ Triple Strength Tints.” We
learn from the makers that the demand for
these has exceaded all expectations. They are
now calling attention to sanother special
feature, namely, tho introduction of water
colors for wall tints, which are solubloe simply
in cold water and notwithstanding produce a
hard and attractive surface, in this way sim-
plifying very much the oporations of the
tradesman or amatour. All thess new fea-
tures deserve a hearty response on the part of
buyers.
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Mushroom Cultivation in France,

Four of the United States consulsin France
have mado reports on mushroom cultivation
in that country. *‘‘The industry is a very
considorable one, employing capital in and
around Paris alone of over & million and &
quarter sterling, the production being valued

at noarly half a million sterling, while sixty
wholesale firms in Paris doal exclugivaly in
mushrooms. Tho utmost’ caro appoars to be
required in overy ono of tho processes noces-
sary for tho artificial production. neglect in
any ongq spoiling tho whole crop. ‘Thero must
boa cool and evon tomporature, a cortain
moisture in the atmasphere. and darkuess, or
at loist an absonco of sunshine. A slight,
steady air curront, moving always in the
samo direction, and if possible from north to
south, is alsv imyportant, Ia tho department
of tho Soine alone there arve said to bo over
8,000 caves in which mushrooms are grown,
and in theso live about 800 poople, cham-
pigaonnistes, who rarely seo the daylight,
Tho caves are usually exhausted stoue
quarrics, the descent into them being by way,
of ropo ladders. A mushroom bed yiolds
daily for about thres months, and theon the
soil 13 oxhausted and is of no more uso, and a
now bed has to bo prepared  Hunco, by
timely proparations of frosh bods, mushrooms
can beo picked fresh throughout the year.”

British Whoat Markets.

The London Miller roviews British wheat
markets for the month of April as follows .
The firm feoling that marked the tradeat
the opening of April was not oxtinguished by
tho interlude of Eastorn holidays, for on the
resumption of business it was observed that
buyers generally took moroe interest in the
market, prompted thoreto by colder weather, °
and, mayhap, by a practical recognition of
the smallness of reserves and floating supplies.
The speculative movement in the Amorican
markets was another cause of the firmnes
over here ; and when the English millers dis.
covered that neither the demand for flour nor -
the selling prico was improved in proportica
to the rising demands of wheat sellers, they
became less desirous of holding wheat on th
procarious security of Transatlantic notions
of value. The_ chief buyers during the
period of rolative activity were Londoa,
Liverpool and Hull. Merchants, factors
and millers at these ports took freely of
South Russian at 24s. 8d. to 263, 6d.; Bessara.
bian and Azima, 283, 94 to 253. 6d; Danube
and Varna, 283, 9d. to 24s. 8d., nearlyall
for April-May shipment. It i3 remarkabl
that very fow showed faith enough to allow
June to appear in the contracts. American
came in for a share of attention ; No. 1
Northern Spring, April, sold at 26s, 6d to 26,
9d and No., 1 Hard Dututhat 27s., April, but
Ghirka and Azima were considered to be the
better value. Before the third weck of the
month had been fulfitled, the elasticity of the
trade began to slacken, and lately shippers
and importers are sorely exercised to discover
how it 13 that with uncommonly small stocks
(the quarterly returns revealed supplies in
United Kingdom ports of 2,000,000 qrs, nov
reduced to 1.500,000 qrs.), millers seck oy
to satisfly immediate wants, and passively
‘resist the blandishments of factors who tryto
induce them to engage in c. i. f. contracts
The spread of commercial information is%
universal that any intelligent milier i
thoroughly able to judge of the situation
Shippers and sellers possess no occult intolli-.
nce, and the key of knowledgo is in many
snds. Tho spasm of improvement wasss
evanescont at many of its predecessors. ad.
the month of April closed with norvousatd
woeak American trading, which conditionis
faithfully reflected hore, and with valuesd
wheat running 6d. to 1s. lowor thau they
were some threo weeks ago,
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Silver, '

The silver market has boen firmer this
weck. Exports from the United Statesco
tinue on & fairly large scalo by almost vy
stoamer. Silver pricos on May 15 were -~
London 813d ; New York 6830.—Bradstreets




