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FARMERS’ INSTITUTES.Dairymen Meet.
The Western Ontario Dairymen’s Association 

held its eighteenth annual convention in Stratford, 
Jan. 15th to 17th.

T. Bell. Tavistock, placed on the platform, one 
made from rich, the other from average milk,
which showed a great difference in quantity and .___quality, in favor of the richer milk. Practical Gleanings from Division No. VII.,

officers. Province of Ontario*
President, AndrewPattullo,Woodstock:1stVice., Dairy Farming.

AH^5a4'La<rn,’'Tor0n° ; 'ind Vi,ceh, "pl’ln Eîu!r’ J. F. Beam, Black Creek Dairying is the most 
ristonf J N PaS, Canhom; J. F Williams, In- profitable caliingtmday in our country In selling
gersoll; Geo Robertson, Lucknow : Thos. Ballan- them We havf many advantages!
tyne, Stratford : J. S. Pearce, London ; Harry we win euniu n . , -JWhite. Hawksville. Representative to Industrial, XV e ™ake a been a Leaf suceem L?
J. W. Wheaton. Representatives to Western-J. S. market; onr cheese has been af,eat8ucces8|,ut 
Pearce, London, and John Gilmore, Dorchester. butter we are away behind we have co-operated 
Representatives to Central Farmers’ Institute— in cheese, we have not, 1 • Our
Thos. Ballantyne, Stratford, and J. A James, cheese has a good reputation,-our butter has a bad 
Nilestown. Auditors J. C. Hegler, Ingersoll ; J. reputation Of course cheese keeps better, and can

-----  1 be shipped more easily and more safely. Steps,
however, are being taken to put our butter on the 
market in a better shape. One buttermaker at the 
creamery can make a more uniform and better article . 
than a hundred different persons in a hundred 
different ways. There are many disadvantages in 

It is our intention to offer a series of articles on I making butter on the farm, and the tendency is to 
farm buttermaking, considering first «he different have it made in our creameries. This will add uni
methods of raising the jsream and caring for the fortuity and quality, and save labor on the farm. It 
same, and afterwards, the making and marketing is a good plan to make small cheeses for consump- 
of the butter. I tion near the factory and to the patrons. A long,

where shallow pans ark used. ; small cheese of six, eight, ten or twelve pounds each
The milk-rcwm is.,perhaps the flr.t thing to be

‘"T”” “Wf**V-o* "!> H-P -o'«.nd
from the root or vegetable compartment, or even > "cb W1 w u^e<^‘ ^ 16 *VjIce 18 larger, and so
from the room where food for the table is kept In V pi71Sft’ett?r' We have an endless market abroad 
short, milk-rooms should contain naught but milk f°r all the cheese we can produce. The local market 
or milk products. Stagnant air is bad, bein^ ^ butter, however, may be glutted and we have
usually impure; therefore a gentle circulation of The|,l"estlo,Ti1 ll aske4 : Where,
good air is a necessity, secured either by windows î'1?n’ will we sell our butter . Experiments are 
or by pipes laid underground, out of reach of frost, $elIlK !nacîe 1,0 se/?d hotter to England, and 
and entering the cellar near the floor, with escape doubt, by co-operation and care, we will have a good 
pipes in the upper walls or ceiling. In securing ™arket there. By making butter in winter and 
ventilation avoid draughts, as they tend to dry the Tleef.Cœn summer seems to he the best solution to 
surface of the cream, making it leathery. If these the difficulty Winter dairying is the most profit- 
tough portions of cream pass through the strainer able way of disposing of our grains and fodder, and 
they may appear in the butter without change- and t corI , ned factory is the most satisfactory and pays 
if removed by the strainer, there is just so much besT 1,1 creamerles you get back the skim-milk, 
loss. Avoid the use of a sink in the milk-room and so can raise calves and pigs. In cheese districts 
unless a first-class exit is provided for the same and Pu * ore raised. b7 having the best cows calve in 
the sink be kept well cleaned and disinfected fa and raise the calves during the winter.
Cement, brick or stone makes a good floor j m separators are good, and can be used to 
Arrange the shelves about a foot to eighteen advantage if the farmer has fifteen or twenty cows, 
inches from the floor, and set in pressed pans not , ut ^ a smaller number. The dairy business is 
deeper than three inches. Greater depth means k®eP'nff Pa.ce with the increase in consumption, and 
loss of butter-fat in the skim-milk. Strain and set tbe *ut'ur® *s safe. There are many difficulties con- 
the milk immediately after milking, in milk-rooms wit,h dairying, and this is a good guarantee
where the temperature does not exceed 00° F Set fot ‘arffe numbers not going into it.” 
twenty-four hours in summer and thirth six’ in Poultry on the Farm.

skimmed^s^m^ttTinjur^'theHquaJity10 waV^'ll^°" P°^k^CmayJbe made'to^pay'^iette^if^cost^of^ahor 
nothi^gf ùrther, but refer your readers t™'Lr 7 I *S considered- requires system and suitable 
on “Cream,” in the Advoiate of Dec 15th * 6 anTfnr7°? 0tV-“ the manure is wasted,

A, some not have , suitaKlC tor this d'"“e “d vermi,‘
work we would offer a few hints on the erection poult^ breeding are goo,
?L\b„rem„ti°Ce pe;rgïi„ ,Bhtd„rB?- -‘°d/ rd  ̂ >»■*<>

to work and store the butter. If you wish to store n2nnd for VlUe use are tbe most
a little ice, which is very useful ^nake t he house Profitable, and the I lymouth Rocks do best in these 
large enough to store it under the same roof The respects. I-or eggs alone the Minorcas rank very 
walls should be double ; so should the doors ami ahl ' Turkeys’ geese and ducks are equally profit- 
windows. X' siding makes a nice inside lining a -are less liable to disease and less care is 
Floor tightly with good, hard himber and S llBronzp1 tl!rkeys are as good as any.
floor slightly, to carry off water, etc. À false roof CAfn be raised with water from the pump as
under the regular one is good, keeping the heat in„. ,AS hFPm ^ Pond- Toulouse geese are prolific 
of the sun from penetrating easily If the house P yersX bl!p, "P6 g°od sitters. They are large, and 
has the benefit of the shade of trees' all the beHer nf! a‘ ‘''^'oimnon breeds, produce the ideal 
Whitewash the whole outside of the building and m ket blrd- Tfae best ducks are the Pekin, Ayles- 
draw the blinds down over the windows during hot f iL a”d a°uen' ,The Pekins are large ajid good 
summer days. S dUrmg hot feather-producers, hut hard to get in lull feather.

It may he that some have an unused building hid the C- Tl gu°od(for tabl,e use’ and arelarge, 
on the place that a little expense in lining etc8 pPl-m R T 18 pheLest general purpose bird. The 
would convert into a satisfactarv milk-room 8’ ’ Eekln can_be put on the market earlier than the

Artificial heat will likely he required during coin ,en’ and are very remunerative. By using pure-
weather and this may he supplied by a sma! coal hh^u Sood results are obtained The most
or wood heater, or in any other covenient way that in f from young birds, and those that 
suggests itself to the individual under his or her fhley^d|tW£ W* °f a8e are- as a rule, unprofit- 
conditions. By using a starter to assist"in ripening earlier hatching is good, as the pullets lay
the cream, the latter may he ripened at a much /nH frn °d !1IlnS 111 tbe best returns. Stone, brick 
lower temperature than otherwise, and thus neces are u®8 are ,used’ b-it frame hen-houses
sitate less heat m the building. ' f?,Preferred,because they are dryer, and dampness

"J""1 »P : , he soLT e>,tby f°r fowls. A warm house, facing
1. Strain and set immediately after milking iilwlTi J, "P i a good yard, is desirable ; the roosts 

•Milk set at a high temperature and reduced as fast floor nnd feetn'gb an<111,1 of a height, with a hoard 
as possible to a low temperature, gives up its cream 1^ n ilh and gravel in other parts of the 
most readily and thoroughly. lU1 “oitee The nests and roosts should 6e movable,

2 Set clean, well-au v.l •cHl:-rooms. and Ï c,eanetl- (’oal oil is good for lice,
■j. Set not deeper than three in,! I '' 8»>oking the room with burning sulphur is
I. 1 wenty-four hours in summer and, thirty-six to desti'°y all vermin. Spraying the inside

m winter, is long enough for I he cream to fully rise^ n , a,,d J!arb,olit' aci<1 is a good plan, or put
... I'UC the best possible ■'Mention to ventilation n it ulu ewa.sli. Land plaster will destroy odors 

and circulation ot a,r as the gn-ate, proportion,?, , /? ya?' <)at-chop, vontWeal and bran shorts, 
exposure ot milk and cream in svsten, k ' " » 8U‘ued: *»ak« a good morning food Myer’s
nèxTT'w'm'T’- L r;d bmh '- i- o-i"-d. ill our ? ZT''? °'' food, are good as a
next «e will speak ot the h.-m.iling of also £ ë I„r!{l* ul d and vegetables should

htl. I u i,,. ,, ; " i roes a good evening meal ;
' . * ‘'or chickens, milk and

.... i f'. . 1 '1,lR OI "ri, can be fed to turkeys. 
r»,e flicks wiH.J|Urt |iv!l’"‘ be laying season. Leave-IteCSTte!...n‘«1»y.thenr4in

Id il? . ,, ..............P«. dandelion leaves
1 o" 11’« excellent. Feed a

|. (sv .1(‘, ' ccst-ion. Water should
may also be near at

The attendance was good at 
every session ; in some instances the numbers pres
ent reached about 600, a record upon which the 
promoters are to be congratulated. Within the 
last few years improved methods of transportation 
have brought the ends of the earth together in 
petition. Our present market is Great Britain, 
which we furnish with half their cheese supply, and 
if we furnish them a uniform fancy article, such 
as we have proved ourselves capable of producing, 
there is no reason why we should not increase the 
demand for Canadian brands. Now, one of the 
objects of conventions such as this is to encourage 
more and better work on the part of patrons and 
makers, and co-operation as much as possible be
tween patron and maker, factory and factory, dis
trict and district, province and province, so that 
cheese branded “Canadian ” will mean something 
definite and desirable to foreign markets.
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A. Nelles, London.
1 (TO BE CONTINUED )

Farm Buttermaking.
E. .1. S.

If
PRACTICAL HINTS RE THE TRADE.

In the course of President Pattullo’s address, it 
was shown that the shipment of butter from this 
to the Old Country during the last ten years has 
decreased very materially, while the output of 
cheese has gradually and substantially risen. He 
showed the necessity of factories engaging only the 
most competent makers, who should be liberally 
paid, so that encouragement would be given to in
telligent men to equip themselves by attending a 
term at one of the dairy schools of the Province.

There are some cheese dealers who have been 
selling one month’s cheese for another, thus deceiv
ing the market ; the result is to bring discredit upon 
the whole Canadian product Therefore a resolu
tion was passed recommending that every factory 
obtain a set of stencils, to be used in stamping every 
cheese with date of day and month, as soon as it 
comes out of press.

Another matter was that of shipping cheese of 
positively inferior quality. An object lesson was 
given the convention in two boxes of cheese being 
placed on the platform which had been shipped 
from factories to dealers within the last few weeks.
One was entirely void of rind, and when the cloth 
was removed needed only a little shaking to spread 
it about as loose particles of curd ; by its appearance 
it had been put to press at too low a temperature, 
and with great development of acid. Trie other 
box contained just part of a cheese, and had reached 
the dealer in that condition. Such work as that 
cannot fail to bring discredit and ruin if continued.

folly of holding cheese from one month to 
another fpra higher market was discussed at some 
length. Mr. Derbyshire referred to the fact that too 
often shipments contained the makes of two or three 
months, thus very uneven in quality. The result is, 
when they are placed on the British market a dealer 
tries one and finds it too new, another is drilled and 
found too long made, thus the whole shipment would 
fall into disrepute. It would be a much better way 
according to Mr. Derbyshire’s idea, to ship all cheese 
as soon as ready, and take the price offered, what
ever it may lie.

A resolution was carried appointing a committee 
to arrange for subjects and discussions on practical 
cheesemaking for the next annual convention.

Exhibits. —Mr. J. S. Pearce delivered a short ad
dress on dairy goods at our exhibitions. One new 
and important suggestion was that of dividing the 
premium money according to the score of the goods, 
so that good cheese would always get a prize of 
some sort, and thus encourage a larger display of 
exhibits. r J

Cheesemakiny E.rperiinrnta.- Professor Dean 
stated that sufficient Canadian experiments had 
not been conducted in cheesemaking, and urged 
that the “Experimental Union” be brought into 
use m this important work. Experiments should 
be conducted so as to have some practical conclu
sions to offer when completed, then such informa
tion should lie put before the people in an intelligible 
form. 1 he late Bulletin from the Ontario Agricul
tural Department, known as the “Disturbing Bul
letin, went to show that richer milk made1 more 
cheese than poorer milk, but not enough more to 
warrant its value to he decided by the fat reading 
alone, and casein should he taken into account as 
well as the fat in paying for milk. Casein is almost 
a constant quality. Adding two per cent, to the 
fat reading gives nearer the value of milk for the 
making than any other method, lie contended.

Prof. Robertson, in referring to the Bulletin in 
question, thought a mistake had been made in 
introducing any new method before it had been 
thoroughly tried, lie states that, Prof. Dean had 
only succeeded in shifting the difficulty from that 
of paying by weight of milk regardless of quality 
to that ot paying by weight of cheese regardless of 
quality, leaving tlie real question about in 
former position.

A letter was read from Prof. Van Nlvkc. which 
appears in another column of the Advocate
ProtnD?'ulsaid l,h01t%ii°lU‘",S,,n a,’d Va" H-ke, The Central Farmr, !
they «lifflmï i-âs (lie rcl-Uivr T,"' Yhi<‘h °" ™>- “th and 6th, an,! ,he ;
made from the rich, and 'that made??,,, the poor tl°n’ <>n IVb' ,th >:h ii: 11
milk. According to his experience, cheese made Clover is a living ■ -
rom J.lo per cent, milk scored higher and kept et able fertilizer tact:°nforWSîenth^ Tdt‘ f!Tm mill? under layers of 1

hadtwosam, sofH,‘în- “V'.1’, Thos’ |{alla«,t yne while the Wes suck food f, 
nan i wo samples ot cheese, which were math ! v \ down.
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