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bnbter, as it prevents atickbg """"PP^"* •^°°<^ '^«

pos-iSr
'''" '"'*'' '" * ^°°^' '"««' P'-« »"d get it to market as soon

.
A Few Don'ts.

Don't lake the te^S-™ J r>,f
^ '•'^ ' '""S ""»» '» "•"niing.

depend on it. .oouraoy '^ "" ''""°' "'* J""' «"«"• Yo» OM-ot

choiofaJt.t^r"'*'*
"" '" ""« 8"-«> ' «P»tation for n..king the v,„

tt.t. 'TtZt J^flJi"
""°'»'' -"•' °""- '•™ <•- •'<' going be,„nd

OHEESE-MAKING.
By T. B. Millar, Instructor.

Spring Ohebsr.

Ai. /° *^® sP*">°g. before commencing cheese-makina it ia «»-the factory, apparatus, and everything^onn^ct"d wSI' /t ITT'^ ^ "^ *''**

m good repair. Then, on commenciL ««« fhaf f? 'n P?'f?°*ly clean, and
Bweet, and free from bad ^owTf\f«noM^^\'" *^'"^"'"«'* ^^ <^Iea°.

instruct his patrons in the care of mi/kU f f *f,^
cheese-maker's duty to

«rrn.nfeet.^rf?H?t"f^^^^^^^^

ment of Agriculture, Toronto)
^ * '°'** by applying to the Depart-

and ^::X^^l!:^i:^J^^^:^'^^^-^^ <^egreesFahr..
fat. Make a Jennet teat as s^oon a^ioss^binn^ ftT^ 'T^' * ^°^ °' »'»««'•-

«et early. To make the test^ke eigTounls of mi k att.C"^T« ^"^^"'^
one dram of rennet of known strength and stir r^iwV^^^'" ^^^'^^^' '^^
the number of seconds it takes to cXulat« Tf ^^^'^^^J^^

^^ seconds, noting
twenty to twenty-two seconds lemSLtmllZd^'^T'' tf"'

^J**'^
^" *^^

should be added at once. It may be necelL^v f. '"X*''^^*!^
^^^ the rennet

suit the conditions of diffeJenrfoca itTe TuY T f?w'^<^^^^makAr to *ell whpr th -'!- ;
.''*7""™» "^^ a tew trials should nnaHlA tH~

mature the mUkZ't w'j",eTti'.t
""'"' ""'"""°' "" "'"« '"i'""' t^

Uw the «nnet iTiddS """« ""*'" ""^ ""^l ^i"- the mUk
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