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which he had p 
dation.

Mr Arnold, of Ithaca, N. Y., heartily approved of the ideas and sen- 
timents expressed by Mr. Phelan. Such a course could not fail to be pro­
ductive of beneficial results, 
arisen from a voluntary movement, on the principle above alluded to, 
amongst the dairymen of the first Association formed in Herkimer County, 

New York.
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It was then moved by Mr. Janes, seconded by Mr. Craig, and 
resolved “ That the suggestion of Mr. Phelan, in regard to the ap­
pointment of a competent cheese-maker to visit the various cheese 
factories, be referred to the Executive Committee, for further con­

sideration.”

A Member—What is the proper time after “ the cows coming in,’ 
in which it would be safe and advisable to send the milk to the factory

It was suggested by some, that it depended to some extent on the 
quantity and quality of food the cow had. 
usual time was from three to five days, but, in some cases, it was not safe 
to send until after the expiration of three or four weeks.

A Member—What is the proper temperature at which spring cheese 

should be cured ?
Mr. Arnold—May cheese, the product of hay, should be cured at 

about 80 degrees—a much higher temperature than that necessary to cure 
cheese made from grass.

On motion, the question was then laid on the table.

The sixth question was then taken up and discussed.

6. How does the experience of the past few years warrant making 
dairying a speciality, to the exclusion of grain raising ?

Mr. Farrington, Jr. of Yates Co., N.Y., opened the discussion. He 
felt a double interest in the Canadian Dairymen’s Association. First, 
there was the natural interest that, as a dairyman, he felt for all associa­
tions of this kind ; then he had a father and two brothers identified with 
the dairying interests of Canada. He referred to the great progress made 
in the cheese manufacture during the past few years, both in Canada and 
the United States, and alluded to the identity of interests which bound 
both countries together. The line which divides us socially is purely ima­
ginary. He heartily congratulated the Canadian Association upon the 

which had attended their efforts. He then read the following address
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Mr. Arnold said, that the
I.

success


