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in gratitude bear his impress. As an eminent
chemist remarked to me the other day : ¢ he has
knocked down all the old skittles”—mecanmg
the old erroneous agricultural theories. He has
supplanted them by imperishable truths. He
has pointed out to us, in perspective, why a
¢ peppering”’ of guano rivalled the massive dung-
heap. He has entreated us to belicve that the
waste of our excreta through oursewers is cqual
1o an enormous exportation of coin and meat
without receiving its value in return. Tama
firm believer in his mineral theory, Agriculiure
will at some future age, raise 2« monument to his
memory as the Sir Isaac Newton of agricultural
discovery.
(7o be continued.)

American Cheess and Bufter.

Fromthe Farmer's Magazine.

There can be little doubt that before many
years are over, the dairy produce of the United
states and Canada, will be received in enofmous
quantities in the Inglish markets. Taken as a
whole, no country presents greater facilities for
the dairy farming, and no country has so large a
proportion of its population engaged in agricul-
ture. As & consequence, no conntry should
have a larger surplus of dairy products for ex-
portation, and if hitherto the surplus has been
trifling, it must be owing to transient causes.—
There must be difficulties which are inseparabie
from what may be termed the infancy of the
newer States, and when overcome, these States,
which practically give no attention to dairy
farming will do so, and add their contribution
to the supply of cheese and butter. Two prom-
inent difficulties may be named. Iirst, it is
desirable to get as much land as possible into
cultivation, and the settlers’ means being limited
the one object necessarily engages Ins attention.
Bl does with as few stock as possible, and what
milk Ins cows yield (should he have any) is con-
sumed in his family or sent to the nearest town
orvillage. The second difficulty arises from
tha prevailing ignorance among American set-
tlers, as to the way in which cheese and butter
should be made. Much as the agricultural
shows have done in the way of example, and in
disseminating information, it is scarcely credible
how much remains undone. The struggling
class of farmers, who are by far the most num-
erous, and to whom farming is a new ozcupa-
tion, take little or no interest in the sliows, and
the little cheese and butter which they make is
s0 inferior as to be only saleable at a price that
barely yields a profit. Under these difficulties
the newer States, no matter what their facilities
may be for dairy farming, have hitherto produc-
ed less cheese and butter than they have con-
sumed. Instead of contributing to the general
stock, they bave dimimshed it, and Michigan,
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Tllinois, Minnesota, and Towa have bought freely
of the dairy produce of Ohio, New Jersey, New
York and Pennsylvania. The indifferent and
deficient cheese and butter of Canada have beep
sent. into the United States, or exported to the
United Kingdom, while Canadiar wants haye
been supplied from the abundance and prime
qualities of New York.

This practice, necessary though it may have
been, and still to some extent may be, has pror.
ed injurious to an enterprising and numeros
class of farmers. Western and Canadiun cheese
and butter once said to be infenior and all by
worthless, the bad name has adhered to then,
and really good lots have, as a rule, gone with
the really bad, commanding no better price.—
No inducement may be said, therefore, to have
existed for improved dairy farming, and a cos
tom in the Canadian butter trade wiil serve as ap
illustration of how the matter stands. Canadian
butter, it is clearly necessary to say, is made i
the summer season, the farmer providing himself
with a supply of firkins, into which he places
the butter as it is made, spreading a little selt
between the different makings. As soon asa
few firkins have been filled, they are sent fo
the dry goods shop, or some other shop, at
which the farmer supplies his domestic wanig,
and the net weight is passed to the credit-of the
account, at generally the munificent price of
sixpence a pound. At this price the shopkeeper
can scarcely lose; and should butier become
scarce he has the chance of realizing & good
profit. Nothing is, however, to be made by the
selling of a firkin or two, and lot after lot isae
cumulated in the shopkeeper's cellar, wntl, *
probably, a few hundred firkins are in hand—
This, be it observed, is done during the summer,
when the temperature is high, and when the
least exposure reduces‘he butterto an all butfuid
state; and unless salt has been used too freely, the
butter when it comes to be looked at in the winter,
in a frozen state, is sour or rancid. Thus im-
proved dairy farming has been repressed bya
mere custom in the trade, which originated when
the quality of thc butter was bad, and whenthe
quantity produced was small. The maker of
good butter was placed upon the same Jevelas
the maker of bad butter, and butter that was
really good was spoiled by neglect whenitlef
the farmer’s hands, and before it was placd
upon the market.

It is satisfactory to observe, that this mi¢
ward state of things, is being changed, and thit
American dairy produce is 1 a fair way of g
ting rid of the bad name that has heen so fong
attached to it. Within the past few yeass
class of men possessed of ample means, sd# -
whom the making of cheese and butter is fink
liar, have found their way to Conada andtbe -
United States. These men, availing themselis
of the facilities that now exhibit for sendiz
what they have to markes, have declined it
services of the drapers and grocers and ofbesy



