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THE CANADA FARMER.

Marcn 1,

There are several species of Bears recognized and
described by naturalists.  Tle life-like illustration at
the head of this article represents :—

1. Tng Brows Bear.—( Ursus Arclos.)

2. Tug Mosquaw, or Brack Bear~~{Ursus JAmeris
eanus.)

3. Tur Poran Bear.—(Ursns marilimug )

1. Tue Browx Bear.—As may be supposed from
the title of the animal, the colour of its fur is brawn
In romo specimens the neck is encireled with o white
band. which, in general, changes into brown afier
the second or third year s but in some instances, it re-
maing during the whole lifr of the animal  The
Drown Bear is not sich a formidable enemy to ecattle
as might be supposed from itz woll-known voracity
If, however. the animal once acquires a taste fur
cattle stealing in a particular locality. thero is no
peace in that neighbourhood *titl Rruin fa enmmarily
cjected from it. This arimal is particularly fond of
vegetables of all kinds, fruits, and ripe corn, Even
in captivity, it retains this weaknesa for garden pro-
duce.

During the autumn, the Bear becomes immensely
fat, a condition which serves the double purpose of
sustaining the creature during its Inng wintor loep
and of supplying the body with carbon for the pur-
pose of inducing the lethargy. “A curious phe-
nomenon now Likes place in the animal’s digestive
organg, which gives it the capability of remaining
during the entire winter in this somnolent state with-
out food, and yet without losing condition  As th
stomach is no longer supplivd with nourishinent, it
soon becomes quito empty, and, togethier with the in-
testines, i3 coniracted into a very small epace. No
food can now pass through thg system, for a mechani-
eal obstruction—technically ealled ¢ the tappen -
blocks up the passage, and remaing in its position
until the epring. The ‘tappen® is alinost cntirely
composed of pine-leaves, and the varions substances
whirl the bear seratches vut of the ants nests.”

The breeding season of the Brown Bear is about
the end of January, or the early part of February,—
the mmber of cubs produced varying from vne to
foar It s a curivus fact that although the mother
has been deprived of food for nearly three months,
che is eble to affrrd aldequate noulislment to her
voung till the spring, without fmpaining her owa
coadition.

2. Tae BLack BEesr is found in many parts of this
continent, and formerly existad in larg. numbers.
It cares little for animal foud, and unless peessed by
hunger, confines itself to a vegetable diet. It i3 a
magnificent climber, am! possesses an insatiable
appetite for honey. Jts flesh is held in high csteem
by lunters, and the hams, anhen cured afier an ap-
proved recipe, furm a welcome refection to the jaded
stomach of the cpicure.™ .

+The chase of this Bear is an extremely dungerous
one, and there are but fuw Bear-huuters, howerver
dv xteruus they may be, who do not in the end suc-
camb to the daws and tecth of this dangerous an-
imal ™ The Indians pay great vencration to the in-
1 Mectnal powers of the Musyuaw, and thay endeavour
t apprase the maees of o slaughtered Bear by vari-
o1+ «olema and time-honounred ceremonmes.  The head
~"the animal is grotesquely decorated with trinkets,
and ozentativasly displayed on a new blanket, A
f w whills of lubaccosmoke are blown into the breath-
163 no~trils by the successful buater, and * a depre-
ratory -pecils is made, in which the orator extols the
c arage of the defeated animal, pays a tew supple-
mentary compiiments to its still living relations, re-
grets the necessity fur its destruction, and cxpresses
s hopes that Lis conduct has been, on the whole
~a'iefaciory to the dead Musyuaw and its relations.”

3. Tv T'onanr Bean 18 the largest, strongest, niost
powerful, and, wih the single exception of the
Grizzly Duar, the most ferocivus of all the species.
Its peculiar charactensues are, the * great length of
its body as compared with its height ; the length of
tho necck ; the smallness of ‘ha oxtarnal ears; the

large size of the gales of the feet; the fineness and
length of the hair 5 the straighitness of the lino of the
forchicad and the nose ; the narrowness of its head,
and the expausion of its muzzle.” The colowr of the
animal is iuvariably a dingy white, excep? the top of
the nose and the olaws which are jet black. The
size varirs considerably  some belag deseribed s
over thirteen feet in length, but this is probably an
exageeration  Caplain Ross branght hack a epec’mon
meaeneing 7600 10 §v and woghing, aflor 10sag
thirty prnds of blood, 1131 b Another specimen
deseribed by Captain Lyon ncasured Mt 74, in. and
weigtied 1600 tha  De Kane in his « Arti~ Exply
rations™ remarke that the animal is next to the Wal-
e, the ataple dict of the Noeth, and, escepting the
Fox aupplies the most important material of the
wardrohe  * The liver of the animal,” ho says, *is
for soe reasnn poisngons, though catea with im-
punity by the Jdogs.”

The domestic habils of this powerful animal are
not welt kuown, and it i3 not clearly ascertained
whether i hybernates or not.  Dr. Kano relates that
she-bears with their cubs visited his wiater quarters
during the midnigh? darkness. It is purely maritime
in itahabit: and ils foad, from ner ity i3 wholly
animal. The flesh of the Pelar Dear i3 highly
esteemed by Artic voyagers.

The Daity.

Thoe Address at tho Cheese Makers'
Convertion.

Tue fullowing is a 8y Lopas of some of the most im-
portant points in Mr. Willard's address at the late
Cheese Makers? Convention at Utica :

He epoke of the immeuso -.aste that was suffered
to 4, » v anunal'y in chieeso making, and pomted out
where it could be corrected.  The waste was mostly
in the oily particles of the milk. Vust quantities ot
this maiter was allowed to pass off with the whey, and
certain pracuees demand mmmediate  correction.—
The flavour of Lhicese bad been improved i a farge
mmber of factories and private duirics duning the
past year, and this effort on the part of dairyinen to
make a better article has kept up prices.  Liforts in
this direction must be continued, ami cheese mnade at-
tractive to cuslomers. 1 cuple were tond ot tuuds that
wero palatable and attractive, and would purchase
them at high prices ; but it was useless to (ry to force
upon the home market, a poor, spongy and putrid lot
of rabbish, such a3 was manafactured a few years ueo.
Such cbeese cvuld valy be suld in Loted quantites,
at low rates, and o a certain class.  1l¢ puinted out
the manuer in which cheese could be improved in {la-
vonr by manufacturing and in curing, giving the re-
sult of some new experiments whicls had been con-
ducted on hLis daicy farm, as o test of tns matter.  In
manufacturing, the first requisite to success was to
bave good, clean, hicalthy milk, upon which to com-
mence operations.  The nature of milk ferments was
perfecidy understood, and st was wonderiul what a
small quantity of ferment would taat a large quantity
of mitk  Dairymen were negligeut abuat cleaning
pails and dairy utensils properly. They were oft '
careless in allowing dirt and filth to drop in tho milk
wiule mihang, or adding feverish and partly decom-
pused milk to that which was guod.  1ms bad prac-
tiee tainted mith and caused tivubile iusecuring tigh
flavour. Ferments wese often induced which it was
diflicult to control. These ferments were eometimes
of such & bad character that the curds floated upon
the surface of the whey befure of proper texture for
the press, often causing the loss of large quanaues
of cheese. Mo gave I3 views asto the manner of
treating floating curds, and the best wav of conduet-
ing operations 5o as to save the cheese.  Ferments
were mure achive at from ¢ degrees to 100 degrees.
Them could be cheeked in a measure by reducing
temperature and by addition of salt  ‘The cheese
ghruld be cured in a low temperature. Milk was
ofv 2 tanted from the use of putrid reunct. The
renucts obtaied 1o large cities bihe Bosion and dew
York, were mostly of a very bud character. Tho
calves before they were illed were in a starved con
dition. und the stomach highly inflamed~— then when
saved were hittle better than putnid animal matter,
and when used fur cheese mahing, poisoaed the chieese.
Cases of poigoning from caling fiactory cheese had
oceurred during the past season, and there was good
reason to Delieve thet it was the result of nsing bad

renned. Ile did not helicve any better flavoured
cheese could e made by the “ coarse curds” process
than by the * line curds’ process, if a proper attention
to the management of the acids was had in either pro-
cess, but o larger quantity could be sccured by the
coarse curda process, e ehowed from analysis that
a nice. mellow, palatable chicese was not chiefly due
to the bm'ter it contained, but, ot the other hand, to
a nice ndmivture of moisture among all its particles.
The analysis of the finest English cheese—that which
gold in the Eaglish market for 24@28 cts. per pound,
in gt Looontauied mack legs butter and o lnghcrv})cr
eent  of mnlsture than the American checse. The
differeneo in moisture alono was seven pounds to the
hundred weight, o very important loss to dairymen.
The great poiot in the futuro marufacturo of clicese
was to proditce o fine flavostred, mellow, rich (astin{;,
high prievd cheese from mitk not particutarly rich in
butter. By the new system of manufacture it could
ho done, and immense sums in the aggregato saved
annually to the dairy region. This point was new,
and hal not Lufure beea presented to American
dairymen.

Hints About Dairy Management.

BY A COUNTEY CLERGTMAN’S WIFE.

Sixcr trying a very sunple plan for raising the
cream in winter, I bave found that I can produce
fully doublo the quantity of butter from tho samo
amount of mitk. In our Scotch climate tho weather
for cight months of the year is 8o much below the
temperature requisite for the proper separation of
tho cream from the milk thatany plan to obriato this
is of importance.

My plan is simply this :—On receiving the milk 1
have ready dishes just dipped in boiling water. After
straining tho milk inlo these, I place them isside
other basons containing a quantity of boiling water.
I place them thus in the dairy, and at the end of 12
hours reaew the boiling water in the outer dish. At
the end of 36 hours the cream will astonish those who
have been accustomed to the eold basin plan.

A friend to whom I lately showed a large basin of
mille treated in the hot water way, placed a copper
penny picce on the top of the cream, and tbere it re-
mained comfurtably until I removed it somo timo
~fter  No <ealer cream, afier bung even forty-cight
hours on the milk, coild bear the veight of even o
silver penny.

The first week of my new plan gave me fully 4}
1. of batter. 1 had scarcely 2 1bs, the previous
week when the basiu was cold, and no outer one with
boiling water in which to place it. Tho renewing the
hiot water, after twelve hours, conld be prevented by
a closer fitting box being used in which to place the
milk dish. 1 am propising to have round boxes
made cither of tin or woud, and afier once having
boiling water in these, the milk basin fitting cxactly,
will prevent the air getting in to cool the water be-
fore the cream has scparated thoroughly from tho
milk. A small plug or “screw button,’” placed at
the sile of the Lox, + vuld be a good plan for with-
drawing the water when it cools quickly in extremo
cold, and renewed boiling conld casily bo substituted
without disturbing the milk.

Many  Mistress Mctlarty ~ managers of a dairy
will say, that the trouble of this hot-water plan 13 far
ton grént to be thought of.  Dut saudly what is worth
doinz. is worllh doing well ; aud, now that cream and
butter areso valuable, a little extra troublo shonld
not Le giudged to procure a double supply of both
from the satee quaatity of slh.

By the hot watir plan, Luwover intense the frost,
the croam thms produced is cburned as speedily as in
summer, and the quality is finer than when long-
.,pxl:t;nucd churning 1s necessary.— The Fayrmer (Scot~
tish.
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Serectye A Cow.—li is rometimes the ease that
the beet judgrs will L deeeived. A cow of very
unpromising appearance, conrse in the neck, large
boned, and sccond or third rats miik marks generally,
will now and then turn ount to be first-rate, whi{c
another wih these marks largely developed, fine in
the head and neck, and promis.ng cvery way, will
prave unsatisfactory  But a Qritire fn this case is
yare.  Let the head Lo light, the forehead broad, the
hiorn rehier tun and clear, the eye clear aund promi-
nunt, the neck thin, and the fore guarters ratker light,
the Bach etraight, th < Lo b g uarers weldl developed,
wilde aver the loine the earense deep the udder com-
ing forward and well-shapedd, the skin soft to the
touch, tho teats well set, not too large or too small
the tad long nud tnn hike o whigr-lasb. Such & cow
ought (o b¢ a s00d ono.—Xlural & Vv



