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11* 11 v pred a t dilïvrt ntTHE DAIRY,% shouldFarm Poultry Competition. uot
.

left-overs should be kept |,y themsel 
used before tin- irvsli supply is drunn 

' 11 mils is to hr krpt until tin- toll 
ami there is a likelihood of n

In order to develop the splendid possibilities of 
Norfolk County, Ont., in poultry and egg produc-

Ves- and 
upon.

SO,n ine °Wing dui.
h.\ placing m a double boiler and healing^^^® 
the boiling point (170 to ISO degrees p ° 
as quickly ns | ossii le after it has 
Always rinse thoroughly the

,

Gervais Cream Cheese.
tion. 1'. K. Angle, H. ti. A., District Représenta 
ti\e of the Ontario Department of Agriculture at 

local Poultry Institute, have

I'll is dainty little cheese is made from a mix 
tare of new milk and cream, the mixture ol these 
two being in the proportion of two parts ol milk 
lo one part of 22-percent. cream.

near 
)■ Cool 

Pasteurized 
toP Part

Simcoe, and the 
worked out a plan which will be put in operation

cap and
of the bottle before removing Un

it will be a competi
tor

during the coming winter, 
tion of farm flocks under farm conditions,

lake a quantity of this mixture, and bring to 
a temperature of Go degrees 1 
the rate O1 bj drams per 10(1 pounds of the mix
ture. or enough to bring a coagulation in three 

When the coagulum is linn enough, dip

cup.
“ Open vessels containing milk should not 

exposed to foul odors or produce whirl, will a “ 
I he milk. 1 HaVor

r Add rennet at
which $100 in prizes has been subscribed, divided 
into ten prizes, from $25, down to $5. 
fee will be charged, and any farmer in the County 
who will comply with the following rules is eli
gible for entry in the competition, under the fol
lowing rules :

1. Thai only t hose farmers having flocks of 
3.7 or more birds will be eligible for entry.

2. Rack farmer entering the competition will 
keep a daily record of the egg y ield of his flock 
on blanks furnished him by the Association for 
that purpose, from the first day of December, 
11)10, until the 31st day of May, 1011.

3. Each farmer entering the competition will 
keep a financial statement, showing the kinds, 
amount and cost of food fed to his flock, and the 
total receipts from the same during the six months 
between t lie lirst dav of December, 1910, and the 
31st of May. 1911

4. Each farmer entering the competition will 
sign a written declaration or aflidax it affirming 
that the record of the egg yield and financial 
statement of his flock, referred to in rules 3 and 
4 and made by him. are correct statements of the 
truth, ami that he will forward the same to the 
secretary of the association not later than the 
third day of .June, 1911.

5. Any competitor who discontinues keening 
the records referred to in rules 3 and 4 at any 
time during the competition will he disqualified

G. All entries must be made with the secretary 
of the association, 1. I’, (iihson, Simcoe, on
or before the 20th of November, 1910.

The fudges appointed by the association will 
visit t lie farm of each competitor at least 
and oftener if deemed necessary, some time during 
tlie competition, in order to see the flocks and to 
obtain information regarding the flocks and their 
management from fheir owners.

1 lie competition will he judged hv score-card on 
the following ha

No entry
hours.
out into kucka-back cloths placed over bowls, with

Then tie up I.y the 
1 he cloths should

To clean milk \ essels. lu st rinse with 
which may lie slightly warm, but not hot 
wash thoroughly with water Containing n w 
compound, scald, and allow to drain :,ml dry

'ly wash milk hot ties Pou.re return
y 11 u r ilea le I

water,
Then

astiing
a long-handled culture dipper, 
four corners and hang to drain, 
be previously scalded, and used wet 
cheesê ha\ e been hanging up for a few hours, open 
out tlie cioths and scrape down the sides to aid 
tlie draining ; refloat the scraping at intervals of 
a few hours, until the cheese are firm enough to 

Salting is done by means of sprinkling

After t la
in g li 11

One of Perth County’s Model 
Factories.

The V vonbank (’hoi so and Rutter

mould.
line dry Salt over the <hee.se, and working in with 
a table knife or bone spatula, at the rate of one

p
1 artory is

one of tin- model factories of 1‘ertli County ()llt 
\ gratifying feature of its business is th ■

ounce of salt to every four pounds of cheese.
The moulds should be line I with clean white 

blotting paper, and placed on a scalded straw mat 
or cloth, and th - cheese pressed in with a bone 
spatula or spoon, 
of color added to 11n- milk and rream before ren 
in-ting, will improve the color of the cheese.

FRANK C RICE

large
amount of butter made during the winter the 
patrons recognizing the profit of winter 
In consequence of this, t lie make

dairying 
of cheese is

somewhat decreased during tin- latter part of the 
summer; hut. ut tin- time of our visit

In I hr* winter time, a few drops1

■ on August
17th. sixteen to seventeen cheese a day wore being 
turned out of t lie hoops, and the make had been 
running seventeen to eighteen
of other factories in this county tie- proceeds are

cheese patrons aecording 
Dean s plan of per cent, of 

fat. plus 2. was in vogue for quite a number of 
years, but as an improvement on this, they have 

plan per rent of fat. plus 3. 
"here I he average per rent. of fat in 

the milk is inclined 
to run too low for 
best results in yield 
and quality of cheese, 
l’rof 1 'can’s formula 
might lie preferable ; 
but at A vonbank, 
V. here the test runs 
tuirlv well during 
ill. r'hrvsv season, 
owing to some of 
11n- rows being ad
vanced in lactation, 
t h e n e w system 
ad I] n i d m a y be 

patrons 
-• tiding milk low in 
fat.
- ie.il a' th s factory 
!it v i ar was 10.70, 
a n t li average per 
rent. oi lat in the 
mil. was 3.5.

\ change has lieen 
made m t lie business 
\ .-a i which used to 
finish on October 
b i st but w Inch will 
now conclude with 
i h i nd ol December, 
corresponding to the 
i a b-nda- v ear. A von
bank is one of the 
le.v lactones remain
ing where the whey 
is n l returned.

!.
\s in a numberCare of Milk in the Household.

Much effort has boon properly put forth to so
on re tho production of milk under cleanly and 
satisfactory conditions, 
of its purpose it requires to he sunplcmented hv 
an o ioaUv thorough campaign of (‘duration among 

Millions of gallons of fairly good

distributed among the 
to the test. Prof

That this may not fail

no v ado’ded t h«* 
At a factor\- c. insumiTs

!: once.

sis

’«Ml
I A) I lock

i i iu.se.......................
Management of Flocks 
Egg yield

....... 250
. 150 

450 
150

Ak.
K3F ID)

If)

Total possible 1, ooomNi§
18ISÜ ft* * The averageFertility and Hatching- of Eggs.m—

v ; T
VIIt is well known that hens vary widely in the 

number of fertile; and hat< liable i-ggs produced 
The Maine Station has been studying for several 
years the causes of this variation, and t lie rela
tion between fertility and hatching quality 
a recent bulletin of that Station. Raymond Pearl 
and Prank M. Surface stale, as a result, of these 
Studies, l ha I while

i rIs* 4,
■; :: In

! |
Hu t ilit \ and hatching qual

ity or al>:In \ of eggs arc two essentially different 
things, there, is apparently a small but still sense 
hie correlation between the two.

1 his means that, in general, or un the 
age, the hen whose eggs run high in fertility will 
also tend to show

'j --

av er-

a high hatching quality of eggs 
7 eggs ban lied,,STS'SI- (percentage 

versa.
of fertile and \ ice

Yearling Ayrshire Bull. 
A Highland Society

(’onditions of housing have a
mean 
eggs.

marked and
definite influence on the 
and hatching quality of

)■** average fertility 
In certain ex peri 

ments. discussed in It,diet ,n 1G8, it was found that 
both fertility and hatching quality of eggs 
ver, much better when Die breeding was done in a 

curl niii-frmit ’

VV I III 11 • I . to hogs 
n e a r

butE themilk are contaminated will, deleteriou 
i-a.se-

P t
A

s and
producing bacteria in tin- households 

it is used.

dis factory
cheese.

I In- whey is sold 
and is led on an adjoining lot 

time of our visit, 3U<| hogs of all sizes were in the 
pen and in tin- ad mining yards, and a carload had 
been shipped the prev ious Friday, averaging about 
2b(> | i m nils weight. ('hopped barley and oats is 
led w ith l la- vvliey, and the pigs are allowed to 
run in the yard for a time, afterwards I icing con- 
lined in the 1

S3 50 |>er ton oi 
At thewhere

circular, distributed 
compliments of the Ontario Department 

ol Agriculture, we quote the following pointers ; 
As soon us the milk is received, put it in a 

rays ol the sun
exposed to t lie heat of the kitchen 

If the bottle is to be

from a littlei '
: with the

1

■ '

house. which
pure air, than when it 
formerly considered 

heated house.

1 urnished
abundance of fresh
done in what 
highly-deMra hie t.\pe of 
curtain front. but w ith 
tem of indin-vt ventilation, 

t here

w as
w as to lie a cool place, away from the and 

or dining 
placed in a

without not 
room.a supposedly adequate s\

ri ng hogpen shown in one of our il 
Besides t ho 

w ide

11 igor at or or near lood products, 
shnuhl Iio thoroughly wiped and rinsed
venting Contamination of the
loin Is from | he st reef

\\ bile individual differences 
among dillerenl lemales in respect to t lie fertilitv 
ol their eggs, ev en w hen mated to I lu
it still

art- great lustral ions 
about 30 1',-,-t

h-epmg- shelters

12D feet long, bypen.
are two long A-.shaped, outpri

sm rounding air and 
dust and other dirt

same male.
remains the tact that this character a< 

compared witli hatching quality of 
very large degree influenced hv 

same rela t i v e
is not cha rart erist i<- of i ]1(. 
ressivi- s -usons; nor is this characl 
w inter egg j, rod ne I ion.

door
which

1 cave tlie milk in tla
in, until siii'li time

may adhere to 1 lu- bot t le 
Dolt le and t he I lie I ein11 -r.it un-eggs, is to 

-Mental v-r •■in.
then the cooling-rooiij 

warm afternoon of August 17th
graces.
1 he s\ st en

onva; as it at GO de- 
. room Is

required lbr 
‘ it i > well in 

cupboard

stances The degree of fort i 1 it\ 
Sami' bird in two sue

\ commendable feature in
• I lour strata pipes along the ceiling.

to around

lia\ e a separate 
refrigerator

compart mvnt 
for milker alïeeted bv 

i idler i t ed.
imied ta ti ll p t hi' 1 empc rature 

in 1 hi' fall of the \ ear, when otherwise 
I he tempi-rature m must 

low f,,|- hest results

It is net i U 1-grecsM lien i he HI ilk is placed< On t lie ol her hand. I lieI
?

in an 
elea n
\vrung out 

1 his
u 111 a No assist

hatching quality of egg 
is an innate constitutional character, just as muvlr 
"itrinsu as any other physical character, such 
shap of body or length of limb. Kelat i\ el.\ the 
same intensity or degree of this character iV per
sistent in the same bird in successive brc'din”

•I drops ratherwell tol ! o\(-r it witli curing-rooms
A splendid water sup- 
wells, and pumped up 

is in

lamp , lot |Severn 1 thief n, 
w a t er, will 
only prot. i i
ki'epi ne

of cotton, 
the purpose 

11 ' rom dust . hut 
t he milk cold

.f 1 red by drivenas i n
with 
le a ri \ 
t a ni- s

m 11 w indmil Is\ 4 he milk at this factory
the patrons in separate 
for the purpose. Whey 

washi-d at the

in cooled 
'1 a 11 \ pro\ n 

>v‘l artn-d a 11 
1 h«- char- e

cases
Ml \e< Intel
s ahieiI with Itoi i 

Cooled just before 1

'•«I for milk b 
i Me water 

1111 n g lift'd
milk,

ic»r(• oft i n i I

seasons. It j: 
egg production.

s ad\ erselv affected l>\ h<
It is inherited.

An\ factor which tends to reduce or impair in 
general < oust it ut ionnl vigor of breeding bird 
general t ends also to reduce the 
of 111,

mild 1 
a ml ili,,

Mot Id-i nr- 
fact oi \ 
cut

■a \ \ t 1 cans are
fur making is 8-5 rents V*"'

1 ami 1 rents a poiuvl for butte'-
fl opted 

who aPo 
uality

I
in it' it fro-in gathering systrm has l»een a 

piia id<-d for the maker.
to a not her

VP > onr
oil ■ \ i Sses|T:;: an m n-(It a i 11 t o

. 1 a * I, - - r
ke . if- i a d■ lie, in the factory 
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