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They take in every 
backward in saying what 

I notice

The Scotch are canny 
wee bitthing, but are a 

they are thinking or
markedly at my

doing themselves.
meetings w h ich are 

Scotch people.this very
largely composed of Highland 
They sit or stand around, listening to my e\e 
word and noting my every movement but we. 
once have they told me how they mu ^c tt 
home. That 1 have been only able to gather 
observation, and from chance remarks.

I am sure that many have the cream °° * f 
before churning, from the fact tha

five lots of cream brought me to churn ha . 
gone far beyond the desired acidity and produce 
what I call a buttermilk taste in the butte . 
to seldom I get cream which makes butter with
ILfsteet. nutty ......or r»l choie butttr
dosscss The cream is raised m pans, earth m 
basins, and creamers. We find the water throng 
out the country cold and good-springs often Le- 
imr as low as 46 or 48, which should do good 
creaming if the milk is allowed to stand long 

I think, when the milk is set in the pans 
to have the cellars 

l he
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üen ugh thought is not given 
ventilated. 1 find that peculiar

due to close, bad air. Once in a
her milk in snailoxv

called keelers—a practice that

■m

smell on
while 1 '•cream

who setshear of a woman 
wooden tubs,
not be condemned too strongly.

I have found it to be quite a
in the churn

Cilil-

?PScommon custom 
or to put it 

before churning. They 
the cellar the night be­

lt the cream is not

to gather the cream 
in the churn a day or two 
bring up the churn from 
fore they are going to churn.

enough before next morning they pour it 
into an iron pot and heat it on the stove. I need 
not tell the readers of the ” Farmer s Advocate 

„ forcibly 1 denounce such bad methods.
Another fault much of the cream has, is that The butter 

it is not stirred sufficiently, and in some cases WOoden firkins,
, n. ï, fiurintr the gathering of it, and this and exchanged for groceries, 

accounts for the hard curdy matter found in the quantity is put by for winter use, as the majori y 
™ and sometimes in the butter. To insure a ^ the cows are only milking during the summer 

A Fancy Brand of Cheese. smooth, glossy cream, it should be thorough- months. I find the women eager £ learn and
- sa-

^te.... s
i r6, ss x: « — —rrr* s? “

might be classed good or bad, I am afraid a goo. 
deal of the butter made would have difficulty in 
finding a market. I do not hesitate to say this,
Tor I feel sure many women realize they are not 
making as good butter as is possible.

The dash churn is quite in universal usm 
butter is churned into lumps, then taken out into 
a wooden tray, washed and worked, or dressed, as 

with the hands. After the women have 
the lever butter-worker, I hear them

best
never would endeavor to 

That is the to jjjy practical farmer, or anyone
the greatest of all pursuits, agri­

level

ONTARIO CRKAMSRT MAN.I i A PIONEER
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Pan American.

A SUCCESSFUL CREAMERY MAID.

v butter, and who cared for over a ton of butter 
daily in 11101.

warm

how smallis mostly all packed in 
and taken to the country store 

considerableDAIRY.

To meet
moiat, fat cheese in convenient shape for groœra 
to handle, Mr. Chas. Johnston, in the Gian worth,
Ont factory, is this season making a flat twelve- 
pound cheese in one-half and one-pound prints, in­
dicated by slight creases on top and sides by the 
galvanfeed-iron box in which it is pa-eseed. ffts 
dimensions are : 12 inches long, 10 inches wide,
and 24 inches deep. The only variation from the 
ordinary Cheddar process of handling the'curds is 
to the end of retaining moisture and richness.
In a few days after the cheese are made they are 
dipped in melted paraffine wax, which undroives 
their appearance and keeping qualities though 
the demand and raj)id consumption has thus far 

. been such as to give them little or no chance 
to mature or ripen There seiems to be a growing they say, 
demand for a mild, fresh cheese of. that character. seen me use
They are very handy for cutting up in the stores remark among cniPnriid why

c Uin Cable The Patrons who supply the thing yet. It s jus * P ,', ’

Si..-» « «.!«, "««Ærsr; ï"” sn "Xid j? * ~.«

Kb^lc?»SX:^da5orraCt'Cn 0v '2 Wctorya- “w.mWwcï aï «c.u""hc“' it i» just lovoly <-
h'gher PwTr„aX^ %t.„WC in ih. „.n,W„ Lrk  ...... or with them, and I.*»»'™

at 14 cents per round. '1 he proc- ft, you have something yet to learn about nu
making.”

Making a Book.
Aug. 25th, 1902.

” Farmer s Advocate,” London, Ont.:
a reader of your valuable 

low words of recommenda-

The
Gentil omen.—As

I must say apaper,
t.on as to its merits, for 1 think it is most de­
serving, and if time would permit me just now I 

show how it is so invaluablethemselves : ” That’s the 
she

who is ahPir~

ing to bring
culture, to a higher and more prosperous 
1 am binding my numbers into a book of six 
months each, and I prize it very much, as tttey 

which is worth dollars to any f&rm- 
I will do what 1

contain matter 
or who will read think, and act 
can to place your paper 
in every farmer’s home

whore it ought to be
Yours truly,

F. N. FIELD.man.
.(Ont ) groceries 
ess is covered by patent.

Grey Co , Ont
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Business Energy in Quebec Beiry.
sometimes said that the Province of 

behind the times in agricultural pur-
It is

Quebec is , ,
suits but Mr. Gus. A. Langelier. Quebec, pro­
prietor of the Staducona Farm at Cap-Rogue, has 
a method of presenting his products to the 
suming public which progressive farmers every- 

would <lo well to consider. This enterpris- 
and farmer aims to produce quality 

In a neat and attractive 
of his dairy herd.

con-

where
ing dairyman 
rather than quantity, 
circular he describes the care

condition of his stables, the health 
and the general principles

observed in the manufacture 
, in such a

a,Rthe sanitary as Inof his cows, 
cleanliness which are
and preparation of his dairy products

that attention is arrested and a demand stiniu
as well as for vege-

I l .
fcai

way
lated for pure, rich cream, 
tables, eggs, fruit, poultry, etc.

of up-to-date business ability
resulted in the selling price of its 

higher than 
of such

onThe exercise 
this farm has
products being 25 to 50 per cent 
the average on the market. Why not more 
enterprise on the ordinary fai m

.

1to build aAmerican capitalists qre going 
$500,000 hotel in Winnipeg

of apples, pears andOntario has a big crop 
peaches, but plums are very light

RESIDENCE OF CHAS. K. B. JBRÏAN, DURHAM,! (NOVA SCOTIA.
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