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rule to use no rennet less than a year old ; if 
two or three years old, the better. With such 
rennets a better, firmer and finer curd can be 
made than with green rennets, and we think 
more cher so can be made fiom the same milk 
with the old rennet. If a change be made from 
old to new rennets, the difference in the curd 
will be apparent to the merest novice, 
green rennet makes a softer, weaker and 
slippery curd than old rennet does. The 
nets are prepared at the Plymouth factory by 
soaking in pure whey ; and common basket an- 
natto, prepared with potash, is used for color­
ing.

Comspcnittm.patron or patrons positively and legally agree 
to abide by the foregoing rules, in toto.

It will be seen by the foregoing that every­
thing is strict and thorough, and done on

CHEESE.

I report of a pa- 
before the No th

Every dairyman has heard of the Plymouth 
factory' and its high prices. Its sue ess has 
well righ excited the envy of the factories 
throughout the State. Aware of this fact, we Business Principles.
set out, in company with Dr. Wright and his 1 Whatever is assigned anyone to do, he at- 
cheesemaker, Mr. Gates, on the 11th, to ascer- tends to, and there is no dictating or meddling; 
tain, if possible, | an<l whatever he does he is paid a fair price for.

No one is expected to work or spend his time 
for nothing. Everything is kept in perfect re­
pair, and all repairs are made at the earliest 
possible moment.
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Dear Sir,—
Being fond of trying experiments, and know­

ing that their value is lost if not recorded, I 
wish to make the Farmers’ Advocate the me­
dium through which I may relate my successes 
and failures, hoping that they may aid some of 
my brother subscribers.

Don’t you think, Mr. Editor, 
our friends ought to send in reports of what 
they have been doing, for the benefit of the rest 
of us. I know for one that I have spent time 
and money trying experiments which would 
have been unnecessary if others who had pre- 
viou -ly tried them had reported as to their 
utility.

Buckwheat to drive away the Potato Bugs.

The
more
ren-

The Secret of Success.
We reached the factory in the morning be­

fore the curds were ready to cut, and watched 
the process until some of them were ready to 
go to press. We concluded the secret lies in
good judgment and efficient maniement We . have conveniences which the
èv^ry cMaUof mLTacture îMk is“ot t'lymo.t.- not Nearly all the op rations 

il il- - V. I „ „ „n V,-, to onwie are performed just as they were nine years ago,?U de‘'”j on^hat uT- when the factory started. This year, however
in good conditi n, an , . , for the first time, steam is introduced, self-
1,veryl at *8 Prevented from rising by the ^ rg faa ;iousl been used . but it
use of an agitator. We give the | makes no difference in the character of the

cheese. The steam is used with water.

that more of
Conveniences, etc. The great secret in making fine cheese, where 

the milk and everything else are right, is in 
knowing when to dip the curd—when, to use 
the expression of the maker at the Old Fair- 
field factory, “ the curd is tempered right.” - 
This is an apt term to use. Almost everyone 
knows that the difference between a poor and 
a good cutting tool is often in the temper.—
Both may be made from the same steel. Tem­
pering is a very nice business and requires ex , The papers last year were full of advice ae to 
perience and a peculiar ability to determine by how to defeat our enemy, the potato bug, and 
appearance the exact degree of heal. The among other ideas, the sowing of buckwheat 
same is true in regar 1 to the amount of acid in among the potatoes was suggested. I tried it 
making cheese. The cheese must be “ tern- Giis slicing fully. I sowed buckwheat all 
per-d” right, or it will be too hard or too soft around and through my potatoes, and find to 
— Utica Herald. my sorrow, that tne bugs have not the slightest

respect for my precautions. In fact, they ap­
pear to think that the buckwheat was put 
there for their especial benefit, and made use of 
it to lay their eggs on. This proceeding rather 
disgusted me, and I now pronounce the buck­
wheat cure a failure.

The 
ound the

K—T, n hi. control, in c, of |
the company, to manufacture into cheese ; and -ommun gcrew pres8 ig uged, and the

Buies and Regulations.

a good

2. Besolved, That all m lie brought to the 1 stead of by dumping, as is now aim at univer-
company’s factory shall be accepted and taken I ga] The chees s are set on benches, made of 
by the company, when in a pure condition ; if boards as wide as required for a cheese to set 
it is brought otherwise it shall not be by the on 'The boards are placed wide apart—a foot 
company accepted ; and any patron who shall or more—8„ that the cheeses have plenty of 
bring milk that is unstrained when put into the 1 room No extra provisions are made for ven- 
cans, shall forfeit therefrom from 5 to 25 pe- tilation, but the factory is airy, clean and 
cent, of the actual weight of his milk, accord- I gweet., and stands in a clean neighborhood.- 
ing to the amount of filth. I The day we were present the factory received

3. Resolved, That the trustees shall keep a I 16,0 0 pounds of milk, which was made into
full" set of instruments for testing milk to the 24 cheeses, wi ighiiq about 70 pounds each, 
nicest degree of accuracy ; and that th y shall I -This was the milk of 750 cows, 
appoint some competent person to attend to 
the testing of milk during the season ; and if 
any patron's milk, after a fair and impartial wa3 the same as that practioed in many fac- 
teat by the instruments, shall be found in any tories which do not grind the curds. The milk 
way adulterated, either skimmed in part or the I was heated to a temperature of 82 °. _ Suffici- 
wi ole, watered, or in ony other way, it shall be „nt i enuet was used to cause coagulation in 12 
sufficient proof thereof, without any other evi- to 15 minutes, and make a curd ready to cut in 
dence than the instruments, to punish the 40 to 4 , minutes. The cutting was done with a 
guilty patron t > the full extent of the law, and I common perpendicular knife, the cross cutting 
exclude said patron from patronizing the fac- 1 being continued until the curd was quite fine, 
tory forever after. I The heat was raised gradually to 100 °. The

4. Resolved, That all patrons bringing their stirring while heating was at first with the 
milk to the company’s factory shall keep their hands, and sufficient to prevent packing on he 
cans under cover, and properly sheltered from bottom. As soon as the curd began to have a 
rain, during the milking time and during the lit-le toughness, the curd-rake was introduced 
night time, so that no more water shall fail and the balance of the stirring done with thi.. 
into the cans than what will get into said cans After the required temperature was reac et.
ar^**,h*ml,t """

5 I-ol-rf,. That all -I. ïïûâfSd’.-ïïïlw”
ventilated, by inserting a tube in the cover or deve-0[wi. it was then dipped into the
otherwise and so venti.ated that the animal ,JVi,l.gitlk ’and ajJ hands turned in to stir and 
odor of the milk can pass off, when the milk is ^ M ^ whey drained off. When the whey 
being transported to the factory. 1 1|ad ceased running freely and the curd was

6. Resolved, That any and all patrons who weq broken up and loose, three pounds of Ash-
commence to bring their milk to the Plymouth ton aa(t_ hey will use no other—was sprinkled 
Cheesemaking Company’s factory in the fore on and stirred in for every 1,00'J pounds of 
part of the cheesemaking season, shall so con- mdk. When another vat is not crowding to be 
tinue to bring or send the same until the season flipped, th' re is no hurry in getting the curd 
closes, and the factory stops operations in the out ,,f the sink. If the sink is wanted, the 
fall of the year, unless permitted or ordered curd ;g considered ready for the hoops as soon 
not to bring the same by a majority of the ag 8aitnd. q’he pressure is put on gradually, 
directors. I and finally the screws are put down as firmly as

7. Resolved, That the Plymouth Cheese- a man with a lever can do it. At intervals 
making Company will manufacture milk d - these screws are tightened. They are started 
livered a th ir factory into cheese through the the last thing on going to bed, and again i” the 
season of 1873 and following, furnishing all morning as s on as the factory is opened, then 
staples, sell and deliver the same, make diri- they s'and until the presses are wanted again 
dends and pay the same to the patrons, at a in the afternoon. All the hands are boarded 
stated price per 100 pounds of solid cheese ; and jn the factory, one end of which is fitted up for 
the trustees of said corporation shall have power the purpose. \Ve will now give what we cen­
to establish the price per 100 pounds of cheese, | aider 
for manufacturing and furnishing throughout 
the season, with full power to change the same 
from time to time, if deemed by them neces­
sary.

SALE OF MR. WALTER OILBEY’s ALDF.RNEYS.

We learn from the Mark Lane Ejrpress, 
that a draft from the Hengrave herd was sold 
by Mr. Sworder, at Bishop’s Stortford, on 
Thursday, when 20 lots of cows and heifers 
made an average of about £26 ; the highest 
price being 35 guineas, given by Mr. Beadle 
for Zoemaid, by Bandboy. It was stated in 
the catalogue that this bull's stock “ on fresh 
imported cows show far superior frame and 
constitution to those bred in the Islands ” ; 
but the question is if the English bred 
retain the fine thoroughbred character of the 
Island cows. A few Jerseys, the property of 
Lord Rosslyn, were put up after the Hen- 
grave sale, and most of these were sold at 
fair prices.

Hilling up Potatoes.
I have for some years been trying which was 

the best for potatoes, much or little hilling, and 
th» result is tha^I believe we have been in the 
habit of hillit g them up too much. It is all 
very well in a damp climate like that of Great 
Britain, or when we plant in a low wet place, 
but in our ordinary loam great hills raised 

serve to dry out the soil
ever

The Process of Manufacture around potatoes only 
and greatly injure the crop.

Potato Sets.
There appears to be great difference of opin­

ion ns to what kind of sets we should use.— 
Some use the seed or rose end of the potato 
alone ; others use the whole potato, and others 
ngain use only single eyes anil will not use the 
rose end under any consideration. All seem to 
be agreed that very small potatoes are not good 
for seed. I am trying all the different ways 
this year and hope to he able to report satisfac­
torily. Can any one who has tried the experi­
ments tell me what was their result î I am sat­
isfied of one thing about potato sets, and that 
is that our pot atoes for seed should not be al­
lowed to become dead ripe. Did you never no­
tice that the best seed was always that from 
potatoes which were sown too late to ripen 
thoroughly ? It is from the use of over ripe 
seed that our potatoes so soon degenerate.

Hanson Le'tuce.
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OARE OF SHEEP.

A few winters ago I weighed the bay for ten 
fine-wooled sheep and for an ordinary sized cow 
that was giving milk, and the cow consumed 
rather more than the sheep.

A few roots fed daily in winter, fed with hay, 
will keep a sheep in good condition to care for 
her lambs in the slicing. The lambs need look­
ing to the first few hours after birth ; mo it of 
them, however, will not need it, but occasion­
ally one will be found that will not be strong 
enough, or from some other cause will fail to 
obtain its natural supply of milk, and will re­
quire assistance.

Here is what three did last season : They 
lambed in March, one had three, the others 
two each, seven in all ; sold five of them in 
June for $25 ; the two keot if sold at the same 
time with the others would have brought *11, 
making 636 ; sold 12 lbs. if wool for 66 ; total, 
lambs and wool, 642, which will be called a 
good return by most of your readers, I think. 
But perhaps some of them have sheep that 
have done better. These lambs were not sold 
for any fancy price, but at regular rates to the 
butcher. —Peterboro, N. //., Transcript.

■

I am a great lover of good lettuce, so as soon 
as I kn- w you had some of this new seed, I de­
termined to give it a good trial. I sowed it in 
a pot and then transplanted it into the ground 
when large enough. I have now some of the 
very finest lettuce I ever saw or heard of, beau­
tifully crisp, white loads, slightly curled and 
large enough to completely till a peck measure 
and leave some sticking out. I mean to make 
this my standard lettuce, and will raise none 
other.
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FEEDING C0W8 AND YOUNG STOCK.
Flowcrr.We are feeding our own cows chaffed corn­

s'alks and straw, with a quart of corn-meal to 
a bushel of eliaff. Those that are giving milk 
get in addition a pint of oru meal and a quart 
of bran stirred into a pailful of water, twice a 

Keep the stable clean, warm and well 
All cows are better for being.

My seeds which I obtained from you have 
all growu well excepting where my own mis­
management has spoiled them. I am satisfied 
from my experiments this year that watering 
is not the thing f r delicate flower seeds. My 
way after thin will he, after sowing the seed, to 
place boards over it and thereby retain what­
ever dampness there is in the ground, \iut in no 
instance will I water, for this only forms a hard 
crust on the surface through which the delicate 
plants cannot thrust themselves. Home of my 
flower seed I sowed too earlv, and the ground 
was so damp and cold that the seed rotted.

Home other time 1 will send you some more 
notes from my garden.

day.
ventilated.
corded those that are stalled especially need 
it. If the cows leave any of the cut stalks and 
straw, remove them from the mangers and 
sprinkle a little salt water over them. They 
will then eat the most of them.

Young stock should be fed liberally. They 
are growing and cannot be kept healthy unless 
they have enough nutriment to provide for thi ir 
natural growth. A bushel of chaffed straw nr 
sta ks. a bushel of clover hay, half a peek of 
fine bran, and a quart of chaffed corn meal 
mixed together form a cheap and excellent 

Let them have all they will eat of it. 
any, give it to the older cattle.

The Essential Points,
When the Plymouth factory was started in 

1864, Miss Sternberg, who received her instruc- 
. . . t.ions at the Eagle factory in West Edmeston,8. Resolved, That no milk shall be was hired to rim it. She has had charge of the

from the milk^pout milk cans or milk vats {actory evel.gince and runs it now. - Her ex- 
after having been delivered at the factory, by enables her to tell with exceeding
any person or persons that may feel disposedso 1*™“^ when a curd ig fit t„ dip. Now and 
to do, either for the purpose of drinking, cook little, but her" senses of
ing or for any other use that may be marie .f ““ am, smell enable her to make a remark- 
the said milk, under the penalty of the la v a ,.veu lot (l{ cheese. And she does not m- 
thus broken and violated. tend to make 8„ft cheese, for the sake of get-

9. Resolved, 1 hat the president and Becre- ting it early t<> market, hut works the curds 
tary of the milk patrons are duly required,and (jown? Br.rins?, summer and fall, so as to make

hereby empowered to obtain suitab e inaur- a ^ shipping article. Nothing less than 20 
ance on the cheese manufactured during the ^&v8 0<(^8 allowe l to go out of the factory. — 
season, the cost of said insurance to he equally j8 a hint to those who indulge in soft
borne and shared by the patrons of the said chei.8e, the effect of which is now, as we arc 
Plymouth Cheesemaking Company’s factory. credibly informed, seriously felt on the market,

10. Resolved. That the said Plymouth causing fr depression.
Cheesemaking Company will not permit on the Our fac tory in n must learn to make and seu 
Sabbath their factory to become a pub ic or only g od shipping cheese, and stop sending on 
private place of resort for persons lounging soft, green curd, if they w*nt to make a good 
about the street, or for persons wishing to visit reputation and get uniformly good pne**8*
the same from idle curiosity ; and the factory None but o'd rennets are used. 1 hey are 
help are required to he quiet and peaceable on J most y saved by the patrons, who ha\ e been 
the Sabbath, and to keep out all intruders on | taught how and are paid good prices for good 
that day, under the rule Positively no Ad- rennets, none others being accepted. 
mittance on Sabbath, | are dried on bows or sticks, and some are tilled

11. Resolved, That no patron’s milk will be with salt ; but all are clean andsweet, arnlare 
taken or accepted at the factory unless the said kept tied up m hags, in the fact< y.

Yours respectfully,
Pboorbhh.>
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If they 1 ave Editor Fartneis’ Advocate.
The Advocate for July to hand. Mr. 

Christie seemed inclined to carry matteis with 
a high hand respecting the selection i f judges 
for the Durham cattle 1 think bis conduct is 
iiv-ulting to the farmers of Ontario, as if a 
sufficient number of honei-t and capable judges 
of cattle coul I not he found amongst them.

The only sure remedy for the onion maggot 
is a liberal supply of dry salt as often as may 
be required ; to he applied dry, hut never 
pickle, as 1 have seen that cut the tops to 
pieees’whfcn they were well grown.

I fear the English farmers, by treating tlieir 
laborers as they are doing, will only prove the 
truth of the old adage : “ Those whom God 
wishes to destroy he first makes marl.” The

are
The stock growing intere t of the West is 

every day becoming more and more important, 
and yet there is no department of our a;ricul­
tural pursuits that is more susceptible of im­
provement. In fact, with very few exceptim s. 
the w iole busim-SK is done upon t'/ie^ very oui 
fogy plan of “rough and tumble.’’ that is, 
cattle allowed to run at large and wil l in the 

and out ill the storm and cold in the. 
With such wild grass as they can

»»

trying a horse de- 
oken and afraid or 
onclusion that there 
n. . He moved as 
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F, he seemed to MV

summer, 
winter
find, either good or bad, arid often scant at 
that—with sometimes water and sometimes not, 
and not unfrequently stagnant anil unhealthy 
in the former ease -with shock or ear corn m 
the latter.
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