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SILO AND SILAGEH.

—

A Féw Romarky From Our Owa and
sho Ripe Expoerighios of Others.

By “J.0.L.” Willinm<toywn, Ont,

Thers 18 no longer any Joubt as {o
the advantage ol cutting feed; thou-
sands-of dolinrs are Wasted annuoally
by « fallure to adopt this aconomicut
metiiod of preparlug stock food. The
muitiplied ~tlicusamis of acres  of
bleachlug corn stalks all over the
country stand as a2 mute protest
agalnst the wastefulness of our agri-
culture.

The advantages of sllnge are now so

well known tlwt we nesd hardly refer
to the ‘mattér lere.
. The Intelligent ase.of stlage will en-
able the man who happens to live with-
out the great corn belt to compete
with his most fortunate brother in the
feeding and Iatting of stock. The
man who lives in the corn belt can
flly afford to practico the great
waste inclkdent to tho preseut system
of agricalture.

The cast of stlage, as compared with.
the feeding of dry feed, is cheapened
by the acturl money outlay in husk-
g, or threshing, ehelllng and grindiog
the graln. This witl differ in differ-
ent localitlos, and is somewhat diffi-
cuit of estimate, but every thinking
man will be ablo to arrive at figures
satisafctory to himself. Any crop
which may be sécured as dry feed, can
bé successfully siloed.

The gnin. to dairymen and stock feed-
ers, in the use of sllage over the or-
dinary system, is of three kinds, #nd
mgyv be enumerated as follows: 1st,
Saving of time and money in the pre-
paration of tho crop for food. 2nd. The
saving of all the food clements in the
plant withont tho loss incident to dry-
ing or Lleaching . 3d. The increased
digestibility and succulence of sllage
over dry food.

A silo shoald bo alr tight, and have
smooth perpendicular walls. About
40 pounds to each cow per day should
bo fed.

Round sllo3 are superior to all others.

Twd or threo smail ones 11 preferable
td one immonse structure. Thirty
f2et bigh by twenty In dlameteris a
good size, cutting at a late pesiod of
growih ls preferabe; as the guality;
{9 much batter than that obtalned
from green imraature food.

Wherte very larg? ellotar: tob? 11y
e In very hot xveathier, when the
corn is fast dvlug out, 1tis well to
brgin fllling & little earlier (or, when
therols any exp:ctan:y ol-eariy fro-ts
24 1n Canaga.)

Cora en iinge wrizhs from 40 to 50
rounds per cubiz foot, depending
moinly on th weight of the encllage
adovs it and the compres.lon to
which it 1» subjxeted. Provadbly 40
ta 45 cublz feot will be the usual bulk
dl a ton of enstiage. .

On account of our mod=rn deepelios,
20d bxcause we have founld oui that
water applled dircctly to the foddor
lig the sllo, acts in thosame way as
water fa the fodder. We gata re
su't which keeps the fermoatation in
the sllo la tho tIght track.

Husking, shaolling a»¥ grinding corn
costy more than onefourth tho value
of the maal feed, and ismoro than
wasted, as tho cows 40 that much
battor on “ears and all* siinge.

TO FILL THE S1LO.

Tho general practico I8 to cut  in
about 1-2 to 3-4 ipch “engths; tho fin-¢
it is cut the batter 1t will pinck.

The cut cora should by dellvered aa
near the centra of the +lio as powlble.

Kecp 2 good man In tho slio to level
1t offyand tramp down tho sldoa and
COronra.

Thoe original methrod of° putting

" boards oa top of tho fodder, and cover
iug with clay and woelghted. has ben
discontinued. ..

There Is 0o #peclal advantage de
rivesd (rom uslng buliding tar paper.

Lighter materlal, rav straw, “or

hay, run thraugh ths catter,
rnd used a9 a six-lnch covering, will
4d the work fully o w{\\]:

Wat orsgreen materfils are bst to
cover Sinco they prestat evaporation
of water from tho top layer: when
thig is dry, air will bo permitted to
tho fodder below, thus making it pos

* sible for putrefactive baoteris aué

molde to continie tha dagtruotive work (the B

.

3

baguit by the fermentation bactorla.

1t !5 not a.bad plan to uyply water
to tha top of the fodder In the silo
which causas  sticky, mo'dy substance
nbout two luehey thick vo torm on tho
top, thus preveating evaporation ot
thy water ba'ow, especially in  dry
warllior, You los2 eav two inches,
und swve the rost.

Thoro Is but one way to save ail
tho sllaga, aud that Is to bogin feed-
ing au once. Mever feed a particle of
rotten or decayed sllage. If you do,
brware the result to your pockotbok.

It I had G0 cows, and 150 acres of
land, I would pu. 1-4 tha land in corn
for sllaga, and trust to Providence fo
results. .

o v o c——

A Praotical Experiment iIn
Removing Barn Yard
' Flavour.

I proposcd trying the remwoval of a
bad barayard flavor, by # quick pro-
ces, and I obtained exce.lont re:ults.

In taking In the mik, I discerned an
old barnyard flavor. . .

Tho milk was set at 17 seconds.

It Jey in the whey, one hour and
fifty-two minutes.

It was dipped at 14 inch acid, hot
iron test, and was stirred to attain
o medlum molsture.

Matted fim, thea cu#, whzn ml led,
it showad two Inches of acid. With
very buad flavor of old barayard, mix-
ed with o dart of peppermint.

I heated som2 pure water 200. de-
grees Faherenheit, then dashed this
gradoally hested the curd up to 100
water under the curd in the sink, thon
degrees, wlth -continual stirring, by
iting the curd aud dropping down,
which aaturally causel aerlation.

At tie end of two hours-the bad fiav-
or hud totally ul-appeared, the curd
well mellowest down, strong Inn body,
und of excellent feeling.

This treatment baving proved sat-
Isfactory, It was salted at the rate
of 3 1-4 ibs, dralnad well, pres-ed
geatly, the day's work wuas over at
7 o'c.ock pum.

Curdy, with thls samo flavor,, havo
detalued makers uvp to 10 and 12
o'clok at night by what 1y known as
wushing, a.ad covering with hot
cloths. Yours,

“CEEESEMAKER.”

————

ONE GOOD IDEA.

Iu the poorest dalry paper pub.ish.
cl, at Joust o™ good new: 1do can e
found In a whole year, and one goud
Idexn iy certainly worth the ycurly sub-
geription price.—Prof. Ruddlek.

Wo think that every co.umn In each
of -our +8 columns will givo you an
Idea worch the yearly price of the
paper.
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JPRIZES FOR BACON HOGS.

Tho acdon of the Dominon Swine
1 Breedars’ Assoclntlon ln granting somo
$400 to b> olfered as prizes for bacon
Logs at the aext Outacio Provineial
Fat Stock Show. at Brantford, =8 In-
dlcated 1o our report of thelr receut
moeeting In another column, is of In-
tecest to droed'rs and feeders of
ewluo. The cias:ification of the prize
st provides for competition by each
breed separately. Tho prizes arxe
Wibaral, ani it is expected that they
whil dr supplemeated by doantions
{rom several of tlie lcading pork-pack-
Ing cstabishm nts In Ontarlo. Pro
vision hos alvy baen mado for o block
test, and iibaral prizés are-offercd for
tho two b:st dressed hogs, to b2 k:ll-
od ou_tio second day of the aliow,and
arrangements-have bien made where-
by .the animals competing In this con-
test can bo sod-In Brantford for the
blghust market p.fce for dressed po:k.
Tho object of these prizas Is to en-

tho-tvpe-of hog coqrired by the mars
ket Jor the production of tho bhest
quality of racon. Tho prizes will be
awarded by 10 kpackers of thrie duy-
;u. z;,ad o anlmal aoclx,ned nﬁnbuﬁgglo
or wcoit purpows by the en
?ga}libp'%wa:’er?’odt !a nrem!qm.!Wa hav?

og contended that hoga of any o
the brecds may, by Judiclous-breeding
and foedlng, by brought. nsaret to the
desired type for bacon purposes,.and
wo Loartlly commead the action of
teedera’ Ameociation’ln this move-

cgarage the feedinig and broeding of
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meat to securo uniformiity of product,
which we confidently belleve can be
nocomplished it the near feture by
the cxorcelso of Into ligent methods. Let
the wovk of prepauration b3 com-
menced at an caxly dato by the selec-
tlon of thoso which come nenrest to
thoe desired type, giving them a free
run on clover pasitures supplementoy
by moderato ratlous of nitrogonous
foods, such as bran, shorts, ground
oxty and barloy, with plenty of skim
mllk — rememboaring that tho 1deal
welghts raugo fromm 160 to 220 ibw.
~—and we shail coubtless gre that pro-
Kreas can b> made iu the direction de.
elred even In the few months inter-
veulng between the present and the
dato of the show, a progress which
wlll b> accentunted as the years go
‘by.—~Farmlag.

CALL CHEESE.

By T. B. Alller, 0. A. C., Guelph.

In making fall cheese, the &ystem is
similar to that used in making sum-
mer cheese, exceptiog the following
roluts of ditference:

If the miik I8 working slowly,
some clean flavored starter.

Loe enough rennet to have coagula-
ilon take place In from forty to forty-
five minutes.

S:t the miik so that it will ba

to dip, with one-quarter foch acld, in
from two ani threo-quartera to three
Jiours time after setting.
* Keep the cund warm, about nlnety
degrees, untll ready for milling. il
when the curd bacowmes flaky, show-
iug ons and ovne<uarter to one and
ono-half Inch acid.

Sut ab the rats of two and three-
A quarters to three pounds salt  per 1,-

000 pounds of mi.k. and put to press
at a tewmperature of from elghty to
eighty-five degrees.

ve the clieese iIn the press one
hour before hardaging.

In the case of gassy willk, note the
folowlng polnts:

The miik should b2 matured more
than usual b:fore settlog (tome two
ot threc seconds inore.) .

' Wheu cutting the curd, b2 carefu
; 10 lease the cubss lasgef, 5o 5o 457Tec
| tala mora moisture, then stir for fif-
teen minutes before turnlng on the

‘ steam.

When cooking, heat slowly to-nlnety-
£ix degrees, rafing it to ulnetyvejght
degrees just before dipping. N

Dip ths curd with ocno-quarter inch
acld, and do not stiv much in tho sink
after dipplng. -

Turn [requently, at tho same thme
rilng the curd throe or Tour deep In
tho sink; then mill when the curd bo-
comeas fiaky, shotw, one and one-
quarter loch acld. Alr and mature
w2l bzfore salting.

In handiing overripe milk, set the
milk as scon as possible at a

use

elghty to eighty-four degrees, then, as
always, maks a rennet test. In
casd of this kind, more rennet should
. b2 used, from one half to one ounces
., €Xtra per 1,000 pounds of mlik.

© Commenoce to cut the curd early,cut-
, ting tiner than usval, thus enab.lug
Jou to cook the curd more quickly.

temperature than osual, ot l?m " or butter, the maker mast hate good

[ ]
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peraturo to ninety-two or ninety-four
degrees undl the curd s ready  for
mitltng. MU when the curd 1s In o
flaky condiddlon and shows ona neh
acld.  Alr by frequent stirring oand
mature well before saltiog.

When making colored chees», pour
tho colorlug into a large dipper- of
milk, taken from the vat, then draw
the dipper quickly along under the
turfaco of the milk from one end of
the vat to the other, and make suro
that it is thoroughly mixed baforg
the remnet iv added.

The rennet should ba difuted with one
gallon of purd water to each vat, and
tho milk should bs well stirred for
from three to five minutes asccording
te tho conditlon of tho mwilk, after the
reancet has been added. 1In the case
of overripe milk, two minutes will ba
ample time ta stir after adding the
reanet. '

Everything in and about the fac-
tory shovld ba kept ecrupulously clean. N

THE e

“ACME”
MILK TESTER

Hicks's Patent, London, Eng.

This Instrument has been expressly
designed to provide any person with 2
sxmﬂle but relinble test of the urity
of the Milk wpplied to them. T?ne Or-
dinary Milk Tester (Lactometer) has
anattached scale, and mistakes often
occur in reading off the divisions upon
it; the **Acme” Milk Tester hasneither
setle nor divisions, consequently no
error can be made in using 1t.

Nothing can be simpler than the
“*Acme” Milk Tester, as you bave only
to_watch the beud cising and falling.
It is gnaranteed as accurate and effec-
tive as the more expensive Instra-
ments.

1t cannot fail to prove a boon where

SO easy to use that a child could app!
it. No calculations or mblés.reqzlﬁgg

PRIOE 50c., or preseated to any
person sending us 5 new subscribers,

Canadian Cheese and Butter
MakerTheilliamstown, Oht

OUR PATRON’S
BULLETINS.

Know!ng, that to make good cheess

milk to start with, and that to get
good milk that the maker should as-
sist the producer, we have, £t qaite
a cost ol timo and muney, prepared

| & series of “Patrons Batletins.” Num-

ber one appears In another page of
thls issuc, it 1s on the care of milk.
Nows. 2 and 3 will be on that all ab-

 _ A portion of the whey should by {-90rbing subject and necessary ad-

drawn ol ag noou as nossiblo;

and }

juct to the cairy farmer. The Hog,

, when it can b» managed, the curd | 30d how every man svho. keeps cows
, sitonid b2 dipped wlih less neld than '

usuad and then wall sticred before al-
lowlng it to mat in the slnk.
ME] early, or wlen tbe curd shows
thoee-quacterss of an inck of acld, and
| try to hlave tho card I a flaky condl-
) tion at thls stago.
. Do not by in a hurry to &lt a curd
, of this doscription, for if it has b2en
milled at the proper time aad well
, stirred, there 1s qo danger of its got-
ting too much acld in tho sink.
. With tainted milk, heat to elghty-
" elght and alr frequently by
dipplag or pouring. untll the milk is
! veady for eotting. If you have a
eharp, clean flavored stacter, it whil
b3 an advantags to-vR o listie extra
with mlik of this kind.
, When tho curd iv-leated to nlnety-
eight draw off a portion of
; tho whey, and jpst before dhe curd is
ready {or dippind“ralse the tempera-
, tur two dogroes and stir woll.

of acld, about ono-elghth inch, endeav-
oring to hiave 1t In such a condltion
tbat it Wil not require much atir-
ring-in thesink, and koep uy the tem-

|
{

|
|
|

Dip tho curd with.o small amouas.| ga

to sell milk from can add from ten
to five hundred dollars to his prolits
each year, it tells it all, boiled down
in plain language, the latest infor
mayon ia regard to bacon, pork, and
the "Uest plan to produce it cheap,
and at a big profit.

Number 4 wlil tell all about “Ep-
silage and the Silo.”

Number 5 all aboot the “Calf, and
How to Make tho Good Milk Cow.”
Each number will occupy one page,
in one paper and wiil be followod by
other subjcts n the folowing issues.

i1 our friends the checse and but-
ter-makers, will call the aspecial at-
tention of their patrons, to the bene-
{iy and money proiis, that can be
made from followlng the advice, which
will be given In builotins, Nos. 2 and
8 on the Hog, ana raising bacon, pork,
ihoy can got up a clud of nearly all
thelr patrons by the meve askiog. It
wag dond by a cheeso maker lngxen-
Ty county, oniy last week. Num-
bers 2 anad 8 will-bs actually worth tho
price. of our subscription for fifty
Years to svery farmer who rsads it,
and profits by the advice.

Pure Milk is_essential.. whether fo :
Bickiicss; Callnary or other purposes, as '
it provides a thoroughly relinble test, -
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