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that it is a very thorough mixture must bo granted, for it takgs
several bouts for the mixture ta separate if left standing.

The skim milk being poured into the cheese vat and heated up to
the proper degree, the mixture of lard and milk is poured in and
stirred through the whole, and if butter-milk is used, it is now added,
the rennet. applied, and the operation now goes on similarly to the
making of full-cream cheese.

Four or more pounds of pure butter replaced by 1 lbs. of lard,
brouglt from some western slauglter bouse, rendored fromt hogs
brought from ail parts of the west and south, most of themr beiug
sound and healthy, but many are diseased and it is well known that.
those that are not fit for packing are rendered into lard, and we are
asked to believe that one and one-half pounds of this lard of doubtful
reputation if compounded with 61 lbs. of skim milk curd, will make
as wholesome and nutritious food as 4 pounds of butter compounded
with the saine amount of skim milk curd.

Such a statement does not require any arguments ta refute it, and
it is a reflection on the common sense of the public for any onri to
make it.

A great many families in the eastern States raise their own pork
and lard, because they do not wish ta use the western, although they
could buy the western cheaper than they could raise it. Must this

cents, and no doubt there would be a large amount of it used by son
people, but no one would be imposed upon when tbey did buy.
claim that it is equal ta full cream cheese and is difficult ta detect ,
the strongest reason wby it should be so distinctly marked that sn
may know it is not genuine, and the claim that it is more profitaue
ta the producer is the same claim tbat the counterfeiter or monymight set up if lie succeeded in producing a counterfeit bill se perfect
that it could net be deteCed. I take my stand right here, and l
believe 1 am supported by public opinion when I say, that if ail the
parties who are engaged in the manufacture of said cheese, toge,
with the patentees and those who control the sale of rights, machineetc., should bave a private room where they issued counterfe
National notes and bills and flooded the country with them, they
would be guilty of no greater moral crime than they are now, as
still they bave an enviable reputation for honesty of purpose and in.
tegrity of character, and I know that the parties who are at the bed
of the whole business are extremely sensitive as to the good opinions
of the public 1

In conclusion I make this statement without any personai teeig
of friendship or hate, that he who engages in tis nefarlous ester.
prise of making counterfeit cheese and selling it for the genuie,
should occupy a cell in the saine prison ward with him who counter.
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lass of people be compelled to cat what they do not want, by feis the Natan7a notes, or forges bis neigbbors naie, sua il 1bere u
having it concealed in their cheese, which they have a right to sup- any choice. the counterfeiter affood la the greater scanodrel ai tbe twa
pose is entirely the product of the cow ? earnestly hope t-at there may bo legisiation an 1-is mate,

A great many people of weak digestion and dyspeptic cannot ent making it a crime a the saie nature ta connterfeit an article oi ir
lard in any formo, while they can eat butter freely, and tbis proves as ta maie spurious money, or ta forge a namn.
that lard cheese would not bave the saine effect on the stomach tbat J. M. JOUELTie.
pure cheese would have, and is not the same. But granting it is so
nearly like full cream cheese -that the consumer cannot detect the
difference, the cam that it la honest ta sell it without branding it a Report of Pole Star Creamery for Season 1881.
counterfeit, is not just or reasonablo. Crcamery apencd Joue 6tb, and closed Navember 6th. Open frî

There are two classes of people who have an especial rigbt to months.
object ta Ibis, and they are, firsi, those who from religions scruples Wbole number ai poonds ai nilk mauiacted io butter $M
do not eat the product of the hog, at ail, and think it unclean and cheese: 736,774
unfit for food , and the otber class, those who abstain from it certain Potna af butter made 14,429
days and seasots of ;ie year, and both of these classes eat largely of Pounds ai cbeeso made 65,532
clicese, and what fair mirded and tolerant man will say it is net an 1>ounds ai cheese made froo 100 hbs. af milk, 892
outrage upon human rights and religions liberty, to bide the ar-
ic they dc not desire in one of the commodities of food in snch a itsi

manner that theywill cat it unknowingly. They Fay, ail they want Total pouna ofsolid fram 100 lbs. oi milk,
is a fait trial of their cheese to convince the public that it is just as Chicee sold as follore:
good as any. . Ist

If they really want a fair tria, it wonid bc no more than fair to Jonc ad Juir sae 1,14 s Ic
oafer it ta the consumer for just what it isand at a prico proportionate à2d 18,933 Ili
to the cost of the article with full creamn cheese whiich, whiolesale, is s 'T 83 1less than one-half i or when pure new milk chcese is worth 13 cents, Sept, bernd 11,426 12
lar cheese can be made, as above described, for six cents and still October. 1 51b 8,142 «1 il
pay the royalty to the patentees and a good profit ta the manufacturer. Butter sold ta Jnly 51- 20 cents.

Now giving tne retailer three cents for cutting per pound, wben Froi JoIy 51- ta August let, 221
bet cheea sold retail for 16 cents, lard cheeo shouud retoil for 9 Balance graseton, 24 o t
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