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enable a skilful furmer tn adopt the most suitable
modes of cultivation -und management. From %want
of due atteniton to the nature and qunlity of soils,
much labour and capital nmay be wvasted in vain at-
teuipts to introduce plants flot aht ail suited to thlem,
and manure may Le as improperly applied. This
ignorance has and wvill prevent rnany fromn improv-
ing their farmt, and making (hem profitable, Mihen
they had the means in their powxer to do both. We
shall in our next, discrihe the diffèrent, sorts (,f soil,
and wliat sort of crops are Lest suited for thein.
We shall also endeavour to subinit the Lest modes
of cultivation, and manageaient of the several sorts
of soil we have in Cana.la.

The first requisite upon a farm where a dairy is
proposed to be liept for the manufacture of cheese
and Lutter, is, to have a well constructed dairy,
wvhere a regular teinperature may Le maintainèd, at

than one apartment : namely, one fur chut ning and
for making the cheese, and one for cloaning Ibo
utensils. The store-room is merely for keeping the
cheese when made, and may Le placed wliere-ler
convenient; and should have a certaind~egree or
warmnth without having too trnich heat or light.

The utensils required for a dairy, mnust be in the
nuinber of each, proportioned to the size of the
dairy, and quaritity of milk to Le mariufactured.
lst. A'ilking.pails, which mnry be furmed of wood,
or tin. 2nd. Sieves of liair or ivire-gatize for the
purpose of passing the milk through and retaining:
the impurities. 3rd. Vessels for holding the xnilk
antil the creani rises upon the surface, and a vessel
for containing the creamn. 4(h. Fiat skimmers of
willowv, ivory, or horn, for the pus-pose of skimming
the creamn froan the surface ol the IiilK- 5th. A
churn. Gth. A wooden vat or-tub, in whicb the

1milk is placed wlien the curd coagulated. '7îh. A
~cheese-knife, for the purpose of cutting or Lreaking
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Le from 50' ta 550 both in summer -and winter. rated. Sth. A vessel perforahed with boles, in
The hemperature crîight lie mnititained here in sum- which the curd may be îla(ced that it niay be broken
mer by having tlie dairy below the Surface wvhere and thé serous inather farther extracted. 9th.
the land wvould Le favourable, or where flot favour- Wooden vessels with perforated sies and bottomn,
able to hâtve a motitd ofsoil raised ouîside the wvalls, in whichi the curd is placeti for being compressed.
and to have the building shaded with trees. Ln lOth. A cheesc-press. The utensils more especial-
winter the tem 1:eratureshould bekeptupbya tztove or ly çmployed for making butter a1one, are ilie dishee
fire. The windios should Le to the north and east; for holding the milk uni il the creamn separates; the
should have glass to close in winter, but in summer skzimiiiing dishes for removing the cream ; a vessel,
the sash and glass might, be removed and the windowv for holditug the cream ; and thie churn. The dishes;
frames Le covered on the outside viîh gauze-cloth, for containing the milk are, in England, made of
which would exclude flies, Lut admit the air; and various substances, as marble, siahe, tiiined-iron,
the wvindows might be furtlier l)rotected from rats, zinc-tin, glass, earihenware, and wood ; lead is
mire, and other accidents, Ly a groîing of wire. also employed, but, we think, improperly, as it May
The dairy should, always Le well ventilated, kept lie acted upon by the acid of the milk; and Sn like-
dry and dlean, and Le as much as possible renioved wise may iron, if not defended by a coasting of some
from tLe effluvia of putrid substances. Lt is pos- substance. The niilk is somtituies contained in one
sible that the dairy ay form a part of the lower large vessel or trough, ivith a stop-cock at the hot-
story of a divelling bouse where the land is favour- tomn, so that the milk inay Le withdrawn, leaving
ab)le, Lut in that case, the efluvia from the kitchens the cream in tLe trough; or it may be put ia sepa-
aad other parts of the bouse should Le excluded as rate shallow vessels. These shaliaw vessels are lat-
znuch as possible fromi tLe mlk-room. The floor terly made of zinc. Tin, zinc, ond glass vessels
should Le of stone flags or brick, with a drain of are easily kept clean, and sooner cooled than wood,
tiles, uncovered, to run off wvater, &r.. When a which contributes to the more ready separation of
large dairy is kept, it ivould. Le neoessarv there the cream. The churns are of different consirne-
should be a work-room attached, ii ivhich diifferent tions; the most com mon in the British Isiels, is the
manual operations might be performed. Lt should plung-churn, moved by the bond ; the form of ibis
te fitted up with a Louler ho boil wvater and heat domestic instrument is everywhbere known. Lt con-
mnilk, and il should Le of sufficient size 10 shlot of sists of a cylindrical vessel of wood placed uprighi,
performing the operation of churaing, cheese-mak. and the agitation ho the milk within by a perforared
ing, washing the dairy utenisils, and the like. When board which ne.arly its the cyhinder, and ho which.
the dairy is of the largest size, there should Le more is attacheda long bandie; this being movecl tp and


