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DE OMNIBUS REBUS,
Box 109, Upper Lachine—July 9th, 1889.

The State of the Crops—1I do not think much dependence
can bo placed on the reports farnished to the papers about
the state of the crops. Nothing short of a personal inspeotion
would satisfy me, I know; for, too frequently, interested
people depreciate sgricultaral produce in accordance with
theit own selfish aims. In my own country, schedales aro
farnished to every furmer, land-owner, and land-agent; these
are filled up and returned to the Statistical Officc, and if the
tenabt is rather inclined to under-rate the yield of his orops,
the sharp eye of the land.agent is not to bo deceived ; so that,
upon the whole, a pretty fair cstimate of the general produce
of the land is arrived at.

I can speak most favourably of the prospects of tho &
prozching harvest in this district—where the land is decently
farmed, at all events. The soil, here, is of a peouliar nature,
and the constant rains of the past spring and carly summer
have suited it to a nicety. A field devoted to root-crops, on

Ithc Maplewood farm of the Messrs, Dawes, is a sight to be

scen. ‘The carrots and swedes are very promising, and the
potataes ars really msgnificent. Clover was out on the 29th
of June, and, though the weather has been catching since,
Mr. Tuck, the foreman, has had the good sense to leave the
mown grass alone when moving it would do no good : stirring
"hay about—particularly clover—when the weather is doubt-
*ful, is most unwise ; the clover leaf falls off, and nothing but
"astalk and a flower remains. Barley is very heavy, and in
many places is down as flat as if it had been rolled ; but there
is time cuough for it to rise and ripen before harvest, What
we want now is sun, : .
New potatoes are plentiful, at 45 cents a peck. Mine—
carly-roses—were fit to dig on the 21st of June—planted,
after germinating in the li,%t, on the 4th of May, Pease
are rnnping terribly to haulm ; my Stratagems, are 5 ft, 6 in.
long, instead of 2 feet, and the pods will not be numerous.
En revanche, the dwarf, Bliss' American Wonder, was most
prolifio, and, owing to the constant moisture, the pease were
more like morrowfats than earlies.
Three Jersey cows and a oalf died, the former from milk-

- fever, in one week on the Dawes’ farm | The Herefords and
| Polled Angus aro all right. These deaths are unaccountable,

as the cows had beon on grass for at least two mosths.

One fault to find : the distance between the drills of Bel-
gian carrots 36 inches | 24 x b inohes are quite enough : what
is the good of wasting one third of the land? The horse-noe
can work well between 24 inch rows. . Tho only reason the
Scotch — oapital cconomists —used to make drills of 30 inches
was, that the double-mould-board plough was not, as for-
merly construoted, suited to make drills at all, and Small's
pl ~gh, the one in gencral use in Scotland 40 years ago,
found it easier %o make a wido drill than a narrow one,
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My acighbour, M. Daigneault, plants his potatocs—oarly-
roses—at the ourious distances of 34 x 6 inches. Tiwenty-
four by 12 would be better, They were hand-hoed after the
horse-hoe, and of course tho hos could not work betwoen tho
plants in tho row— a very important point in ocultivating this
crop. His beans, at 18 inches apart, wero 100 acar togother
for the horse-hoe, which worked well between tho rows of
ocorn, adjacent, at 34 inches! In no case was the horse-b o
used more than onocoe, The couch-grass was 6 inches high
when ploughed in for oats.  Altogether, this valuable farm
is not pleasaat to look upon.

But little wheat grown here. Qats are, as they oaturally
would be with such a dripping scason, magaificent, Fruit
poor, Lut all vegetables abundant,

Swedes.~—Very consible is the Amerioan Agriculturist,
geoerally spesking, but why allow Mr. F, H, Wiliox to ad-
viso Sowing swedes on * spring-ploughed sod-land.” Tt is
best,” says that gentleman. “ not to manure the ruta-baga
land unless with superphosphate, Mark the ground one way
with rows 2% feet apart; ridgo slightly, and sow the sced
with the drill as nearly two inches apart as possible.” What
can he mecan? But then follows & sontenco that makes one
condone all previous errors : ** It ought not to cost more to
grow an aoro of swedes than an aocre of potatoes.” Well, a
little more, but not much,

* The best time to sow pickling cuoumbers is when the
sun is in ¢ the Twins,’ (Gemini), which this year comes on
June 23. This is an old German's seorct, which insures
twin piokles” 11! The Farm and Home. Comment is
needless,

Huck.—Apropos to the discussion at the I.Assomption
meeting botween MM. Chapais and Marsan, which appears in
the Report of the Dairy-meoting, I offer an analysis of four
samples of black earth, or muck, from the laboratory of the
Maine Agricaltural College, neglesting the unimportant
constituents, carbon, alumina, &e. :

1 2 3 4 |Dung.

Nitrogen of organic malter in
100 Ibs, water-free muck.....| 1.29 | 1.88 , 1.16 | 1.61 | 1.76
Phosphoric acid.ce sreasesosnes 1.16 .27 .2611.97 1.7
Potash ..cceieciieee vinsenestinsenane 1.40

.ovi .17“ .o4| Y]

But woe must not forget that muok is never to be had ‘water
free.’ Shovelled out of the bog and left to dry all the som.
mer, it will even thon contain about 50 °j, of water, Daung,
on the other hand, contains about 25 7, of water.

And the difference of contents in the various samples must
not be passed over oarelessly. How can you farmers tell
whether you are using a muck containing only 2.2t ©p, of
sand as No. 2, or one like No. 3, which holds 36.63 %, of
sand. Again, No, 3 contains only .26 9;, of pbosphorio acid,
while No. 4 has 1.97 ©y,, or neariy 8 times as much | Nobody
dcnies the uscfulness of muck, in the absence of straw, as an
absorbent of urine, but in a high-waged country like Canada,
1o talk of drawing from 4vu to 6V loads of muok a mile and
spmadingbit over au arpent of land, when sulphate of ammo-
nie is to be had for $3.25 a owt, and superphosphate for 60
oz:;g 8 owt., appears to me to be a most extravagant pro-
ceeding.

Onsg samplo of muck is mentioned in the report of the
Maine Oollege that contained as much as 2,77 ©;,, of nitrogen
1n the waterfreo condition, i. e, 134 €, in its half-dried

state after a summer oxposuro to the air, But tho rest of
tho valuable contents were trifling—potash 02 ©;,, phosphorio
acid, 17 ©3,; and I should say from expericnoe that the
muck in question "ad beon taken from a part of the depo-
sit in which some animal had been engulfed. At all cvents,
as the Dircotor of the Station very sensibly puts it: ¢ Tho
wholo matter of its use turns upon the cost of getting it to
the barn, and from the barn to the field....... The valuo of
the smoll amount of plant-food it contains would not average
$2,00 a ton in the oaso of the samples anulysed, reokoniog
tho nitrogen, &o., at such prices as these ingredients would
cost in coarsé bone, Carolina rook, and muriate of potash,
and it is doubtful if these are as valuable in muok a5 1o tho
materials named.” This, at least, wo are sure they are not.

Cotton-sced meal, —Mr Barnard writesme word that
ocotton-peed meal i8 now to be beught, delivered, at Que-
beo for 824 a ton by the car-load. At this price it is a
very cheap food; cheaper. oven, than linseed and pease
mixed, but as 1 am sure of the two last not being adulterated,
I still profer them. I bave used linseed for cows whose milk
was turned into butter, and I pever found it cause oiliness,
as some people complain, but I nover cxcecded a pound a day
fur mileh-cows, with 4 lbs of pease. However, more on this
subjeot when the weather is more agreeable,

German fee&z’ng standards.—<* In fact,” says the Dircotor
of the Maine Agricultural College,” the practical tests of the
German feeding standards which have been made during the
last fow years, show that a ration may be very efficient when
it differs from them considerably. The proposed ration for
the oollege to decide upon, compared with tae German ration
1S a8 followrs

Proposed  German

ration, ration,
Orgenic matter (total nutrients)........... 1446  15.10
Protein (albuminoide}......eecveeereieeees. 132 250
Other (Carbhydrates)..c...ovviees coeee oo 12,89 12,60
Fateiiicrireereacencen, o e eseerarenienns . b2 40
Nutritive ratic..c.eoeeeeeess reseerareinees .1:104  1:54

This proposed ration is, of course, deficient in albuminoids,
but, it secms to me that that the German ration, with nearly
double the amount of nitrogenous wmatter contained in the
other, must be too cxpensive for this country, where good
bullocks only fetoh 4% cents per Ib, live-weight.

Shorthorns—~The whole of the Sittyton herd of shorthorns
has becn sold by private contract (:£10,000 to go to South
Amerioa !

The Royal at Windsor.—The cngravings for this month’s
journal consist of representations of perts of the Queen’s
farms, the Jubilee meeting of the English Royal Agricultural
Sosiety boing held this year at Windsor. My readers will
bo intcrested to know that tho space ooodpied by the exhi-
bition exceeds 130 acres, and the shedding is more than ien
miles in length. Tho amount of money distributed in the
United Kingdom as prixes for agriouitural stock. implements,
0., exceeds oue million, six hundred thousand dollars i None
of this immense sum oomes from government grants.

Hauyricks.—Hay is never put into close barns in Eogland.
The stacks are generally made 14 ft. high to the eaves, and
the height to the ridge is about 20 fi. After heating, tho
subsidence will be from 4 ft, to 6 . In building, the hay
is well trampled and pulled by band, sli the lengthand height
of the sidos, #s long a8 any loose stuff can be exiracted, after
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the rick has sottled. Tho patent fans for oxtracting tho heat
are, after four or five years trial, complotely abandoned.

Butter—At the Bath and Woest of England dairy-trials,
* tho five duiry-maids all churned at a very low tomperature,
42¢ to 55° ; and we novor saw at any of the compotitions but-
ter turned out in such very flue condition.” Surely, this must
mean at saoh vory slow speed, 42 to 63 revolutions por
mioute ! I nover heard of less than 569 of heat for churning,

Butter extractor.—The following is a deseription of the
new Swedish butter-extractor, which, if it works well, will
probably become a most popular machiae,

¢ In ocarrying out our invention, we employ a modified form
of contrifugal apparatus, somewhat like that usually employed
in creameries. The fresh milk is introdaced at the top of the
drum through radial jnlets, and is at once thrown outward
toward the periphery of the drum, the heavier particles of
the blue milk displacing, or crowding aside, the butter glo-
bules, and ocausing the latter to become crowded together, and
to hold the partioles of blue milk which aro thus incarcerated
and prevented from csoaping. These butter globules, and
the blue milk particles retained between them form an inner
crcam wall, In order to separate the butter from the cream

- in this cream wall or stratum of tho apnular mass, the appa-
ratus is provided with a trundle, which is mounted on u shaft
arranged parallel with the shaft of the ccotrifugal apparatus,
This trundle-wheol stands inside the drum, and its peri-
phery coters the eream wall, It is free to rotate, and the
rapidly revolving oream in the drum oarries it round at
nearly the same speed as that imparted to the crcam. The
entry of the blades of the trundle wheel into the eream wall
and their withdrawal therefrom effeot 2 sufficient agitation
of the cream to causc the butter globules to scparate and
allow the particles of blue milk to escape from between them;
and afierwards, as these globules sink down toward the outlet,
they aro cnuble to coalesce and form a mass of pure butter,
wholly frced from blue milk,

‘¢ Ag the butter sinks down, the particles of milk are gra-
dually removed therefrom; and by the time it rcaches the
delivery point at the bottom, it will be 2 mass of pure butter,
This massof butter is removed as fast 28 it forms by a station-
ary pipe, the ond of which is arranged to cast out and lead off
the butter. As in any other form of centrifugal machine, the
butter maas, as it sinks down, flows out of itself over the lower
margio or lip of tho drum,

“ The blue milk, which is simply sweet skim milk, contain-
10g only a trago of butter, may beled off from the machine
1n the same way that it is led away from the * oreamers’ in
common use. In carrying out our process the fresh milk may
be fed into the apparatus continuously, and the extraction of
the butter therefrom kept up as long as tho supply of milk is
maintained, The advantsges of tho process are theso: the
butter may be extracted in as short a time, and with os little
cxpenditure of power as oream is now scparated from the blue
milk, The butter product is absolately free from the germs
of fermentation. The milk product is fresh skim-milk, also
purce and free from lactic fermentation, and not butter-milk,
The process is continuous, and may be carried on as long as
the supply of fresh milk is maintained ; and tho milk may be
treated while perfestly fresh and new, and no delay or heating
13 needed.”

“ Tho apparatus hias besn going for several weeks, and
works very satisfactorily, and we shall let you have copies of
the Commission’s opinion of it. .

“ Stockholm.” ARTIEROLAGET KxTRACTOR.

Harvest in England.—During the past week, ending June

24th tho weather has boen of a vory uniform dharactor over tho
whole of the United Kingdom, tho nights having boen cool,
morniogs dull, tho days brilliantly fino and hot, and the wind
dry from east-north.cast. Undor theso ciroumstances tho
wheats have earcd vory fast, blossoming almoat immediately
undor very favourable conditions, Tho orop thue fairly in
sight by lgidsummcr-day, stands remarkably well and looks
big ; with a continuation of seasonablo weather, harvest should
commence during the third week in July and becomo general
by the end of tho month, The drying casterly winds and hot
sunshino have boon most propitious for seouring the exoeption-
ally heavy hay crop, and it has also been vory favourable to
the hop crop, which is making good progress with a decrense
of vermin,
Eny. Agricultural Gazette.

Cauliflowers, in theso hot summers, are difficult to grow,
A plan I have seen recommended is to sow the sced, carly, in
trenches, prepared with plenty of rotten dung, as for colery.
Montreal oaulifiowers at the annual exhibition of the Horti-
cultural are about as fine as they make them. Did any one
ever eat pease in finer coudition than they have been lately ?
I never did, even chez nous.

Haricot- or French-beans.—A hint to lovers of this, the
most delioate-flavoured of all vegetables: kesp the plants
oloscly picked.

The Royal Farms—The Shaw farm was comploted in
1885, and a nobler range of buildings of this class has never
been ercoted. *¢The principal featurcs,” says Mr. Morton,
“are a maguificent cowhouse for the accommodation of the
cows and a large manure house, to which, for the preservation
of its fertilising ingredients, tho soiled litter from this cow-
house is daily moved. For other stock there is ample pro-
vision in oalves’ houses, yards with sheds, and pigsties.” The
cattle of this farm are pure Jessey and Shorthorns of the
common, or dairy-breed,

The Royal Dairy standing near this homestead was plapned
under the general instraotions that while &n ornamental dairy
was desired, no beauty of ornsment would compensate for
want of cvery-day usefulness. Coolness in summer and mo-
derate warmth in winter have been provided by a sun-tignt
roof and by shelter outside, as well as by double windows;
ample ventilation avd a plentiful sapply of water wore also
secured. The walls were built hollow, the floor is covored
with glazed tiles, baviag the appearancs of a Turkey carpet.
The tables and shelves are of marble. The roof is supported
by six handsomo glazed pillars, The ornaments, fonatains,
heraldio bearings, and insoriptions of this delightful dairy are
all in good taste, and 240 gallons of milk are set daily here
in pans of white ware.

The homestead at the Flemish Farm, crcoted in 1868, is
admirable, consisting of a covered yard aed all necessary
sheds, buildings, and machinery for the shelter of cattle and
the preparation of their food. As the site of the homestead
happens to be clevated, Mr, Turaball, the srohitest of the
buildings, formed the iogenions ider of making his bricks
and ballast of the clay on tho very spot where the homestead
stands, 50 as to mako a desirable reduction in the elevation,
sod at tho ssme time to provide ballast sufficient to cover the
sitc o foot deep, and by that means to correct the dampness
of tho stiff clay. The Dovon and Hereford herds are kept
here.,

Suceession garden-crops—~DMy garden is not an extensive
one, but, ulthough it was only broken up out of the primitive
state this season, 1 have managed to get a good deal of pro-
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duce out of it. For instanco : Bliss' American Wondor pease
wero sown, April 18th, in rows 15 inches apart, and between
half the rows small onions were planted, and between tho
other rows radishes were sown. The onions were not what
are oalled * top-oniowns,” but the common white kind, sown
carly the previous year, vory thiock in the rows—about 20 or
26 seeds to the inch—-, and, when ripe, dried and kept over
the wianter. They, and the radishes were fit to pull loug be-
fore the pease ¢ shook hands’ across the rows. The pease were
not fit for the table, owing to the rainy weather iucreasing
abnormally the growth of tho haulm, till the 27th of Juve.
When the peaso bad yiclded the last pod, the land was dug
or forked over twice, mauured, and rows of carefully nursed
cclery-plants sct out in rows 3 feet apart by 9 inches from
plant to plant, and cos lettuce will ocoupy the space between
the rows : this will be fit for the table—after ten days tying
up—before the cclery requires earthing up. The cclery-plants
were grown in pots in my window; out down with scissors
when about 4 inches high, and, when they had shot up agaio,
pricked out into fine mould about 3 inghes.apart. I had no
hotbed, as I did not know what my movements were likely
to be until too late to make one. The tomatocs are now
topped, about 3% feet high, and loaded with fruit from top
to bottom (July 10th). They avo only 18 inches apart, and
are of gourse grown on the siogle stem tied to a stake. They,
too, were grown in pots. I regret to say that my friends here
who bought their plants of the market-gardeners have had
caueo to regret it. The early spring brought the tomato beds
too forward, so that whon the time arrived for sctting them
out, they were from 10 to 18 inches Ligh, and too weak to
support the heavy gales that followed.

I never belicved in growing plants in-doors before; but I
now sce that it can be done successfully if thin-sowing and
frequent transplanting be obscrved.

Guernsey cow's mitk test.~** The Guernsey cow Presty
milkmatd was submitted to a test of three days on Juoe 17,
18, 19, with the following results. The yiold of milk was ot
due to any preparation, extra food, or peculiar trcatment ; on
the contrary, as sho had to be exhibited at the Windsor show
of the Royal Agricultural Society, the greatest possible oare
had to be taken not to force her. It will be observed that the
third day’s milk-yield is 10 Ibs. less than that of the previous
two days, o falling off accounted for by the Treasurer’s note.”
From the Guernsey Baillage; the pleasantest mixture of
English and French.

Cow Pretty Dairy Maid, No. 1,469, 1st prize (Ozanne
prize), 1889. Property of Mr. D. Q. Le Patourel, Les
Quartiers,

Sunday, Junc 16, 10 p. m., milked dry. b3, oz.
Monday, June 17, 5 a. M..coevreerccecennnen 18 1
“ “ 11 8, Moaeeeeecerrnereenane 15 10}
“ “ 4 p. Moereennn orenertanas 12 14
- “ 10 p. m.ceeeaens .14 8%
61 2
Tuesday, June 18, 6 a. m........ cee weeeee 19 4
. o 1lam. et cieineeene 10
. “ 4P Mecrreorsocrsresoonees 12 2
. . 10p. moceeneenrannee crennee 15 123
62 12

Wednesday, June 19, b 2. m.eeveeerrrevesenee 15 11
@ 113

13 111
13 13

Monday.—Weather favourable,

Tuesday.—Weathor unfavourable, Strong cast wind.

Wedncsday —Thunder storms and heavy rains. Cow, with
tho oxcoption of a vory short interval, kept in stablo all day.
This, coupled with extreme laxity of tho bowels, will account
for tho considerably less quantity of milk yilded.

I hcroby certify that the above statoment is correot, and
that tho test has been carried out entircly in my proseace.

R, H. PaYNE, Treasurer R. G, A. & H. 8,

A STREAM FENCE.

L. L, C.: To fence a small stream is an casy matter. Set
a strong post on eich side of it and let cach post have a forked
top. Ly a heavy pole in the crotohes of the posts and sus-
peaded from the poles have a length of fence short enough to

swing down stream in time of freshets without interfering
with the posts. When the water subsides the weight of this
swinging fence will oarry it back between the posts so that no
stook oan pazs. {1)

Antaon R. JEnnEr Fost.

LINCOLN LONG-WOOLED SEREP.

The largest of the English breeds of long-woolled sheep is
the Lincoln, of whish a typical group is shown in the accom-
panyiung spirited illustration by Jobn Payne. The Lincola
sheep of to-day are,in common with many other English
breeds, highly improved auvimals, and much of this improve-
ment is due indirectly to the genius of Bakewell. A century
and moro ago the sheep which were kept upon the heath land
of Lincolnshire were long-legged, flat-sided and bony, with 2
light, uneven flecce, and so slow of growth that it was not
until after the third shearing that they attained full maturity.
But they were hardy, vigorous aund prolifie, with large frames
aud abundant muscle. When Bakewell orcated the improved
Leicesters by skillful brecding, it was the signal for a general
fmprovement among the Kuglish breeds of middic and loug:
woolled sheep. The New Leicesters were crossed upon the
Lincolns, which were greatly improved by the oross. The
general introduction of turnip oulture had an important influ.
ence in advaneing the Lincolns to a slill higher standard of
cxcellence. The turnips are now supplemented by liberal
rations of linsecd meal and other rich food, and the Lincolus
havo responded readily to this generous system of feeding and
oare, Aspow bred it is not uncommon for thom to weigh .
two hundred pounds at a year old, and doublo that woight at

(1) A very old West of Eogland plan. -
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two yoars, whilo thero aro authentio records of shearlings
which attained a weight of three hundred pounds at thirteon
months, Tho wool is long, silky and lustrous, in au oven,
compact flecos, Thoe average weight of the flecoe of full-
grown owes and wethers is from ton to fourtcen pounds, but
instancos are known of excoptionally heavy olips weighing
from twenty-two pounds to thirty pounds of unwashed
wool. Tho mutton resembles that of tho Leicesters and Cots-
wolds, rathor than of the Downs. The fat lies in masses,
instead of being finely * marbled ” through the lean. (1) The
ewes are very prolific, twins being very common and triplets
not unknown, The Lincolns are hearty feeders and require
an abundance of rich succulent food. They would run down
very rapidly upon short, dry pasturage, where a flock of
American Merinoes would live and thrive.

Lincoln sheep were brought to the United States in 1835,
and aumerous subsequent jnportations have been made. A

faoturo of keoping buttor. I do not intend to detain you for

any great length of time.

The report of the judges, who examined the samples that
1 brought here, shows that I have carricd my oxperiments
farther than I did last year; for I kept orcam up to tho
fourth day, and this T treated as in tho other examples, only
that it was warmed up to 56 degrees. In ono case, I followed
the Danish plan, that is, I cooled the oream as low as pos.
sible, ag it came from the scparator, and warmed it up again
in tho ovening, in order to acotify it a little, churaiong it the
next moxning, As to this last essay, I could not get it below
429 ; but, with a good refrigerator, like MoPherson’s, we can
oool the milk down to 35°, almost instantaneously. Unfor-
tunately, this refrigerator arrived too late to assist me in
preparing my samples.

While I was making these samples, I was too busy to exa-

GROUP OF TYPICAL LINCOLN SHEEP.

fine flock was imported by Richard Gib:on, of Canada, and
several drafts from his flook were bought and carried to Kan

sas and Minncsota, Thoy thrive well, with good cave, ou
rich river bottoms and similar situations. But they bave
never attained great popularity in this country. They require
more care and generous feeding than is compatible with the
haphazard ways of too many American farmers, Thoy have
been largely carried to Australia, and many of the flocks thero
are unsurpassed in quality. American Agricullurist.

To TaE PRESIDRNT OF THE DAIRYMEN ASSOUTATION
o» THE PROVINCE oF QUEBEC.

Mr. President and Gentlemen,
Once more T come before you to address you on the manu-

i1) The legs are eat.:ble, but the saddle is a mass of fat.

mine my notes as I went along; but when T found time to
examiue thom attentively, I saw that these churned at the
rate of 50 turns a mioate yiclded more butter than those
churned at 36 turns, the pace my churns are calculated to
move at, Not having taken notes to ascertain the pace ab
which certain other samples were churned, I cannot report
with any certitude on the subject to-day,, but this will show
you, Gentlemen, that there is still a good deal to be learned
about the yield given by different modes of conducting the
mapufacture of butter.

The samples were made from the milk of two separate
dayse. The crcam of day was churned on three distinot days;
the numbers from 1 to 6 were made from the milk of July
2nd ; 5070 lbs, of milk gave 190} lbs, of butter—26.61 lba.
of ‘milk to the pound of butter—, From 7 to 12 were made
from the milk of July 3rd; 5069 lbs. of milk gave 1921 lbs,
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of butter; 2 Ibs, more than the former day—26.33 bs. of
milk to the pound of butter.

Lict us tako oach of these ohurnings ; numbers 1 and 2 are
orcam 24 hours old, churned at 56° and at 50 turns to the
minute; the butter oamo, in 30 minutes, and it took 23} ibs,
of milk to mako a pound. Noxt, for the first churning of the
seoond day, Nos. 7 and 8 aro of oream 5 hours old, churzed
at 56° and 60 turns to the minute—butter came in 40 mi
nutes, It took 26% Iba of milk to the pound of butter, a diffe.
renoe of nesrly 2 los, of milk to the pound of butter,

Numbers 3 and 4 are of orcam 48 hours old, ohurned at
56°; 26 lbs. of milk wore required for = pound of butter;
but, s to the pace of ohurning and the time it took, there is
nothing, in this cage, very certain. My churns moyo generally
at the rate of 36 turns a minute, and the butter is usually 45
to 60 minutes in coming,

Numbers 9 and 10 aro of 24 hours orcam, and made nearly
in the same way as tho preoeding ones. It took 27% lbs, of
milk to make a pound of butter, a difference of 1} pouad.
Numbers 5 and 6 are of cream 96 hours ald, churned at 56*,
and in the same manner a3 the preceding : they took 30% lbs.
to the pound of butter, Numbers 11 and 12 are of 72 hours
cream, churned at 679 ; the rest of the work done in the way
asin the former numbers. It took 28} lbs. of milk to give a
pound of butter, a difference of more than 2 Ibs, to the pound
of butter,

Bofore going any further I may state that the fignres in
these statements are only approximate; for as tho cream of
every day was kept in the samo vessel, it may have been
cither thicker, or more fluid, than the rest, and this may
have led to crroncouns conolusions.

And now, Gentlemen, what is the oause, or rather what are
the causes that have l:d to these results ? My opinion is that
the pace of the ohuraing has a great deal to do with them ;
but there is something more which, if we try with attention
and perscverance, we shall discover,

What would greatly aid the advancement of our industry
is a school, or rather two schools of instruction in butter-mak-
ing, assisted with government funds, where the maker might
cxperiments in the art of making as much batter as possible
suttable in quality to the market for which it is intended. It
i8 gertain that several thousand dollars worth of butler are
lost overy year because the butter does not fulfil the above
ocondition. If you make export-butter and gell it in tho local
market you will not get so high a price as if you made it for
the local market and seot it in every week.

I belicve, Gentlemen, that it is time our assooiation took
steps to, if possible, agres with some dealers in Montreal and
Liverpool and with a Transatlantic Steam-boat Company to
afford proper opportunities to all the orcameries and fac-
tories who wish to send off their goods every week. In this
way we shall be able in o few years to compcte on equal
terms with all the foreign butter that is seut to the English
market. Qur butter arriving on the market within a fort-
night after being made would not lose its aroma, and counld
vie advantageously with those butters which remain in the
creamery sometimes for a wonth and afterwards another
month in Montreal; when this is put on the market it is very
sure it cannot compete with butter whioch almost invariably
gots there within & week of its mavufactare. I do not mean
to say that we oan make butter of cqual quality with the
Danish goods; but, with pains, we, too, shall arrive at perfce-
tion. V%(l’mt we want, a8 I said just now is schools. Let the
government endow two or three butter- and cheese-sehools,
choosing practical and earnest meon to be at their head, and
you will soon sce us competing successfally with other
countries.

Nobody can say that our assooiution has not, small as ave

its means, caused tho agrioulturo of tho country to make

cat progross, If our means had beon larger, thors Is no
doubt we should have done twice 18 much good; for, iff we
had two oheese- and twe butter-schools, with one or two in.
speotors to cach sohoo), we conld advance much faster nlong
the path of progress; for, in spite of tho threo inspeotors
doing all in their power, thoy caunot be in ovéry place whdre
there is nced of them . n cresmery or a fuctory has to wait
weoks, and oven months, before the inspeotor is able to visit
it, and during that time butter and cheeso of inferior quality
is boidg made, and the yicld is often s bad as the quality.
To remedy these ovils, government must help us; itis cur
part to ask for what is neoessary to enablo us to continuo our
forward march, and I trust we shall not ask in vain,

And so, Gentlomen, I will not detain you any louger, ns
other leoturers are about to address you, in whose words you
will be far more deeply intercsted, I am suro, than you have
been in anythiog I have said.

Thanks, Gentlemen, for your kind attention.
Arexis UHICOINE.
(From the French.)

Experiments in Butter-making,

Mr Alexis Chicoine, of St-Mare, Veorchdres, submitted, at
the I’Assomption mecting twelvo samples of butter, consisting
of twelve tubs of butter, of 25 Ibs, cach, made under condi-
tions differing, in part, from those of his specimens of 1887,
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Messrs, Vaillancourt, Chs, Langevia, and W, W, Pickett,
were named as exper's to decide upon the relative quality of
these samples,
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Wo give the following table, showiog tho details of tho
method of manufasture pursued, with the judgment of the
oxports in the margin. Tho remarks of M. Ohiooine follow,
together with the opinions expressed on the subject by the
members of the meeting,

The samplos are divided into 8 lots of 2 samples each, In
each lot, tho two samples only differ from eash othor in ono
point - ono sample has been worked only once, the other a
second time 24 hours aftor the first working, which was done
in tho same way for both samples,

DISCUSSION. (1)

M.J.pE [ TaomE—The factory of M, Chicoine was
formcrly worked with paus or basins, In 1884, M, Chicoine
bought oream-separators, and scon found out, as all butter.
makers do find out, that another stylo of treatment is ronired
for oream derived from separators, than that pursued when
paus or basis arouscd. After two ycars of practical expe-
rience, M. Chicoino, in 1886, arrived at these oconclusions.:
Uunder tho ordinary conditions in which milk is delivered at
aur factories,—both morning and evening meals are delivered
io the morning—the skitaming b- ing done and finished in the
course of the forenoon, and the cream being put into the
basins where it cools itself dowan to H0° or 55°, at which
temperatures it remains until churning time arrives; M. Chi-
coine found, I say, that this cream was not ft to churn on
the morning of the nezt day, M. Chiooing did not churn
cream treated in this way until 48 hours after skimming, ex-
pericnoe having taught him that by so doing, the yield of
butter was inoreased, and the qualities of keoping and body
were more surely scoured.

o support of his -practice, M. Chicoine, presented before
our association, in 1887, eight samples of butter made as fol-
lows : all from the same vessel of orcam; divided into four
lots, of two samples cach, churned, rospeotively, 4, 24, 48,
and 66 hours after being skimmed by means of the soparior;
the oream kept all the time at about 55°; in cach lot, a
sample worked only oiioe and pscked immediately, the other
worked once, at the same timo and in the same manncr as the
former, and worked over again lighily the next day; glass.
jars weraused to contain the butter, which was kept in an ordi-
nary cellar, at 609, wp to Jaousry, 1888, when it was sub-
mitted to the judgment of experts at the Association-meeting
at St. Hyzointhe. The following is the result of the experts’
investigation ¢

Made. Age of the oream, Olassification by the experts,

Lst lot 1 16th June 4 Worked once 5
0 °{2 5th v« 4 Re-worked 4
2ndlot 316th « 24 Worked once 4
*1416th ¢« 24 Re-worked 5
3rdlot. 4 @ 17th ¢« 48 Worked once 2
*1617th ¢« 48 Re-worked 3
4th lOt 7 18lh &« 66 Wol'ked onoee 1
* i 818h “ 66 Re-worked 6

Tho figures of the experts show the relative quality of the
samples considered by themsclves; all were of good quality
cxoept number 8, which-was flat or vapid (¢venté).

M. Chicoine, after this decision, which thoroughly con-
firmed him in his views (seo last year's report, p. 432), des
cribed the process he recommended in these words: ‘¢The

(1) T particularly commen? the following address to the carnest
attention of tho readers of the Journal I believe it to be a conciso
presentation of all the more important points 1n buttel\mgh'xx{g:’ .

T
\

skimming is done with tho soparator, and tho orcam having
been oooled, ag rapidly as possible, down to 50° or 65°,is
maintained at that temporature till tho next day, Tu tho
cvenng of the socond day, I allow it to rise to 56° or 57° to
be ready for churning the next day, . o., the third day (sur
lendemain) from skimming,”

And ho added : ¢ Although the best of tho samples was
made from four days old orcam, I thiuk it would bo hasar-
dous invariably to wait till the fourth day, uuless the oream
were kept at a lower temporature than 559,

The éonolusions drawn from this experiment wore thus ex-
pressed in the samo report : The experts, who were ovidontly
good judges, without knowing any-thing about the derivation
of tho samples, dooided that the older the cream was aud the
less the buttor was worked, the bettor was tho product. To
this, thero are only two exceptions; the old samples, that of
tho last day worked the second timo, is the worst of all the
samples; while the youngest, worketi twice over, is the best
of its serics, though not the best of tho lot. This experiment
confirms M. Chiooine in his method, though it is clear there
is a definito limi to its practical working : the first butter of
the last day, worked only once, is tho best of the eight
samples ; tho last of the same day, worked over twice, is, on
the contrary, the worst of the whole lot.

Bat ander diffarent conditions, different results may follow.
M. Chicoine w.s advised, in 1888, to ohange certain points
in his prosedurs, and to observe the results,

The Danish experts invariably practise and recommend
the rapid cooling of the cream to a very low temperature when
it leaves the separator, before being committed to which in-
strament the milk had been raised to 76° or 80°. They ad-
vise churning sweet or only slightly acidulated milk at a
greater pace than ususl, and at a lower temperature, These
were the rales which M. Obicoine obeyed in the preparation
of his experiments in 1888, the details of which are the
following,

Six samples of batter, in 3 lots, were made July 2ad, The

P

oveam of the former lot being passed over the refrigerator

was instantansously reduced from 75°, the temperature at
which it left the separator, to 42°; a fall of 33 degrecs. Ten
hours afterwards, it was slowly heated to 56°; churned, at
that temporature, the next morning (24 hours after skimming),
at 50 turns a minute, instead of from 38 to 40, the ordinary
pace of M. Chicoine’s ohv 3. The other two lots wero
treated in ezzotly the same way as those of the 1887 experi-
ments ¢ cooled to 55°; churned with 36 to 40 turns,—46
and 96 hours after skimmiog. ,

July 8rd, another lot of oream was made into 6 camples (3
lots of 2 samples each), in just the same way as those of
1887, the churning being done §, 24, and 72 hours after
skimming., The b hour-old cream, however, was churned et
50 turos, instead 30 as others were treated to.

The 12 samples wore all packed in common tubs, and
kept in a common cellar till to-doy (Jan. 23cd, 1889). These
are they that the experts—itwo of whom were on the jury
last year—have just dcoided mpon, With the exoeption of
ono single lot {that made from ¢ream 96 hours old) of the
other samples, the second eample, twice worked, from these
oreoms 24 20d & hoars-old, is still the best of all the other
samples, These last follow, as they did last year, the rule that
ago produces quality of flavour, ,

And, now, how can we possibly rcconciloe these differcnces ?
Is there a contradiction between the decisions of 1888 and
18897 Hardly; for tho decisions hear on their faces the

-matk’of exactness; to oclassify with so much correotness the

arder of a sct of samples whose derivation was uckoown to
tho judges, shows that they were woll up in their datizg : no-
thing can bo clearer than that. :
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In my opinion, the changes introduced into the method of | as two balls glued to cach other might do; at a still higher
working, explain the whole affair.  tomperature, some of the drops retained their spherioal form,

In what conditionin the milk was the butter, or globules, of | whilo others became solid, by either crushiog themsclves to-
fatty mattor? The scicatists of to-day who study the milk- , gother, or by spending themsclves over the surface of the
question, such as Soxhlet, Duclaux, Fleischman, agree in |former and partly enveloping them.
saying that these globules subsist in the milk ina liquid | There is, on tho other hand, an cxperiment any one can
state when they leave the udder, at 98°, and that they | mako; that is, to obtain butter by freczing the oream. Freezo
remain in that state, even at a low temporature, although the it in a sharp frost, and you will certainly get butter ready-
point of solidification (01 of congel ttion) of butter is about K made, which, whea the mass is thawed, you can skim off the
92°. This phenomenon is called surfusion, and is due to | suiface of the cream. Tho butter will be more or less  ga
the faot that the fatty matter, in milk, is in a very fincly ' thered (assemblé), but the grains will bo fino and well
divided state Each globule is, according to the same savants | shaped.
surrounded by a liquid ring, the composition of which is diffe- |  Starting from these facts, the results arrived at by M. Chi
rent from, and the density is greater than, the skimmed  coinc m.y be explained in a fairly rational manner
milk from which it is, nevertheless, formed. These rings or  The difference in the formation of tne grains shows the
sacs, in virtue of ~ importance of churn-
hat  other pheno- ; A =| ing at the lowest
menon of nature — temperature  that
capillary attraction operation  will ad-
—prevent the little mit: the buliter
drops of butter from grains are finer in
glueing  themselves proportion to the
together,  Cream, lowness of the tem-
then, is a colleetion perature, and  the
of drops or globules washing out the but.
of liquid butter, termilk with water
massed together as is most succes:fully
closely as their con- done. But, as uall
dition will allow, the samples of 1888
but which are not were churned at the
in contact with one same  tunperature,
another. This col how can we cxplamn
leetion is formed by the fuct that, con
the scparation of trary to tho results,
the butter-globules of 1887, the young-
— that is, the lighter st cream gave the
matters—from  the best butter ? Thus
skimmed mik—the
heavier matter.

This ocream will
remain  ¢ream as
long as neither
churning nor any
other cause ereatcs
a change of condi.
tion in it by which
the globules become
soldered  together
and their conversion

M. Chicoine m «de
keeping, not fresh
butter, Now, the
quality of keepeny,
other  things beiny
equal, depends 10
g_‘l’Cﬂt measure upou
the qaantity of cu
seewn left 1n the but
ter. In fresh milk
or fresh cream, the

into bulter ensues. TOE POULTRY HOUSES. casein subsists in a
Even the thickest . . dissolved state; in
cream that the scparator can extract is not butter. staler milk or cream it may be curdled. Hence, it follows

How then is the formation of butter brought about? In [as a principle, that it is casier to extract the whole of the
the investigation of this point chemists have made some |casein from fresh-cream-butter, by pressure or by washing,
very curious experiments with an cmulsion of water and oily |than from stale-crcam-butter. In fuact, whes once curd 1s
matters, having about the same density as water, This water, (shut up in the butter, in picces finely divided by the action
divided into globules or droplets, has endured cooling down jof the churn, it is not within the power of washing or pres-
to—6° F. (6 degrees below zero) without freczing, that is, |sure (malazage) to cxtract it. On the other hand, fresh
provided it is kept perfectly still, but the slightest move- |milk is more mucilaginous or gummy than staler milk ; the
ment that brigs two of the globules into contact causcs {adhesion of this to the globules of butter is more forcible
them to form crystals of ice at once, In other cxperiments, [than in the case of buttermilk whioh uge has made more
also made with water, the solidification of the globules was |liquid (in water). But, ia the 1888 experiments, the orcam
brought about in a very different manuer, depending upon |that was churned fresh had been, at its exit from the separ-
the temperature at which it was promoted; when this was |ator, suddenly cooled down from 75° to 42°, The cream
low, well defined crystals were obtained, almost invariably |having been thus seized upon by this full of temperature, we
distinct or separate from one another; when the temperature | may conclude that a considerable number of butter-grains were
was a little higher, the globules were solid, more or less round, |formed, just asin the case of cream subjeoted to the action
and adhered to each other by a single point on their surfaces, |of the frost. The case with which the butier was ¢ brought ”
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in churning, in spite of the freshness of the cream, proves
that the cooling had had its share va tho churning, But these
droplets of butter, thus formed at 42°, a temperature mneh
fower than the churning temperature—569, waast have been
proportionally more orystallized, of a better grain, The
washiog of the butter, in such a state of things, was easier;

the cascin, all dissolved in the buttermilk, running out casil
with the washing-water from the interstices of this mass of |
fine orystals of butter; and the result was that this sample of |
butter, made from fresh crecom indeed, but that orcam cooled |
down to 42°, was pronounced to be tho best of the twelve
samples submitted to the experts for their decision,

The oream of sample No. 2 (5 hours-old cream), had not
been cooled, but, as in the caso of No. 1, the pace of the
churning was faster than usual; which greater disturbance may, '
perhaps, have promoted a more sudden formation and a more
perfect crystallisation : in this case there is no other solution
of the question. Asthe ecxperiment was duplicate, and as
the sccond sam-
ths of the 24
hours and 5 hours
old creaw, worked
a sceond time, oc-
cupy a4 corres-
ponding  relative
po-irion {elassified
5 apd 6), wem.y
b allowed to re-
tain this solution
ueless further cx-
periments prove it
o be erroncous,

Ience, we con-
clude :

That with the
chanzes of process
mtroduced  into
the 1888 cxperi-

suo is that which reduces the number of workings or malaz-
ages {1) to be given to the butter. .
Trom tho soventh Report of the Dairymen's meeting of
the Provinco of Quebeo.
(From the French.)

Bunnemain's bush or dwarf beans are not * the most
cstcemed variety for table use in a green state,” whatevor
they may be in “a mature state ™ 2 v, Mr, Evan's oata}ogne,
p- 7. I, unfortunately, sowed a quart of them for use in the

green_state, gathered them in their most infantine condition,
jand found that, afier two hours hard cooking, they were as
(hard as stirrup-leathers | Noither are they * earlier and ore

productive thaa any other kind in cultivation” : butter-beans,
sown the same day alongside of them, were ready for use on
the same day as the Bonnemain’s,

Sainfoin. 2)—This plant, an anonymous correspondent
kindly informs
me, 18 not from
the Frenoh saint,
holy, but from
sain, wholesome
or healthy. He
dexives the soien-
tific word onobry-
chis from onos,
an ass, and bruo,
to grow, to be
pleatiful, Liddell
and Scott, io their
Greck  lexicon,
give for bruo,* to
swell ¢ is it pos-
sible that * The
Golden Ass™ of
Apuleius got iuto
a sainfoin field be-

ments, M. Chi.

fore the dew was

coine  obtaited
better samples of
butter than with
i« ordinary pro-
erss, from  the
same cream aund

off, ate too muoh,
and beeame mé-
téorisé, or, as we
term it in En.
gland, blown or
hoven? 1If the

at the same time.
This was not
unforescen, since
the Danish practice had suggested the idea of these changes
to M, Chicoine. Let all our butter-makers make a trial of
this method, on a small seale : it may be thus condensed :
The cream, on leaving the scparator, should be cooled down
to from 35° to 40°, at which temperature it shou.d be kept for
at least 4 or 5 hours; towards cvening, the cream should be
warmed up to 55° or 57°, and kept there all night; chura.
ing to be done 24 bours after skimming, at the greatest pace
the churm can, practically, be worked; carcful washing, in
grains as small as possible, just so much working as may
make a butter thoroughly free from unnccessary moisture.

This last point brings up another question arising from
the experiments of 1888, Qne working produced, with fresh
cream, the best butter.  This shows that the lesson of 1887
is completed : the less butter is worked, provided that it is
worked enough, the better it will be, The best samples of 1887,
and, again, of 1888, were only worked once. It is rather
difficult to say cxactly where one should stop, but it may be
laid down as a general rule, that the best method: to pur-

THE ROYAL DAIRY.

brychis is from
bruo, a verb only
used in the pre-
sent and imperfect tenses, how does my friend account for
the introduction of the ch—the Greck chi—? For the sake
of cuphony, I suppose. (Thanks.)

Ladoga wheat.— This Russian wheat, introduced by
Prof. Saunders, of the Ottawa Experimental farm, hos bheen
distributed over the Dominion in small parcels of 3 Ibs. each.
It is said to be ten days carlier than the Red Fife, but the
opinions of millers and other experts differ as to its quality,
By the bye, Mr. Saunders speaks of the yicld per 3 pounds
of grain sown : I should prefer quoting the yield per aore.

The Montreal Board of Examiners of Wheat and other
Grain, speaking of sample No, 3, say : * some mistake must
have been made respecting the original seed, or in the pro-
duct sent to the Director—Prof. Saunders—for it seoms
scarcely possible that the samples submitted could have so

(1) From the Greek malakos ; whencs the Latin mollis=sofl.
A

{2) See Journal for July p. 100,
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deteriorated in ono sowing as to produce so inferior & grain:
it would not grade above ordinary spring wheat.” Change
of soil and position will make a wondorful differencs for in
the snmple of grain evil as well as for good. In 1861, and
again in 1865, the Chevalier barley I imported from En
gland weighed 57 Ibs. the imperial bushel. It was grown oa
chalk-soil, and was as perfeot as barley can bo. Sown, by a
good farmer, on good free soil, on the Chambly road, the first
crop hardly weighed 47 Ibs., and was ouly fit for *¢ chickens’
victuals.” Barley, again, grown, on chalk, in Jssex and sown
in Kent, on the plastic-clay, is utterly unfit for the maltster’s
use; Essex itself producing the finest malting barley in
England,

The Toronto Board of Trade, in the Report of the Millers,
Grain Dealers and Exporters, says :

“ The most important test of commercial merit in a spriog
wheat sample is the percentage and quality of gluten it
contains.”

“ The cxamination made by the committec of sample 7,
the original importation, and of samples 3 and 4 (those grown
at Plum Creek and Brandon Hills), shows that all three are
very deficient in gluten, or strength, being not superior to the
present standard of No. 2 spring of Ontario growth.”

“ No. 2 spring is at present worth 80 cents per 60 lbs,
here; No. 1 Manitoba hard, which contains 85 por cent. of
Red Fife, is worth 90 cents. The answer to the enquiry as
to how these wheats would compare in value with Red Fife
would therefore be : Pure Red Fife is worth 11 to 12 cents
per bushel more than samples 7, 3 and 4.”

The Winnipeg Board of Trade :

Wo find that most of the samples submitted are not fully J

matured, and they are all lacking iv good colour. (1)

Sample No. 3 ‘grewn at Souris, Man.), would secem not to
belong to the Ladoga variety of wheat, being a wholly soft
specimen which would grade as * No, 3 spring.”

No 1 and 11 %;rown at Lethbridge, N. W. T, and Touch-
wood Hills, N. W, T., respectively), ehow the effeots of frost
action.

No. 2 (grown at Edmonton, N. W T.), has a bleached
look, which might arise from a very slight touch of frost or
the effosts of hot winds,

For feeding purposes we would recommend the original
sample from Russia in prefernoe to any of the others
submitted.

Mr. Fraok Gibb, Grain Iospeotor, Port Arthur, inspected
9 samples of wheat from Wm. Saunders, C. Ex. farm :

Ladoga wheat, from Riga..... No. 1 Northern.
e « " Lethbridge .... No. 1 Frosted.
« ¢ Edwmontou...... No. 2 Manitoba hard.
L “  SouriS e.ereenes No. 1 spring—50 ©;, soft,
« #  Brandon ....... No. 2 hard, &o., &o.

A sample from Moosomin,
N. W.T. No.1 hard—good.

The samples of Kubanka and Sazonke wheats, grown in
Manitoba, were said to be Ameota, Rice., or Goose-wheats,
worth 35 cents a bushel loss than No. 1 hard ; both very in-
ferior, and quite unsuitable for sceding purposes.

Mr. Ogilvie, the great miller, hopes that Mr. Saunders
¢ will reslisc the necessity of encouraging the growth of Red
Fife as much a3 possible, und discouraging all other varietics
of wheat,”

Mr. Shatt, the chemist to the Experimental Farm, contends

(1) The finest white wheats, such as Ohitham, Talavers, &c,
sown on inferior soils in England, lose colcar and quality, and be-
come, one may say, converted nto brown whcats in the course of
two seasons.

on the othor hand, that the Ladoga wheat grown in the Domi
aion is .31 ©y,, superior in gluten to the Fife! This is curious,
when wo consider that the Toronto Board—v. supra—found
that ¢ No. 7, tho original importaticn, and samples 3 and 4,
very deficient in glaten, being not suporior to the present
standard of No, 2 Oantario spring wheat.” And, again NMr.
Shutt gives tho two samples of Saxonka ~said to be very in-
Yerior indecd by all the oxperts—tho following per centages
of glaten :

a%0DKa...erueeiaees coee srees 56
Sk L 13 o= 1421 %
And to Red Fife....... ..... 13.68

14.06 »average=13.83 %,
13.87

Making the average of gluten .38 9, less in the Red Fife
than io the worthless Saxonka |

For my part, I prefer the opinion of the millers and grain-
inspectors,

Cote des Neiges, July 23, 1889,

A. R, Jenngr Fusr,
Editor Journal of agriculture.

{
Sir,—Would you kindly insert a notice in your paper
iAug. 1st issue) calling attention to the Annal convention of
merioan florists, which wiil be held in Buffalo, N. ¥, this
All those intcrested in floriculture are invited to
attend, The Railway Companies will issue tickets for the
round trip, good for ten days, at one farc and a third, on
the certificate plan. The Convention will open on the mornieg
of Tucsday the 20th of Augnst, and wiil last three days.
All those wishing to attend can have full information by
communicating with the undersigned,
I remain, yours &o.,

Janes MoKENNA,
Vice President S. A. F. for the Province of Qucbeo,

Céte des Neiges, P. Q.

ear,

Canada’s Great Industrial Fair And Agricultural Er-
hibition will be held at Tyronto, from Monday, Sept. 9th, to
Saturday, Sept. 21st, 1889,

DAIRVYING IN NORMANDY.
¥French snd Canadian Butter Making Compared.

LONDON BUTTER UNSALTED.

Butter Merchants Bring Uniformity out of Variety—
« Normaudy System >’ Not Advised For Canado—
Improved Transportation Facilities Regui-
red For Perishable Commodities.

Registered in accordance with Copyright Act and published .
by permission of the author.

PersoNar Nore.—In cxplanation of the interval between
the publieation of the letters, my readers will pardon a persc-
nal allusion, Besides the clerical work connected with fur-
nishing the letters to the press, an inereased correspondauce,
the working up of the proposed convention, it became neces-
sary, for private reasons, to visit this western coast. I had
by working continously while travelling to be ablo to continue
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the lotters uninterroptedly ; but, unfortunately, on my arri
val here I fousd myself from insaffisient sleep, and, porhaps,
a little overwork, obliged to put myself in half harness, which
meant the discoutinuance of some of my duties for a time.
Being now guite rested, and about to retarn home, I hope to
he able to sarry ou the series to completion with little or no
further interruption,

I am glad to say the prospest of a Dominion convention is
exccediogly good ; that the local agsociations have generally
responded to the sugeestion, and all have appointed delegates.
The date which will best meet with the cosvenience of those
with whom I am in correspondencs appears to be the seocond
week in April.  After complete arrangements shall have beeo
made, a ciroulac will be issued from Ottawa, and Que notice
be given through the press. Faithfully,

W. H. Lynen.

Washington Territory, February, 1889,

LETTER X,

If my farmer fricnds will take a lump of batter fresh from
the churn, work it over well—a little too thorcughly—and,
without adding any salt, serve it at table, when from two days
to a week old, they will have a very faic impression of what
sort of butter is caten at most of the London tables, The
average Canadiag, or American, visitor to London will find
the butter so “flat™ and * tasteless™ that he will make a
practice, for a time at least, of sprinkling upon it a little salt.
When be retarns bere he will tell what exoollent buttor he
ate in London  If my readers were to visit Normandy, in
Fravce, where a large proportion of butter eaten by Liondonets
iamnde, they would fiad that the intrinsic quality of this
butter is vot better, on the average, apparently, than the but
ter ordiparily made on Canadian farms, Yet, whea the butter
made on thig side of the water, which fresh from the churn
wonld be pronounced excellent in London, when it has been
worked, salted alf it will bear, has stood the test of package,
transportation and marketing, and bas at last found its way
toblli}ngland, it wounld bo utterly denied a place on a Londen
table.

There is a teaching on the very surface of afl this, For
one market at least—and that one the market of the British
metropolis—batter is the better liked the pearer it is to the
churn, and the feeer it is from salt,

It may be an open question whether Qanada will find it
possible or profitable, under the severe conditions of competi-
tion, to cater to the London taste. Yet a study of the butter
question would have beea incompleto without an enquiry iato
the methods of existing supply. Normandy was the district
which naturally would be chosen for seeh enquiry.

The system in Normandy is pecaliar. In the market towos
there is one market day in cach week. The market days of
adjoining towns aro two days apart, Market towns are vear
enough togather to alloaw most of the farmers to reach two or
threc markets each weck. Churoing days and market days
are the same.  Everythiog is planned to do the churning iv
the carly morning, and the butter is then brought to market
tot only fresh from the churn, but absolutely ubsalted, and
only somewhat. Jmperfetly worked. It goes without saying
that every meaans arc taken to keep the butter cool,

There are a considesable number of merchants who attend
cach of the different markets, Thus it happeos that tho same
set of producers meets the samo set of buyers, two or three
times a weck, though only onse 8 week atany one town. The
tystem resolts in an extensive trade, lively markets, and stiff
competition, »

It is a novel experience, a visit to one of thess Normandy
market towns on market day, Tho carly morning trainsg bring
in the many buyers, and the ono horse oerts bring in the
oountry people with their newly churned butter in baskets,
tubs or pails usually well wrapped up in damp oloths. Traders
by tho soorp open up stalls in the open squares or the wide
strecty; each supplyiog his own epecial line. The peasant
feaves with thege traders o faie shavo of the gold which the
buyer pays him for his butter,

Each butter merchant is provided with a number of large
buskets and wrapping oloths, a weighing seale, also a table or
desk, a cash box, and a book of tables for rapid caloulation,
It ig astonishing to vote tho rapidity with which the buyer
receives, weighs, prices, snd pays for tho butter, and throws
it into the huge baskets, ranged side by side, to be filled with
the different grades of quality.

The mystery of the apparent instantancous estime of valae
of butter, or pricing of it, is explained when ope learns that
each merchant has one or more buyers moving about the mar-
ket nmong the peasunts, examiving and bargsiniog for the
butter and seratchiog oa the butter itself the price per pound
agreed upon, The baiter is thereforo practically sold before
it is brought to the merchant or his receiving olerk, who has
only to weigh it and pay the price agreed apon, Some of the
larger marohants are assisted by one or more olerks, to record
the sales and pay for the batter, and all are kept busy for two
or threc hours uatil the butter is all sold and bomght. It is
a sceno of business aotivity that inspires a fecling of admira-
tion of the business qualitics of those engaged, The reeeivor
deftly turns tho butter out on the seale, tosses the empty
basket and oloth back to its peasant owner, weighs the lump,
oalls ont the number of pounds—* Vengt siz & vingt quatre
sous ™ (24 Ibs, 2% 12 pence)—and calls for the next. The
olerk must needs be lively in his movements to glance at his
reckoning tables, make an entry of the purchase, count ont
the amount, in gold, silver and coppers, and be ready for the
next weighing—Cinguante & vingt irois sous.”

I could not quite understand by what rale the butter was
agsorted in tho differcnt baskets, Qenerally, it scemed to be
doune according to pries ; but watehiag closely, I noted some
oxceptions not easily acconnted for, It may cither have been
a2 mistake ou the part of the reociver, or it may have been a
difference in judgment between the buyer (who fixed the
price) and the recciver who weighed and assorted the butter.

Again, neither the prises paid nor the assorting of the lots
as reseived sccorded with my ideas of quality. In my hawmble
judgment the butter was graded on & different standard from
onr ideas of butter quality, and on a lower level than that
upon which our finest qualities are judged. I observed a
buyar toss one lot of butter which was possessed of 8 fiae tinge
of color into a basket containing buttter of & dall, dead color.,
In explanation he told me that “ color™ did not count—they
juqﬁcd only by the * odeur * (odor.)

he faot that the batter was to be artificially colored was,
doubtless, one reason why so little was made of color, Yet, the
natural color or appearance of butter ought to be taken iato
accouut, as being, in itsclf, one indication of quality. The
use of the term « gilt-cdge " by Amerioans, applied to the
very finest quality of butter, is a just appreciation of the im-
portance of color, or tinge, or blush, as so indication of iu.
trinsie quality.

1 noticed, however, that consistenoy, or solidity, was taken
into acconat practically ia the estimato of value ; for ono buger,
witb his hand, squeezed out a heavy proportion of water, sud
fixed 2 low price, giviag the valid reason that he was “buying
butter, not water.” The ocossional tasting of butter by
bayers proved that flavor also appeared in some degree to be
considered, as, of coarse, it should be,
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The quality of the butter, as a whole, in my mind, did not
average very high. While few of the samples were excopti-
onally fine, some of them were exccedingly poor—sometimes
flat and flavorless, other times with positively objectionable
flavor. Some of the butter appearcd already to be ov.rworked
and dull colored, and I saw eamples of this desoription thrown
in with better samples, baving o rich color.

The baskets into which the butter was thrown were about
two feet high, about 18 inches across the top and 15 inches
across the bottom. I give these approximate dimensions from
memory. Two large and heavy canvas sheets were provided
for cach basket. They were first wrung out in cold water,
laid in the baskets in a way to line the inside of the basket
and to surround the butter and cover its top surface—thus
affording a complete wrap for the butter.

On a summer's day tho butter when received by the buyers
is on the warm side;

Valogaes ealy in tho afternoon were at home with their mor-
ning's buying. The following day the butter would be all
prepared for the London market and shipped by railway to
the port of Cherbourg. Leaviag Cherbourg in the evening, I
found myself the following morning at Southampton, Hagland.
There were very few passengers, a2d the freight appeared to
be little else than agrioultural produots, the bulk of which
was Normandy butter, done up in tasteful boxes and buckets,
as ono sees it in the London market, uniform in appearance
and attractive ; so unlike the all-sorted mixturcs I saw pur-
chased in the Normandy markets, that one couid hardly be-
lieve it was really and truly onc and the same thing!

While we have much to learn from the entroprise of the
French butter merchants, I was not much impressed with
the Normandy system as a whole, nor, indeed, with the butter
with which it deals. A yoar or two ago the French dairy-
men were reputed to

but bard or soft it
is  unceremoniously
plumped, one picee
on another. into the
baskets. The baskais
are packed full 1o
heaping ten 1oches or
wore above the tup,
wnd the cads of the
cloths arc  then
brought over to cover
the butter completcly,
Straw is laid over
the top, on the cloth,
and the whole ticd
down, The baskets
are marked to iodi-
cate the quality o
grade, then addressed,
loaded immcdiately
on carts, tkn to
railway station, and
shipped 1o the head
quarters of the butter
werchaat, or, in other
words, to the packing
of bliadisg  house.
which is  rcached
within three or four
hours by rail.

In warm weather
cvery precaution s
taken to kecp the
butter as cool as pos-
sible. Even after the baskets arc loaded into the waggons,
pailfuls of water are thrown over the top, to be soaked up by
the heavy cloths. In one place which I visited the waggons
sent to the station to reoccive the butter were provided with
high canvas covers—what on the Western prairies would be
called “schooners.”

When the butter reaches the town to which it is scat there
are waggons iu waiting, and it is at once hauled {o the blend-
ing house, 'What is there done with it is more or less a se-
cret kept from the general publie.  We all know, however,
that there it is colored, worked over, packed, graded, and in
a few hours made ready for shipment, and ready, in a most

——— !», i
il

enticing form, for market. We know, too, that little or no |
salt is added, but that artifical refrigeration is provided, and, |

ssibly, artificial preservatives may be added to the butter.
n fact, it is “ doctored.” The last market I visited was at
Carenton, ncar Isigoy. Merchants having headquarters at

THE SHAYW PARYM,

be in advance of all
competitors in  ihe
Eoglish morket. Now
the Dages arc ploc-
ing them.selves : head

aod io Denmark 114.
blending system -
growiog out of favur.

As to the intrin-ic
quality of Normandy
butter, it is oot what,
because of its reputa-
tion in the London
warket, it is popu
larly supposed to be.
The quality as it
comes  from  the
churn, and is sold to
the butter merchants,
is not better then the
aserage  quality  of
Canadian Lutter .t
the ssme stage of
cexittence.  Yct the
onc is the noted Nr
mandy butter much
in favur in the Loan-
don market, and the
other is the notorious
Canadian  “axle
grease” which takes
second place to mar-
garinol  The great
difference is in the
system of preparing for and placing in the market, and ia the
length of time which places it on the consumer's table.

To the consumer the quality of Normandy butter appears
to be very uniform, A dealer asserted that there was little
or no difference between the reocipts of August 31st and
those of December 31st.  But, while one great merit of Nor-
mandy butter is its uniformity, yet as it is bought in the
market fresh from the churn it is of all grades of quality, of
all shades of color, all flavors, ali degrees of solidity. What
might be its lack of uniformity if the butter makers had the
whole care of it all through—working, coloriog, packing—if
there were no system of putting it on the market?

What saves the Normandy butter is the fact that it is taken
from the peasant dircctly from the churn, as it were, and falls
into the hands of shrewd, <kilfgl business-men. By them it
is assorted according to quality, handled with all ncocssary
precautions against changes in temperatare, it is well worked




Avaust 1889

THE 1LLUSTRATED JOURNAL OF AGRICULTURE.

125

ovor, neatly packed, and sent quickly to market to go into
immediato consumption. In a word, it is most skilfully
« fixed up,” and marketed in a business-like mannor.

Aside from the merit of uniformity, however, Normandy
butter possesses no other striking quahity of merit over other
butier. It has a certain quality that almost any butter would
have, treated skilfully to present a pleasing appearance, and
consumed fresh—before any dofects develop. Being high-
colored and being fresh, it takes well in a market like London,
where butter is preferred mild and absolutely free from salt.
Its quality is rather of a negative than a positive character,
It has usually, at least, one positive fault—that of being
overworked. In intrinsic quality I do not think it equal to
Danish butter. Nor is it cqual to samples of Eoglish butter
which I have scen alongside of it, and which were not sccond
to Danish. I have tasted tho Normandy butter in the shops
when, notwithstanding its short age, it bad acquired the
sharp taste which oharaoterizes butter when it begins to go
“off” 1tis not sub-
jected to the t.ou
whick Danish batter
has to undergo, and
it 13 doubtful 1 it
would stand such
test.

Let me, in parca-
thesis, add that it is
duc to the French
dairymaun to say that
the butter which I
have been describing
1s not the tinest but-
ter made in France.
The finest of his
butter is sent to the
Panis market, I was
assured of this fact
by a butter merchant
1 Normandy. Prof.
Long, of Xngland,
say very truly: ** He
sends to us his second
quality, and far this
we pay a very good
price, and conpsider it
superior, especially if
it is well displayed
by the retailer and labelled Brittany or Normandy.”

I feel confident that I speak correctly in sayiog that much
of that which we now call  axle-grease ”” when it is first taken
from the churn is equal to the butter I saw in Normandy
fresh from the churn ; and that if our butter could be handled
like the Normandy butter and as quickly marketed and con-
sumed, it would deserve and obtain as good a reputation. If
this be true, ought we to adopt the Normandy system ?

The conditions of a successful working of that system are
very difficalt 0 meet in Caneda, The Normaedy system
10volves :

1. That the make of butter in a given distriot be of suffi-
cient quantity to warrant the holding of at least two acces-
sible markets cach week; and to cnoourage the nccessary
competition among buyers,

2. That a system bo adopted by butter dealers; and that
the butter producers adapt their methods of work to that
system. The buyers must possess cnough enterprise to find
a2 market and supply it. The butter makers must do the
churning immediately previous to marketing to cnsare that
the butter be delivered in & fresh condition,

THE FLEMISH FARM,

The Normandy system would appear to bo adapted to tho
handling of fresh, unsalted or light-salted butter, intended
for immediato consumption, rather than for butter to be pack-
cd for long keeping.

The &irst condition is a diffioult one, from the fact that
where such a system is most needed the bad condition of the
butter industry has sometimes caused a largely diminished
production. A good authority in my own township (in the
Eastern Townships—somewhat butter-famous ) tells mo that
fificen years ago there were three cows to ono to-day. The
inauguration, however, of a sucoessful systom, would doubt-
less lead to an increase of cows and of production. Again,
we are at a disadvantage in the faot that our competitors
working this system are but onc night’s sea-distance from a
foreign market, whilc we are ten days.

I have given the details of the Normandy system not
beoause I think it practicable to adopt it, but that it may
possibly suggest some modification of the system suited to our
peculiar conditions.

With our present
trapsportstion  faoi-
htes the Normandy
system, or any modi-
fication of it, even if
it could be adopted
here, would be suit-
able oaly for the sup-
ply of our own locai
markete,  Whether
we may some ~timo
compete  with  the
Normandy peasants
in the London mar-
ket depends on va-
rious contingencies,
the main ones of
which are improved
continental and occan
transport  facilities,
and our praoctical ap-
plication of the won-
derfully cffective
privciples of refrige-
ration. Im other
words, our success
will depend largely
upon the measure

W. H. Lyxon,

of our intelligence and enterprise.

February, 1889.

FOREIGN DAIRY SCHOOLS.
The Simple Character of the Danish Schools.

Theory and Practice Kept Separate—Dairy Schools Only
ne Factor of Improvement— Wanted in Canada
Schools for Training Teachers.

LETTER XI

To the London Canadian Gazelle of recent date there was
an cxtract from a Toronto paper insisting upon the establish-
ment of dairy schools. This suggestion is the echo of an
impression that i8 very gencral that dairy schools would be
the likelivst means of bringing about a speedy improvement
in our butter industry. The argument is that improvement
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abraad has been duo to the dairy schools. I frankly confessl

to a belief that the influcncoe of tho dairy school, as it is known
in Europe, has been over-cstimated. While it may be “made
to take an importaut place as one of various agenoics of im-
provement, it must neede be only one of scveral fuctors,
Morcover, our dairy schools, if wo have any, will require to
bo something adapted to our peonliar conditions, not & cheap
copy of what exists abroad.

The dairy tchool in theory, afur off, is & differeat thing
from the dairy school o faot near by, Four us tu establish in
Canada mure 1witations of Britsh ot even ountinental dairy
schools would be to invite disappointment.

Frequent reference is made in ourrent discussion to Danish
dairy sohoois, and it has been olaimed that they have been
the causc of the wonderful dairy progress o Denmark, When

there are no lerge, no expensively conduoted schools, no high
salnri(’? to officials, and no hoavy grants mado by Govern-
mont.” °

The purposo of these letters docs not require that the
dairy sohools which I visited bo described in full detail,
Thoso I visited, espeoially in Irelacd and Sweden, wero oin-
borately equipped, and oxpensively conduoted sohvols. Thdy
are doing a good work, but limited in scope and results, but
liardly commensurata with the cost on the Danish basis.

We¢ may, doubtless, learn somothing from the olaborate
dairy sohool systom of Great Britain, and something from
the more simplo. economical and severely pravtical system bof
farm schools of Denmark,

The claborately equipped and complete dairy school might
prove a potent agenoy of improvement amongus, but I would

I questioned Prof. Segelche, of Copenliugen, sbuat the Da- | advise ity nut us the moans of making dairymen or dairymaid.,
pish duiry sohwols, tu my atter astuaishment ke soplied that | in the nambuts wanted—aoot for the purpose of teaching the
there were no daery schuvis e Denmark: What be meant | individual farmer (although he should not be donied the be-
was that there were no dairy schuuls, as the term is under- | gefit of its privileges if he deserves them ,) but as a sort of
stwod in Great Brituin or here.  Daoish schools are mainly | training school—a pormal school, as it were, for the training
nothing more nor iesa than the private dairies of the couniry, | of persons of suitable fitness and inolination) for teachers or
utilized fur the purpose, where, under the auspices of the Go | inspeotors. Thees teachers wo.'1 be the means of bringiog
vernement, pupils are taoght dairy wurk, Every Daoish | koowledze to the mass of workers. Such teachers would

dairy is a pussible dairy school. It is not required that the
dairy farmer bo a graduate of some school or college or a pro-
fossor, All that Prof. Segeloke requires to know, before sen-
ding pupils to a dairy farm, is the fact that the dairy pro
duoces good butter. He has no other standard—no presoribed
system. If a dairy is known to produce good butter ho zcads
a pupil or two, and watches results, If the pupil makes pro-
gress and becomes a capable butter-maker, he continues to
send pupils. He has cent pupils to dairies which he himself
had never visited, and whose proprictor he had never coen,
About 1,000 young men have gone through a practical
course in this surt of a dairy school in Denmark. Not all
these men have rewained in Denmark. Other countries have
drained Denmark of these studients. The present chief ins-
tructor of Finland is Danish taught.

Professor Segeloke mentioned the faot that Mr. Tobieson,
officiai head of the dairy department of Norway (who was
present at our inoterviuw), Was even then adverticing for a
Danish instructor, and offering more for his services than
Uenmark was paying, It was the intention of Prof Segelcke
to advise the Government to inorcaso the salaries of Danish
instructors.

Again, in thesc farm “ dairy schools™ there was little or no
theoretical teaching , vucre Was tanghtoanly the practical work

perhaps do the most effeotive work as travelling instructor.
carrying instraction into the factories, and cven int~ private
dairies. s

On the other hand, we may profit by the Danish system
and utilize the farm éairy, and the faotory, too, to the fullest
extent, for tho edusation of the dairy workers of the comatry.
I would never advise the application of the Danish sytem as
it is, but a modification of it to suit our peonliar oconditions.
The course of study or practice should be of the simplest
charaoter, the length of time and the studies to be in some
measure optional, and the fees light, It would appear to be
desirable to teash enorﬁh theory to explain practice, but the
maia requirement shonld be a correot practice. The graduates
of the normal schools muy serve an im, .rtant purpose in this
connection, in imparting keowledge to the workers in the
local or minor rohools; and, as travelling inspeotors, introdu.
oing the best koown dairy practices. Doubtless in cur appli-
catio. of the Karopean eystem, we may in somc waye improre
on our models. ’

Such dairy schools as above proposcd could br made au
inducement and encouragement to yeung men and women to
devote themselves to the work of teaching. The conditions
of availment of the privileges of these schools should be not
finanoia: weans, but aa inclination or fitness for the work of

ot the dairy.  Prof. Scgeicke believed in keeping theory and | teachiog, aud an intention or obligation to teach. These
practice separaio. lo the duiry oniy practice was tagght , in | privileges could alco be made an inducement to factory mans-
the schools the teaching was pure theury, There was no dis. | gers, and even private dairy proprietors, to perfeot their
unct dairy oiass, said Frof, Segeicke, cven in the agricuitural | methods and gpen their factories or dairies to pupils.
coliege, The study of muk and its products was simply a|  Here is still another possible means of disseminating dairy
part of the theoretical course. ) knowledge.  Sooner or later tho common education of the
Prof. Segeicke beireved that only a limited nowber of pu- | pevpio will be partly teohnical. Clearer ideas are beginning
pus cvuid be engaged 10 practica: dairying in schools. ** Where | 1o obtain of what is education. The education of tte fature
there are too many there Was oot Worh coough for them, end | will have more relation to the probable ocoupation of the
so they wero taoght in idleness, not io indusury,” learner, and if it does not fit him fo. that cocupation will not
Pupils are taken for from six months apwards. They arc | alWays be thought education for the cmbry~ agriculturist to
requited to do actoat work and they pay for the priviicges., bo made to memoriss the names of stations on a line of rai'-
Bees are small—say from ten doliars upwards. road, and not taught a single fact of nature’s great book of
From a report by Prof. Long, on * Education in Dairy wonders. Though to the farmers of to-day the book of
Farming, 1 wouid appear, however, that there are rcally, nature's economy is hopelessly sealed, to the farmer’s boy of
ono or two dairy schools 1a Denmark —distinot from the farm | an early day it will have to be opened, to his lifelong benefit
sohools, but thoy must form & very small proportion of tho, and infinite delight. No better begioning of roform can he
means of dairy insirucuon whioch has been sv impurtant o, made than the introduction of technioal instruction in agricul
factor in Danish dairying, Prof. Long himself suys ¢ * It| tural subjects in schools. By giviog country pupils an in-
18 a stnkang faot, borno out by cur personal investigations on | sight into the delightfal my.cerics of natere, and a knowledge
the &pot, and by the voiaminona detasin Wo have reccived that) of fucts thut would be advantagous to agricultural labor,
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country schools might bo mado moro interesting and a coun-
try life more attractive.

Lot tho thio end the wedge bo inserted in at least home.
opathio doscs of dairy instruction in the raral sohools! If not
practioal lessons, at least thero may be taught in regard to
wilk and its products facts which would be helpful to practics
at bome.  This teachir 7 would bo made casier if there were
provided suitablo toxt books for the parpose, and materials
neoessary for objeot lessons. I might go further and suggust
practioal ways of teaching dairy practice in common schools,
but to do se might tak~ away the breath v. sume of my more
cautious readers.

To conolusion, it is a matter of choico to copy «hoe elaborato,
well-equipped dairy Europerz sohools, or to follow the Danish
plan of private dairy schools, or to profit by the experivoce of
al' our Europecr competitors, and establish something suited

-
the trip, and having uo other than this figurative referonce to
dairying. :

Immediatly following tho meetings of the British dairy
farmers, I determined to loarn tho present stato of the Ilnglish
market and our own standing thercin as produosrs, This
lino of investigation embraced & run through Ingland, Soot-
lond and Ireland, and its chief feature was a sories of

INTERVIEWS WITH LEADING !MPORTERS

of Liverpool, Glasgow, Dublin sud Bmstol, The lessons
learned in these interviews wero of exoeeding value, and L
will try to give tho chief points without going too much into
voluminous detail.  First of all, I must deliver two special

WESSAGES TO OUR CHEESE MAKERS,
with ahich Mr, Widgery (of Bristol ) charged me., Un the

so nur peouliar conditions. I believe there sre advantsges, | side of every cheese box the figures of the weight of tho cheeso
more than commensurate with the cost, in either sotion. At ( it contains should be sicrnc led 1n plain figures. Stenculs are
the same time, T beliove that the first two proposed lines of | frequontly used for ¢. o names of facrories, and this woll 5
sction are not the best adapted to our great nesd, and wounld | but the weights are nearly always written in pencu, often
prove somewhat disappointing. On the other haod, svme | badly wricten, indecd, sometimes not rondable. It oftca hap-

smple rystem of dairy instruction (such as the wisdom of
our dairy autorities may advise) doubtless may bo inangurated,
which enruld be developed in practice and prove of immense
value g9 one factor in the improvement of dairyiog ia Canada
W. H. Lynom.
Febraary, 1889,

D )

A Message to Cheesemen with a few hints on the
shipping of cheese. :

THY OUTLOOX POINTS TO LOW PRICEB IN BUTTER—A
FEATHER IN OANADA'S CAP — WHAT A OANA-
DIAN DAIRYMAN SAW IN ¥NGLAND,

Registered in accurdunce wul the Copyright Act
and published by permission of the auihor.

LETTER NO. VII.

ns, tvo, that pieces of the box, on which the weight 18 writ-
ten, it off and the weight i lost. 1t 18 impossible, as things
are tu tuily 1060 cheeses twice aike!  From the importer's
poiot of view it i3 more importans that the weight of tne
cheese be casily deciphered than that the namo of the factory
be mads plain. The latter is 2 good thing, 1 connection
with exoellence of quality, to help to meke a reputation and
to advertise one’s factory ; for the former is absolutely neces-
gary for the convenient and correot checking of weights.
This may by some be thought a trifle; but to the wiseman
nothing is a trifle which is essential to highest suceess, The
importer is the buyer of our goods, and it 18 to our interest
to pleaso him, oven as it is to our interest to satify the consu-

j mer. Hecre, theo, is an opportunity for our faciorymen, to

make a very litio extra care and labor tell profitably on our
cheese exports. The second message was in the form of

. - A CAUTION TO SHIPPERS.
More space than was intended has been given in these . . ) ] _

Iotters to the meetings of the British Dairy Farmers, aod Tho Eoglish iaw forbids the importation of foreign goods
vat i geems ag if more has been left out than written, Tho | with Eoglish uames on them intended or caicniated to lead
reader will notico how closely we Lavo been studyiog the | the consumer to bqli_evc them to be of English manufacture.
quection ae a problem, leaving oat the lighter matters of | The oustoms autorities will refusc w0 - oicat goods which
places. people, and incidents. Nat a word of appear to };o dso xptti;sn.‘\ﬁ&. F?l; :‘?mgz,’, u‘;cgl wol;ﬂdted?mn
goods marked with the wor ," ¢ Manchester,” or

SOCIAL FESTIVITIES, « Birmiogham,” or even * English Cheddar.” The latter

evoursions, banquets, speeches, new acquaintances and plea- , would be supposed to be resting on the reputation of 8 parti-
saot gnssip, vothing of scenes and sights new enough and | oolar choesc made in a certain disttior 1n Eagiand, Now v
striking coough to make a new world dairyman forget that ko | sometimes occurs that an Eoglish name on Oapadian cheese
had ever heard of milk, nothing about the country scats and | gives the importer a deal of trouble to clear it and ocausecs ve-
parke the villuge greens, the homes of cottagers, of ‘sids,, xatious delay, because the name on the cheeso happens to
and even of royalty —for our exoursion ended with a visit ‘o ) suggest to the customs officers an iutention to decewve the
Saodringham, the home of the Prince of Wales, and a ban. | British pubiio. I nced not say that any nawe on Canadian
quat pivon by His Royal Highness, nothing abont the old | cheese is there legitimately, being a Cagadian as well as an
cathedrals and ocastles, and yet the writer confesses to dropping | Eoglish name. bu. though it may have no uatawful signifi-
an bour’s dairy conference (at Frawmlingham College) muoh , canoe, the officer will retzin the goods waul the importer shall
a3 boy would drop a book for any new sight or sport, for a | have convinced him that the similarity of names is a mere
tramp to the vear-by castle, that -vas *he first one he had over | coincidence. The Canadian shipper may ensily provide agawst

. seep* apd yet, after throe months of sight seeing, still satiated
to the point of indiffercnoe, an afternconi at Canterbury Qa-
thedral was an experience never-to-be forgotien.

Aud co_ reader, if these letters be heavy reading, remem

any such annoyance or loss to imporiers, by sunply placing
the word (auada in close copnection with any oame on she
cheese which i8 Eoglish a5 well as Oanadian. For instanos,
instoad of ¢ Liceds ™" or * Oheddar * write  Uavadian Leeds,”

ber that the imperative conditions of the theme, and the real | or % Canadian Cheddar.”

vurpase of the letters forbid the freedom that writers usually

1 had aow long to spesak with importers before 1 found confir-

epiov * and let your interest in the sabjeot make the letters , mation of way conclusions, given in a previous lewter of an

casier reading. It may be that when tho study is completed
we way all feel inclined for two or three gossipy letters which

INEVITABE FUTURE OF LOW PRIOES,

may be tho ereamizg, s it were, of the interesting features of | A Livarpool importer omphasised the fac thau for aoy ex-
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tonsive trads the limit of priccs was nccessarily low. When
cheese becomes higher-priced than meats and other available
strong foods, tho quantity consumed would at onee deorease.
This is because in England the bulk of cheese is eaten as a
food, and the consumer buys it, not sv much because of an;
particular preference for it as because it is a food and a cheap
onc. True, it is a convenient food, not requiring cooking,
always rcady and appetising ; but these are quulitics for which
it docs not carc to pay luxury prives. In a word, he is not
wedded to the consumption of cheese, und for cconomy's sake,
will accept a substitute in other foods whean the latler arc
cheap coough and palatable. The limit of the price of cheese,
therefore, depends much upon the prices of fuods available as
substitutes. Ia the opinion of my iuformant the probable limit
for cheese would be 50 shillings sterliog landed in England.

As to butter, when it rises unduly in price, its substitute--
margarine - will be used by many consumers. The linit tw
which prices of butter may rise before they will be so high a-
to causc consumption to decrcase (giviug place to margariae;
was placed by my Liverpool authority at from 8 to 10 pence,
or at about 16 to 25 ceots per pound retail.  This limit may
be thought placed too low, but it is quite certaia that there
are consumers in Iingland who will not buy butter at 8 to 10
pence when they may buy margarine at 5 or 8 pence.

If all this be true, it may be expected that where there
are oot other causes—such as stiff competition—to keep down
the price, both of butter and cheesc, the high price itself will
causc consumption to decrease and give prices a dowaward
tendency. Oa the other hand, low prices will have the effect,
of course, of increasing consumption and stiffcning the demand,
In view of tho whole situation, then, we may believe that
the competition of the future will be along the linc of

COST OF PRODUCTION,

as well as quality of product. I have alrcady touched upon
this phase of the subject, but surcly it will not be thought
vain repetition to speak of such important mattcrs as often
as they press themselves forward in our investigation of the
that will be so imperative in its character, and so important
subjeots. That is not the cnly phase of the subject in its
bearing, that on the principle of line, upoun line and precept
upon precept, will demand reiteration.

1 have never been accused of being a pessimist, but I have
written so much in this conncetion that is on the dark side
that it may be thought that the picturc might be painted
brighter. I will quote what Prof, Sheldon said in 1886, but
was not scen by myself till after having penned the matter in
these letters, in striking confirmation of all I have written :

“'What on carth is dairy farming coming to? is a query
typical of what onc hears on every side, most of all in distrists
where cheese and butter arc leading products, and where the
milk trade is little known. It is likely enough true that
farmers have not for many years been quite so near their wits'
cnd as they are now  In my own time I bave kaown cheesc
and butter lower in price, no doubt, than they are now, but
ncver with a slacker trade or a more languid demand at this
time of the year. The wmonth of March is not half gone as
I write, and butter is down below what ought to bea sam-
mer’s price, and almost always has been for twenty years or
more. I may say, indeed, that if we throw the twenty years
into bulk and take the mean of them, we shall surely find
that I speak within the mark. And as for checse—well,
clicese commands 1o sale at all worth the name ; it is disposed
of, no doubt, in some sort of way, from time to time, and a
transfer is made from farmer to dealer; but it is not often
sold out-and-out, and once-for-all, as it used to be in days
gone by.”

He gocs on to say that oattle, too, had not kept their value,

and even the milk trade was “ limp and languid, ™ aund that
farmers were in dunger of being “ olean beaten out by the

times ;" touches upon margariac, and claims that * dairying

will have more to contcad with as the ycars roll on.” He

despairs of the private dairy uad looks to the factory system

for relief. “ Most of these thing,” he says, “are

OF RECENT GROWTH

and they have a heavy bearing on the question of dairy farm-
ing. Competition is kecner than cver, but not so keen as it
will be, perhaps, In any casc it is clear that our present sys.
tems of dairyiog have such a strain on them as no one ex:
pected , a strain which many of them cannot bear ; and
th;: cacstion of fuctory cersus farmhouse will soon have to be
solv d.” i

He then speaks hopefully of the strong pull being, 2ad to
be made * against the currcat of depression.” Canadian
furmers will learn from all this that while there is no. royal, .
svad before them, there are others whose road is cven less
-wooth, and if thesc others may b hopeful, surely they may be,

It i> pleasant to turn from this phase of the subject tosome
of the many good things said touching the rcputation of our :
chees, which reputation is, indeed, veritably

A FEATHER IN OUR CAP.

Mc Price (Bristol) said he had entered Canadiao Cheddar
cheese in the Jubilee class of the Fromc show, in the heart |
of the English cheddar district, in the Cheddar Valley, and .
out of about 100 entries, Canadian came out best in over 80
cutries! The firm got a * highly commended " on Canadian .
cheese. 'This, too, was under unfavorable conditions, for the °
show coming off in Scptember, they had to cxhibit the first ¢
summer cheeses. .

I may here correot an crror which orept into a previous :
letter, where I referred to samples of cheese being officially
czamioed and nonc found adaltered. The number of sample °
were not * about 300,” but 112 —its.If a large number, how- *
ever. The fullowing was the report cabled : ‘¢ Agrioultural
jrurnals admit that, sceing that 112 samples were analysed .
without a single examplo beiog found of cheese containing ex- ;
traneous fat, the Cavadian commissioner is justified in as- .
serting that filled cheose, common in the States, is not madein |
Canada, ¢

Touching the reputation of our butter in the English mar- -
ket, it will require a whole letter to do the subject juastice.

Jan, 5th, 1889. W. H. Lynon.

NON-OFFICIAL PART. B

CREAMERY.

3

Farmers wishing to have a first class crcamery in their -
locality, are requested to send their application at the carliest ;
opportunity to the Hlustrated Journal of Agriculture, 20,
St-Vincent Street, Montreal, -~

A

FOR SALE.—Pecrcheron, Norman and Breton Horses, .
Agyrshire cattle, Berkshire pigs, Piymouth-Rock poultry, apply .
to Mr. Louis Beaubicn, 30 St. James Strect, Montreal.

-

APPLE-TREES FOR SALE.
12,000 fameuses and divers varieties perfectly acclimated.
Address to Paur 8. Lacouse, Nurseryman, :
Oote des Neiges, near Montreal, P. Q.



