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OFFICERS AND DIRECTORS OF THE DAIRTIIEN'S ASSOCIATION
FOR 1800.

Honorary President: Th* Hon. P. B. db LAllRutBB, St. Hyacinthe. 

President: L’Abb£ T. Montmiwt, St. George de Beauce. 

Vice-President: S. A. Fishbb, Knowiton.

Secretary-Treasurer: Emile Castel, St. Hyacinthe.

DIRECTORS.

District

Arlhabaska............................ Messrs
Beauce.....................................
Beauharnois.........................
Bedford..................................
Charlevoix and Saguenay..
Chicoutimi............................
Gaspd.......................................
Iberville..................................
Joliotte....................................
Ksmouraska..........................
Montmagny...........................
Montreal.................................
Ottawa....................................
Quebec.....................................
Richelieu.......... ......................
Riraouski...... ..........................
St. Fransois............................
St. Hyacinthe........................
Terrebonne............................
Three Rivers..........................

Names Residence

D. O. B0URBBA0....VI.........Victoriaville.
J. DE L. TAOHk.................. Scott Junction.
Robert Ness....................Howirk.
H. S. Foster..................... Knowltm.
J. D. Guay...........................Chicoutimi.
Jos. Girard, M.P.P.........St.-G4d^on, LacSt.-Jean
L. T. Brodedr................... St.-Hugues.
Michel Monat.................. Mount Johnson.
Sam Chaonon....................St. Paul I’Ermite.
J. C. Chapais..................... St. Denis cn-bas.
Gabriel Dumont..............Ste. H^n4dine.
Alexis Chiooinb..............St. Mai-c.
J. A. Vaillancourt........Montreal.
Ed. a. Barnard............... L’Ange Gardien, JItcy.
T.L. Lemirb.......................La Bale du Febvre.
Chs. PakpoNTAiNE............ Isle Verte.
J. A. Cahirand................. Sherbrooke.
M. MacDonald, M.P.P. ...Acton Vale.
Db. W. Grionon...............Ste. AdMe.
L’ABBfi D. GkRiN............. St. Justin.
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AUTHOBISIWO THE FORMATION OP AN ASSOOIATION UNDER THE NAME OP “ DAIRT 

ASSOCIATION OP THE PROVINCE OP QCEBEO.”

(1749 to 1755 Q. R. 8. and Schedule.)

1749> The Lieutenant-Governor in Council may authorise the formation for 
the Province of an association, having for its object to promote improvement in the 
manufacture of butter and cheese, and of all things connected therewith, under the 
name of the “ Dairy Association of the Province of Quebec," 46 v. c. 66, s. 1.

17SO. The association shall be compcsed of at least fifty persons, who shall 
sign a declaration in the form of the schedule annexed to this section; and every 
member of the association shall subscribe and pay, annually, a sum of at least one 
dollar to the funds of the association.

The Commissioner of Agriculture and Colonisation shall be ex-officio a member 
of the association. 45 v., c. 66, s. 2 and 6,; 60 v., c. 7. s. 12.

1751> Such declaration shall be made in duplicate, one to be written and signed 
on the first page of a book to be kept by the association for the purpose of entering 
therein the minutes of their proceedings, during the first year of the establishment 
of such association, and the other shall be immediately transmitted to the Com
missioner of Agriculture and Colonisation, who shall, as soon as possible after its 
reception, cause to be published, a notice of the formation of such society in the Quebeo 
Official Gazette. 45 v. c. 66, s. 3 ; 50 v. o. 7, s. 12.

1752> From and after the publication, in the Quebec Official Gazette, of the 
notice of the formation of the association, it will become and shall be a body politic 
and corporate, for the purposes of this section, and may possess real estate to a value 
not exceeding twenty thousand dollars. 45 v., o. 66, s. 4.

1793> The association shall have power to make by-laws, to prescribe the mode 
or manner of admission of new membero, to regulate the election of its affairs and 
property. 46, v., o. 66, s, 6.

“ 1753a. The association, with a view of obtaining a more prompt and com
plete diffusion of the best method to be followed for the juoduction of milk, the



fabrication of dairy produce, and, in general the advancement of the dairy industry, 
may subdivide the Province into regional divisions, in which syndicates, composed of 
proprietors of butter and cheese factories and like industries, ir vy he established.

The formation and working of such syndicates are governed by the regulations 
made by the said Association and approved by the Lieutenant-Governor in Council; 
and such syndicates shall be under the direction and supervision of the Association.

To Bucli syndicates, the Lieutenant Governor in Council may grant, out of ihe 
Consolidated Revenue Fund, a subsidy equal to one-half of the expenses incurred for 
the service of inspection and instruction organised therein, including the salary of 
inspectors, their travelling and other expenses directly connected therewith, but not 
to erxcee 1 the sum of two hundred and fifty dollars for each syndicate,

“ 17S36. The inspectors, including the Inspector General, are appointed by 
the Lieutenant-Governor in Council, and shall be experts who bold certificates of 
competence from the board of examiners mentioned in article 1753d.

The inspectors are to superintend the production and supply of mUk, as well as 
the manufacture of butter and cheese in the establishments so organised into such 
syndicates, the whole in conformity with the regulations made by the said Associa
tion and appi-oved by the Lieutenant Governor in Council.

“ 1758c. The salary of the Inspector-General shall be paid by the Association.
His duties shall be defined by regulations to be passed by the Association and 

approved by the Lieutenant Goveraor in Council.

“ 1753d. A board of examiners may be appointed by the Association for the 
purpose of examining candidates for the office of inspector.

The working of such boat'd shall bo governed by the regulations to be passed 
for that purpose by the Association and approved by the Lieutenant-Governor in 
Council.

“ 1758e. It shall be lawful for the Lieutenant-Governor in Council to grant to 
the said society an additional sum of one thousand dollars, annually, for thedireotion 
and supervision of the syndicates, for the maintenance and working of the boards of 
examiners above mentioned.

1754* The association shall hold an annual meeting, at such time and place as 
shall have been selected by the board of directors, besides those which may have 
been prescribed and determined by the by-laws.

At such annual meeting, the association shall elect a president, and vice-presi
dent, a secretary-treasurer and also one director for each judicial district of the 
Province, chosen ft-om among the members of the association, domiciled in such 
districts. 45 v., o. 66, s. 7.

1755« The officers and directors of the association shall prepare and present, 
at the annual meeting of the association, a detailed report of their operations during
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the past year, indicating the names of all the membei's of the association, the amount 
snbscribed and paid by each, the names of the factories, inventions, improvements 
aod products which deserve public notice, and giving all the information which de
serves public notice, and giving all the information which they deem useful in the 
interest of the dairy industry. 45 v., o. 66, s. 8.

SCHEDULE
MCNTIONID IN AHTIOI.I 1150.

We, the undersigned, agree to form ourselves into an association under the 
provisions of section thirteenth of chapter seventh of title fourth of the Revised 
Statutes of the Province of Quebec, respecting the Dairy Association of the Province 
of Quebec; and we hereby, severally, agree to pay to the treasurer annually, while 
wo continue members of the Association, the sums opposite to oUr respective names, 
and we farther agree to conform to the rules and by-laws of the said Association :

NAMES. CT8.

46, V., c. 66, Schedule.
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52 VICT., 1889 CAP. XXII.

AN ACT TO PROVIDE FOR THE FORMATION OF FARMERS’ AND DAIRTMBN's ASSOCIATIONS.

, Assented to 2l8< March, 1889.

HEB MAJESTY, by and with the advice and consent of the Legislature of 
Quebec, enacts as follow:

1. The following section is added after section thirteenth of chapter seventh of 
title fourth of the Revised Statutes of the Province of Quebec;

SECTION XIV.
' I

farmers' and dairymen’s association.

“179Sa. The Lieutenant-Governor in Council may authorise the formation 
in each judicial district of the Province, of an association, having for its object the 
promotion of agriiulture, the improvement in the manufacture of butter and cheese, 
the inspection of butter and cheese factories, and all otner things in connection there
with, to be called the “ Famers' and Dairymen’s Assoo'ation of the District of

“ 17955. The association shall be composed of at least twenty-five persons 
who shall sign a declaration in the form of the schedule annexed to this section.

Every member of the association shall subscribe and pay, annually, a sum of at 
least one dollar to the funds of the association.

“ 1755c. The Commissioner of Agriculture and Colonisation shall be ex-officio 
a member of the association.

" 1755d. Such declaration shall be made in duplicate, one to be written and 
signed on the first page of a book, to be kept by the ussociation for the purpose of 
entering therein the minutes of their proceedings, and the other shall be immediately 
transmitted to the Commissioner of Agriculture and Colonisation, who shall, as soon 
possible after its reception, cause to be published a notice of the formation of such 
association in the Quebec Official Gazette.

“ 1755e. From and after the publication, in the Quebec Official Gazette, of the 
notice of the formation of the association, such association will become and shall be 
a body politic and corporate for the purpose of this section, and may possess real 
estate to the value not exceeding five thousand dollars.
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“ 170S/. The association shall have power to make by-laws, to prescribe the 
mode or manner of admission of new members, to regulate the election and appoint
ment of its officers and employes, and, generally, the management of its affairs and 
property, for the purpose of carrying out the objects of the association.

“ 17555'. meeting of the association shall be held at the chef-lieu of
the district, on the secind Wednesday of the month following the one in which the 
notice of formation of the association is published in the Quebec Official Gazette.

“ 1755h. The association shall hold an annual meeting, at such time and place 
as shall have been selected by the board of directors.

“ I755i. At such annual meeting, the members of the association present 
shall elect three directors from each county forming the judicial district for which 
the association is formed, chosen from the members of the association domiciled in 
the said counties, who shall constitute the board of directora of the association.

“71555. The board of directors shall elect, from their membei-s, a president 
and a vice-president, and shall appoint a secretary-treasurer and such other officers 
and employes as they may deem neccessary for carrying out the objects of the asso
ciation.

“ 1755^. The directors shall prepare and present at the annual meeting of the 
association a detailed report of their operations during the past year.

Such report shall indicate the names of all the members of the association, the 
amount subscribed and paid into the bands of the secretary-treasurer, the names and 
number of the factories in their district, and give such other information deemed 
useful and in the interest of agriculture and the dairy industry.

A triplicate of such report shall be transmitted to the Commissioner of Agricul
ture of the Province, and another to the Dairy Association of the Province of 
Quebec.

This act shall come into force on the day of its sanction.
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SCHEDULE

HENTIONID IK ARTICLE 175.^6.

We, the undersigned, agree to form ourselves into an association under the 
provisions of section fourteenth of chapter seventh of title fourth of the Bevised 
Statue.s of the Province of Quebec, respecting Farmers' and Dairymen’s Associa
tions, and we hereby severally agree to pay to the secretary-treasurer, annually, 
while we continue members of the association, the sums opposite our respective
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names, and we further agree to conform to the rules and by-laws of the said asso
ciation.

NAMES. 8 0T8.

E. S. Q., TITLE III, CAP. IV, SECT. III.

SoClITIEB FOB THE MANUFACTUBE OF BUTTER OR CHEESE OR OF BOTH.

§ 1.—Formation of such Societies.

5477. When in any part of the province, five or more persons have signed a 
declaration, that they have formed an association for the manufactui'e of batter or 
cheese (or of both, as the case may be) in a certain place which shall be designated 
as their principal place of business, and have deposited such declaration in the hands 
of the prothonotary of the Superior Court in the district where the society intend 
to do business, such pereons and all .such other persons as may thereafter become 
members of such society, their heirs, executors, curators, adminstrators, successors 
and assigns, respectively, shall constitute a body politic and corporate, under the 
name of “ batter and cheese manufacturing society (or both as the case may be) of 
(name of the place and number of the manufactory as mentioned in the declara
tion).”

The prothonotary shall deliver to such company a certificate stating that such 
declaration has been made, which certificate shall be registered in the registry 
office of the place in which such society has its principal place of business, and be 
also without delay, forwai-ded to the Commissioner of Agricnlture and Colonisation. 
46 V., c. 66. B. 11 60 V., c. 7, s. 12.
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5478. The declaration, to be made nnder the provisions of this section, shall, 
in oi'der to constitute into a corporation any butter and cheese manufacturing 
society, be in the form annexed to this section. 45 V., c. 65, s. 9.

§ 2.—General Powers and Duties.

5479. Bveiy such society so formed, for tho purposes for which it has been 
established, shall enjoy all the powers vested in ordinary corporations, especially 
that of choosing officers from among its members, of passing by-laws not contrary 
to the laws of this Pi’ovince, to determine the number for the internal management, 
and for conducting its proceedings and the administration of its affairs in general. 
46 V., c. 66, s. 2.

54f40. The first meeting of the shareholders of the society shall take place 
within the eight days following the deposit of the declaration mentioned in article 
6477, after a special notice to that effect has been given to the sharoholdere, by at 
least two shareholders of the said society, which notice shall be given at least two 
days before the meeting for the purpose of electing officers and approving the by
laws of the society.

The annual general meetings afterwards and all special meetings of the society 
shall be regulated by by-laws. 46 V., c. 65, s. 3.

54W1. A book shall be kept by each society for entering the subscriptions of 
shares, and another for entering in detail all the transactions of the society. 45 V., 
c. 65 s. 4.

54S2. Each of such books and the by-laws shall be constantly open to the 
inspection of the members of the society. 45 V., c. 65, s. 5.

5483. During the course of the month of December, in each year, a statement 
of its operations for the year shall he forwarded to the Commissioner of Agriculture 
and Colonisation by each society formed under this section. 46 V., c. 65, s. 7; 50 V., 
0. 7, 8. 12.

SCHEDULE.
IN ACOOBDANOB WITH AETICLB 6478.

We, the undersigned, agree to form ourselves into an association in virtue of 
paragraph , the first of the third section of tho fourth chapter of the eleventh 
title of the Revised Statutes of the Province of Quebec, to be entitled “ The Associa
tion for the manufacture of batter (or) cheese, (or) of batter and cheese, of thepansh 
of county of , and we pledge ourselves to conform to all tho
rules and by-laws of the said association.

{Signatures.') 46 Vic., c. 65, Schedule.
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49 VICT., CAP. XLIT, 1886, OTTAWA.

AN ACT TO PROHIBIT THE MANUFACTURE AND SALE OF CERTAIN SUBSTITUTES FOB BUTTER.

{Assented lo 2nd June, 1886.)

Whei'eas the use of certain substitutes for butter, heretofore manufactured and 
exposed for sale in Canada, is injurious to health; and it is expedient to prohibit the 
manufacture and sale thereof: Therefore, Her Majesty, by and with the advice and 
consent of the Senate and House of Commons of Canada, enacts as follows :

1. No oleomargarine, butterine or other substitute for butter, manufactured 
from animal substance other than milk, shall be manufactured in Canada, or sold 
therein, and every person who contravenes the provisions of this Act in any manner 
whatsoever, shall incur a penalty not exceeding four hundred dollars, and not less 
than two hundred dollars and, in default of payment, shall be liable to imprisonment 
for a term not exceeding twelve months and not less than three months.

62 VICT. CAP. XLIir, 1889, OTTAWA.

AN ACT TO PROVIDE AGAINST FRAUDS IN THE SUPPLYING OF MILK TO CHEESE, BUTTER 
AND CONDENSED MILK MANUFACTORIES. (')

Assented to 2nd May, 1889.

Her Majesty, by and with the advice and consent of the Senate and House of 
Commons of Canada, enacts as follows:—

1. No person shall sell, supply or send to any cheese, or butter, or condensed 
milk manufactory, or to the owner or manager thereof, or to any maker of butter, 
cheese or condensed milk, to be manufactured, milk diluted with water, or in any 
way adulterated, or milk from which any cream has been taken, or milk commonly 
known as skimmed milk.

ft. No person who supplies, sends, sells or brings to any cheese, or butter, or 
condensed milk manufactory, or to the owner or manager thereof, or to the maker 
of cheese, or batter, or condense! milk, any milk, to be manufactured into butter or 
cheese, or condensed milk, shall keep back any portion of that part- of the milk 
known as strippings.

3. No person shall knowingly sell, supply, bring or send to a cheese, or butter.

(') The Ontario courts have declared to be “ ultra vires,” an act of the legislature on the 
same subject like that which exists In our Provincial Statutes. The Federal Act was passed 
subsequently to this judicial decision, and all prosecutions regarding frauds in the furnishing of 
milk should, as a measure of prudence, be instituted in virtue of this AcL
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or condensed milk manufactory, or to the owner or manager thereof, any milk that 
is tainted or partly sour.

4. No person shall sell, send or bring to a cheese, or butter, or condensed milk 
factory, or to the owner or manager thereof, or to the maker of such butter, or 
cheese, or condensed milk, any milk taken or drawn from a cow that he knows to 
be diseased at the time the milk is so taken or drawn from her.

•t. Kvory person who, by himself, or by any other person to his knowledge, 
violates any of the provisions of the preceding sections of this Act, shall, for each 
offence, upon conviction thereof before any justice or justices of the peace, forfeit 
and pay a fine not exceeding fifty dollars and not less than five dollars, together with 
costs of prosecution, and in default of payment of such penally and costs, shall be 
liable to impris nment, with or without hai-d labor, for a term not exceeding six 
months, unless the said penalty and costs of enforcing the same, be sooner paid.

0« The person on whose behalf any milk is sold, sent, supplied or brought to a 
cheese, or butter, or condensed milk manufactory for any of the purposes af()resaid, 
shall priniu facie be liable fbr the violation of any of the provisions of this Act.

7. For the purpo'^e of establishing the guilt of any person charged with the 
violation of any of the provisions of sections one, or two, of this Act, it shall be suffl 
cient pn'md/acie evidence on which to found a conviction to show that such milk so 
sent, sold, supplied or brought to a manufactory as aforesaid to be manufactured into 
batter, or choose, or condensed milk, is substantially inferior in quality to pure milk, 
provided the test is made by means of a lactometer or cream gauge, or some other 
proper and adequate test, and is made by a competent person. Provided always that 
a conviction may be made or had on any other sufiicient legal evidence.

H. In any complaint or information made or laid under the first or secmd sec
tions of this Act, and in any conviction thereon, the milk complained of may be 
described as deteriorated milk, without specification of the cause of deterioration, 
and, thereupon, proof of any of the causes or modes of deterioration mentioned in 
either of the said two sections, shall be sufficient to sustain conviction. And in any 
complaint, information, or conviction under this Act, the mutter coni])luinpd of may 
be declared, and shall be held to have arisen, within the meaning of ■' Tne .Summary 
Convictions Act,” at the place where the milk complained of was to bo manufac
tured, notwithstanding that the deterioration thereof was etfected elsewhere.

No appeal shall lie from any conviction under this Act except to a Judge 
of a .Superior, County, Circuit or District Court, or to the chairman or judge of 
the Court of the Sessions of the Peace, having jurisdiction where the conviction 
was had; and such appeal shall be brought, notice of appeal in writing given, 
recognisance entered into or deposit made within ten days after the date of convic
tion, and shall be heai-d, tried, adjudicated upon and decided without the interven-
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tion of a jury, at such time and place as the court or judge hearing the same ap
points, within thirty days from the date of conviction, unless the said court or judge 
extends the time for hearing and decision beyond such thirty days; and in all other 
respects not provided for in this Act the procedure under ‘‘The Summary Convic
tions Act,” so far ns applicable, shall apply. ,

lO. Any person accused of an offence under this Act, and the husband or wife of 
such person, shall be competent and compellable to testify.

11. Any pecuniary penalty imposed under this Act shall, when recovered, be 
payable one-half to the informant or complainant, and the other half to the owner, 
treasurer or president of the manulactory to which the milk was sent, sold or supplied 
for any of the purposes aforesaid, in violation of any of the provisions of this Act, 
to bo distributed among the patrons thereof in proportion to their respective interest 
in the product theieof.

CONSTITUTION OF THE DAIRYMEN’S ASSOCIATION.

Incorporated bt the Statute 45 Viot., Chap. 6C, F. Q.

1. The Association takes as its designation: “The Dairymen’s Association of 
the Province of Quebec.”

2. The object of the association is to encourage the improvement of the manu
facture of butter and cheese and all things connected with the above manufacture.

3. To become a member of the association, a subscription of at least one dollar 
($1.00) a year is all that is requisite.

4. The affairs of the association, shall be under the direction of a president, a 
vice-president, a secretary-treasurer, and certain dii ectors named in accoi-dance with 
the act of incorporation, all of whom shall form the Boaid of Directors of the Asso
ciation, and shall make a report of the operations of the association at the annual 
general meeting of the association.

5. The election of the officers and directors shall take place at the annual gen
eral meeting, the date of which shall be fixed by the Boaid ; to insure the right of 
voting at the above election, the previous payment of subscriptions will be requisite.

6. When more than one candidate is proj)osed for the office, the voting shall be 
by sitting and standing (assis et levis'), the secretary shall count the votes, and the 
president shall declare the candidate who shall have the majority of votes.
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7. The officers elected shall remain in office until the following election, and 
shall be re-eligible.

8. The president shall take the chair at the general meetings, and at the meet
ings of the boaixl of directors.

9. The president shall be, ex-officio, a member of all the committees of the 
boanl of directors.

1C To the secretary-treasurer shall be entrusted all the moneys and other 
valuables belonging to the association; he shall keep, in a special register, minutes 
of all meetings of the association as well as of the boaitl of directors, and these min
utes shall be signed by the president, or, in his absence, by the vice-president, and 
by the secretary-treasurer; he shall, besides, keep books in which shall be entered, 
regularly and without delay, all the monetary operations of the association. At the 
end of the liscal year of the association, the secretary-treasurer shall present before 
the boaid a statement of accounts for the directors’ approbation.

11. The vacancies which occur among the officers or directors shall he tem
porarily tilled up by the board, and the board shall also nominate the directors for 
those judicial districts which ai e not as yet represented.

12. The board, to ensure greater efficiency, shall be at liberty to claim the ser
vices of specialists os advisers.
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Boles and Beoulations of the Daikvmen's Association.

1. The annual or general meetings of the association, as weil as those of the 
board of directors, shall be called by notice in writing from the secretary-treasurer 
to each of the members of the association and of the board. Notice of the meetings 
of the association shall be given at least a month beforehand.

2. At the request of three directors or officei-s of the association, the president 
may call a meeting of the board of directors j the call shall be in the form mentioned 
above.

3. At the meeting of the board of directors, three shall form a quorum, exclu
sive of the president and vice-president.

4. The board of directors may name, from among its members, a committee to 
audit the accounts, and other committees for any purpose it may think necessary.

5. The order of business at general and official meetings shall be determined by 
the board of directors.

6. No question shall be submitted for discussion except it be in writing and 
placed before the secretary-treasurer.

7. The secretary-treasurer shall be obliged to furnish security to the amount of 
1400.00, which security shall be subject to the approval of the board.
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SYNDICATES OF CHEESE AND BUTTER FACTORIES.

Gdstave Orenieb,

Clei'k of the Executive Council.

REGUl.ATlOXS OB' THE DAIRYMEN'S ASSOCIATION.

WhoreRB, by a law pasBed at the last Be.ssion of the Lo^islatui-o of the Province 
of Quebec, the Dairymen’s Association of the Province of Quebec was authorised to 
create regional divisions in which the proprietors of creameries, cheese factories, and 
other dairy establishments may form themselves into syndicates for the purpose of 
securing a more prompt and complete diffusion of the best methods of conducting the 
protiuction of milk, the manufacture of dairy products, and the advancement in gen
eral of the dairy industry ;

And whereas the said association was, by the same law, entrusted with the duty of:
1. Establishing regulations for the formation and working of the said syndicates;
2. Of directing and superintending the syndicates ;
3. Of establishing rules to define the duties of the Inspector-General and of the 

inspectors who are to superintend the production of milk and the manufacture of 
butter and cheese in the establishments so organised into syndicates;

4. Of appointing a board of examiners for the examination of candidates for the 
oflSce of inspectors, and of laying down regulations for the working of the said 
board;

And, wheieas, there is grunted to each syndicate a sum equal to half the outlay 
ncurred for the service of inspection and insti'uction organised in the syndicates,

BT-LAWS ADOPTED BY THE DAIRY INDDSTBY ASSOCIATION AND ASSENTED TO BY THE 
LIEUTINANT-OOVERNOR IN OODNCII..

Copt of the report of a committee of the Honorable Executive Council, dated January 
23r(i. approved by the Lieutenant-Governor, January 2ltA, (Trans
lation.)

No. 75.—On the approval of certain regulations of the Dairymen's Association.
The Hon. the Commissioner of Agriculture and Colonisation, in a memorandum, 

dated the twenty-third of January ot the current year, 1891, recommends that the 
regulations of the Dairymen’s Association of the Province of Quebec, a cojiy of which 
is annexed to the above memorandum, be approved.

Certified true copy.
(.Signed),
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inclnding the salary of the inspector, his travelling expenses, and other expenses re
lating directly to the said service, but which sum granted must not in any case 
exceed 8250 (two hundred and fifty dollars) for each syndicate ;

Whereas, there has been granted to the said association, besides its subsidy and 
other ordinary concessions, an additional sum of 81,000 (one thousand dollars), for 
the expenses necessary for the direction and superintendence of the syndicates, as 
well as for the maintenance and due working of the board of examiners above men
tioned ;

The said association constitutes, as follows, the programme of the formation and 
working of the syndicates, of their direction and superintendence, of the manner of 
conducting the proceedings of the boai-d of examiners, and of the duties of inspectors:

1

xecutive Council.

DIVISION or THE PBOVINOE.

The province shall be divided as follows, for the purpose of the new organisation: 
a. Syndicates of cheese factories or of cheese-factories and creameries:

No. of Division. Counties comprised in the division.
1 .....................Gaspd, Bonaventure, Matane, Rimouski, Tdmiscouata.
2 .............. . Kamonraska, LTslet, Montmagny, Bellechasse.
3 .....................Dorchester, Levis, Beauce.
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6. Syndicates of butter-factories.
As any limitation of territory would be a hinderance to the formation of syndi

cates of butter factories, on account of the small number of such existing in the 
province, liberty may be granted them by the association to organise themselves in 
accordance with the following regulations; and the united counties in which such a 
syndicate shall have been formed shall constitute a territorial division for all the 
purposes of the present regulations.

II

DIKECTION AND SUPEBINTENDENOB OF THE STNDIOATES.

1. The association shall direct the working of the syndicates :
а. By means of a fortnightly or monthly bulletin published during the season 

of manufacture, the prospectus-number of which will be published at once, and dis" 
tributed among the old and new members of the association and those of the public 
who are interested in the daily industry; this bulletin shall contain, especially, 
instruction and advice to farmers, pi-oducers of mifk, patrons of factories, to inspectors 
and makers of cheese and butter, relating more especially to the time of year follow
ing the issue of each number; it shall also contain general information in connection 
with the daily industry.

б. By means of the school factory of the association, whose work shall be con
ducted withja view to the new organisation.

2. The superintendence of the syndicates shall be exercised by the association :
a. Through the Inspector-general and the inspectors of the syndicates, whose 

duties and office will be defined hereafter;
b. Through its ordinary ofllcers, as regards all privateer public communications 

it may have to make to the representatives of the syndicates of the factories syndic
ated.

3. The association does not pretend to exercise any control over the interior 
management of the financial arrangements of the syndicates: it will suffice, if the 
latter conform to the present regulations to entitle them to be considered as having 
accepted the direction and superintendence of the association.

4. The direction and superintendence of the association shall be exercised with 
a view to securing, especially in the syndicated establishments:

a. A regular attention to the testing of the patrons’ milk in oi-der to obtain from 
them milk of the best quality, neither skimmed, nor watered, nor adulterated in any 
way;

b. A scrupulous attention to the general keeping in oi-der of the factories, and 
to the maintenance of cleanliness therein ;
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c. Good quality and uniformity in the products manufactured ;

d. A uniform system of book-keeping, sufficient to insure the exactness and 
integrity of the operations of the year, which eaeh factory will have to furnish to 
the association.
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ORGANISATION AND WORKING OP THE SYNDICATES.

1. A syndicate shall be constituted by the associating together of creameries, 
cheese-factories, other dairy establishments, to the number of not fewer than (15) 
fifteen, or more thsn (30) thii-ty; it shall have for its aim the diffusion over the 
division in which it is formed of the best methods of producing milk and of manu
facturing dairy products ; it may also aim at adopting and exercising all measui'es 
calculated to pi-otect such intei'ests of the patrons and proprietoi-s as are to the 
general advancement of the dairy industry : the proprietors or representatives of the 
syndicated factories shall for that purpose engage to support between them, in a 
proportion left to their discretion, the expense of the hiring of one or more expe
rienced inspectors, who shall superintend the production and supplying of the 
milk, as well as of its manufactui’e into cheese and butter in the syndicated factories. 
The inspector shall be under the direction of the Dairymen’s Association, under the

I conditions hereinafter enumerated, and the syndicate shall conform to the present 
I regulations.

2. The syndicates shall organise, as much as possible, by the beginning of the 
I manufacturing season.

3. The syndicate shall organise by the signature in duplicate of the proprietors 
J or the representatives of the factories who wish to form themselves into a syndicate 
I to a declaration, on a printed form, which shall be furnished by the association, and 
I a duplicate of which shall be sent without delay to the secretary of the association, 
jwho shall acknowledge its receipt.

4. In each territorial division,l8yndicate8 composed exclusively of cheese-factories 
or of creameries, or of cr eameries and cheebc-factories, may be established.

5. If in any division there be not found a sufficient number of factories whose 
representatives desire to form a syndicate, these factories may agree with those of a 
neighbouring division to form a syndicate, or to become part of an already existing 
one.

6. Every factory shall have the right to ask for admission into the syndicate of 
Its division.

7. Every syndicate shall have the right to prevent any factory of its division
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from nniting with a syndicate of a neighbouring division, except in the case pro
vided for by the following article.

8. For special reasons, the association shall be empowered to allow certain 
factories of a division to unite with the syndicate ofa neighbouring division, provided 
that this permission hinder not the formation of a syndicate in the former division.

9. The representative of the factories associated into a syndicate shall name a 
president, a vice-president, and a secretary-treasurer, who shall he the officers of the 
syndicate, and whose address shall be given to the association; all official correspon
dence shall be carried out by the medium of the secretary-treasurer.

10. At the end of each season, the syndicate shall render an exact account, 
certified by its secretary-treasurer, of the salary paid to its inspector, bis travelling 
and other expenses in direct relation to bis duties of inspection, such as hire of 
carriages, railway and steamboat fares, boai-d, stationery, postage, purchase of 
instruments for the inspector’s use, &c., &c.

11. As the government grant is given specially for the service of inspection, this 
grant in no case shall exceed the half of the genuine amount of the expenses alone 
just mentioned, provided that half do not exceed two hundred and fifty dollars 
($260.00); and the payment thereof shall only bo made at the end of the dairy- 
season, after the report mentioned in the preceding article shall have been made to 
the association by the syndicate.

12. A subscription shall be paid by the proprietors, or by the representatives 
of each factory to the provincial Dairymen’s Association, or to the dairy association 
of the district in which the syndicate is formed, in order that the makers or the 
directors may be kept au courant of the work of association; moreover, they shall 
forward to the provincial association a complete certi3ied report of the operations of 
their factory according to the official form adopted by the association ; which shall 
not be made public except by consent of those therein interested.

IV

OF THB INSPEOTOR-GENIBAL AND THE INSPECTORS OF STNDIOATES.

1. The Inspector-General and the inspectors of syndicates are appointed by the 
Lieutenant-Governor-in-Conncil; but in neither case will any one be appointed until 
he shall have previously undergone an examination sufficient to establish his 
qualifications before the board of examiners of the association. The Inspector- 
General shall be paid by the association, and other inspectors by the syndicates.

2. The duties of the inspectors belonging exclusively to the teaching of the beet 
methods of the production of milk and its proper supply to the factories, the manu
facture of dairy-products, correct accounts, and the orderly management of the
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factories, these officers shall carefully avoid meddling with any troubles, with which 
thei • duties have no concern, whether they arise between neighbouring factories, 
between buyei'S and sellers, or between patrons and pj-oprietore. They must, under 
pain of immediate dismissal, observe most guarded discretion in regard to all mattei's 
they note in the exercise of their duties, and reveal them to no one except to the 
society or to the officers and servants of the factories concerned.

§ 1. OF THE INSPECTOR-QENEBAI..

1. The Inspector-General is the representative of the association accredited to 
the proprietors, the makers, and the representatives of the establishments under 
syndicates ; all the instructions, therefore, bo shall give, with the approbation of the 
association, are to be observed.

3. Before the opening of the season, or even during the season, if he see fit, 
or if ho receive onlers to that effect from the association, the Inspector-General shall 
call together the inspectors of syndicates, by groups, at the school-factory of the 

I association, or at some other factory, and, keeping them there a few days, instruct 
them in their duties and in the best methods of maniifaclure.

3. After the opening of the season, the Inspector-General shall keep himself 
I in communication with the inspectors of syndicates by going at different times to 
I pass two or three days alternately with each of them, to ascertain the efficiency of 
I the factories they have in charge. In those visits, the Inspector-General will not be 
Iso much bound to visit the factories in ])articular, ns to follow the steps of the 
■inspectors in their oi-dinary duties.

4. The Inspector-General shall lend his aid to the working of the school-factory, 
[which he shall visit, taking it in turn with the syndicates.

5. The Inspector-General shall keep, in duplicate, a special note-book, in which 
I he shall insert, day by day, all the observations he makes on the work of each of 
Ithe inspectors, and on the general management of their factories; these notes shall 
Ibe regularly communicated to the association, in time to be printed in each number
of the bulletin, in which eveiything of public interest shall be inserted; the Inspec- 

Itor-General shall also keep a daily account of his travelling and other expenses.

6. With the consent of the association, the Inspector may visit the model estab- 
[lishments of this province or of Ontario, for the purpose of studying and of publishing 
any new process of working which may have passed into current practice.

7. At the end of the season, the Inspector-General shall prepare a complete 
h'eport of his work, giving a condensed statement of the observations he has made; 
jtbis report shall be in two parts; one containing matters interesting to the public, 
jthe other, private notes on the work of each of the inspectors.
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g 2. OP THE IN8PECTOB8 OP 8TNDICATE8.

1. The in8pector8 of the syndicates are their servants, and as regaixls questions 
of interior management, such as wages, payment of expenses, &c;, are under the con
trol of the officers of the syndicates.

2. As regai-ds the performance of his duties, the inspector of a syndicate is under 
the direction of the association, and he must strictly conform to the instructions re
ceived from its officers or from the Inspector-General.

3. The wages, travelling and other expenses of the inspector are to bo paid by 
the syndicate.

4. It is obligatory on each inspector to attend all the meetings called together 
by the Inspector-General.

5. After the meeting convoked by the Inspector-General before the opening of 
the season, the syndicate inspector shall convoke his makers in one of the earliest 
opened factories, and shall I’epeat to them all the information he has received from 
the Inspector-ttoneral.

6. In order to learn as soon as possible how far his makers understand their 
business, the inspector shall visit as quickly as possible all the factories he has in 
charge; this done ho shall devote himself to the assistance of the least skilled 
makers, passing a day with each of them ; later, he shall visit those whom ho thinks 
the most skilful.

1. After having thus made himself acquainted with the situation of affaire and 
having helped each maker, in proportion to his needs, with his assistance and advice, 
the inspector shall arrange his visit so as to make a regular routine journey from 
factory to factory.

8. After or about the 1st June, the inspector shall so divide his work that be
tween two visits mode to the same factory no greater number of days shall elapse 
than there are factories in the syndicate.

9. Unless prevented by distance, communications, or other hindrances, the in
spector shall be present every morning at some one factory, to receive the milk in 
company with the maker, and shall test samples of each patron’s milk; he shall note 
the result of each test in a special memorandum book, which shall be preserved and 
handed over to the association at the end of the season; the inspector shall always 
have with him on his journeys good instruments for testing milk, with which the 
syndicate shall provide him.

10. The test of the milk, its delivery in good condition, its manufacture, the 
general state of the factories, the accounts, shall receive the constant attention of the 
inspector, that nothing in any factory bo neglected or allowed to remain in arrear.
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11. The inspector shall receive fi-om the association a special note book, in which 
shall appear all the observations made in the course of his inspection; from it he 
shall extract and forward an abstract to the Inspector-General, or to any other officer 
who shall bo indicated to him by the association, at the end of each season.

12. The inspector shall daily note down all his travelling expenses, and give 
in the details once a week to the secretary-treasurer of the syndicate; adding the 
list of factories visited, and indicating the probable route of his next week’s journeys, 
in order that the secretary-treasurer may, if he desire it, communicate with him.

13. On pain of instant dismissal, the inspector shall communicate to nobody, 
unless it be to the Inspector-General or the secretary of the association, his observa
tions on the factories and the work of the persons employed in them; still, he may, 
at the request of the proprietor, the maker or the president of the directors of any 
factory, communicate to such persons the tenor of such notes of his as concern that 
factory.

14. In all cases, wherein he shall see need of making observations, either to the 
patrons in regard to the supplying of the milk, to the maker about his work, or to 
the proprietor about the ftttings of his factory, the inspector shall first of all address 
the person in fault privately, by letter or otherwise; it is only after having ascer
tained the existence of serious neglect, or of evident evil intention, that the inspector 
shall warn the parties to whom the ascertained bad state of things will cause injury. 
In very serious cases, the inspector shall avail himself of the advice of the Inspector- 
General or of the officers of the association.

15. The inspector should be deeply impressed with the importance of the most 
guarded discrection, not only in regard to the forgoing cases, but in all the details of 
his duty; a serious infraction of this rule may be punished by the withdrawal of the 
certificate of competence granted by the board of examiners.

V.

OF TUB BOARD OF BXAMtNBRS.

1. The board of examiners shall be composed of three members and a secretary 
appointed by the board of directors at the annual convention, or about that time.

This board shall settle, and publish immediately, a programme of the examina
tion to be passed by the candidates for the office of inspector to give them a right to 
a certificate of competence; it shall, at the same time, give the date and the place of 
the examination, and mention the references to be furnished by the candidates, and 
the other formalities to be gone through before admission.

3. To those who pass a satisfactory examination theboai-d shall give a certificate 
of competence; this may state the degree of success obtained—pretty well, or very
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well,—and it shall be either provisional or doflnitive; the provisional certificate will 
be good for only one year, and the bearer may be called upon to pass another ex
amination, either in all the subjects of the programme, or in certain specially re
served subjects.

4. The board of examiners shall, without delay, make to the Honorable Com
missioner of Agriculture and Colonisation adetailed reportofthoresultoftheexamin- 
ation, containing specially the names of the candidates and of those who shall have 
received the certificate, with the degree of success obtained.

5. Even the definitive certificate of competence may be withdrawn by theboai'd 
of directors of the association from any inspector who shall he guilty of a serious 
breach of the rules, or who, for any grave cause, shall be considered unfitted to dis- 
charge his duties properly.

C. If the number of candidates be not sufficient to warrant the holding of the 
examination in more than one place, the association may, out of the funds allotted 
for the purposes of the syndicate, pay one half of the travelling expenses of the more 
distant candidates from their homes to the place of examination.

56 VICTORIA, CHAP. 37, OTTAWA.

An Act to prevent hie manufacture and sale of filled or imitation cheese,
AND to provide FOR THE BRANDING OP DAIRY PRODUCTS.

[ Assented to 1st April, 1893.]

Her Majesty, by and with the advice and consent of the Senate and House of 
Commons of Canada, enacts as follows:—

1. This Act may be cited as The Dairy Products Act, 1893.

S. No person shall manufacture, or shall knowingly buy, sell, offer, expose or 
have in his possession for sale, any cheese manufacturetl from or by the use of 
skimmed milk, to which there has been added any fat which is foreign to such milk.

2. Every person who, by himself or oy any other person to his knowledge, 
violates the provisions of this section, shall, for each offence, upon conviction thereof 
before any justice or justices of the peace, be liable to a fine not exceeding five hun
dred dollars and not less than twenty-five dollars, together with the costs of prose
cution, and in default of payment of such fine and costs shall be liable to imprison
ment, with or without hard labour, for a term not exceeding six months, unless such 
fine and the costs of enforcing it are sooner paid.
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S. No person shall sell, offer, expose, or have in his pos.session for sale, any 
cheese manufactured from or by the use of milk commonly known as “skimmed 
milk,” or milk from which cream has been removed, or milk to which skimmed milk 
has been added, unless the words “ skim-milk cheese ’’ .\re branded, marked or stamped 
in a legible manner upon the side of every cheese, and also upon the outside of every 
box or package which contains the same, in lettere not less than three-quarters of an 
inch high and three-quarters of an inch wide.

2. No poreon, with intent to misrepresent or to defi'aud, shall remove, or in any 
way efface, obliterate or alter the words “ skim-milk cheese ” on such cheese, or on 
any box or package which contains the same.

3. Every person who, by himself or by any other person to hifi knowledge, 
violates any of the provisions of this sections, shall, for each offence, upon conviction 
thereof before any justice or justices of the peace, be liable to a fine not exceeding 
five dollars and not loss than two dollars for every such cheese, or box or package 
which is sold, offered, exposed or had in his possession for sale, together with the 
costs of prosecution, and in default of payment of such fine and costs shall be liable 
to imprisonment, with or without hanl labour, foraterm not exceeding three months, 
unless such fine and the costs of enforcing it are, sooner paid.

4. No person shall apply any brand, stamp or mark of the word “Canadian," 
“ Canadicn ’’ or “ Canada " ns a descriptive terra, mark or brand upon any cheese or 
upon any box or package which contains cheese or butter, unless such cheese and 
butter have been produced in Canada.

2. No person shall knowingly sell, offer, expose or have in his possession for sale, 
any cheese or butter upon which or upon any box or package which contains the 
same, the words “ Canadian,” “ Canadien ” or “ Canada” is applied as a descriptive 
term, mark or brand, unless such cheese and batter have been produced in Canada.

3. Every person who, by himself or by any other person to his knowledge, 
violates any of the provisions of this section, shall, for each offence, upon conviction 
thereof before any justice or justices of the peace, be liable to a fine not exceeding 
twenty dollars and not loss than five dollars for every such cheese or box or package, 
which is sold, offered, exposed or had in his possession for sale, together with the 
costs of prosei'ution, and in default of payment of such fine and costs shall be liable 
to imprisonment, with or without hard labour, for a terra not exceeding three months, 
unless such fine and the costs of enforcing it are sooner paid.

*5. No person shall sell, offer, expose or have in his possession for sale, any cheese 
or butter which is produced in any foreign country, unless the name of the coutitry 
where such cheese or butter was produced, is branded, stamped or marked in a legible 
manner upon the outside of every box or package which contains the same, in letters 
not less than three-eights of an inch high and one-quarter of an inch wide.

2. Evei'y person who, by himself or by any other person to his knowledge,
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violates the provisions of this section shall, for each offence, upon conviction thereof 
before any justice or justices of the peace, be liable to a fine not exceeding five 
dollars and not less than two dollars for every such cheese, or box or package of 
butter, which is sold, offei’od, exposed or had in his possession for sale, together with 
the costs of prosecution, and in default of payment of such fine and costs shall bo 
liable to impi-isonment, with or without hard labour, for a term not exceeding three 
months, unless such fine and the costs of enforcing it are sooner paid.

tt. The person on whose behalf any cheese or butter is manufactured, sold, 
offered, exposed or had in possession for sale, contrary to the provisions of the foi-e- 
going sections of this Act, shall be prima facie liable for the violation of any of the 
provisions of this Act.

7« In any complaint, information or conviction under this Act ,the matter com
plained of may be declared, and shall be held to have arisen, within the meaning of 
The Summary Convictions Act, at the place where the cheese or butter complained of 
was manufactured, sold, offered, exposed or had in possession for sale.

S. No appeal shall lie from any conviction under this Act except to a superior, 
county, circuit or district court, or the court of the sessions of the peace, having 
jurisdiction where the conviction was had; and such appeal shall bo brought, notice 
of appeal in writing given, recognisance entered into or deposit made within ten 
days after the date of conviction; and such appeal shall be hoard, tried, adjudicated 
upon and decided, without the intervention of a juiy, at such time and place as the 
court or judge hearing the same appoints, within thirty days fi'om the conviction, 
unless the said court or judge extends the time for hearing and decision beyond such 
thirty days; and in all other respects not provided for in this Act the procedure 
under The Summary Convictions Act, so far as applicable, shall apply.

tt. It shall be lawful for any person who may be charged with the enforcement 
of this Act to enter upon the premises of any person suspected of violating the pro
visions of this Act, and make an examination of cheese or butter; and any such 
suspected pereon, who obstructs or refuses to permit the making of any such ex
amination, shall, upon conviction thereof, be liable to a penalty not exceeding five 
hundred dollars and not less than twenty-five dollars, together with the costs of pro
secution, and in default of payment of such penalty and costs, shall bo liable to im
prisonment, with or without hard labor, for a term not exceeding six months, unless 
the said penalty and the costs of enforcing the same are sooner paid.

lO. Any pecuniary penalty imposed under this Act, shall, when recovered, he 
payable, one half to the informant or complainant, and the other half to Her Majesty

ll> The Governor in Council may make such regulations as he considers neces
sary in order to secure the efficient operation of this Act; and the regulations so 
made shall be in force from the date of their publication in the Canada Gazette, or 
from such other date as is specified in the proclamation in that behalf.

LIST C

Fabish ob F. 0.

ARGEI
Brownsburg.............
Carillon....................

Dslesville.................
Cambria............
Cushing.....................
Lost River............... .
Grenville...................
Harrington East......
Billhead....................
Laebute.....................

Lakefield..............
Mabel.........................
Mille Isles.................
St. Andrews [East] ... 
St. Philippe................

aktha;
Arthabaskaville......... 1

I
St Christophe........ I
Ste. Elizabeth d’An- \ 

teuil................/ '
E

St Norbert................ i
N

St Patrick’s Hill........ %

St Paul de Chester. 
St Philippe de Chester
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LIST OF MEMBEES OF THE ASSOCIATION

Faeisii or P. 0. Name.

ARGBNTBUIL.
Brownsburg...............Morey Kilborn
Carillon........................Isidore Legault dit

Deslauriers.
Daleaville..................F. Derbyshire
Cambria.......... ..........F. B. Mitts
Cushing, • • • ................ A. J. Kahala
Lost River .................Walter Landon
Grenville................... W. F. W alsh
Harrington East,...... O. L. McCulIock
Hillbead....................E. Lighthall
Lachute.................... William Brown

Goo, Campbell 
Hugh McKinnon 
John Hay 
Robert McKinnon

Lakefield.....................AVilfrid Danis
Mabel,-,.,. ..Walter Little
Mxlle Isles................ F. S. Clarke
Bt. Andrews [East] ..John Knox (2)
St Philippe.............. John MacGregor

AliTHABASKA.
Artbabaskaville....... David Dumond

Dame Vve Pellerin
St Christophe...........Arthur Leblanc
Ste. Ebzabeth d’Au-1

Edouard Desfosscs
St Norbert.............. Alfred Ouellette

Napok'on Tonsignant
St Patrick’s Hill.......SCephirin Genest

Philias Laroche 
Rev. V. P. Jutras 
Cyrille Lambert 
Alphonse Gameau

St Paul de Cheater. , Louis Boulanger 
St Philippe de Chester. Jos. Leclerc

Napoleon Brunelle 
Placide Le Honiltier

Pasisu or P. O. Name.

ARTIIABASK A—Continued.
St Remi de Tingwick.Joa. Proulx

Edmond I-evasseur 
Philippe Pepin (fils)

St Valere de BuIatrode.Honorius Grenier
Blanchett and St Lau* 

rent
Bergeron and Trudel 
Joseph Trudel 
Pierre Leclerc & son 
Joseph Lupien

Walker’s Crossing.... Adolp. St Laurent (2) 
Georgs Blanchette (2j

North River..............Leclerc & Bra
Stanfold .....................Calixte Dion

Brissette & Beaudet 
A, Fortin 
Edmond Lord

Victoriaville............. D. 0. Bourbeau
G. St. Pierre

Warwick St Albert..Albert Lainesse 
A. M. Methot 
David Guillemette

" St Miidard.Jules Lupien............ .
Dominique Babineau 
Alfred Bergeron 
.Anselme Caron

BAGOT.
Actonvale.................M. McDonald, M.P.P.

Rev. L. L. Boivin
St Andre d’Acton.... Leopold Lemire
Ste. Cbriatine............ Rev. J. Tourigny

Jos. Default 
Camille Chalut 
Naud & Julien

St Ephrem d’Hpton. .Delphis Chicoine 
Jean Maurice

Upton........................ Marc MacDutf
Andr4 Brasseur
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Pabisb OB P. 0. Name.

BAGOT—Continued.
St. Dominique.......... Norbert Fr(“dette

D, Bernard 
Louis Cot^‘
Charles Dandelin

Ste. H4I£ne............... Busebe Dufault
Alexis Sylvestre 
Emile Lefebvre 
Elie Sylvestre 
Rev. J.U. Charbonneau

St. Hugues............... L. T. Brodeur
Emery Lafontaino 
Louis Poulin 
Joseph Uaumond 
D. Levesque

St Liboire................ Joseph Lemonde
Simon Touchette

St Nazaire.................Aurel Leclerc
Eucbariste Lafrance

St Pie.......................P. E. Roy
Alphonse Morin

Ste. Rosalie................Jos. B. Grenier
Augustin Lemonde

St Simon................... Narcisse T^treau
Hector L’Ueureux 
Azarie Desluuriers

St Theodore d'Acton-.lsidore Joboin 
Joseph Bousquet 
J. M. Houle 
Joseph Beauregard 
Moise Roy 
Adrien Laflamme

BEAUCE.
St Methods d’Ad8tock.Rev. M. J. Valin
St Martin..................Thorny Mahen
East Broughton........ Pierre Gagnon

Vital Champagne
Jersey Mills..............Joseph Bolduc

Jos. Maheu
Ste. Anges................ Henri Gigu^re

Edmond Gr^goire
Lambton....................Omer Lacombe

Edouard Godbout
Le Bras ....................Vital Lessard

Benard Mercier

Pabisb ob P. 0. Name.

BEAUCE—Continued.
Ste. Evariste Forsyth.Jos. Lecbance & Blais 

Theodore Lehoux 
Jos. 0. Nadeau.

St Elzear..................Appollinaire Drouin
Cl^ophas Gagnon 
Richard iiessard 
P. Gagnon

St Ephrem de Tring...Uctave Hoy
George Bilodeau 
Alfred Dugal 
Ged^on Breton

St Georges................ Rev. Th Moutminy
Evariste Poulin 
Joseph Poulin 
Joseph Paquet 
Pierre R. P. Paquet 
B. Poulin

t Absalon Poulin
St Honore de Shenley.Louis Fortier

Nadeau & Boutin
St C6mede Kennebec.Joseph Bolduc
St Francois............... Charles Bolduc

Pbilias Veilleux 
Pierre Bolduc 
Joseph Bureau

St. Fr6d6ric................Norbert Plante
F. X. Plante

St Joseph..................Vital Roy
John Gosselin 
Ephrem Tardiff 
Joseph Taschereau 
Vital Cliche.
Clotaire Lessard

Ste. Marie.................Ferdinand Pepin
Louis Faucher 
Henri Havard 
Louis Marcoux 
Marcoux & Jolicceur 
R^v. J. T. A. Chaperon 
GMf‘on Geudron 
Ondsime Turmel 
Joseph FaucI.er 
Alfred Fauclier 
Fortunat Pepin

St Victor de Tring...Marcellin Rodrigue 
Alexis Boucher

.j Pabisb oh P. O.

BBAUCi
St Samuel..............

St Zacharie.............
St Pierre Broughton

BEAUB
Beauharnois......... .
Landreville..............

St Etienne...............

St Lonis de Gonzaguc

St Stanislas . 
St. Timothee.

Valleyfleld

BEULEt
Buck land...................
Beaumont...................
St Caj^tan d’Armah...(

1

St Charles.

St Gervais.

BERTH
Berthier (junction).. ..J,

J LTsledu Pads........... Tl
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Name. 

mtinued.
. Lecbanct) & Blw 
Wore Lelioux 
. 0. Nadeau. 
jolUnaire Urouin 
opbas Gagnon 
hard i^ssard 
liagnon 
ave Hoy 
)rge Bilodeau 
red Uugal 
l6on Breton 
r. Th Moutminy 
iriate Boulin 
3ph BouUn 
spli Paquet 
rre B. P. Paquet 
’oulin
lalon Poulin 
lie Fortier 
lean & Boutin 
epli Bolduc 
irles Bolduc 
lias Veilleux 
rre Bolduc 
aph Bureau 
bert Plante 
C. Plante 
ilKoy 
n Gosselin 
rrein Tardiff 
aph Taschereau 
al Cliche, 
taire Lessard 
dinand Pepin 
lis Faueher 
ori Havard 
lie Marcoux 
rcoux & Joliccenr 
r. J. T. A. Chaperon 
l<>on Geudron 
isime Turoiel 
aph FaucI.er 
red Faueher 
tunat Pepin 
rcellin Kodrigue 
xis Boucher

Fabish oh P. O. Name.

BBATJCPl—Continued.

8t Samuel..................Gilbert Oallaire
Alphonse Couture

St. Zacharie................Rev. L. R. Morrissette
St Pierre Broughton .Arthur Mercier 

Alfred Oagn4

BEAUHAENOIS.
Beauharnois............ .H. Boy
Landreville................William Dumin

Thomas Dumin 
Liguori Vincent

St Etienne.................J^r^mie Brosseau
Laberge & Sauv4 
Gendron & Allard 

St Louis de Gonzague.H. Lapage 
C. Tait 
Job. Symons

St Stanislas..............A. Leduc
St Timothee.........,..Rev. Aug. Martel

A. Crevier (2)
Valleyfield................J. Poirier, son of

.Cugustin 
Victor Pilon

BKIiLECHASE.
Buckland.................. Maximin Provost
Beaumont................. Jos. Valli^re
St Caj^tan d’Armah. ..Olivier Leclerc

Philibert Langlois 
Isabelle Protais

St Charles..................On^ime Mercier
J. B. Paquet 
Wilfrid Couture

St Gervais................. Dr. P- Tanguay
B^v. B. Richard

St Michael................ Alphonse Furoy
St Raphael (Est)....... Joseph Langlois

Joachim Gauthier 
S^vferin Cinq-Mars

BERTHIER.
Bertbier (junction).. ..J. F. Femet

Hormidas Brunette 
Octavien Tellier 

I L’Isle du Fads..........Thomas Sylvestre

Pabish ob P. 0. Namu

BERT HIER—Continued.

Lanoraie....... . A. Ferland
Dosith^ Bonin

Lavaltrie....................Alexis Mousseau
St Barth^l^mi.... ....F. X. Mayer 

C Wcuyer 
Joseph Bacon 
W. Plante 
Arthur St-Kere 
Eduard Trudel 
Aquila Lefebvre 
Louis Rinville

St Cuthbert................ Vve Antoine Robert
Ulric Courcb4ne 
Joachim Gr^oire 

St Z^non.....................Eustache St Pierre

BOXA VENTURE.
Little Cascap^dia .... Andr4 Cyr 

J. Andr^ Cyr
St Alexis deMa’pcdiac.B4v J. E. Pelletier 

Denis Richard 
St Jean L’EvangelUte.Jean Gauthier 

Philippe Morin

BROMB.
Eastman.....................Euclide Phaneuf

Louis Lacaillade
Knowlton....... ........... 8. A. Fisher

H. 8. Foster
Mansonville (station).Charles Wilkins
Sutton........................ Albert W. Woodward.
Sutton........................ W. A. Martindsle
St Etienne de Bolton..LodgerBachant

CHAMBLY.
Boncherville..............Rev M. J. A. Primeau
Chambly....................J. Napoleon Raymond
Longneil.................... T.Millette(Cercle agric)
St Bruno....................Napoleon Paquin

CHAMPLAIN.
Batiscan..................L. P. Lacourci^re

Pierre Lapointe
Champlain................. Jos. C. Fdlix

Gustave Pintal
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Pabibh OB P. 0. Name.

CHAMPLAIN—Connuuei.
Champlain.................Jacques Doutigny
N. D.duMontCarmel.Luc Dncharme 

Oscar Lord 
Joseph Cossette 
Philippe Rdanit

SteThecIe.................. Charles Andy
Ste Anne Laperade. ..AchilK'e Baribanlt 

N. E. Cldment 
J. H. Gendron 
J. A. Foley 
Michael Loranger 
Alphonse Latour 
Ondsime Bicard 
Joseph Godin 
C. B. Douville

St Flore......................Uldaric Leblanc
Hilaire Lupien 
Benjamin Lavergne 
Narcisse Beaubien

St Genevitive de Batis-
can>-->...............Ernest acob

Phillippe Trudel 
Onesime Marchand 
Eugene Massicotte

St Jacques des Piles... Edmond Doucet
St Luc.........................Jos. 0. Beaudoin

Anselme Beaudoin
St Maurice................. Oscar Nobert

F. X. Blondin 
AntJjiprise

St Narcisse................. Isidore Derouin
J. F. Cossette 
DosithOe Cossette

St Prosper.................. Alfred TruJel
J. T. Trudel 
F. X. O. Trudel 
B^sir^ Cloutier

St Prosper..................Henri Lacourci^re
St TJbald....................Alfr’d Trudel et Cie (2)
St Sdverin.................. T. Veillet

Narc. Bordeleau 
Majorique Bordeleau 
Epiphane Mongrain

St Stanislas....  .......O.Trudel (fils de Michel
Jos. L. Jacob

St Tite........................Jacob et Paquin

-- - - ------- -------- ---- --------
Pabise ob P. 0. Name.

CHAMPLAIN—Continued
St Tite..................... • MarchandetMassicotte 

J. A. Lambert
Jacob et Lacourcidre

CHARLEVOIX.
Bale St Paul............ ..Alfred Gagnon

Charles Martel
Joseph Fortin
Thos PotvinfSon Nap) 
Ldandre Gobeil
Wilfrid Simard
G. W. Gauthier, dit 

Larouche
Ernest Tremblay
Henri C6td

Les EbouIements..>> • Jos. Bouchard
Jos. A. Tremblay

Malbaie................... • Joseph Bouchard
Jules Bradet
Philippe Dufour
Bev. M. Leclerc
OdilioD Pilotte

Misere..................... • Cjs. Tremblay
Ste Agnes................. .. Trefll^ Bei^roo

Thos. Bouchard
St Fidele.......... ...... .Jean Perron
St Hilarion.............. • Evariste Desmeules
St Ir^niie................. . Denis Bouchard 

Emilien Tremblay
St Urbain................. . Charles Fortin
St Placide................... G^d^on Perron
St Simeon................ . Ilvd. M. M. P. Hudon

CHATEAUGUAY.
Aubrey..................... 1. W. Currie
Chateauguay..............N. B. Laberge

P. MacFarlane
Howick.................. .. Bobert Ness

E. Barrington
North Georgetown.. ..Etienne Marleau

D. D. Marleau
Ormstown................ ,.W. J. Elliot

C. Collum
C. MacDonald
A. S. Lloyd

)
Pabise ok P. 0.

I CHATEAUG 
.3 Ormstown.............. .

Biverfield.................
Biviere des Feves ...

Stockwell...
Eusseltown.

St Chrysostome.

Ste Martine..

Ste Philomene.

St Urbain.

CHICO
Bagotville . .]

Chicoutimi..

LAnse St Jean.........Z
E

N. D. de Laterri^re.. .L 
T 
B,
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Name.

—Continued.
archandetMuasicotte
A. I^ambert 
icob et Lacourci^re

VOIX.
Ifred Gagnon 
lailes Martel 
iseph Fortin 
liOB Potvin(SonNap) 
iandre Gobeil 
'ilfrid Simard 

W. Gauthier, dlt 
Larouche 

•neat Tremblay 
anri C6t6 
8. Bouchard 
8. A. Tremblay 
eeph Bouchard 
lea Bradet 
vilippe Dufour 
•V. M. Leclerc 
lilion Pilotte 
jH. Tremblay 
effl^ Bergeron 
los. Bouchard 
an Perron 
•ariate Deameulee 
inis Bouchard 
nilien Tremblay 
larles Fortin 
■;d^on Perron 
rd. M. M. P. Hudon

GUAY.
, Currie 
B. Laberge 
MacFarlane 
)bert Ness 
Barrington 
ienne Marleau 
D. Marleau 

. J. Elliot 
Collum 
MacDonald 
S-IJoyd

Pabise OB P. O. Namb.

CHATEAUGUAY—Continued.

Ormatown.................. John Gibson
£. Hooker

Biverfield....................John McGregor
Biviere des Fcves .... TrefflA LG;uyer

Alexandre Bourgerie 
Wilfrid Lavigneur

Stockwell....................Bufug J. Patenaude
Eusseltowu......... . Emile Beaudin

Narciase Beam'in
St Chrysoatome.........K4v. A. W. Seers

J. P. Brown, M.P.
J. P. Brown 
£. Oamelin

Ste Martine............... Ed. McGowan
Joseph Poirier 
Louis J. Primeau 
J. D. Barrington

Ste Philomcne.......... Delphis Lacoste
F. P., Laberge 
J. B. Damour 
Joseph Lefebvte 
Jeseph Primeau

8t Urbain..................J. A. Defayette
Israel Sabourin 
Arthur Barette

CHICOUTIMI.
Bagotville.................Firmin Paradis

Elie Tremblay
Chicoutimi................. Dr. Z. E. Beauchamp

M^rid6 Fortin 
Frs. Briissard 
Joseph Maltais 
Richard Gagnon 
Jean Perron 
J. D. Quay 
George Maltais 
Ad61ard Lavoie 
L. G. Belley, M.P.
L. Eugene Guay & Co.

L’Anse St Jean........ Z^phyrin Deggagn4
Edouard Harvey

N. D. de Laterri^re.. .Louis Aubin
Thomas Tremblay 
Benjamin Qaudrault

Parish ob P. O. Namb.

CHICOUTIMI—Continued.
N. D. de Laterri^re.. .Alfred Tremblay
St Alexis...................BeV. M. The. Roberge

Willy Tremblay
St Alphonse.............. P. Tremhlay fils de

Stanislas 
Jos. Buteau 
B^vd. M. Sirois 
Wilfrid Cdt^
Thos- Tremblay

Ste Anne ................. Henri C6t^
Louis Boucher 
Ernest Gravel 

St Charles Borrom^..AIlec Larouche
St Cyriac................... Lazare Vaillancoiirt
St Dominique............ Chs. J. B. Fortin

Jean Girard 
Ner^ Bergeron 
Pascal Bergeron 
Joe. Brassard
D. Brassard

8aci6 CiBur................Charles Lapointe
St Fnlgence............... Jos. Harvey
Grand Baie............... Jules Gauthier

COMPTON.
Cliartierville............. On^ime Tremblay
East Clifton........... .. £. S. Lussier

E. L. Demers
Gould.......................J. D. Painchaud
La Patrie.................. Samuel Gobeil
Martinville............... L. J. Gibson
Moes River................S. Courtemanche
Faquetteville......... Ludger Laztire

Jules Adam 
Hormidas Chicoine

Perryboro................. Wm. Melrose
Bandboro.................. £. S. Lussier
Ste Edwidge..............Aug. Gdrin

Louis Ladouceur 
St Malod’Auckland..Joseph Lemieux 

Joseph Roy 
Pacifique Breault 
Engine Beloin

SI Romain................ Cyrille Bourque
Waterville................ D. 8. Davignon
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P^SH OR P. 0. NamH.
DEUX MONTAGNES.

Canuta.......................Alcide Renault
Oka............................R. R. P. P- TrappUtea

Olivier Laurin 
6. Mivalleg 
A. Laplante 
R4v. D. Joa. Lefebvre 
William Lalonde 
Raphaei Charest

St Benoit................... Samuel Fauteux
Joseph Laceile

St Canut................... Ferdinand Rochon
Joseph Cyr 
Eugene Brunet

St Eustache............... 0. M. Paquette
Emile Laurin

St Hermas................. B. Beauchamp, M.P.P.
H.Pagd
Eugene Constantin 
F^lix Constantin

St Placide.................. Alphonse Dubrenil
Ste Scholastique....... J. R. Bumoulin

DOECHESTEK.
Frampton................. J. B. Blais

" West...........Joseph Lacasse
St Anselme............... Am^d^ Grdgoire

Joseph Baillargeon
Ste Claire...................Georges Richard

William LaUamme 
J. A. Cayouette 
Josepii Roy

Ste H4nddine............ Gabriel Dumont
Arthur Morin 
Octave Martineau 
Edouard Joumaux 
Alfred Fortier

St Isidore...................Joseph Dumas
Joseph Guillemette 
Ferdinand Thibault

Ste Justine................Philias Tanguay
Charles Morin 
Fortunat Chabot 

St 14on de Standon.. .Emile Blanchette
Ste Germaine............ Placide Larochelle
Ste Marguerite..........Jean Boutin

Parish or P. 0. Name. ^

DORCHESTER—Continued.
Ste Marguerite......... David Cloutier

Joseph Moore
St Odilon..................Louis P. Doyon

LiniOre Maheux
St Prosper.................Joseph Samson

DRUMMOND.
Drummondville........ Samuel Johns

J. A. Gosselin 
Paul Farlez

Kingsey French Vill..J. P. Lefebvre 
T. C. Cartier

Kingsey Falls...........R^v. G. E. Caron
R. W. Leith

L’Avenir...................Ephrem Charpentier
^tagloire Fleurant 
Adh^mar Allard

St Qyrille de W’ndov’rNapoldon Raymond 
Paul Valois 
Albert .Tannelle 
Emile G^ndreux 
Albdric M£lan$on

StGerm’ndeGranth’mEdouard Gagn^ 
Olivier Lemaire

St Guillaume d’UptonJ. B. Vignault 
Moise H^roux 
Wilfrid Thdroux

South Durham.......... Rdv. Isidore Bcland
Fulgenoe Pr^fontaine 
Henri C6td 
David Hyde

Ulverton...................J. A. Dunkerley
Wickham Ouest........Alph^rie Vincent

GASPE.
CapChatte .... ........ Georges Roy
Grande Riviere........ R^v. C. Duret

HOCHELAGA.
C6te St Lambert.......Geo. C. Bellenger
Mile End................... Rev. FrSre Charest
Points aux Trembles.Alfred Ladouceur 

F^lix Gingras
Riviere des Prairies

St Joseph........... Delv. Adam

Parish or P. 0.

HUNTI
Anderson’s Corner....
Athelstan.................
Cazaville...................

Dewitville. 

Ste Agnes..

Dundee..............
Franklin Centre.. 
Helena...............

Herdmann ,

Huntingdon..............J
J 
A

Kensington................ A
Kilbain ..................... Ji
Kelso......................... P

J.
Jc

Guerre..................N,

M.
Port Lewis..................N.
Powerscourt.............. J.

i iockbnm...................Fa
( itAnicet....................Sai

N.
ite Barbe...................T. 1
^rout River................ Pel

IBERVIL
it Georges............... Fro

Olit
it Gr^goire...............Mic
it Jean......................Juh

And
it Alexandre........ ..A. I

Nan

3



1—Continued.

•avid Cloutier 
Deeph Moore 
ouie P. Doyon 
ini^re Mabeux 
3seph Samaon

OND.
imuel Johns

A. Cosselin 
sul Farlez
P. Lefebvre 

, C. Cartier 
G. E. Caron 

, W. Leith 
phrem Charpentier 
agloire Fleurant 
dh^mar Allard 
apol^on Raymond 
ml Valois 
Ibert Jannelle 
mile G^ndreux 
Ib^ric M^lanpon 
donard 6agn6 
livier Lemaire
B. Vignault 
Oise Hiroux 
ilfrid Thfiroux 
Sv. Isidore Beland 
ilgence Pr£fontaine 
enri C6t6
ivid Hyde 
A. Dunknrley 

Ipb^rie V'incent

'B.

sorges Boy 
5v. C. Duret

iAGA.
90. C. Bellenger 
9V. FrSre Charest 
Ifred Ladouceur 
ilix Gingras

slv. Adam

Parish oh P. 0. Name.

HUNTINGDON.
Anderson's Comer.. ..Jos. Anderson
Athelstan..................Job. Stewart
Cazaville.................. J. J. McGibbon

A. N. Castagnes’
Dewitrille.................M. McNaughton

M. Connell
Ste Agnes.................. J. B. Wales

D. E. Benneen 
D. Meade

Dundee.................... D. J. Fraser
Franklin Centre........ H. N. Tannahill

I Helena...................... G, Walker
Henry Hughes

I Herdmann ...............G. Van Camp
A. Mac Kay

[Huntingdon..............Jas, Smilie
Jas. Walsh 
A. 0. Connor 
R. S. Feeny 
W. H. Walker

Censington................A. Lennan
Cilbain ...................Jas.Welch
(else ........................ P. H. McIntosh

J. S. MacFarlane 
John Small

La Guerre................N, J. Barker
J. L. McDonald
M. Finn

Port Lewis................ N. Wylie
powersconrt............. J. A. Plamondon
itookburn................. Farqhar et Olivier
pt .Anicet.................. Samuel Aubin

N. M. Leehy

fte Barbe..................T. Daoust
rout River.............. Peter Paul

IBERVILLE.
It Georges............... F'romageriede Henry

vllle
Oliva L’Ecuyer

k Gr^oire...............Michel Monat
|t Jean..................... Jules Menard

Andr4 Salefranque
|t Alexandre............A. Labre<{oe

Narcisse Brault (fils)

3

Parish or P. 0. NAMt.
IBERVILLE—Continued.

Ste Brigide................. Osias Archambault
Godfrey Teasier

Ste Sabine................. Biv. A. V. Roy
St Sebastien..............Pierre Brault (HIr)
Sabrevois................. S. I. Roy

JACQUES CARTIER.
Isle Bizard............... Napoleon Bnivin
Ste Genevieve............Urgel Laiizon

Edouard Legault 
.1. B. M^Ioclie 
Ambroise Pilon et 

Frere

JOLIETTE.
Ste Elisabeth............ Wilfrid Gingras

A. H. Beaulieu 
H. Dudemsine 
Louis Trudel 
Octavien Guilbault 

St Felix de Valois.... Georges Asselin 
Josepli Gravel

St Jean de Maths.... Joseph Clermont
Ste Mf'lanie...............Jos. Clement
St Thomas de Joliette.Maxime Coutn 

•Alfred Goyette

KAMOURASKA.
Kamouraska.............Cyriaa Ouellet

AV, Lebel
St. Alexandre........... .Alexis Bfdanger
Ste Anne de la Poca-

tiilre..................... College Ste .Anne
Fois. Gendron (tils) 
Joseph Boucher

StAndr^.............. ,...C. Alf. K. Desjardins,
M.P.P

St Denis de la Bouteil-
lerie...................... J. C. Chapais

Charles Bouchard 
Joseph Dionne

Ste H^l&ne............... Luc Belanger
St Paschal................. J. B. St Pierre
St Philippe de Nery..Thomas Leclaire



84

Parish or P. 0. Name.

LAC ST JEAN.

Cbambord................Octave Lefranjois
P. H. Dumais

Hebertville..............J. Elis^e Hudon
P. E. Hudon 
t ionzsgue Girard 
Servule Tremblay 
Robert I.emay 
Clovis Lemay

Roberval..................Euloge Menard
U6v. M. Lizotte 
Arthur W. Tremblay 
Andrew Scott 
Edouard Niquette

St Cyrille de Nor- 
mandin................. Chs. Peltier

St IV'licien................. Louis Tremblay
St Jerome................. Geo. Perron

Chs. Simard 
Joseph Gagnon 
Rev. M. Valine 
M. Cot4 et Elie Gagn4 
Octave Hudon

St Prime...................Vd^lard Perron
John Cummins 
F. C5t<'- et Lavoie

St G6d^on..................\ndr^ Bouchard
Joseph Girard, M.P.P.

Parish or P. 0. Name.

LAVAL.

St Vincent de Paul.. .Augustin Allaire 
Camille Elie Pare 
Hon. Jos. H. Bellerese 
Eudore Charbonnean 
F. X. Rastien 
Edmond Malepart

Ste Boroth^e............ J. Roch Couvrette
St Martin.................EnclideCote

J. L. Allard
Ste Rose....................Isaie Ouimet

Toussaint Dion 
Joseph Hurtubise 
0. E. 1 lallaire

Parish or P. 0.

L’lSLET 
Lotbiniere ..............

LEVIS.

L^yis........................ Carrier Laine & Cie
St Etienne Lauzon.. .Chs. Turgeon 

Ubald Plante
St Romuald........ .... M. Georg. St. Hilaire
St Henri....................\im6 Fortier
St Joseph de Levia.. .Theophile Ruel
St Lambert.............. Eugene M^tivier
St Nicolas................. Gabriel Besrocher

J. B. Caouette * 
EogJne V^zina 
Alphonse Filteau

LAPIIAIRIE.

St Constant............... Joseph Fyfe
St Isidore.................. J. R. Pag£
St Jacques le Mineur..Patrick Girard

L’AS.SOMPTION.

La Chesnaye (St Lin).E. Jlesmarais
St Charles.......... Franqois .\llard
L’Assomption...........I. J. .\. Marsau

Alfred Longpr^ 
Joseph Chevalier 
Ecole d’agriculture

St Paul I’Ermite.......Samuel Chagnon
St Roch r.Vchigan....J. J. Gareau
St Sulpice................ Simeon GiguSre

J. -Arthur Chicoine

L’lSLET.

L’Anse i Gilles..........Enstache Menard
J. Alp. Langelier 
Eugene Mf'tivier

St. Aubert ................ J. B. Daigle
Barthdlemi St Pierre

St Cyrille................. Athanase Morin
D^sir^ Mercier

St Eugene.................Francois Deschenes
Philias Kirouac

St Jean Port Joli....... Edouard Vaillancoui
Amlidde Fortin 
Demetrius Lord

St Re eh des Aulnales.JciephlmilePellelij 
M. -Aug. Pelletier 
Francois CostongDay| 
Dolard Gendron

LOTH I 

St Agapit.................

St Agathe..................
St Edouard...............
Ste Emmdlie............

St Flavien................

St Jean des Chaillons. 
St Gilles.....................

St. Narcisse............... <

Ste Philomene............1
1

St Louis ....................I
St Patrice Beaurivago.l
St Sdvdrin................. 6
StSylvestre....... ...S

MASKIM

Maskinongd (Pont de).J 
E

Nancy......................F
St Didace..................Ji

H
St Justin.............. ..Pi

R
D

I St L4on..................... Ri
G<

I St Paulin................... Sa
Ste Hrsule...................Isi

Ja
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Namb.

AL.
Augustin Allaire 
^amllle Elie Pare 
Ion. Jos. H. llellerese 
^udoie Charbonneau 
r. X. Bastien 
Bdmond Malepart 
I. Koch Couvrette 
Euelide < ote 
I. L. Allard 
[sale Ouimet 
roussaint Dion 
oseph Hurtubise 
X E. Dallaite

IS.
'arrier Laine & Cie 
'hs. Turgeon 
Jbald Plante 
d. Georg. Sh Hilaire
\im6 Fortier 
riiecphile Kuel 
Eugene M^tivier 
Gabriel Besrocher^
I, B, Caouette 
Eogtine V6*ina 
tlpbonse Filteau

.ET.
Eustache M6nard
J. Alp. Langelier 
Eugene M^tivier 
J. B. Daigle 
Barth^lemi St Pierre 
Athanase Morin 
D^sird Mercier 
Franpois Deschenes 
Philias Kirouac 
Edouard Vaillancourt 
Amiidde Fortin 
Demetrius lord 
i.Jcreph } mile Pelhtii 
M. Aug. Pelletier 
Franyois Costongoayj 
Dolard Gendron

Pasish or P. 0. Name.

L’lSLET—(7on«»ue(/.

Lotbiniere ............... L^ger P4pin
Joseph Beaudet 
Arthur Beaudet 
Kugtlne Perron

LOTBINifiRE.

St Agaplt...................Francis Roger
Joseph Paquet 
Joseph Olivier

St Agatbe.................. Octave Boulanger
St Edouard................Hyppolite Lord
Ste Emm^lie............ >1. J. Beaudet

Evariste Lauz£ 
Philemon Bernard

8t Flavien................ Saul C6td
D. TJ. Bernard 
Louis Bibeau 
Fuibert Garneau 

Bt Jean des Cbaillons.Francois Hgmel
St Gilles....................R^v. 8. Garon

Nazaire Demers
St. Narcisse..............Oni'sime Farlant

Didace Kirouac
Ste Pbilomcne.......... L. P. Bourret

Ernest Lauz4
St Louis ....................A uillard Plaisance
St Patrice Beaurivago.Francis Brousseau
St S^v^rin................ Samuel l.*libert^
St Sylvestre....... ... Simeon Mabeuz

MASKIXOXGfi,

Maskinong6(Pontde).J. G. Heroux
Edelmar Voizard

Nancy ...................... F. Dionne
St Didace..................Joseph Jolette

H. M. Maigret
I St Justin...................Pierre Baril

Rdv. Al. D. Gcrin 
Dr. C. J. Coulombe

I St Ldon.................... Roy, Boisvert et Caron
Gea Caron

I St Paulin...................Samuel Boucher
ISte Ursule.................. Isaac Fournier

Joseph Grenier

Parish or P. 0. Name.

MATANE.
Caiisapscal............. ..Rdv. G. M. Frdre
-Amqui..................  Elie Beauprd

M^GANTIC.

Leeds.........................J. G. Cummings
St Ferdinand d'Hali-

fax......................... Louis Gilbert
Oscar Gilbert 
Saul Martineau 
Zoel Lambert 
Evariste Beauprd 

Saerd ca'ur de Marie..J. 0. Hdbert
Louis Chflteauneuf 
J. E. Belanger

Somerset........ ......Napoleon Proulx

MISSISQUOI.

Abbotts Corner......... E. H. Spoor
Bedford......................Emillen Larorque
Bdranger...................Napoldon Girard
Cowansville .............. .Arthur MacFarlane
East Dunham..........C. AL Harvey

J. G. Wales
Farnham..................O. Z. Gingras
Frelighsburg.............Rdv. P. -V. St Pierre
N. D. de Stanbridge... Ovila Courlemanche 

J. B. Brault

MONTCALM.

Rawdon.....................Edward Lane
Alagloire Bariette

St Alexis...................O. Magnan, M.P.P.
St. Esprit..................Raymond I.«sage
St Jacques I’Achigan.-Vlfred Goyette 
Ste Marie Salornd.... J. Ernest (iaudet

MONTMAGNY.

Cap St Ignace........... J. Eloi Jalbert
Samuel Dugal 
Louis tiagnd 
G. 8. Dugil 
Joseph Gilbert



PARiaii OR P. 0. NAMa
MO NTM AGN Y—Continued.

Isle aux Grues........... Charles Paul Roy
Georgea Roy

Montmagny 
Thomas.............

A. Jos. Roy 
Jos. Alfred Vezina 
Georges Dancosso 
Alfred Dancosse

St
. Fre. Joseph Proulx 
Edmond Rt'millard 
Cyrille TOlu 
Ludger Nicole

St Paul..................... Eugene Gourgue
St. Pierre.................. Octave Guimond

36

MONTMORENCY.

ii’Ange Gardien........ Ed. A. Rarnard
Ste Anne de Beaupre.Cyrinus Marquis
St Ferreol..................R£v. G. A. Lemieux
St. Francois, I. 0....... Narcisae Roberge

Rev. J. C. I>. Leclerc
St Joachim................ Isidore I/Ileureux

Cfdestin Fortin 
David F’ortin 
Hugh Brown 
Antoine Thomassin 
Jos. No^ P^pin 
R^v. Jos. G. McCrea

St Pierre, I. O............ Limcna Gauthier
St Tite des Caps.......Ludger Leblond

MONTREAL.

241 rue St Paul......... Chs. Langloia
Marche Ste Anne...... J. A. Vaillancourt
A. A. Ayer, McGill.. .John H. Scott
208 McCord............... A. Laniel
176J St Hubert........ Wilfrid Frappier
214) Panet................. Joseph ^lichaud
66, 67, 69 William st..F. A. Dorion
63 McGill street........ Walter £. Hannan
4031 Dorchester streeLHon. W. Owens
66 McGill street........ Jas. Alexander
93 St. Fllizabeth slreetJ. A. Harel 
489 St Dominique.... Firmin Legault
190 SanguineL...........Isaie Renault
53 Dupr^ street......... W, T. Wilkinson

Parish or P. 0. Name.

NAPiERVILLE.
NapiervilleSt Cyprien.A. P. Tassd
St Michel................... Henri Roy
St Rf-mi..................... Chs. Huguet Latour

NICOLET.

Becancourt............... (iaspard COW
Gentilly .................... Eusebe Houle

On^sime Fournier
Nicolet .......................NapoK'on DesfossOs

ROv. M. G. Proulx 
Moise Proulx 
Abraham Beaulac 
Narcisse Dorion

Ste Angele de Laval. .Jos. HObert 
Ste Brigitte des Saults. Joseph Lemire
St. COlestin ................Cyrille Vigneault

Phil. Duguay 
Lodger Piche 
Antoine Hebert 

. Georges Ellison
Ste Gertrude..............Henri PichO

Henri -Mailhot 
Noe Morrissette 
Eusebe Houle

St GrOgoire................GOdOon Houle
NapolOon Ricard 
Edmond Thibodeau 
Luc Forest 
Hubert Dufresne 
Olivier HObert 
Luc Heon
A. £. Desautels 
Luc Thibeaudeau

St Leonard d’Astee....Jos. HObert
Ernest Doucet 
ROv. M. Dauth

Ste Monique..............Chs. Milot
B. A. Pothier 
J.'B. Beauchemin 
J. B. Duval 
NapoIOon Raymond 
Joseph Desooteaux
S v n d i c a t de Ste 

Monique 
Alfred Therrien

Farirh oh P.O.

NICOLE'
Ste Monique............

Ste Perp^tue.......... .
St Pierre les Becquel

Ste Sophie de IWvran 

St Sylvfire................

OTT
Angers P.O..............

Boileau ...................
Buckingham..........
Maniwaki................
Masham Mills..........
N. D. de la Salette... 
Montebello................

Montpelier...............
Papineauville...........
Poltimoie...................
St Am^dee.................
St Andr^ Avellin.......

PON'I
Calumet Island....... ;

PORTN
Allan’s Mills............. .
Cap SanW ................ j

1
1

I
(

1
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LLB.
I'. Ta88(5 

inri Roy
8. Huguet Latour 

i:T.
spard COt^ 
st-be Houle 
^sime Fournier 
poU'on OesfoBS^g 
V. M. G. Proulx 
)ige Proulx 
iraham Beaulac 
rcUse Dorion 
i. Hebert 
leph Lemire 
rille VigneaiiU 
il. Ouguay 
tiger Piche 
ttoine Hebert 
orges Ellison 
inri Pich6 
inri .Mailhot 
e Morrissette 
isebe Houle 
d^-on Houle 
ipol^n Ricard 
Imond Thibodeau 
ic Forest 
ubert Dufresne 
ivier Hubert 
1C Heou 
£. Uesautels 

1C Thibeaudeau 
8. Hubert 
meat Doucet 
$v. M. Dautli 
18. Milot 
. A. Potbier 
'B. Beaucbemin 
B. Duval
apol^on Baymond 
iseph Deeooteaux 
yndicat deSte 
Moiiit}ue 
Ifired Therrien

Fabirb OB P.O. Namb.
i\ ICOLBT—Continued.

Ste Monique............... J. B. Nourri
Ernest Provencher

Ste Perp^tue..............Luc Giranl
St Pierre leg Becquets-Fred. Cinq Mars 

Alfred Naud 
Noe Mercure 
Ambroise Tousignant 

Ste Sophie de L^vrard.Damase Dubuc 
Georges Barab6

St Sylvfite.................. H. Sylvestre
Nestor Parent

OTTAWA.

Angers P.O................Herm«n(?gilde Boilean
Josaphat Meilleur

Boileau .....................Joseph Danis
Buckingham ............Geo. N. Robinson
Maniwaki.................Fr^re J. Laporte.O.M.l
Masham Mills..........Auguste Trudel
N. D. de la Salette.... R^v. M. Richer
Montebello................Hurcher Hnneault

Isaie Legris
Montpelier................ L. Montpellier
Papineauville....... ...T. Bonhomme
Poltimoie....................E. D. Hicks
St Ain^dee.................Robert Robertson
St Andr£ Avellin...... J. E. D. Gareau

Jog. B. Edn. Major 
Edouard Provost

PONTIAC.

Calumet Island....... R6v. G. A. Picotte

PORTNEUF.

Allan’s Mills............. Ad41ard Perron
Cap Sant£ ................. J. M. Bernard

L. P. Bernard 
Alfred Despr^s 
Ftilix J. Leclerc 
Gabriel Hamel 
Alfred Trudel et Cie

Parish ob P. 0. Name.

PORTNEUF—Conf/nuerf.
Ecureuilg...................Joseph Aug4

Donat Dussault
Grondiues.................L. Archambault

Emile Hamelin 
Deschambault............ UId£r>c Benoit

F. X. Paquin
Lachevrotiere.............Gideon Laganiere
Point aux Trembles. .Joseph Angers 

Phllias Hardy
G. A.. Larue 
Simf>on Gingras

Poire...........................Aubert Bedard
George Bedard 
Julien Hudon 
Octave Naud

Pont Rouge........... .. Ambroise Bussieres
St Alban.................... John Savard

Hubert Perron 
Azarias Gignac 
.Albert Naud 
Joseph Naud 
-A. Baril

St .Augustin............... J. E. Moisan
Phydime Rochette

B4lair........................Noel Mass^
St Basile.................. Joseph D4rome

ReV. L. A. Gauthier
St Casimir...............Majorique Lebceuf

Roch Massicotte 
Tessier et Rivard 
J. .A. Foley 
Joseph Massicotte

St Casimir.................Egdras Nf'ron
C. Th. Lachance 
Jos. Perron

St Gilbert.................M. Alorrissette
Eugene Gauthier

St Raymond  ............ Louis Lesage
F. C. Par^
J.Armand Plamondon 
F. X. Proulx

St Ubalde.......... ....Maxime Hardy
Alfred Thibault



Ste Anne de Sorel- •.. Leonidas Latraveree 
St Joseph de Sorel.... Th^ophile B e a u-

chemin
StLouisdeBoii8ecour8..\Dt. St Martin

Odi. Vadeboncteur
St Marcel................... R^v. .1. Beaudry

Jos. Casavant 
Albert Courchegne

St Ours......................Francois Robillard
Am^d^e Bonier 
Edouard Durocher 
Ad^Iatd Gaudette 
Honor4 Chapedelaine 
Kuggbe St Germain 
Honors Lachambre

St Ruch.......................Donat Collette
Ste Victoire............... Pierre Prosper

OR P. 0. Name.

RICHMOND—Cimtmuerf.
Flodden.....................Wm Stalker
Lorn...........................Alfred Pard
Melboro.....................James Dnnbar

. J. A. McLeod
Melbourne .... ........ H. M'. Armstrong

II. L. Burt
Richmond................. 11. W. Palmer
Stoke Centre..............Napoleon Lemire

J. B. Martel 
Frs. Dubreuil

St Cy ..........................Ernest Ledoux
St Cyr Crossing.........Joe Ledoux

William Houle
St George de Windsor. Ad^lard Marcotte 

Aim^ P. Morisette 
Pierre Kirouac 
Alfred N. Pinard 

I Joseph Lf‘pine
Ozana Thibault 
Louis Lapointe

St Franfois-Xavier... Pierre Labb6

Parish or P. 0.

ROU\
St Paul....................... '

L’Ange Gardien........

]

Magenta...................  1
Marieville............

Pauline........................J
N. D. de Richelieu.... 1 
Rougemont Station... I

I Ste. Angcle............... J

I St C^saire

Sorel...........

Duflault 
P. Lataille

. .\lf. D. de Grandpr^

EICmiOND.
Brampton Falls........Zo^l Pellerin

J. lA) Cayouette
Castlebar.................. J. £. Beauchemin
Danville.................... A. McCallum
Danville...................Louis Lafrance

J. T. Stockwell 
Flodden.................... Gilbert Stalker

RlMOUSKl.
Bic..............................Auguste Burns

Johnny Roy 
.'Id^lai^ Blais

Cedar Hall............... Rev. R. Brillant
St Fabien...................Alfred Beliil

Eugene Boucher 
Edouard Jean 
Framagerie St Fabien

Ste F^licit^............... Herm^n^gilde Gagnon
Ste Flavie................. J. Chouinard

Achille Rionx 
David Rioux

St Jean de Dieu.........J. 0. Mass4
St Moise.....................Rev. E. P. Chouinard
Rimouski...................Charles A. B^gin

D£sir£ B4gin 
B4v. Procureur du S6- 

minaire 
Samuel Cot£

St Simon.....................A. A. Nicole
St Val^rien............... Joseph Soucy

8t Jean-Baptiste...... O

St Mathias

I ST. HYACl
La Fi^sentation........ M.

Ja
3t Damase.................. Fr

Fr
Fri

it Denis...................L6
ISt Hilaire.................... Al
St Hyacinthe..............Re

Re 
En 

' J. ( 
Ea
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Name.

•Continued,

n Stalker 
fred Pard 
nes Dnnbar 

McLeod 
tv. Armatrong 
L. Burt 
W. Palmer 
poison Lemire 
3. Martel 
). Dubreuil 
lest Ledoux 
) Ledonx 
lliam Houle 
^lard Marcotte 

P. Morisette 
irre Kirouac 
'red N. Pinard 
lepb Ldpine 
jna Thibault 
nis Lapointe 
irre Labb6

5K1.
iguste Burns 
inny Roy 
61ard Blais 
V. R. Brillant 
'red BoUil 
gene Boucher 
ouard .lean 
>magerie StFabien 
rm^ndgilde Gagnon 
Chouinard 
hille Kionx 
rid Kioux 
0. Mass^
V. E. P. Chouinard 
arles A. B^gin 
sird Bdgin 
r. Procureur du 86- 
minaire 
nuel Cotfi 
A. Nicole 
leph Soucy

Parish or P. 0. Name.

ROUVILLE:
St Paul.......................Ludger Laliberti*

Thos. Carignan
L'Ange Gardien.........Napoleon Pratte

Elie Bonrbeau 
Napoleon Paquette 
Joseph Lacoste

Magenta...................  Henri Bonneville
Marieville................. F. X. Marconx

Joseph Archambault 
Joseph Daudelin

Pauline......................J. P. Rocheleau
I N. D. de Richelieu.... K. Menard 
I Bougemont Station... Emile M. Dion 

C. E. Standisl- 
Napoleon Birtz 
A. Roy

I Ste. Angcle............... Jos. Beauregard
A. T^trault

I St. Cdsaire................ Henri Normandin
Isidore St-Pierre 
Hormidas Langevin 
Freddric Maynard 
J. H. Vadnais 
Louis Brodenr 
Hormidas Provost 
Simon Sdn^cal

St Jean-Baptiste.......Oscar Cbagnou
L. Beauregard

Bt Mathias ..............Ephrem Cardinal

ST. HYACINTHS.

Plantation........ M. A. Pichd
Joseph St Pierre

It Damase.................Fromagerie du Pont
Fromageriede Corbin 
Francis Racicot

It Denis................... Ldvis Phaneuf
Hormidas Larue

It Hilaire.................. Albert Dumler
!t Hyacinthe.............Rev. M. Tdtreault

Rev. C. P. Choquette 
^ Emile Castel 

J. C. Desautels 
Emile Desjardins

Parish ob P. 0. Name,

ST. HYACINTHE—Conf/auft/.
St Hyacinthe........... Hon. P. B. de la Brutire

Lambert Sarrasin 
I J. de L. Tachii

Gabriel Henri 
Carl Zetterman 
Brousseau et Bergeron 
Victor Beauregard

St Jades......................Pierre St (iermain
Xavier Larivicre 
Alddric Duprd

Ste Medeleine............ .Tos. Richer Laflcche

.ST. JEAN.
Lacolle................. . Zephir Dupuis
L’Acadie.....................Joseph Delaud

Cercle agricole Ste 
Marguerite

St Blais...................... Delphis Brassard
St Jean d’Iberville.... Henry Roy 
St George Henryvillo.Oliva Ldcuyer
St Valentin................J. G. Bouchard

Alfred Nolin

ST. MAURICE.

Points du Lac............Jos. Ant. Garcoau
St Barnabd ................Edouard Paqiiiu

Arthur Milot 
Pierre Corriveault 
Alphonse Grenier 
Thomas l.Bcerte 
Philippe Galinas 
Honors Lamothe

St Elie de Caxton.......Isaie Dechcne
Ludger Rivard

St Etienne des Gres . .Napoldon Ringuetfe 
Maijorique Jlilette

St Maurice................Maxime Cosette
St Sdvire................... Euchariste Lamy

Pierre Lacerte 
Victor Milot 
Paul Pelletier 
Alfred Ferron

Sbawengan...............Telesphore Pellerln
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Parish or P. O. Name.

ST. MAUKlCi'—Continued.

Shawein*(ran.............. A Ibert Corrivault
Zacharie Lamy 
NapoK'on St Louia

Yamachidie............. J. Fortunat O'ltd
Hercule liourrassa 
Artlmr DucMne 
Thoma" Munier

SIIEFFOED.

Bonaecours................Joseph Desmarais
J. B. Roberge 
Alex. Gouin 
llormidas Laplante

Dalling.......................L. Lawrence
Egypte...................... D: Cliaput
Granboro....................Andrew Fossey
Granby.....................Pierre Allard
Granby...................... Chas. £. Booth

Henri Allard 
Edmond Salois 
Geo. C. Boyd

Lawrenceville.......... William .Sb Francois
Mawcock.................. J. H. Rocheleau

AI. H. Robert
Ste Cteile...................Azarie C6t^
Racine Ely............... Pelletier et Vincelette
Roxton Pond..............Denis C'asaubon
Roxton Falla............ Cha. Brisebois

Louia Brazeau 
E. Larocqiie 
Joseph Brim

Sb Joachim................ Napoleon OMe
Savage’s Jlills............Henry Purdy
South Ely................. Hiram Darby

Modeste Choiniiire
West Ely...................A. J. Darby
Shefford St Val^rien..J. B. Dt-pAt

Arthur Marsau 
Louia de Grandpr^ 
Maxime Robert 
Efv. F. P. OMe

Shefford Vale............ Purdy et Porter
Edward Doonan 
0. Desmarais

Parish or P. 0. Namb.

SI IE F FOED—Continued.

South Granby............ James Duncan
South Roxton............ Chas. Reynolds
St Anne de Stukely... J. Campbell 

Henri Pontois 
W. Stanley Purdy

Valcourt Ely.............Joseph V^roneau
Hippolyte 
Napoleon Salois 
Joseph Racicot

Waterloo...................Ged^on Boul£
W. H. Bridge 
H. W. Boire 
James Hamilton 
D. Daigneau

Warden.................... J. A. Lewis
Joseph Doonan

West Shefford............Joseph Duquette
S. Lawrence

SllEEBEOOKB.

Ascot Comer.............Wilfrid Duplin
Sherbrooke................IMerre Bosse

Rfv F. V e n a n t 
Charest 

Guil. R’Haven

Parish or P. O.

STANS
Barnston...............
Baraston, South.......
Baldwin Alills...........
Cassville • ...........
Coaticook..................

Dixrille.....................
Fitch Bay..................
Georgeville ..............
Heathton................ ..
Hatley........................

Kingserofb.................
Magog........................
Marlington................
Massawippi................
Minton......................
Oliver.........................'
Ste Catherine............. i
Ste Heruiem'gilde.....
Smith Mills................'

1
Stansteud.................... 1
Ways Mills.................1

1

SOULANGES.

Cotean du Lac.......... Emeric Sauv£
C6 jau Station...........Jules Gauthier
Pont ChAteau............ J. A. Bourbonnais
RiviHre Beaudette......Louis Alechot
St Clet........................ J. B. Marleau
St Dominique.............Jules S^guin

Em. LAcuyer
Les Cedres................Samuel Leroux

Hector Const iiit 
R^v. .M. T. Chagnon

St Polycarpe............... J. H. Leclair ■
J. H. Gareau

St Tdlesphore............ J. L. ChAnier
Louis Charlebois 
R4v. M. Reid

i

TEMISCC

Fraserville .................I
L’lsle Verte............... C

J
I
A

Old Luke Road............I
N. D.du Lac............... L
Trois Pistoles............. Ji

K
St Arsene.................... Ji

N
T

StEloi......................... C,
Ste Epiphane............. A
St Modeste.................. J.



Namb.

-Continued.

nines Duncan 
has. Eeynolds 
Campbell 
enri Pontois 
r. Stanley Purdy 
tseph Vdroneau 
[ippolyte 
apol^n Salois 
}8eph Racicot 
rt'ddon Bould 
f. H. Bridge 
1. Vi. Boire 
nines Hamilton 
t Daigneau 
A. Lewis 

oseph Doonan 
osepli Duquette 
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Parish or P. O. Name.

STANSTKAD.
Barnston....................J. B. Hall
Barnstoii, South........Geo. E. Searles
Baldwin Mills............L. E. Sutton
Cassville.................... A. Thompson
Coaticook................... Edouard Morals

Addlard Trudeau 
L. Levesque

Dixville...................... Bemick et Grady
Fitch Bay...................K. E. Scott
Heorgeville ............... Chas. Gordon Boynton
Heathton.................... W. W. Heath
Hatley......................... A. J. McKay

J. I). Morrisson
Kingscroft................. W. J. Nibloch
Magog........................ Jos. N. Gaudreau
Marlington................VV. S. A. Buck
Massawippi................ Luc. S. Colt
Minton.......................N. £. Fish
Oliver.........................G. B. Bexford
Ste Catherine.............Pierre Menard

OOKE. 1I Ste Hermem'ii'Ude* a ..J. P. Dupuis
Vilfrid Duplin |1 Smith .Mills............ .. W. Taylor

Hubert Gay
’ierre Bossi' ■■ Stanstead................. ..P. W. Baldwin
!fv F. V e n a n t 11 Ways .Mills.............. ..D. L. Taylor
Charest I

iuil. E’Haven 1 F. L. Brown

NGES. 1
1 TEMISCOUATA.

■ Fraserville.............. . .Rev. M. Ed. Poirier
Imeric Sauv£ 1I L’lsle Verte............ ..Chs. Prefontaine
ules Gauthier 1 J. Jules Belanger
. A. BourboTumis 1 Isidore Dumont
.oil is Mechot 1 Alfred Paradis
. B. Marleaii 11 Oil) Bake Hoad........ .. F. Soucy
ules S^uin II N. D. dll Lac............ .. Ijoiiis Gagnon
im. lAcuyer 11 Trois Pistoles.......... • •Jos. Beiiesisles
lamuel Leroux 1 Itov. D. Vezina
lector Const lilt 1H St Arsuoe ..Joseph Fournier
tov. M. T. Chagnon 1 NapoKon B^rub6
. H. Leclair ' I Theophile April et cie
. H. Gareau I1 St Eloi....................... ..C. Godbout
1. L. Chenier I■ Ste Epiphane..........
X)ui8 Charlebois 1
I4v. M. Reid 1

1 St Modeste............... • • J. Bte. Theriault

Parish or P. 0. Name.

TERREBONNE.
Piedmont St Sauveur.Grdgoire Belanger 

Edmond Brosseaii 
Elie Desrochers 
Albert Lessard

Terrebonne................Bruno Dazf*
Ste Adele.....................Edmond Longpr4

Dr. VV. Grignon
Ste Agathe................. Rdv. S. A. Moreau
Ste Anne des Plaines. Thdodule Corbeil (tils)
St Janvier.................. Joseph Desroches

Xavier Sauriol
St Jovite.....................J. N. Geoffroi
St Jerdine....................Louis Labelle

Israel Dion 
Ldandre Lauzon 
Henri Forget 
J. P. Nantel 
Eugene Tailloii 
IVilL H. Scott 
Joseph Laplante 
Arthur Lemay 
Wilfrid Dupuis

St Hippolyte. •••• ....Napoldon R4gimbal
Ste Lucie de Doncasterlsraiil Thouin
Ste )Iarguerite............Rdv. A. G. Moreau

I«gault et Daniel 
D. Chartier

Ste Thdrese de Blain-
ville.......................... Itov. M. Labontd

J. B. Waddell 
Chs. D. Tylee 
Antoine Desjardins 
J. D. Leclair 
A. E. Garth

TEOIS-RIVIERES.
Trois-Kivieres............Philippe deBellefeuille

J. A. Milot 
C. Bellemare

Banlieue de Trois-
Rividres.................. Hormidas Duva

Eusdbe Girard 
Albert Bellemare
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I Parish or P. O. Name.

VAUDEEUIL.
Heauvoir.....................0. Roger
Hudson .......................W. H. Hodgson
Isle Perrot, South • • ■. Azilda Daoust

Eustache Pelodeau
Mongenais................. L. Edmond Cardinal
Fointe Fortune......... A. Catanach
Kigand.........................J. Eugene S^guin

Emmanuel Cbevrier 
Ste Justine de Newton.Ferdinand Resner 

Napoleon Decoste
Ste Marthe.................. Peter Monahan

Delpliis Legault 
K^y. F. X. Sauriol 
John McManus

St K^dempteur...........Geo. Valois
S^uin........................ KoSario S^guin
Vaudreuil.................. Amcdte Castonguay

R4v. J. O. Godin 
Chs. IJ. Brosseau 
Basils Charlebois 
Honore Robillard 
Moise Boyer 
Joseph Pilon 
(ieorges Lalonde 
Arthur Wathier

VERUIIBKES.

BeUcil..........................Hertel Brosseau
Coutreca'ur................R^is Pelletier
•St. Antoine..................Ovila Bonin

Joseph Andr^ Giard 
Clement Laviollette

Ste Julie.......................Rtlv. J. C. Daigneault
Vertume Fhaneuf

St Marc........................Alexis Cbicoine
Joe. Fontaine

Ste Tb^osie.............Bruno Larose
Varennes...................Oscar Prevost
Verch^res....................J£r4mie Handheld

WOLFE.
Fecteau Mills.............Ludger Lavigne

Job. Lavertue

Parieh or P. 0. Name.

W OLFE—Cuntinued.
Fecteau Mills............. Albert Lavigne
Ham, North................ Jos. Lehouillier

Joseph Cloutier 
■ Napoleon Patry

Gartbby.......................Achille Richer
A. A. Jacques

St Adrien....................Albert Levasseur
St Hdolphe de Duds-

well......................... Joseph Nadeau
Weedon......................Joseph Fontaine

J^r^mie Fisette 
Henri Cotd 
Victor C'6t4

AV'eedon Centre...........Pierre J. Desprfs
Norbert Rondeau 

W otton........................Lucien Dord

' YAMASKA.

Chfltillon....................Ovide L4pine
La Baie du Fehvre... .Thomas Lafond 

P'erdinand Vall^ 
Thomas Bellisle 
Ed. Z. Buguay 
J. N. Lefebvre 
J. Louis Lemire 
J. Achille Belisle 
Francois Demers 
Herman Lefebvre 
Elie Pronlx 
Chs. Drouin 
Ulddric Levesque 
Nazaire Lemire 
C. L. Jutras 
Eus^be Proulx 
Nestor Geoffrey 
Theodore Proulx

Pierreville................. Elia4« Parent
Ida Niquette 
Ally. Armand

St David...................... D. Larivicre
Fabien Vanasse 
Chs. Cyr 
Leopold Joyal

I Parish or P. 0.

YAMASKA-
|St David........................X

O
M

St Elphige.................... Vi
Si
R(

|St Franpois du Lac.. .F.
El 
Jo 
Ac 
J.

St Michel......................t1
|it Michel......................M(

Er
fit Thomas Pierreville. Joi 

Na
ft Pierre Deguire ....Ed
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Name.

'untinued.
Ibert Lavigne 
8, Lehouillier 
iseph Cloutier 
apoleon I’atry 
jliille Richer 
A. Jacques 

Ibert Levasseut

eepli Naueau 
leepti Fontaine 
■r^mie Fisette 
enri Coh' 
ictor C'6t6 
ierre J. Deeprfs 
orbert Rondean 
iicien Dor6

5KA.

vide L4pine 
lioniaa Lafond 
erdinand Vall4e 
homas Belliale 
d. Z. Duguay 
, N. Lefebvre 
, Louis Lemire 
, Achille Belisle 
ran^oia Demers 
ierman Lefebvre 
;lie Proulx 
hs. Drouin 
Idfric I.evesqne 
lazaire Lemire 
, L. Jutras 
lus^be Proulx 
festor Geoffrey 
‘h^odore Proulx 
'Jis^e Parent 
da Niquette 
illy. Armand 
•. Lariviere 
'abien Vanasse 
!hs. Cyr 
/■opold Joyal

I Parish or P. 0. Name.

YAMASKA—Continued.

1st David..................... Jacob Pare
Odilon M^lancon 
Moise Deblois

IStElphige..................William Parent
Sim^n Paquette 
Rom£o Hamel 

St Fransois du Lac.. .F. O. Dubaime 
Elie Dubaime 
Jos. Marcotte 
Adolphe Dubaime 
J. 0. Dubaime

St Jlichel................... Thomas Delaney
lit Michel................... Moise Verville

Em. Cortier
^t Thomas Pierreville. Joseph Fortin

Napolfon Verville 
|t Pierre Deguire ....Edmond Dauplaise 

Edouard Desfoss^s 
Edmond Desfossiia 
F^lix Desfoas^s 
Joseph Desfossf's

|t Zf'phyrin................Evariste Boisvert
Cyprien Jutras 
Herman Lefebvre 
D. J. Parent 
Alexandre Simoneau 
Adolph. H. Parent 
Joseph Letendre 
Walter Parenteau 
Zoel Smith 

Famaska....................Narcisse Parenteau

Parish or P. O. Name. .

YAMASKA—Cemtinued.

Yamaska................... R. P. Parenteau
Narcisse Theroux

ONTAKIO.

Ottawa......................Lkm G4rin
St Anne de Prescott.. Joseph Blais

Joseph Strasbourg
Lefaivre, P.O..............J. N. Bricault
Vankleek Hill........... Chs. S. Bennett
New Dublin..............Rodolphe C6t4
Stoney Point..............R^v. M. D. St Cyr

nf:w-brunswick.

Bouctonche............... Ondsime Kirouac
J. F. H. Michaud

Lorette.......................Emile Dubois
Eel River................... A. Boucher

UNITED STATES.

Lordburg (S.D.)........Alma Landry
Blooming Grove (N. l .)Carl. Zettermann

FRANCE.

St Brienc.................. L’Abbf‘Aignel
Lisieux, Calvados.. ..Edmond Groult 
Ouilly le Vicomte.Calv.C. Morice 
Ecole de Grignon......R. Lez6
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RECAPITULATION AND TOTALS BY COUNTY.

Argenteuil.................................... 20
Artlialiaska.................................. 43
Bai;ot............................................. 42
Beaucc.......................................... C3
Beauharnois................................. 16
Bellechasse................................... 14
Berthier......................................... 19
Bonaventure................................ 6
Broine........................................... 8
Chanibly........................................ 1
Champlain.................................... 53
Charlevoix................................... 26
Chateauguay............................... 36
Chicoutimi................................... 40
Compton........................................ 20
Deux Montagne.s.......................... 21
Dorche.ster.................................... 27
Drummond.................................... 26
Oaspe............................................. 2
Hochelaga ................................... 5
Huntingdon................................. 35
Iberville....................................... 12
Jac(]ues Cartier........................... 5
Joliette......................................... 11
Karaouraska................................ 13
Lac St Jean................................. 26
Laprairie...................................... 3
L’Assomption................................ 10
Laval ............................................ 13
Levis............................................. 11
LTslet........................................... 20
Lotbiniere...................................... 23
Maskinonge................................. 13
Matane......................................... 2

Megantic............................  10
Missisquoi.................................... 10
Montcalm..................................... 6
Montmagny............... r................ 17
Montmorency.............................. 14
Montreal........................................ 14
Napierville................................... 3
Nicolet.......................................... 50
Ottawa.......................................... 16
Pontiac......................................... 1
Portneuf....................................... 50
Quebec........................................... 9
Richelieu...................................... IH
Richmond...................................... 28
Rimouski....................................... 20
Rouville......................................... 29
St Hyacinthe................................ 24
St Jean.......................................... 8
St Maurice................................... 26
ShefFord........................................ 53
Sherbrooke.................................. 4
Soulanges..................................... 16
Stanstead..................................... 26
T^miscouata.................................. 15
Terrebonne.................................. 33
Trois-Rivieres............................... 6
Vaudreuil..................................... 23
Vercheres..................................... 12
Wolfe............................................ 17
Yainaska...................................... 59
Ontario...................   7
Nouveau-Brunswick................... 4
Etats-Unis.................................... 2
France........................................... 4

1,324

Fourtee
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On Tuesday, December 3rd, 1895, at 2.30 p.m., the Rev. T. Montrainy, President 
of the Association declared the Convention open.

The President,— Gentlemen, in opening the 14th Convention of the Dairymen’s 
Association, I have a special invitation to address to those delegates who ai’o present 

[ for the firet time at our function. Those who attend regularly know its importance 
and are aware that every individual is invited to take his part in it, either by 
putting questions to the lecturer, or by submitting his doubts and dilticulties to the 
meeting; that we are always happy to extend every possible latitude to those who 
do us the honour to accept our invitation. We were formerly blamed for allowing all 
the time of our meetings to slip away in lectures and addresses; those, people said, 
who wanted to ask for information on important matters had no opportunity of speak
ing, and it is for the purpose of redressing these complaints that for several years, 
and again this year, we specially invite to take part in the discussion those who have 
never been present at our meetings; farmers as well as the makers of butter or 
cheese. Such questions, or objections, are an excellent method of imparting anima
tion to our sessions; but however lively they may be desired to be, the discussions 
should never exceed the limits of kindly feeling. If, in the course of discussion a 
spark threatens to set off the powder, do not forget that we have an aqueduct here, 
and that the firemen are ready on the first signal to run and moderate the enthu
siasm.

Do not scruple about asking questions; that is what yon are here to do; a
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quoHtion-box is there before me, in which the bashful may put their questions in 
writing.

OUR LABOURS BEOIN BY THE APPOINTMENT OP COMMITTEES.

M. Chapais tells me that there are many English-speaking people present, and as it 
was announced that part of our programme would be gone through in the English 
language, such persons would probably like to understand our method of procedure ; 
Mr. Barnard would, perhaps, be good enough to explain this to them in their own 
language.

Mr. Barnard (in English)—Gentlemen, you are all invited to take part in the dis
cussions that follow the lectures. Moreover, you are requested to prepare questions 
or objections to be submitted to the lecturer, verbally or in writing, so that we may 
have animated discussions on the interests pertaining to this industry of ours. The 
nomination of the committees wiil take place at once.

NOMINATION OP THE COMMITTEES.

Mr. Barnard, moved, seconded by M. Chapais,|nnd the convention decided unani
mously :

That Messrs. W. II. Walker, Robert Ness, and D. L. Bourboau, be on the com
mittee for the examination of samples of silage;

And that the committee for the e.xamination of apparatus, &c., of the dairy, 
presented to the convention, be com|)osed of Messrs. Alexis Chicoine, Peter Mac- 
Farlane and Elie Bourbeau.

M. J. C- Chapais.—Mr. Pi-esident, up to the present time we have proceeded I 
directly, in our public sessions, to the election of officers and directors. Now, I 
have been present at several similar meetings in the States and in the other provinces 
of the Dominion, and I have remarked that these elections are always conducted on 
the report of a committee called “ The Committee of Nomination,” selected from the 
outgoing diiechirs of the society.' It has been suggested to me that it would be I 
well for us to proceed henceforwaid in this fashion, and I have the honour to submit I 
this proposal to the meeting.

Mr. Barnard translated M. Chapais’ remarks into English, and added;
I have learned, from long experience, that this plan has its advantages ; among I 

others, that of ensuring the nomination of directors thoroughly acquainted with the 
interests of their districts, by their selection by a committee likely, as our officers and 
directors are, to bo well informed as to the qualifications of men os regards their 
power of serving the interests of the Society. If you have have no objection to the 
proposition of M. Chapais, if it is carried, I shall be happy to submit to you some 
names which, in my opinion, ought indisputably to have a place in this committee [ 
of nomination.

Dr. Grignon.—' 
appointed ?

Mr. Barnard.— 
the societies that I 
have attended many 

The motion was

To the Members of the 
of Quebec ;

' “ Bureau Sortant” means those of the directors whose term of office expires.—A. R. J. F.
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their questions in 

SES.

0 present, and as it 
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Dr. Grignon.—Will the candidates mentioned by this committee be definitely 
appointed ?

Mr, Barnard.—Yes, after the selection has been ratified by the convention. In 
the societies that I am acquainted with, and at the meetings 1 have attended, and 1 
have attended many, this plan has always given complete satisfaction.

The motion was carried nem. con.

IIBPORT OP M. EMILE BOUEBEAU.

Assistant Inspector-General of Syndicates.

Ion decided unani-

u, be on the corn-

fee., of the dairy, 
coine, Peter Mac-

e have proceeded 
irectors. Now, I 
le other provinces 
vays conducteti on 
selected from the 
that it would be 
honour to submit

added: 
vantages; among 
quainted with the 
as our ofiioers and 

as regards their 
10 objection to the 
)mit to you some 
in this committee

xpires.—A. B. J. F.

To the Members of the Board of Directors of the Dairymen’s Association of the Province 
of Quebec ;

(iENTLEMEN,—I have the honour to submit to you my second annual I'eport as 
Asst. Inspector-general of the syndicates of creameries and cheeseries.

1 began my tour through the syndicates on May 11th, and my last visit was 
paid on the 11th October. Like last year, Mr. Macfarlano decided not to divide the 
province, so that I had to travel through all the districts in which syndicates 
subsisted. I must tell you at once that I did not find so much improvement as last 
season’s work led me to expect. In consulting my notes of last year, as well as the 
reports of my predecessors, I find that it is the same kind of faults, almost invariably, 
that we have to denounce to you. Doubtless, wo are not absolutely standing still in 
our manufacture of butter and cheese; our makere, generally speaking, are doing 
better, and know their work better, than they did a few years ago. Whence comes 
it that the progress is so slow, and that year after year we have the same laults to 
find ? There are diftorent causes for this state of things, one of which seems 
especially serious, and I feel that I must once more call your attention to it. There 
are a groat deal too many small factories in the pi'ovince. I seem to hear you say : 
“ But we know that as well as you.” I admit that this complaint has been frequently, 
too frequently, brought forward already, and if I mention it again it is because I 
consider that it is urgently necessary to find a remedy for it: the interests of our 
dairy business is at slake. The overcrowding of the market, of which we felt the ill 
etl'ects last summei', makes this evil still more serious; wherefore, I entreat you. 
gentlemen, to take, without delay, the necessary measures for its suppression, 
Unless this is done, the cheese of this province, whose reputation is only just now 
being established in some parts of England, will certainly be one of the fii-st to be
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rejected by the doalerts. We must not forget Itristol and its prejudice against 
•‘French cheese." Neither must we overlook the fact that it was from delivering 
on the Knglisli market an inierior article, more or loss adulterated, that our neigh
bors in the States lost their customers ; and, if we want to keep ours, we must cease 
to make that sort of cheese which is rather a disgrace than a credit to us.

In this crowded meeting there may perchance be some proprietors of small 
factories. They will know what wo mean by small factories. We are not speaking 
of those new establishments set up in new districts to help the settlers. No, by 
small factories we moan especially those that have been built for the purpose of 
injuring a prosperous factory already existing, and which can only succeed by 
ruining some one or another, and which, in other terms, convert one successful 
factory into two unprosperous ones. This division of districts being acknowledged 
to bo an evil injurious to the general interests, why not seek to cure it by acting in a 
contrary sense ? If the division causes the evil, union must bo the cure. Let two or 
three small factories agieo to unite and form one. With a little good feeling, this is 
not so difficult ns it is usually supposed to bo. Our neighboi-s in Ontario have put it 
into practice ah'eady, and now they can boast of their great factories, well fitted up 
and supplied with good makers. It is to this that tiiey justly attribute the superiority 
of their cheese, or, at least, of the price they get for it.

Hut, you will say, it is possible to make good choose with but a small ({uantity 
of milk. No doubt; but for that three things are requisite—a good maker, good 
milk and a good establishment. Do you really believe that these three things are 
often to be met with together in the “ small factories?” If you hold that opinion, I 
shall be obliged to contratlict you, from wbat 1 have seen during my two summers’ 
tours through the jirovince. A good maker implies a good salary. A small factory 
cannot affoi-d that; neithei' can it afford a properly fitted up establishment, without 
which the expenditure would consume the entire income. Again, in such a state of 
things, could good milk bo expected ? Yes, doubtless, good milk is sometimes to be 
found in small factories, but they are much more likely to get bud milk than are the 
larger factories, since, having only enough patrons to keep the thing going, the 
maker hardly dare refuse a can of bad milk. A can of bad milk in a large vat is 
not much approved of by us makers, but a can of bad milk in a small vat is enough 
to spoil the whole batch and make the turnout of a good merchantable article 
impossible.

And this is not all. These small factories, so close together, are also the cause 
that in this province there is a great deal too much bad milk at the cheeseries, since 
for one of them that has the pluck to refuse all the bad milk offered, there are ten 
that will accept it without hesitation.

And it is not surprising that, under such circumstances, we have still on our 
markets a largish quantity of b.'id cheese, particularly of “oflf-flavour” cheese.

And k propos of this, I will point out another cause of defects in our cheese— 
the way the makers neglect to clean out the whey-vats. To notice only one case: I

was called in, thissu 
three successive salei 
Ihe flavour.

Whence did this 
out for several yea,« 
the vat tboi'oughly, a 
this point; for, if the 
onJy one of them foi-, 
pens oflener than it , 
o»lk the next day, ar 
cheese. That is the i 
W'lk; to keep al! the 
not to omit washing , 
be obsei-ved, the quan 

In my journeys t 
tactories that I classif 
t examined 24,222 the 
•■‘nd 2141 3rd class.
«ght to explain the re 
following reasons: I.
pass, even when their 
syndicates, and it is nc 
perfect results; lastly 
bT the fact that, durin 
be whole month of Ji 

1 deal of this cl
Kh a time in factori. 
cheese so long.

Judging from the 
/>;nk that theinspecto 
^ fil, but, in my opinic 
'■"•eumstances are some 

e have syndicates tha 
'inch take the syndics 

‘nd 24 factories (eacA f 
jood average, too, you , 
Nse mspectois were, c 
bese small factories m 
nder the pretence tha 

®gage young inexperie 
'«"■ business. You wiJ 

r ®*Poct him, in five or 
4



49

prejudice against 
! from delivering 
, that our neigh— 
rs, wo must cease 
to us.

ipriotors of small 
are not speaking 
settlers. No, by 
r the purpose of 
only succeed by 
srt one successful 
ng acknowledged 
5 it by acting in a 
sure. Let two or 
)od feeling, this is 
ntario have put it 
ies, well fitted up 
to the superiority

, a small (juantity 
ood maker, good 
three things are 
Id that opinion, I 
ny two summers’ 

A small factory 
ishment, without 
in such a state of 
s sometimes to be 
milk than are the 
thing going, the 
: in a targe vat is 
all vat is enough 
chantable article

!ire also the cause 
I cbeeseries, since 
ed, there are ten

have still on our 
r” cheese, 
in our cheese— 

only one case: I

was called in, this summer, to a cbeesery where the maker had just had to submit, in 
three successive sales, to a depreciation of IJ- cents a pound on account of a fault in' 
the flavour.

Whence did this fault arise ? Chiefly because the whey-vat had not been washed 
out for several years, if the eye and the nose be any judge. I made the maker clean 
the vat thoroughly, and he has not lost a cent since. I cannot insist too strongly on 
this point; for, if the patrons of a chcesery carry back rotten milk in their cans, and 
only one of them foigets to wash his out befoim the evening’s milking (which hap
pens oftener than it should), it is utterly impossible for that patron to send in good 
milk the next day, and consequently it is impossible for the maker to turn out good 

I cheese. That is the reason why wo so pressingly beg the makers not to accept bad 
milk i to keep all their utensils in good order and perfect cleanliness, and above all 
not to omit washing out their whey-vats at least twice a week. If these precautions

I be observed, the quantity of “ off-flavour” cheese will assuredly greatly diminish.
In my journeys through the syndicates, with the local inspectors, I visited 288

Ifactories that I classify thus : 1st class, 131 ; 2nd class, 130 ; 3rd class, 27. In these,
II examined 24,222 cheeses, of which there wore 10,417 1st class, 11,655 second class, 
land 2141 31^ class. As the number of inferior cheeses is rather large, I think it 
[right to explain the reason. It appears larger than in former years, and for the 
Ifollowing reasons : 1, I thought it right to put all cracked cheeses in the second 
Iclass, even when their insides wore of good quality; 2. We had this year ten new 
syndicates, and it is not easy for an inspector the first year to arrive at once at 
perfect results; lastly, this extra number of inferior cheeses was still more increased 
by the fact that, during my visits in August, I found in the factories the cheese of 
|the whole month of July unsold, and even some made in the last fortnight of June-

. great deal of this cheese had been well made, but it had lost much by being kept 
buch a time in factories that, generally speaking, are by no means fit for keeping 
pheese so long.

J edging from the figures I have just set before you, you might bo tempted to 
khink that the inspectors do not answer the purpose the Society intended them to 
fulfil, but, in my opinion it is not so. I beg you on the contrary to observe that 
Circumstances are sometimes very much against them. ¥ou may judge youi-selves, 

Te have syndicates that work fantously, and give excellent results, in proof of 
vhich take the syndicates that at the last Montreal Plxhibitiou obtained, with 22 
knd 24 factories (aich f), 95 and 94 marks out of a hundred, on the average. A 
rood average, too, yon will say; others were not so successful. True enough, but 
Ihese inspectors were, chiefly, those who had among their factories many small ones, 
these small factories manage to exploit the syndicate-work against us in this way 
knder the pretence that they will belong to a syndicate, they do not hesitate to 
Ingage young inexperienced makers, reckoning upon the inspectors teaching them 
heir business. You will agree with me that it is to ask a great deal of our inspector 

i expect him, in five or six lessons, a month apart, to transform an apprentice into- 
4
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iv,'.

an expert, able to do him ci-edit in an Exhibition like that of Montreal this 
September. Many people were surprised to see there cheese inferior to that expected 
from certain renowned inspectors. After what I have said, I trust, gentlemen, you 
will no longer be astonished.

The whole respectfully submitted.
ELIE BOUEBBAU,

Asst. Inspector General,

At the end of the report M. Bourbeau continued :—Gentlemen, up to last year, 
provided the inside of a cheese was good, it passed as a cheese of the firet quality; 
but this year, the dealers decided to lower the price of cracked cheese by half a cent 
a pound ; so that this sort, even though well made, has to be classified as second 
quality. I examined some, cheeses of this stamp, and I found, in one factory, as many 
as 600 of them. You see that this has increasejl considerably the proportion of | 
cheeses of the second quality made this season.

The President.—If you have any questions or objections to lay before M. 
Bourbeau, he is at your sei-vice.

Mr. Barnard—I understand, from what M. Bourbeau said, that there was some 
cheese so inferior in quality that the price was cut down by 1J cent a pound.

M. E. Bourbeau.—I saw some cheese that was worth even less than that. We 
find every seu'on cheese that is worth from 1J to 2 cents a pound less than the 
finest quality of cheese. I did not found my statement on the average market 
price, but on the price of the best cheese. My impression was drawn between the 
best and the worst qualities.

Mr. Barnard.—On the Montreal market ?
Bourbeau.—Yes.

Mr. Barnard.—Do you think that the Montreal market gives for our cheese a | 
price equal to its value according to the real market rate ?

M. Bourbeau.—It is very difficult to say positively, because, as a rule, each I 
seller keeps bis deals secret. For my part, I truly believe that enough differenceF 
is not made between good and bad cheese, and hundreds of times, in reply to myl 
remarks about cheese, I have been told: “ We are selling at the same price aal 
others.” I have even been shown reports, that certified that cheese that I had! 
classified os inferior, had been sold and accepted as good cheese; and yet, this cheesel 
was certainly worth IJ cent less than oixlinary cheese.

Mr. Barnard (In English)—The question is important; it concerns the ditferencel 
in price between good and bad cheese. In his report, M. Bourbeau says, that, ini
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some cages, the difference might be cent. As the question interests all of us, M. 
Bourbeau will perhaps be good enough to reply in both languages, and ho would 
like the discussion to be held in English and in French.

The Rev. AbM Mbntminy,—I think that one of the best means of improving our 
I cheese would bo to make an emphatic difference in the prices. If the buyer to-day 
pays 8 cents for inferior cheese, he tries to get good cheese at the same rate, so 
makers are not stimulated to improve their manufacture; if, on the contrary, he paid 
at one factory 8 cents for inferior cheese, and, at the next 10 cents for good, there is 
no doubt that he who had made the bad, would take pains to make better in future. 
However, 1 think that if a certain price is paid in a district, every one has to take 
the same. It would therefore be a good thing for the makers of a district to come 
to an understanding on the point.

Mr. Bartuird.—1 have too often heard of this difficulty, viz., that of finding out 
the real price paid for our best cheese, while we far more easily get at the price of 
common qualities; and that in general, the average difference between good cheese 
ind cheese that must be sold at what it will fetch, is only a quartei- cent.

My friend, M Guay, will tell you to-morrow the difference that obtains in 
Jhicoutimi. It is a very distant place, Chicoutimi, but still we have something to 
|earn from it. I think you will be surprised to hear at what good prices they sell 
[heir cheese there, that they export it to England, and that they make a difference 
if as much as 1J cent between good and bad cheese. M. Bourbeau can, perhaps^ 
pirow some light on this point.

M. E. Bourbeau.—I said before that the dealers do not make difference enough 
ictween good and bad cheese; and I will add, in reply to Mr. Barnard, that an agent 
ince told me that he had orders from his firm at Montreal, never to exceed the limit 
if a quarter cent, as the difference between good and bad cheese. This, he said, 
ia.s the rule of his firm. I do not know if others do the same thing.

M. 0. V. Bourbeau.—In Arthabaska County, whore I live, my experience of the 
lie of cheese is that the buyers do not make so great a difference between the price 

if gixid and bad cheese as that just mentioned. There ought to bo more diti'erence 
nan that in the prices of the different qualities of cheese. Looking at the yirice of 
le best quality of cheese in Britain, which, last season, was at least half a cent 
lore than was paid here for the best Quebec cheese, we must arrive, in my opinion, 
this conclusion, namely, that in only making a quarter cent difference lictween 

lod and bad cheese in the rui al parts of this province, as long as they can do 
isiness in this fashion there, and make a profit, the buyers do not care mueh about 
le consequences. They always pay less for our good cheese than for good Ontario 
leese; and it is clear to us that they pay less than its value for our good cheese, 

|hile they pay in excess of its value for cheese of inferior class,
M. CharUt Thibault.—I beg leave, Mr, President, to ask a question : I have the 

ro.fold advantage of being a practising lawyer and a farmer, and as a lawyer, I
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often receive complaints from the makers and the patrons of factories. They say; 
Cannot you show us how to escape being robbed in future? An agent arrives and 
oifei’s us so much for our cheese; it is weighed and sent to Montreal where it is 
found not to weigh so much. Why does it weigh less in Montreal than it weighed 
at home ? We are robbed on all sides; and if we refuse this money sent us for our I 
cheese, then come lawsuits and endless trouble. Is there any way to remedy these 
troubles ?

M. E. Bourbeau.—As to the weighing, that is generally fair enough; but the 
only way to avoid all difficulty is to sell the cheese “delivei'ed at the factory.’’ 
Otherwise, when trouble arises, if the dealer finds fault with the weigher or with 
other things, he says to the seller : “You will have so much for your cheese.’’ If I 
this is not accepted, he adds: “If you like, you can fetch away your cheese; we 
cannot pay you any more for it.’’

M. Chapais.—We have for the last nine years followed this plan; our cheese is ali I 
sold “ delivered at the factory,’’ and we are quite satisfied with the system. I

M. Castel.—l do not think that the makers who complained to M. Thibault can I 
form part of the syndicate of factories No. 2 in, the County of Shefford, and, consc- I 
quently, they do not enjoy the advantages belonging to the system of selling for [ 
delivery at the factory. Mr. Parmalee, the secretary of that syndicate, is not here 
at present, and therefore cannot tell us; but I think, from the report that I hold in 
my hand, that this way of selling cheese. “ subject to inspection at the factory,” is j 
in force generally in twenty or more factories of the No. 2 syndicate of Shoftbrd I 
County, and there gives perfect satisfaction. The few still unsyndicated factories in 
Brome and Sheffoi'd will soon, I am told, unite with this part of the district. As [ 
to the other part, the cheese is sold to the Cowansville Chamber of Commerce, and I 
believe the members of that Chamber have also taken steps to secure inspection at I 
the factory.

M. Poulin.—I have followed with much interest the reading of M. Bouj-beau’s [ 
report, and I think that I understand that bis work as inspector does not solely I 
consist in examining the quality of the cheese and detecting its defects. I believe I 
that were the inspectors to show the makers how to work, or to work at making I 
cheese themselves at the factories, instead of passing their time in testing for the! 
purpose of finding fault; if, in a word, they applied themselves to the showing howl 
to make good cheese, the factories would be much benefited by it, and so would our I 
goods be; it is an elementary part of the business, it would be the most natura]! 
thing to do, and it would be the most beneficial thing to the dairy trade. For manyfl 
years the Dairymen’s Association has been making immense progress, and that byl 
teaching how to make cheese, and good cheese, too; but I hold that it has failed ini 
its mission lately, because it has not tried to kill the evil in its infancy. Thel 
inspectors point out the faults of the cheese when made, but they ought to devotnl 
themselves to the teaching of how good cheese should be made. In the townships,!
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both good and bad cheese is made, and what is the reason ? It was the same man 
from who made it, and he treated all his milk in the same way. Why was the cheese 
one vat good, and in another vat bad ? It was discovered later that the rennet was 
in fault. The most important of all things in cheese-making is the rennet We have 
had bad rennet, and nine times out of ten, when cheese turns out badly, it is due to 
the rennet. Bad rennet will curdle milk as well as good. Such cheese, made with bad 
rennet, will preserve its consistency for nine or ten days, and then it will “ cave in.” 
You then taste it, the flavour is bad; the inspector may think that is due to whey, 
beyond the limits of the factory, when he inspects the cheese, but in more than one 
case, it has been found to be due to bad rennet. To get hold of the control of the 
rennet, no bottle of it should leave the shop for the factory without first having 
previously received the cachet of the Dairymen’s Association or of the ttovernment- 
By this, I believe that an improvement in the quality of the cheese would bo ensured.

M. E. Bourbeau.—^The gentleman who has Just spoken does not seem to me to 
be au fait of the labours and objects of this Association. He does not know what 
takes place in the factories under its control; but if he would take the trouble to

i
enquire, he would find that we have this year thirty-eight syndicates, with thirty- 
eight inspectors at their head, all under the direction of the Inspector-General and 
his assistant. The report you have Just heard read is thatof the Assistant Inspector. 
I It is my duty to look after the local inspectore, of whom there are thirty-eight, 
I charged with the duty of receiving the milk, testing it, and making cheese. If you 

f will turn over the loaves of the reports of the Society, you will find, M. Poulin, that 
the inspectors are required to make cheese with the maker, and this I have often 
done.

M. Poulin.—My suggestion is that the Society ought to have control of the 
rennet and should appoint a special inspector, in order that no rennet should be 
received by the makei-s until it had been passed as good. I do not accuse any one of 
having failed in his duty. The inspector himself does not know what goes on, 
neither does he know whether the rennet is good or bad. And he is not a chemist. 
But what 1 wish, and I wish to be well understood, is to suggest to the Association, 
nr to the Government, that they take the rennet under their control; that it be 
||nspected by a man appointed for the purpose, and that not a single bottle of rennet 
be allowed to reach the hands of the makers till it has received the approval of the 
Association or of the Government.

M. D. V. Bourbeau.—It is always pleasant, Mr. President, to listen to suggestions 
iuch as have Just been made. Mr. Poulin says that at his factory the fault lies with 
;he rennet. That is the case sometimes; it also happens occasionally that the faults 
ire due to the whey-vat, in the bad management of the factory, and sometimes even 
in the milk itself. There are faults on all sides, we are all full of faults, always 
sxcepling Monsieur, the Assistant Inspector-General. I do not know of many faults 
that he has, and I like to brag about him, perhaps because he bears the same name

i i’;

w.
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that I bear. Anyhow, I can bear witness to this: he came into our county to find 
out what our inspectors were doing, and I believe he succeeded in his quest. He | 
saw, and can say, if our inspectors were careless or attentive to theu- duties in con
nection with the different factories under their control; if they did or did not do their I 
duty. I have seen M. Bourbeau at work, I have seen him make cheese himself, I 
although he was not obliged to do it, and no better cheese was ever made in our I 
factory than the cheese he himself made there.

M. J. de L. Tacke.—As a proprietor of creameries, I have observed that care is I 
taken at all the creameries of the province to pour the skim milk into a tin vat before 
its distribution to the patrons, while in the very great majority of cheeseries there is I 
only a wooden tub to hold it.

M. E. Bourbeau.—It is difficult to say why this should be so. My vat is of tin. | 
When men begin to see the real value of whey, more care will be taken of it.

I think it is very difficult to keep a wooden tub clean; tin is easily washed, and I 
I observe that in the best factories in the province the vats are of tin : they ought 
to bo universally made of that metal.

A maker came one day and asked our secretary to send me to his cheesery to I 
see why some sales of his cheese had been cut down in price. I went thither, 
examined his cheese, and told him at once that the fault lay in his whey-vat. Wei 
went and looked at it; it was not a pleasant sight, and the smell was not by any! 
means agreeable. There were four inches of rotten, clotted milk at the bottom, that I 
had been there for I know not how long. It was late when I got there, so I could only I 
hud give him a little advice. I made him clean out the vat, and since then he has not [ 
lost a cent. People, generally, do not look after the whey-vat enough. The patrons I 
especially should see that it is cleaned out frequently. But they ought also to look I 
after their cans; if these are not well washed out, they become tainted, and the milk | 
roaches the cheeseiy in bad condition.

M. D. V. Bourbeau.—In replying to Mr. Poulin, I forgot to relate to him, and tol 
the meeting as well, how we, at our cheesery, manage to get good rennet, good I 
wrappei-s, good wood for the boxes, good colouring, and good salt. We formed ourl 
syndicate, and at our meetings, in March, we invited the factory owner’s to joini 
together, and this arranged, at the same time as we engaged our inspector for thel 
superintendence of the factories during the season, we engaged a competent person tol 
buy, wholesale, all things necessai-y for the factories in the syndicate. Charged witbl 
this duty, our agent bought for all the factories. Instead of buying salt by the teol 
or twenty barrels, he bought four or five hundi-ed barrels, and paid four, five, and sill 
cents less per barrel. The calico and the rennet were bought wholesale, and costi 
much less in consequence. The buyer being a good judge, he can decide as to thel 
quality of the goods, and the syndicate may be sure of having good calico, good salt,I 
good rennet, good colouring, and wood to tu, n out good boxes. We secured thosel 
things for our two syndicates, and all have been equally benefited, and all the goodel
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needed for cheese making turned out of good quality, cost the members of the syndi
cate much less, and we thus secured a better quality in our cheese as well as greater 
uniformity.

Mr. Walker (in English).—I should like to ask Mr. Inspector a question. 
During the last three seasons that I have worked my factory by the system of 
paying for milk according to its richness, our patrons take much bettor care of the 
milk; there is much loss gas in the whey ’; they do their best to prevent the cream 
rising in the evening’s milk, by stirring it properly. Do you not think that this 
method is a good one ?

M. E. Bourbeau.—Yes, I do think so. If the milk were better looked after the 
makers would have much less trouble in making good cheese. If the patrons could 
be convinced of that they would take more care of the milk. Wo know that in some- 
districts the increase of care has improved the quality of the cheese, while at the 
same time the mode of payment led to an increase in the quantity of fat, thus making 
the milk richer: two great advantages.

An Unknown.—Would it not bo as well for the Dairy'men’s Association to adopt 
some plan to make the Babcock test general throughout the country ?

M. E. Bourbeau.—We have discussed it in the Dairy School. Every pupil there 
learns to use the Babcock in testing milk, and we recommend the paying for milk 
according to its richness. But, naturally, wo do not advise any patron to introduce 
it against the wishes of his patrons. I think it is the patrons, above all men, who 
are opposed to the system. The makers would willingly take it up if the patrons 
would consent. Why the farmers object to it 1 cannot see, for it is fair and does 
justice to every one.

Mr. Macfartane (in English).—Last year, 34 factories paid for their milk 
after this system; this year there are double the number, and the future 
promises a great deal of progress in this matter, so that there is no reason to be too 
jiressing as regards this business.

Mr Walker.—Some syndicates have refused to pay for milk accoi-ding to its 
richness. Meetings have been held and reports made against the plan. If we 
could only introduce it into each of the syndicates, it would not be long before the 
pi-aclice became general. But so long as the agreement is not general, so long as 
people are not in accord to bring about that which is best for all, it will be difficult 
to render the practice universal.

M. E. Bourbeau.—Having just answered the questions about tbe payment for 
j milk according to its richness. I will now revert to the question of small factories. 
You have, perhaps, come to the conclusion that I am opposed to small factories: 
you are right. In these, we find men who are not even able to distinguish good 

1 milk fi-om bad, and cannot, in consequence, apply the plan of paying for milk in

' Petit lait in tbe original, bnt curd may be meant. A. R. J. F.
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accoriinnce with its quality, as they do not know how to tost it. The small quan
tity of cheese made will not admit of the proprietor paying the maker the fair 
salary of a competent man. And it is not fair to expect the inspector to do the 
work of testing I for, above all things, his duty is to look after the making of the 
cheese, and not after the way in which the milk is paid for. The syndicate, then, 
must engage a man to make the test and the dividends; for, if the inspector is over
burdened with work, he will at last refuse to attend to the making and restrict him
self to the testing of the milk.

.W. D. V. Bourbeau.—I have studied this question for some years, and I have 
decided that it is impossible to do justice to the patrons, by paying for milk by the 
hundred pounds. To act fairly by all, it must be paid for without exception accord
ing to its richness. At every division of profits, we find that some of the milk is 
worth from 10 to 15 cents less than other milk at the same division, because there is 
some milk that tests p. c. of fat, and other milk that tests only to p. c. 
The greater the difference in the quality, the gieater is the diffei-ence when the 
payment is made. And so, for those who have at heart the welfare of dairying in 
their districts, who wish to deal equitably towards their neighbours as well as to be 
justly treated themselves; lastly, for those who ate upright and respectable, for the 
farmers who aim, in caring for their milk, at supplying the best of food and pasture 
to their cows; let these men insist upon milk being paid for according to quality. 
If that is not done at their factories, they are simply paying part of what is their 
own due to the careless patrons of the same factories.

M. Trudel.—And as to the whey, would it not be better to boil it before vatting it ?
M. E. Bourbeau.—Though I cannot speak from experience, I think it would be 

a good thing.
iff; Trudel.—Could it not be put into a boiler and done by a steam injector ?
Mr. Wm, R. Haven.—The steam must not come into direct contact with it, for 

that would cook it.
M. E. Bourbeau.—In that ease, it would not be practicable. For my part, 11 

have never boiled whey.

EEPOKT OF MR. PETER MACFARLANE. 

Inspector-General of Syndicates.

To the President and Directors of the Dairymen’s Association of the Province of Quebec.
Gentlemen,—I have the honour to submit to you my fourth annual report as I 

Inspector-General of Syndicates for the season 1895.
I began my labours on the 1st of last May by holding, in the counties of I 
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John and two in Chicoutimi. I had, in all, more than 80 makers and apprentices 
as pupils.

But, it will be said, why did they not go to our school at St. Hyacinthe? For 
a very good reason, there was no room for them there. Many seeking admission had 
been necessarily refused. It has since been enlarged, and the start' increased ; there 
will be more room, but, nevertheless, I am still afraid that there will not be suflScient 
accommodation from now to next spring, so that I advise all those who wish to 
attend next winter to enter their narae.s as early as possible.

The number of the syndicate has increased very perceptibly this year. There 
are ten more than last year. If we go on at the same pace for a year or two, the 
greater part of the province will be covered with syndicates, a most desirable thing. 
We had, last year, 3 butter syndicates, and 35 cheesery syndicates, i.e. about 780 
inspected factories, or only about one-half of the factories in the province. We 
must, then, still push away at the wheel, until we get the chariot of progress as far 
as the utmost coniines of the province, so that all the benertts of inspection shall 
reach them.

In all, I visited 360 factories, some of them twice. I examined 30,201 cheeses 
and 1.407 tubs of butter. Of cheeses, I found 5,984 interior, or about J of the whole, 
while of butter, there were only 14 tubs of inferior quality. Why is there so much 
infei ior cheese ? Doubtless, from carelessness, cheese sold so badly this summer that 
many patrons said to themselves:—Its not worth while bothering oneself about the 
milk, with such price; so they did not aerate their milk; again, because of the long 
draught, the poor cows had to drink water utterly unsuitable to them, and to eat any 
weed that came in their way.

We have had, then, a number of circumstances that all tend to the same results. 
There are not yet many patrons who profit by the advice given them to sow gi'een- 
fodder crops for their cows. This season they have had a good lesson, and it is to 
he hoped that most of them will remember it next spring.

If a maker is to turn out good cheese, he must have sound milk, free from all 
bad smell, and it is only from cows that are fed on good food and drink good water 
that cun pi-oduce good milk. This is a most desirable end to attain. Let us unite 
our etforts, patrons, makers, inspectors, to attain it.

The exports of cheese in 1895 are about the same as last year, while in the 
butter exports there is a perceptible increase, though not yet quite as wo could wish, 
not even half of what was expected 15 years ago. Still we shall got back to that 
rate. The quality of our shipments of butter has decidedly improved, but I wish I 
could say the same of our cheese. The total cash received for batter and cheese is 
less than the average of the last three years; indeed, the price of cheese had not 
been so low for ten years, the only year in which the price was so low being 1886, 
which really gave an average of at least a cent lower. Still, there is a future for 
cheese, in spite of the present low price, if one looks at the price of other comestibles. 
Cheese is cheap and the consumption is good, so that better prices may be looked for
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next year. Butter, in the early season, sold very badly, but the price was much 
better at the end of the summer. Some of it wag sent, fresh made, to England, and 
the people of the United Kingdom know now that we can turn out good butter. 
Our conquering a prejudice was a difficult thing to do. I do not think “ prejudice” 
is too harsh a word to employ, for many English people used to think, and many 
still think, that our butter is not fit for the table, but we must not be discouraged; 
let us work away until they learn that we can make as good butter ns any people. 
At the Montreal show Mr. Perlee was very much pleased with the improvement in 
the quality of our butter since the Chicago exhibition. As to our cheese, at the same 
Monireal show, we doubtless had some as good as that at Chicago, but we bad some 
worse, and some very much worse. The competition was between our syndicates, 
and the Exhibition Company had laid down the rule that the cheese shown must 
have been made between the Ist and the l.'ith of August, so that when the show 
opened a great many of the cheese wei-e six weeks old. Every one knows that the 
greater number of factories of the province are not so constructed as to be able to 
keep the cheese so long as that, however well made they may be. In tbe other 
classes the cheese might have been made up to August 25th. Why these two 
weights and measures in neighboring competitions ? I had rather that both should 
have been treated alike. Our inspectors, being obliged to see that the whole of each 
one’s syndicate was represented, sent all their cheese, and consequently wo had a 
great deal that was “off-flavour.” No date was fixed for the making of the butter 
exhibited. Wby not have treated the cheese makers in the same way ? Ofive every 
one a chance to send their best goods, or fix a positive date, common to all, for one 
make. But this is a matter for arrangement with the Exhibition Company, and not 
with this convention.

About 100 factories this year have paid for milk by the Babcock test of quality, 
a marked progress since last season. Shefford is at the head of all the counties, 
with about 25 factories, having adopted this way of payment. Let us continue to 
recommend it until it has become the universal rule and all upright people have the 
atisfaction of seeing the advanced step in the road of progress accomplished.

I am waiting for the separate reports of our local inspectors, and shall annex 
them, when received, to our annual report. Up to the present time very few have 
reached me. However, I hope the delinquents will shortly send them to me. If 
the secretaries of the factories will not send their factory reports to their inspector 
he cannot send his report to mo, and I myself am obliged to send in mine in an 
incomplete state.

The whole respectfully submitted.
PETER MACFARLANE,

Inspector-OeneraL
St. Ilyacinthe, Dec. 3, 1895,
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Mr. Robert Wherry (in English).—Would Mr. Macfarlane kindly tell ns if the 
paying for milk according to its quality, as shown by the Babcock test, is admitted 
to bo correct without dispute, I ask this because Professor Dean, after having 
carried out the system for a whole year, says it is not correct. On the other hand. 
Professor Van Slyke, of Geneva, N. Y., recommends the plan; and now comes 
another authority, John Gould, of Ohio, and ho tells us it is not exact. In my 
county I have not been in a position, up to the present time, to assure the makers 
that the system is a good one, for I have not been able to impart to them any stable 
fact in snpport of the theory that the Babcock is the true test of the quality 
of the milk. 1 am perfectly satisfieii that it is true and fair to pay for milk 
after this test in creameries, but in cbeeseries it is a different thing. I ask the 
question to settle the point, because no one man of science will give mo a convincing 
reply, and I cannot look upon the question as settled until I got a more definite 
solution.

ilfr. P. Macfarlane.—Professor Dean’s' rule is very peeuliar. To the percentage 
of butter fat given by the Babcock he adds per cent, of fat. It is easy to see that 
the patron who has 3 per cent, of fat, and to whom is added per cent., is in a more 
favoui-able position than he who has 5 per cent, and to whom only per cent, are 
added. This rule seems to me to favour the man whose milk is poor to the detri
ment of him who sends in rich milk. In such extreme cases, I am aware that 
the dividend, formed on the quality of the milk, does not do perfect justice to the 
poor milk; but I will go futher : in most of our factories we never find this great 
difference of from 3 to 5 per cent, unless, indeed, some patron has watered his milk, 
and in that case we can never pay the rogue too little. During the twenty yeaiu 
that we have been making cheese in this province, wo have been paying the same 
for poor as for rich milk. Is it fair to pay for poor milk, which yields less cheese, 
the same price we pay for rich milk, the yield of which is greater by one or two 
cents more? By this new plan, rich milk may bo paid for a little too high, and poor 
milk not high enough; but, as we have followed the old plan (payment by weight) 
for twenty years, I think it is high time to do justice between the two. And 1 will 
frankly say that I think it is fairer and more honest to take quality and weight 
together as a base for payment than weight alone. By this proceeding dishonesty is 
arrested.

Allow me to give you the result of an experiment made by one who was strongly 
opposed to the payment for milk in proportion to its quality. The process was not 
fair, he said; it was good for nothing, because he could make as much cheese from 
bad milk as from good. He went to the proprietor (who will contradict me if I am 
not exact) and got his leave to make an experiment, which he conducted in this way: 
He took 2,664 lbs. of milk, testing by the Babcock 4 • 10 per cent, of fat. I admit

' Mr. Macfarlane, pre-supposing that Mr. Dean’s theory was known to the meeting, did not 
enter into particulars. An abridgement of it will be found at the end of this report—E. C.
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that hU test was a fair one, in spite of his prejudice against the system, for I believe 
he made his experiment honestly. Again, he took 1,940 lbs. of milk, testing only 
3'01 per cent, of fat, and with these two lots he made cheese. I visited the factory 
to examine the cheese, and he came to me to try it with the taster. “ This cheese,” 
said I, “seems to me to be rather too firm, too dry, but let us see when the taster is 
used.” “ And here is another,” I added, “ which seems too soft." “True enough,” 
said he, “ this is not very dry. The former is from rich milk, and the soft cheese is 
from poor milk." He had evidently tried to make as much cheese from the poor 
milk as from the rich milk ; but what was the result? Only 8-50 lbs. of the rich 
milk was needed to make a pound of cheese as it left the press j while, of the poor 
milk, 9'33 lbs. were required. And the maker was so ill-pleased, that the next day 
he took the train and crossed the frontier, not being able to stand the result of his 
experiment.

This is, in my opinion, one of the best proofs of the value of the system : the 
skilful maker trying to upset our theory was obliged to acknowledge himself beaten. 
Had he been in favour of the theory, he would have already produced a strong proof, 
but disputing it as he did, his failure was a still stronger proof in its support. And 
so the patrons of that factory who, for the last two years have been paid according to 
the quality of their milk, have asked for the continuance of the system. Here, too, 
is another reason why they adhere to the plan. In August, two yoai’S ago, they 
thought one of them was in the habit of watering his milk ; him they prosecuted. 
It cost them from 81,20(1 to 81,500, the defendant dying before the action came to an 
end. Wo must really have no more of these actions ; none of the friends of dairying 
now pi’esent can wish to see patrons in court. The best way of putting an end to 
lawyers’ bills is to pay for milk according to its richness in fat.

Mr. Wherry.—I have another question to ask ; it concerns the relative richness 
of milk in the Province of Ontario and Quebec. The Quebec milk is the richer of 
the two, particularly if you take the district of Bedford as an example. I know 
there is nearly 1 per cent, of difference, but it seems to me that there is not an 
eijuivalont dift'erence in the yield of cheese. This I can prove. Ontario cheese has 
a body firm and solid; it is a true model of a cheese. Hence, the trouble. Our 
cheese must be as firm and as solid as Ontario cheese, or we shall not be able to 
realise Ontario prices for it. If the Ontario people have .3J per cent, of fat in their 
milk, and we, in ours, have per cent., we have 1 per cent, more of moisture to be 
got rid of—one pound more of moisture—because the extra pound of fat makes the 
nheese as much softer as an extra pound of moisture would make it. We have, then, 
a pound of moisture more to get rid of than Ontario makers have, to make our cheese 
as firm as theirs, so that we do not gain very much by our having an extra pound of 
fat.

Mr. Macfarlane.—Does not Mr. Wherry exaggerate a little by assigning to the 
Bedfoixl milk 1 per cent, more fat than the Ontario milk has ? -

Mr. Wherry.—Perhaps so. This difference does not quite exist in it, but there
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is more than one half per cent., between cne-half and three-fourths. The question is 
important, and I should like to see the question of the quality of milk and the Bab
cock test settled for good and all, for if we go to the bottom of it, we find nothing in 
it. To my mind, it is the greatest waste of time in the country, and the greatest 
hindrance to the making of good cheese, because it takes up the time of both the 
inspectors and the makers, who, in my opinion, ought to be devoting more of their 
attention to the making of cheese and the reception of the milk.

Mr. Macfarlane.—I believe the Beauharnois district has the same percentage of 
fat in its milk as Ontario.

Mr. Wherry.—Yes, even a little more.
Mr. Macfarlane.—Well, yes; perhaps J per cent, more, that is a mere trifle. 

The townships, perhaps, have J per cent, more than Ontario, but in Champlain we 
beat that. I find the ,iuebec milk in general to be richer than that of Ontario. In 
some parts wo have as much as 5 per cent., but in other pai'ts the average is much 
less.

Mr. Wherry.—I said that the average of my milk this year, in Brome County, 
was hard upon 1 per cent, richer than Ontario milk. Ontario milk is in the 
neighbourhood of 3 per cent., while mine is a good deal more than 4 per cent.

Mr. Foster.—One of the greatest difficulties is to get men able to make the test 
and to select fair samples, that is, to get an exact specimen representing the whole 
oi the milk. We have not one man out of twelve able to make the tests with the 
metho<i we now employ.

Mr. Macfarlane.—I confess that the taking of a good, fair representative sample 
is one of the most important points towards a fair test, and that it is impossible to 
take a fair sample unless the milk is most carefully stirred.

Mr. Wherry —But if you stir the milk over night, the fat globules will have got 
together on the surface and you can never distribute them equally again.

Mr. Macfarlane.—If the milk is kept well stirred during the evening, very little 
cream will rise.

Mr. Wherry.—Still you will not get a perfect sample.
Mr. Macfarlane.—If a patron were to bring a lot of milk with the cream a-top, 

I should just say to him : “ You do not attend properly to your milk; take care that 
the cream is not allowed to rise, for, in that case, your milk will not give a test that 
will do you justice.” Then, that will support the Babcock plan and oblige people to 
take care of their milk.

ilfr. Wherry.—I was about to say a word on what Mr. Foster has just observed. 
I know factories that use the Babcock and pay for milk according to its quality, and 
whose makers use this machine as an instrument of dishonesty. They have used it 
to rotain the patrons. If a patron were to say; “ Your test shows too low, I shall go 
with my milk to the next factory,” another test is made next day and is made to be
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as good as the rest. The milk ought to be treated by honest peoplo, by men able to 
make te.sts, according to the methods followed by experts. If you allow the inspectors 
to look after the testing of the milk it gives them too much work. You would then 
need competent men to superintend the cheese making, for it is impossible to do 
both these things at once. Now, the reception of the milk and the making of the 
cheese must necessarily be carefully attended to, for upon them depends the quality 
of the cheese and upon that depends the price.

Mr. Macfarlone.—As regards the large proportion of inferior cheese, I think it 
was necessary to investigate tne cause. For my part, in the course of my work, I 
found that a great many patrons were very negligent about their milk. I could 
name case after case, where the patrons paid no attention to the advice.

Mr. Wilkins.—(In English) There are innumerable instances where the whey 
is kept in the sun all day in the tin cans that carry the milk, and that, up to the 
moment of the evening's milking. Some means must be found to rid us of milk of 
that kind, and to prevent such stuff, that has been refused by a good maker, being 
accepted by his neighbour; otherwise, we shall always have plenty of inferior 
cheese.

M Plamondon.—In my visits, I observed that the great trouble lay with the 
patrons. At the factories, where sour milk is left in the cans, I perceived a bad 
smell in the surroundings, in the cheese too, and defective drainage. I frequently 
pointed out to the people that all the damage arose from the leaving of the whey 
too long in the cans; that by leaving it thus all night it was impossible it (') could 
be good in the morning ; perhaps, too. in some cases the cows are not properly fed. 
I would remark all these things, and as soon as I saw signs of them, I would point 
them out to the patron with a request that he would attend to them, or if he would 
not, to stop sending in his milk. This would at any rate lessen the difficulties.

An unknown.—I have met with many makers unable to use the Babcock, men 
who cannot take a fair sample or prevent the cream from rising.

Mr. Wilkins.—I have observed, and M. Bourbeau will, I think support mo, that 
one cause that makes the cheese inferior in quality, is that too much moisture is 
left in it. I know a maker who could never succeed in making prime cheese, and 
why ? Because he had two rivals, one on each side, less than a mile from his 
factory. Thi'ee factories in three miles of road 1 The two outside makers turned 
out good cheese, firm and solid, taking the regular quantity of milk, or perhaps a 
little more, to make a firm cheese. The one situated midway between the two took 
perhaps half a pound lees milk to make a pound of cheese, and sold it for the same 
price as the other two. M. Bourbeau visited this factory with me; the cheese was 
worth at least a cent and a half or perhaps two cents a pound less than that of his

' It cannot refer to the whey, though it seems so in the original. 
—A. K. a F,

II must mean the milk.
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neighbours; but he got the same price for it, and the patrons got a little more for 
their milk. As long as we do not succeed in obtaining a real difference in the price 
between good and inferior cheese, so long shall we continue to fail in producing, 
uniformly, cheese of the best quality in the province. Instead of men hunting after 
the dollar, men like these hunt after the cent

M. Plamondon.—I think the sellers have themselves to blame a little in that we 
do not get the highest price for our best cheese. I had a conversation recently with a 
buyer. I asked him if he did not find as good cheese in Quebec as in Ontario. 
“Yes," he replied, “and even better.” “Why, then," said I, “do you not pay as 
high for it?” “ Because," was his answer, “ we can get it for half a cent less.” It 
is no use your trying to get 11 cents a pound for your cheese if your neighbour sells 
his for 10 cents; if yours bears the same mark you will have to take 10 cents for it.” 
“ But," I answered, “ you do not pay according to its value, you do not work in the 
interest of the province.” “Certainly not,” replied he: “we are naturally more 
ready to buy Quebec cheese, because we make more profit out of it, buying it, as wo 
do, for half a cent less. Why does Quebec take a lower price ? Because the people 
do not lay their heads together. If they only were to agree about it, make good 
cheese, and ask a good price for it, they would get it, sure enough."

Mr. Wherry.—That is true. I think that the difficulty arises from your not 
being organised for the purpose of selling your goods. Had you a good organ
isation for that purpose, as the buyers have in making purchases, you would be 
certain to get good prices. It is the good cheese that suffei-s in this respect at all 
seasons, and it is with that quality that the buyers make most money. In some 
pai-ts of this province, I do not think there is any difference in the prices, but good 
cheese and bad both sell for the same money. In some districts, the difference 
made is only trifling, whereas it ought to be at least a cent or more a pound. If 
Ontario gets half a cent more than Quebec, it doubtless owes the advantage to 

I organisation. Adopt the system of Ontario, New York, and the States in general,
I and you will bo certain of realising better prices.

Mr, Castel read the Report of Mr. Geo. W. Ferguson, Inspector of Syndicates of 
Cheeseries, No. 2, of the County of Shefford.

ist mean the milk.

REPORT OF MR. GEO. W. FERGUSON.

Inspector of Cheesery-Syndicate, No. 2, of the County of Shefford.

I have great pleasure in presenting, as inspector, my third annual report. My 
work began on May Ist, and the season ended October 31, a period of six months, 
during which I visited the factories and made teste of milk during 166‘ days, besides
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mukiDg 146 short visits. The syndicate comprised 21 cheeseries and 2 creameries 
and each factory received, on an average, 10 visits. The total number of milk 
samples tested was 8,000. Eighteen cheeseries, in addition to the creameries, pay 
their patrons accoi'ding to the richness of the milk by tbe Babcock test, and the 
system has worked so well that a proposal to return to the old plans found few, if 
any, partisans. The adoption of the Babcock system had two good results: 1. It 
completely dispelled even the suspicion of skimming or watering, and every patron 
was convinced that he was paid for what he took to the factory, neither more nor 
less. In the second place, the system stimulated and encouraged the patrons to 
produce the richest possible milk, and, consequently, the quality of the milk was 
generally improved; so that the makers were able to turn out more and better 
cheese from a given quantity of milk. During last season, I had only four letters to 
write to patrons sending in milk below noi'mal quality, and the notice was sufficient, 
no fine having had to be inflicted. Though the season was very full of difficulties, 
tbe makers succeeded, in spite of everything, in turning out a fine quality of cheese, 
which realised the highest market price. But the market, 1 regret to say, was 
discouraging and hai-dly profitable, almost up to the end of the season, when there 
was a slight rise, though it came too late to do much good. The syndicated 
factories kept faithfully to their engagement to sell their cheese “ subject to inspection 
at tAe factory,” and the experience of the outside factories, which sold '‘subject to 
inspection at Montreal," was cruel enough to confirm the Sheffoi’d makers in the 
opinion that they had chosen the wiser part, and adopted the best and most pi’ac- 
tical plan of selling their goods. Tbe cheeserits made 660 tons of cheese, and the 
two creameries 73 tons of butter, compared with 610 tons of cheese and 71 tons of 
butter made last year ; a pretty satisfactory result, if we consider the exceptionally 
dry season of '95, and the poverty of the pastures, due to the drought.

It would be an act of injustice were I to omit to praise the zeal, loyalty and 
skill of the makers, who, without exception, were most successful in their work. I 
may also mention that the Shefford makers won one of the three prizes oflered by 
the Montreal Exhibition Company for the best syndicate of the province, and that 
in the presence of the most active competition.

In conclusion, I wish to acknowledge the hospitality and kindness invariably 
shown to me by both patrons and makers ; they served to make the discharge of my 
duties a genuine pleasure.

The whole respectfully submitted.
GEO. W. FERGUSON.

Inspector.

Sui

Mr. I’residbnt and i

The St. Ilyacintl 
account of its labour 
encouragement it reci 
than that accorded to 
of instruction and rec 
to 312; 53 of whom ii 
more than 86 applict 
the middle of last seat 
to Increase the capaci 
were 80 youths desirii 
this, the Dairymen’s j 
in a position to ansv 
work of progress in tl 
rather considerable sti 
it a fresh arrangemen 
at their ease. I trust I 
number, will all find e 

We are doing ou 
moots that have been 
try to show them, as I 
we find that if the mt 
helps them to improve 
not show the same dq 
every means to improv 
employs, but he will al 
quantity or quality of 

lial, goes along with hi:
re simple, by giving 

any milk that is not ol 
The management < 

|.V880ciation, has thougl 
nilk. I mention this I 
. consider of great iir 
improvement, in the m 
rcine of perfection, uc 
leliver to tbe maker tl 
iccount, we have begi 

5



65

und 2 ci’eameries 
number of milk 

e creameries, pay 
ick test, and the 
ans found few, if 
od results: 1. It 
and every patron 
leither more nor 
d the patrons to 
of the milk was 
more and better 
nly four letters to 
ice was sufficient, 
ull of difficulties, 
quality of ctieese, 
gret to say, was 
ison, when there 

The syndicated 
tubject to inspection 
sold “ subject to 

i makers in the 
t and most prac- 
' cheese, and the 
3 and 71 tons of 
the exceptionally 
;ht.
:eal, loyalty and 
n their work. I 
prizes offered by 
rovince, and that

ffiness invariably 
0 discharge of my

TUSON.
Inspector.

REPORT OP M. J. D. LECLAIR,

Superintendent of the St. Hyacinths Dairy-School.

I Mr. 1’residbnt and Gentlemen,

The St. Ilyacinthe Dairy-School, by its professor, is always happy to give an 
I account of its labours during the year, at your annual conventions. Last year, the 
encouragement it received from all parts of the province was still more emphatic 
than that accorded to it in past years. The number of pupils that followed its course 
of instruction and received theoretical and practical instruction amounted, last year, 

I to 312; 53 of whom in butter, and 233 in cheese-making. And there were, besides, 
Imore than 86 applications for admission that had to bo refused. Moreover, towards 
[the middle of last season, it was thought necessary, in order to give more satisfaction, 
I to increase the capacity of each coui’se by six pupils, and in spite of all, you see there 
I were 80 youths desiring instruction at the school that could not bo admitted. Seeing 
I this, the Dairymen’s Association decided to enlarge its present school, in order to bo 
lin a position to answer all demands, and to push forwai-d, as regards our trade, the 
Iwork of progress in the province of Quebec. This year, the Association has laid out 
I I'ather considerable sums. It has raised and widened its building, its school, has given 
lit a fresh arrangement (of rooms), and the pupils will certainly find themselves more 
lat their ease. I trust that this year, the pupils who seek admission, whatever be their 
Inumber, will all find entry.

We are doing our best, in our courses to instruct our pupils in all the improve- 
Iments that have been introduced into the manufacture of butter and cheese. We 
Itry to show them, as far as possible, the progress of the art in that direction. Hut 
Iwe find that if the makers, generally speaking, repay us for our teaching, because it 
Ihclps them to improve in the making of batter and cheese, all those concerned do 
Inot show the same degree of interest in it. It is all very well for the maker to take 
luvery means to improve his factory, his machines, the quality of the materials he 
lemploys, but he will always remain in the same degree of inferiority, as regards the 
Iquantity or quality of his product, unless the farmer, who sends him the raw mater- 
lial, goes along with him in the path of progress, and trios to render the manufacture 
Imore simple, by giving every requisice care to bis milk, and not taking to the factory 
any milk that is not of good quality and in good condition.

The management of the Dairy School, agreeing therein with the Dairymen’s 
Ussociation, has thought it right to insist earnestly on the quantity and quality of the 

tiilk. I mention this here, in oi-der to attract your attention to this subject, which 
consider of great importance, and also to show you what we can do, by way of 

|iinprovement, in the making of butter and cheese. We cannot possibly reach the 
l ine of perfection, unless the farmer, for his part, does all that he ought to do to 

[Icliver to the maker the raw material in as good condition as possible. On this 
account, we have begun a series of courses on this subject. These courses are 

5



06

immensely important, and, joined to the syndicates, I believe that this system of| 
instruction may be developed easily and rapidly throughout the whole of the province. 
In Older that the improvement be distinctly perceptible in a very few years, the | 
makers, who come to the school for a few days, a few weeks perhaps, to gain infor
mation, should be thoroughly convinced of thp necessity of learning, not only their 
own duties perfectly, as well as what the farmer must do to impi-ove the quality of 
his milk, but also that it is their bounden duty, as soon as they return to the factory, 
to share their information with the farmer. This, I feel, is the only way for them to 
secui'e the improvement of their goods, and in it they will be greatly aided by the 
local and general inspectors. I believe that it would greatly assist in giving our 
go(xis on the foreign market that position and reputation we wish them to obtain.

The Dominion Assistant Commissioner of dairying, who is in charge of the courses 
1 have mentioned, also gives lectures upon certain points in feeding that will tend to 
reduce the cost of producing milk. Farmers must be convinced that nothing short 
of our whole united efforts will succeed in enabling us to gain our end—the possession 
of the English market. They must know that the victory will rest with that country 
that can produce the cheapest pound of butter or cheese. If the farmer fancies thaT 
at present there is neither advantage nor profit* in keeping cows, he must not aiiovf 
himself to be resigned to such discouraging feelings. He must find out exactly how 
much 100 pounds of milk cost him to produce, and then endeavour to reduce this 
cost to its lowest limit. All the nations that are competing on the English market 
can stand the contest only on condition of producing the 100 pounds of milk at the 
lowest possible price, and I believe that the farmer, when once convinced of this 
truth, will direct all his efforts to this end, and has yet, at home, as good a margin of 
profit as exists anywhere else.

Last year I gave some advice or said a few woi’ds on the properties that exportl 
butter should possess. I made some remarks on the way the Danes worked up theirl 
butter, and I promised the meeting to report on the possibility of our making butterl 
in winter, as well as on some experiments I was about to make to ascertain if thest 
methods, which are practised abroad, could really be followed exactly and with 
advantage here. I, immediately after this I may say, since the courses were thet 
open, made trials at three or four different times before our pupils, on the two 
different ways of working up butter. The Danish way I found rather imperfect 
their butter seemed to me to begreasj^, and this greasiness of their butter appeared 
to me avoidable here at home by giving another working to our butter. The 
experiments I tried. I made them as much as possible at the beginning of eacij 
course, in order that the butters dealt with might bo sufficiently advanced (if 
age f) towards the end of the course, to admit of the pupils judging of the differcnci 
between them, if there was any. In Denmark the butter is worked several distinef 
times. A good deal of salt is applied. After the last working, a good deal of brini 
has to be expelled in order that the butter may be mild (*) as the English markef

(’) Doux, i.e., with very little salt in it, A. B. J. F.

requires it. I asked 
To this end, instead 
to it, I worked it at 1 
from it as it omerget 
added the necessary 
taste requires, and I 
ment of all the pupil 
worked several timoi 
and ha 1 begun to be 
worked in the other 
much more colour, 
ments, and to have fi

The Dairy Schot 
taken this year—wh 
have no other invest! 
most advantageous t( 
was our intention to 
gentlemen, that at t 
detailed report, and 
enable you to detorm 
mentioned above.

Thanking you, g 
ready to reply to any

ilf. D. V. Bourbe 
being marbled; this 1 
a long time. No dou 
be very glad to learn

M. Leclair.—The 
to make butter so as ( 
to avoid them. Thesi 
that have not become 
or its circumference, ( 
separator runs short o 

I which harden in the 
and butter-worker wil 
cause white spots. 0 
lumps more or less bi 

' These bits of curd sir 
best way of preventing 

I butter to float atfirat 
butter-milk, replacing



67

bat this system of I 
ole of the province, 
py few years, the f 
laps, to gain infer-1 
ing, not only their [ 
i-ove the quality of) 
turn to the factory, i 
ily way for them to I 
eatly aided by the I 
isist in giving ouif 
1 them to obtain, 
barge of the courses! 
ig that will tend to! 
that nothing short I 
end—the possessioni 
it with that country! 
farmer fancies tha'! 
he must not ftiiovtl 
ind out exactly howl 
our to reduce thisi 
he English markeil 
unds of milk at the! 
a convinced of thill 
as good a margin ofl

perties that exportl 
nes worked up theirl 
f our making bulterl 
0 ascertain if thes( 
i exactly and witlJ 
e courses were theiJ 
pupils, on the twa 
d rather imperfect! 
eir butter appearet 
our butter. The 

le beginning of eaclj 
iently advanced (a 
ing of the differenci 
rked several distinct 
i good deal of briiil 
;he English markef

requires it. I asked myself if we could not get the same result by another process. 
To this end, instead of not working the butter till a groat deal of salt had been added 
to it, I worked it at fii-st a little, a very little, so as to expel a small quantity of water 
from it as it emerged from the churn. After having thus freed it from water, I 
added the necessary quantity of salt, just sufficient to make it mild, as the English 
taste requires, and I found in all these cases, at the end of each course, in the judg
ment of all the pupils, that the butter that had received a heavy salting and had been 
worked several times, turned out to be invariably rather more greasy than the other, 
and ha I begun to be “off flavour” within the ten following days; while the butter 
worked in the other way still retained its flavour, contained no more water, and had 
much more colour. I am happy to be able to give you this, the result of ray experi
ments, and to have fultilled the promise I gave at last year’s meeting.

The Dairy School regrets, gentlemen, that on account of the alterations under
taken this year—which have taken much longer to make than was expected -we 
have no other investigations and experiments to submit to you; it would have been 
most advantageous to have introduced an account of them to the meeting, and this it 
was our intention to do. It was a disappointment, but we could not help it. I hope, 
gentlemen, that at the end of next season we shall be able to give you a more 
detailed report, and to show yon a good number of samples of butter, which may 
enable you to determine the relative value of one or the other mode of making up 
mentioned above.

Thanking you, gentlemen, for your attention, I am now at your command and 
ready to reply to any questions you may wish to ask me.

if. D. V. Bourbeau.—The Montreal buyers somotimes complain of oar butter as 
being marbled; this happens chiefly in districts where butter has not been made for 
a long time. No doubt, want of experience is concerned in this fault, and I should 
be very glad to learn from you how to obviate it.

M. Leclair.—The first thing that I can say on this matter is to tell you the way 
to make butter so as to have none of these white spots in it. I think it is easy enough 
to avoid them. These white spots are, I believe, caused by small lumps of cream 
that have not become butter, the cream having dried in the vat, either at its surface 
or its circumference, or even in the separator itself. It sometimes happens that i:i 
separator runs short of milk, and in that case, the cream dries, gets into small lum^ , 
which harden in the interior of the machine, and undergo the action of the churn 

I and butter-worker without being converted into butter. It is these small lumps that 
cause white spots. Other white spots there are that are caused by curdling, those 
lumps more or less big that are found in the taeter when it is thrust into the butter. 
These bits of curd sink to the bottom of the churn and remain in the butter. The 
best way of preventing these bits of curd from remaining in the butter is to allow the 

[ butter to float at firat on the surface of the butter-milk itself, and then to draw off the 
butter-milk, replacing it by enough water tr, allow the butter in grains to float, so
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that the bits of card maybe drawn oat along with the undercarrent of batter-milk 
and water.

There is also another cause on which I cannot pronounce a positive opinion; 
the marhling is sometimes attributed to the decomposition of the fatty matters. This 
is a point to be determined by scientists rather than hy practical men; it is their 
business to enlighten us on this subject.

M. Chagnon.—The butter you call the better of the two has only been worked 
once f

M. Leclair.—Yes, M. Chagnon, only once.
M. Chagnon,—You assert then, that butter only worked once is the best ?
M. Leclair.—1 say that, in principle, the less greasy butter is the better it is, 

and I also say that the more butter is worked the more greasy it becomes, in spite of 
all the precaution you may take. So, if it be possible to have good butter, in which 
the salt is perfectly distributed, and entirely freed from the butter-milk and any 
excess of water by one sole working, I do not see the use of giving it two workings, 
or why, when the desired result is obtained, the operation should not terminate.

M, Chagnon.—But if you make your butter' drier than is usually done, you 
diminish the yield by taking out the weight of the water.

M. Leclair.—You lose some water, it is true, and water has its value on the 
Montreal market, for it is high-priced there. But in England, water does not sell 
well. Our butter for export must be above all things dry and mild. I think that 
those who had an opportunity of examining the samples of Danish and Swedish butter 
that was sent us to Montreal, must have been convinced that they were dry, as dry 
as butter can be made. It was butter made for exportation, and for that trade it was 
a model ; just what our export butter ought to be. For Montreal, it is not required 
to be so dry, as that market is not so particular; consumers there will take butter 
with some water in it.

M. Chapais.—What proportion of water should there be in good butter ?
M. Leclair.—Good butter should not contain more than, at the most, 14 per 

cent, of water.
Mr. Wilkins (in English).—I should like to ask M. Leclair a question about 

salting butter. Can butter be properly salted otherwise than with salt in powder ? 
Is it right to do it with brine ? Which is the better way ?

M. Leclair,—(In English) That depends upon your customers, whose tastes 
must be consulted.

M. D. V. Bourbeau.—You stated, M. Leclair, that the marblings are caused by 
the cream drying in the machine.

M. Leclair.—Yes, Sir.
M. D. V. Bourbeau.—And this cream may also dry, I presume, in the vat, for 
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Jf. Ltclair.—Doubtless, sir.
M. D. V. Bourbeau__How many times a day should the cream be stirred ?
M. Leclair.—The cream, especially immediately after separation, should be 

stirred pretty frequently, to get rid of as much as possible of the froth that comes to 
the surface; but it must be left quiet for at least five or six hours, after the thorough 
stirring, to allow the ripening to be well carried on. When the froth has almost 
entirely vanished, there is not much fear of the drying causing those bad effects of 
which we are talking.

M. D. V. Bourbeau.—As to the ripening of the cream, there are ferments on the 
market to aid it, are there not ?

M. Leclair.—Yes, sir.
M. D. V. Bourbeau.—Where can we find them ? How much is to bo used to 

the gallon or to the 100 lbs. of cream ? At what point in the process are they to be 
added to the cream ?

M., Leclair.—There are several sorts of ferments which can boused to advantage. 
When the milk is not of good quality, when it is not likely to make, by itself, butter 
of good quality, we use what is called “ pure culture,” which is to be had at the 
chemical laboratories; or we use a ferment that can bo made at home with very 
high-flavoured milk. In both cases, the milk selected to serve as “ mother ” must bo 
the product of cows in a perfect state of health, and in the most propitious time of 
their lactation. Great care is required in the ])reparation of both these kinds of 
ferments, because in this, as in all kinds of cultivation, upon the choice of seed 
dejwnds the result at harvest. The “ pure cultures ” are sold in either liquid or solid 
form. I have used both forms, and am equally satisfied with their respective effects, 
though 1 have not compared them rigorously with each other as regards their 
products. The average proportion to be added to the cream is about 5 p. c., but 
that depends upon the quality of the cream in question. To proj)agate the “ pure 
cultures,” a ceidain quantity of skim milk is to be pasteurised, by warming it up to 
175° F., and maintaining it at that temperature for a quarter of an hour; then, lower 
the temperature as quickly as possible to 80® or 90°, add the “ pure culture ” in the 
proportion indicated by the directions sent with the packet or bottle, and place the 
mixture in a warm place, where the temperature cun bo maintained for 20 or 24 
houi-8. You then have to keep it in a very cold place to prevent the fermentation 
continuing.

The preparation of the second sort of ferment is conducted thus : Set the selected 
milk to cream ; ton or twelve hours afterward draw off the skim milk, and warm it 
up to 88° F. or 90° F., keeping it at that temperature for a score of hours. When 
the curd is well formed, divide it as firmly as possible, and it is ready to use. The 
percentage for use is about the same as with the “ pure cultures.”

Mr. Wm. Haven—You mentioned just now that the Danish and Swedish butters

0
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were dry and very smooth (pnctueux). It is said that the Danes work their butter 
as often as thi’eo times. To what do you attribute the perfect texture of their butter, 
if you hold that an onctueux butter can be made with only one working ?

M. Leclair.—It is because the Danes have the good fortune to be able to get 
their butter on the market more quickly than we, so that they do not churn at the 
same temperature as we do, but at a higher one.

Mr. Wrn. Haven.—But, in general, the butter is worked twice ?
Jf. Zecla/r—Yes, almost universally in Europe, I have seen the butter worked 

a great many times, even 6 times, when a very dry butter was desired. But I do 
not think it necessary to work it as often as that. It depends on the temperature, 
and on the facility there is for getting rid of the buttermilk and water.

Mr. Haven.—What distinetion do you make betwen Danish and our butter?
M. Leclair.—Judging from the samples I have examined, I must say that I 

never saw in Denmark butter with a finer flavour, more delicious, than in Canada. 
We are well able to compete with the Danes in this article, and I am certain that 
we shall succeed well, if, of course, we have good, milk and work it up properly.

M. Chagnon.—Can you tell me to what you attribute the little bits of cui-d you 
mentioned just now ?

J/. Leclair.—If, for instance, you allow your cream to ferment too much, and it 
is thin cream, with some milk in it, you must bo careful not to let it curdle. All 
fatty matter has a tendency to rise to the surface, on account of its feeble density, 
and the under-milk being a mass of curds, it will be very difficult to prevent having 
cuixl in your butter.

M. Tache__In the conversations I have had with M. Leclair, I think I have
remarked that he did not hesitate to say that the marblings may bo caused by the 
insufficient working of the salt into the butter.

M. Leclair.—I did not hesitate to tell M. Bourbeau this. I told him what I 
thought was the cause of the “ marblings.” The difference ia this : I know that 
some people seem to attribute these “ marblings" to an imperfect admixture of the 
salt. I do not think that this is the chief cause. I do not quite agree with M. 
Tache on this point, and for the following reason : If we examine things from their 
starting point, we find that, all at once, the maker is astonished that he has got 
marbled butter ; he traces back his mode of working, and finds that he has made no 
change in it; he has used the same salt, mixed it in the same way, in a word, the 
manual operation has been the same, and still, there is the fault,, a fault that did not 
previously appear. Can wo say that up to that time the salt had been always 
properly mixed, and that it is so no longer ? Of all parts of the process it is 
certainly that which varies the least, and we can say with certainty that a good 
maker, or even an oi-dinary one, does not make mistakes in this point. It seems to | 
me, then, more reasonable to look elsewhere for the cause of these marblings.
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JU. Tacbe.—You said just now that these marblings depend especially on the 
cream being allowed to harden in the vat. Wiil you tell me, please, what proportion 

I to the whole the cream hardened in the vat represents?
M. Leclair.—Very little. Xot more than a tenth.
M. TacM.—Not a tenth I No, not a hundredth I If that is the cause of the 

marblings, how do you account for my having seen marblings that occupied 75 p. c,
I of the surface of the butter, the yellow part only occupying about 25 p. c. ? And 

more than that, T say it is impossible that dried cream can have been the cause of 
I these marblings. I had once 30 or 35 tubs of marbled butter; it had been made as 
usual. When I discovered its defect, I told M. Dufour to work it over again, for the 
fault must depend on the imperfect admixture of the salt. It was re-worked j the’ 
butter regained its proper uniform colour. Having sent it to Montreal, I showed 
the lot to Mr. Ayer, and asked him what he thought of the butter. He replied, 
after having examined it: I have seldom seen finer butter than that.” Therefore, 
the marblings are evidently derived from the imperfect admixture of the salt and not 
from the curd, for there was no curd present, neither was there any cream that had 

[been dried in the separator. M. Dufour is an excellent butter-maker: he used to 
be your assistant at the school, and he has won several prizes for his butter during 
the past autumn.

Mr. Haven.—Do you not think that the variations of temperature exercise 
some influence over the making of butter?

M-. Leclair.—On that point, my opinion is that if the temperature changes 
I suddenly, the ripening does not go on so well or so equally, and when the fermen

tation of the cream works unequally, some parts of the cream are not ripened, and 
those parts cause marblings. Still, I think that, by restoring the proper temper
ature, we can ripen the cream perfectly under all circumstances. In the second 
place, when there is a sudden, abrupt change in the temperature, and the change is 
such that the butter is hai-d to work, I say that it is still possible to obviate this 
difficulty by imparting a fit temperature to the water used to wash the butter, and. 
that we should never allow ourselves to be vanquished by the temperature.

M. Tachi.—Do you admit that the more or loss thorough admixture of the salt, 
with the butter when working, can produce marbiing ?

M. Leclair.—The imperfect mixing in of the salt may cause a difference of 
colour, but not marblings. That experience I have never had. I have worked 
butter many and many a time, M. Tachd, and I never found cause to attribute the 
marblings to the imperfect admixture of the salt.

M. Tachi.—Prom what you say, it would seem that the marblings are due 
I entirely to the way in which the cream is ripened.

Mr. Haven.—If the salt used for butter is not pure chloride of sodium, there 
I may be an alteration in the colour of the butter.
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M. Lectair.—If the working takes place when the butter is very cold, the proper 
admixture cannot be made.

M. Taehi.—Here are authors who treat on this subject, among others, Gurler 
hnd Gosta Grotonfelt. By them we are told that these marblings are caused by the j 
imperfect admixture of the salt, and by that exclusively. The little white specks 
are caused by the effect of cream that has dried in the vat. One can feel them on 
touching them with the finger.

M. Camirand.—Do you not think that these same marblings are caused by the I 
butter being too cold when it is being worked ?

ilf. Tachi.—Certainly I do. It is chiefly during cold weather that the trouble 
manifests itself.

Mr. Haven.—I fancy I remember that, in some refineries, sait is refined by I 
means of an acid. This may change the effect of the salt. It is certain that 
adulterated salt will change the colour of the batter, and it would be prudent to 
ascertain that the salt used for butter is pure. In Brittany, where the butter is 
excellent in quality, and where it never shows marblings, the makers use nothing 
but pure sea salt, taken in its natural state after a previous washing. It is pure 
chloride of so<lium.

M. Chicoine.—I have always been most successful when I only worked my 
buttei’ once. I never found marblings that were caused by the salt, except when the 
butter had not been worked long enough or at the proper time. When marblings 
are visible, they are due entirely to the way the butter has been worked.

The Rev. Frhe Charest.—When you speak of working, do you mean the working I 
that is produced by' the effect of the salt on the butter, or simply the manual work ?

M. Chicoine.—I moan the manual work.
M. D. V. Bourbeau.—I, too, think it is caused in the manual work. When one 

is obliged to use ice or ice water on the butter, and the maker is not cai-eful to 
recommence the turning of the churn at once, thus leaving part of the butter in a 
prolonged contact with the iced water, instead of making this iced water enter into 
intimate association with the mass of the butter by churning ; in such a case, may | 
not the difference of temperature occasion a discolouration of the butter?

The session adjourned till 7.30 p.m.

M. Salefranque.—And those white specks may very probably come from salt 
that has absorbed some of the cream. •SESSION
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SESSION OF TUESDAY EVENING, DECEMBER 3, 1895.

The Secretary, M. Castel, read the following telegram from the Hon. Louis 
Beaubien and Messrs. Milton Macdonald and Jos. Girai-d, M.P.P.’s;

B. Castel, S. D. Ass., Waterloo,—

Detained at Quebec by the discussion of the budget of agriculture. Shall be 
with you to-morrow afternoon. Good luck to the meeting,

(Signed) Ls. Beaubien,
M. Macdonald,
Jos. Gibari).

sr that the trouble 11 ^ letter from Mr. Sydney Fisher, Vice-President of the Association :
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1018 Sherbrooke Street, Montreal, Dec. 2nd.
j Dear Mr. Castel,—

J I regret to have to inform you, and through you the directors and members
lof the Dairy Association, of my inability to bo present at the convention at Waterloo, 
j As you know, I have been quite unwell for some months back, and lately, for several 
I weeks under the doctor’s hands in Montreal. My adviser tells me ho cannot allow 
I me to risk the fatigue and excitement necessarily attendant on such a gathering, 
I especially trying in the condition I am in. He orders me to go South very soon for 
la month or so, and says that such a meeting would be sure to undo the improvement 
jlately made in my health and prevent my being able to leave probably for several 
(weeks. It is important I should make this trip South at once, so I do not feel 
jjustified in disregarding the doctor’s orders. I need not explain to you and my 
I fellow-members of the Association my disappointment at not being present. As you 
land the directors know, I have urged your coming to the Townships, and you now 
I ■■no in our district in consequence of the kind consideration of ray invitation. I feel 
Itherefore especially remiss in not being on hand to welcome and aid in entertaining 
Ithe Association. I know, however, that in the hands of Mr. Parmelee and the 
jVVatorloo people you will be well taken care of. I am sure the meeting will be a 
|success.

I trust you will not separate without a good appreciation of our district and 
•oople, and that your visit to us will awaken a still greater interest in our business 
nnl stimulate a closer intercourse between the various parts of our beloved and 
jilendid province. Please convey to one and all my deep disappointment, coupled 

(with my heartfelt wishes.

Yours respectfully,

Sydney Fisher.
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M. Louih Bouchai-d, Mayor of Waterloo, read

THE ADDRESS OF THE CITIZENS OP WATERLOO.

To the Delegates of the Dairymen's Association of the Province of Quebec :

Gbnilemen,—

The Convention that is on the point of being opened will constitute an 
epoch in the annals of the town of Waterloo by the good which it will beyond doubt 
produce, both as regards its inhabitants and the people of the surrounding country.

The Association represented by you, gentlemen, has, already, with the concur
rence and encouragement of our rulei’s, done much for the advancement of the 
farmei‘8 of the province ; and we trust that its success in this direction will go on 
always impi'oving, for we feel that in working for the development of that class, the 
most numerous of our population, you are working for the advancement, the progress 
and the prosperity of the Province of Quebec at |arge.

Without doubt, thanks to the zeal of those enlightened men who are at its head, 
to the encouragement of our clergy, to the assistance of our public men, to the 
genei'ous concurrence of all the friends of the farmer, your Association is called upon 
to do, what it has already given tangible proofs of its anxiety to effect, viz., to 
improve the lot of our rural population.

Wo are flattered, gentlemen, in the highest degree on the honour you have con
ferred on our little town in choosing it, this year, as the seat of your Convention, 
and we are supremely grateful to you for it. On the other hand, we may bo allowed 
to congratulate you on your selection; for, Waterloo is one of the important centres 
of the Eastern Townships, and from the point of view of your association, the 
Eastern Townships form a very important, not to say the most important, district 
of the Province of Quebec. Your selection, gentlemen, while deserving of our most 
lively and most sincere gratitude, is an evidence of the spirit of discernment and 
prudence on the part of those that direct the movements of your Association.

Gentlemen, in my capacity of Mayor of the Town of Waterloo, I bid you mo.st 
heartily welcome, and I trust that the hospitality that you will receive here will 
have a happy remembrance in your hearts, and will win for us the pleasure of again 
seeing you in our midst, working over and ever for the prosperity and happiness of 
our good agricultural population.

LOUIS BOUCHARD,
Mayor of the Town of Waterloo.

Waterloo, December idl’d, 1895.
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Town of Waterloo.

REPLY OP THE PRESIDENT.
Mr. Mayor and Gentlicmen :

In simple truth, you cover me with confusion by expressing such sentiments 
towards us, for we were far from expecting to receive hero such a brilliant demon- 

'i atration and such a cordial reception. I am really at a loss to express in proper 
j terms our gratitude for the kind, the sympathetic woisls of welcome we have just 
! heard from your lips. Still, without deserving all the praises you shower upon us, 
i we may at least tell you that we know well how to appreciate the encouragement 
and sympathy of men of feeling like you. Gentlemen. You have been good enough 
to place at our disposal, for the holding of our sessions, this large and convenient 

. hall of your Town Council; and more than that, you have carried your liberality so 
! far as to allow us the use of “ The Canada Hotel, where we are receiving such 
igenorous treatment.

Pray, Gentlemen, accept this expression of our lively gratitude; be kind enough 
!o accept the oflSce of imparting to your colleagues, the Councillors of this prosperous 
nd pretty town of Waterloo, as well as to all your fellow-citizens, the expression of 
■iir deep gratitude.

j We are always fortunate enough to encounter, wherever wo hold our meetings, 
f the sympathy of sensible people. I say sensible, because, indeed, men like you, who 
■-desire the prosperity of the country and labour to render more abundant and more 

liuitful the sources of progress in our province, have the best of rights to be so
■I't pialitied. And no doubt, your kind words will bo for u«, for many a day, a real

•nuragement to pursue our object; the aim of our labours, and the work wo have 
I ndortaken. It is a certainty, that with the encouragement of the most intelligent 

^^ll-nj't of our population and the liberal assistance of our ruloi’s, we shall bo enabled 
‘;|! ?foro long, to restore our beloved country to prosperity and happiness , to obliterate 
^emigration; to I’estore to the home of the farmer, rained by routine cultivation and 
vdestructive customs, happiness and ease.
i I Mr. Mayor, we once more thank you sincerely for the truly royal reception 

you are offering us. We shall carry back to our homes a grand souvenir of this 
istrict, so advanced, populated by such enterprising people, and called “ The Eastern 
i'ownships.” We are fortunate. Sirs, in having accepted the reiterated invitation of 
dm who represents you in our Association with so much zeal, Mr. Fisher, our Vice- 
‘rubident; and if we were unable to come hither before to-day, it was because other 
:.gageraent8 hindered us. We are glad, now at last, to enjoy your frank and 
ileasant hospitality. Again, I say, we shall carry away with us a lively and agree- 
ible recollection of our sojourn in your enterprising little town of Waterloo, and I 
rust, Mr. Mayor, that, if the Almighty grants us life, a few more years of existence^ 
lo will also give us an opportunity of revisiting this fine country. For this evening 
ben, I will in conclusion, bid you not “ Adieu” but “ Au revoir.” ‘

‘ frArtasinan when dying, wishes bis friends Poithos and Athos ‘‘ au revoir," i.e. we shall 
—et in heaven; but to Arsmis he bids *' adieu,” as one doomed from his rascality to a warmer 

lbniate.-A.R.J.F.
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ADDRESS OF M. I’ABB^ MONTMINY.

President of the Dairymen's Association.

Gentlemen,

In spite of the idea that the word “ Waterloo ” conveys to a French mind, the 
Dairymen’s Association of the Province of Quebec, although chiefly composed of | 
French members, was not afraid of selecting for the place of meeting another I 
Waterloo. What could it fear there, indeed, since it would meet in that place j 
Canadians of English descent, not enemies, but allies contending side by side wilbl 
them in the same patriotic struggle, with the generous object of making thel 
Province of Quebec a rich and prosperous country for the benefit of all the Canadians | 
that inhabit it.

On this new field of battle, where we are assembled, we intend, during the two( 
days of our tourney, to inflict divers strenuous blows on our adversaries. These! 
adversaries are routine, bad farming, carelessness in observing the rules that govern! 
the economical production of food, and, especially the faults which, in the makingj 
of butter and cheese, may hinder us in deriving from dairying, which industry wc[ 
are here to-day to represent, those profits that it ought to give us.

That we may meet these our enemies with advantage, it were well, first of all.! 
to reconnoitre the field on which the battle is to take place, that we may thoroughljj 
understand its peculiarities. Let us set about this together, by casting a glancej 
over our position, as regards dairying, during the past year.

At our last meeting, at .St. Joseph de Beauce, one conclusion we arrived at was,! 
that we must determine, during the then coming year, to intensify throe principall 
ideas in the minds of that numerous class of farmers who devote themselves to| 
•dairying.

First: That in order to raise the Province of Quebec to the height of the position! 
demanded from her by the English market, as regards her dairy goods, pains mu- 
be taken to enlist the greatest possible number of the creameries and cheeseries ir 
the ranks of the existing syndicates, or in others to bo created where none alreoJvl 
exists.

Secondly: To try to instil into the minds of farmei-s who produce milk, tb 
•conviction that the small factories, receiving but little milk, are not in a position t 
make sufficient profits to erect a proper building and to pay a good maker, so as tel 
ensure first-class goods; that these are the worst obstacles to the uniform product im 
throughout the Province of first-class butter and cheese, and that they must cease t i| 
compete, disastrously and deplorably from every point of view, with each other andl 
with the really well appointed factories. tt

Thirdly : To show the greatest possible number of the farmers of the provinftl 
the great advantages they can derive from the study and practice of the valuallel
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[information contained in the report of the tour undertaken last year in England, 
[Denmark, and Prance, by MM. Gigault, Com. of Agriculture of the Province, and 
[Leclair, the manager of our St. Hyacinthe Dairy School.

The Board of Directors of the Association wisely decided that, in order to 
impress these three ideas more emphatically on our people's minds, there was no 

jtier way than to hold, in each of the chief districts of the pi-ovince, comitia of 
liairying, organised by the directors of the association, each in his own district. 
This decision of the Board has been thoroughly carried into effect.

Both our governments, the local and the federal, have assisted this work liber
ally, the former by famishing the association with the sum needed to meet the 
pxpeose.s to be incurred at the meetings held by its official locturors; the other by 
allowing the Asst. Com. of Dairying, Mr. Cbapais, to place himself entirely at the 
f'ommand of the Association, in order to aid the successful issue of its comitia, 
S'ineteon of these have been held in as many districts, and the immediate result has 
een the foi'mation of 38 syndicates aguinst the 26 we had last year. I only mention 

!liese figures en passant, as I see by our programme, that one of the lecturei-s at this 
meeting is to address full details to the audience. Still, I will mention the fact thai 
III these comitia, the attention of our farmers has been drawn to the movement, made 
It oui’ last convention, for the organization of a society for establishing good roads, 
society the necessity for which I then mentioned in a few words I said in my 

ipening address. 1 am happy to be in a position to state that someof the arguments 
iilranced in favour of such an association by the speeches at the comitia, have been 
Reproduced in some of the agricultural papers of Ontario and the States. Evidently, 
Ihesc papers imagine that wo are already well advanced in the good road-question, 
k'liile. unfortunately, we are still, as regards this business, in the ruts. It now concerns 
Ur honor to prove that we do not take out our payment in sound argument alone 
[nous ne nous payons pas seulement de bans arguments'), but that we are men of action 

IS well, in profiting by this convention to enrol ourselves in an association for the 
[.stnblishment of good roads.

Another point discussed at our last meeting, is the danger of overloading the 
[liecse market, easily perceptible then, and the necessity arising from that danger 

devoting ourselves more eai-nestly to the making of export butter, and the means 
be taken to secure the exportation of this produce, of the finest quality, and in 

Uvfect preservation, to the English entrepots. Our society, in convention, after 
laving thoroughly studied this question, supported with all its energy a reijuest 
B urn the butter-makers of the province to the federal and local governments, asking 
Die former to organise a service of refrigerators on the I'ailroad and steamers, to 
■iniire the perfect preservation of the butter during its transit to England ; and 
Uking the latter for a bonus on the butter thus exported, in oi-dor to prevent the 
|.x|K)rting farmers from incurring losses daring the time that must elapse before their 
Utter shall have obtained a good reputation on the English market. This report 
Irus strenuously backed by resolutions passed by the dairy comitia I mentioned just
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now. Without expatiating on this matter, I am happy to inform you that these 
steps have nofbeen taken in vain, and that, judging from the results, we may hope 
that, thanks to the liberality of our governments, we shall take on the Englisli 
market a place as advantageous to our batter trade as we ali'eady occupy in the 
cheese trade.

Some of you will probably be astonished to hear mo speak of the satisfactory 
place wo occupy on the English cheese market, when you look at the low price 
cheese sold for all last summer. But there is nothing surprising in such boldness. 
Undeniably true is it that wo made but little profit out of our cheese last season, but 
we are no worse off in that than our neighbours of Ontario and the States.

The same lot befell all. And this lot, it may as well be said, was, in a great 
degree, caused by our own fault. Wo had observed, and when I say we, I speak of 
our association, by its board of directors, by its school, by its comitia—that if we 
kept on opening so many small factories, making, almost without exception, bud 
cheese, our cheese would lose its character in England, just as the States rained the 
leputation of their cheese by its export of filled cheese.

We advised that only makers of the best cheese should be employed, so as to | 
have nothing but first-rate cheese to export.

That every factory should join a syndicate.
To the objection to the small factories, the reply was to open this year about | 

300 of them, the greater part of which had no earthly reason for their existence.
To the objection against unripe cheese, the reply was, in some places, to | 

continue selling cheese only from five to eight days old.
To the objection against incompetent makers, the reply was, in some factories, I 

the engagement of third-class makers, on the principle that, since an inspector of I 
syndicates bad to be paid, it was his duty to teach inferior makers their duty.

Lastly, in some districts where they have been advancing backwards, instead of 
forming themselves into syndicates, those already existing were allowed to go to 
pieces. I am not citing this as if it were a general evil, thank God ; no, but the 
facts of this kind are, unfortunately, too numerous to allow us to speak of them as 
exceptional, and have greatly contributed to render our position still worse than it 
would have been made by the bad state of the market this year. Now, there are 
some persons who will never accept the advice of the disinterested and experiencrJ 
leaders of the dairy industiy. To them I will say frankly that the crisis we have 
just passed through has been a blessing in the disguise of a curse. Be it far from me 
to rejoice at the misfortune of my fellows. My character of a priest forbids me, mow 
than any one, to indulge such a sentiment; but I say that the small factories that, 
having made inferior cheese this year, sold it at such low prices that, after having 
rained their owners, they had to close their doors before the end of the season. 
These factories, I say, have only suffered the fate that they, of their own act, 
prepared for themselves.

1 say that those dealers in dairy apparatus who, to get rid of their implements,!
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sold, in season and out of season, by constant pressing, their goods to people who, 
they know, were about to en. >r into competition with factories already existing in 
places where there was only room for one, these dealers have received their just 
recompense. Through the effects of last season’s crisis, they have not been able to 
collect their debts, their customers not being able to pay for the apparatus pur
chased, and they have deliberately involved themselves in these losses of their own 
free will and act.

The result will be that next year we shall have fewer small factories and, there
fore, less bad cheese, and a market less overcrowded in the spring, by reason of the 
great diminution of the turn-out of fall cheese, both in Canada and the States. Con
sequently, next season will begin under better auspices, and the lesson, a rather 
costly one, will at least bo piofitable to us.

After the tour of MM. Gigault and Leclair in Denmark, and the publication of 
their report, we found that, according to the information they brought back, our 
Dairy School was not perfect in some points, which is easy to undei-stand, considering 
that we were only apprentices, so to speak, when we got it up. Our Boaid of- 
Dii'octors therefore thought that one of the most important of the things demanding 
our attention this year was to improve the faulty parts of this institution which has 
ali'eady done so much good in this province. The board then addressed itself to 
the Hon. Commissioner of Agriculture, M. Beaubien, and he, ieeling the importance 
of the question, got a vote of the sura needed to make the necessary improvements. 
The result is that to-day the Dairy-School is on a much better footing than it was, 
and is in a position to accommodate a larger number of students. This will exempt 
us from the cruel necessity we were in last year of being obliged to refuse entry to 
88 pupils, after, however, having admitted 312. The courses will be as thorough as 
usual this year, in the sense that special lectures will be given on the management 
of factory engines. The school-board has besides, engaged a Dane as assistant 
butter-maker.

As I am speaking of the school, I may as well acquaint you with some changes 
that have been made in the management. You are perhaps not all aware that our 
dairy school is only able to continue its work by the liberal fissistance it receives 
from the Dominion and the Provincial Governments, from both of which it receives, 
annually, ample gi-ants. Seeing this, it became the duty of the Board of Directors 
of our Association to enable the Departments of Agrieulture, at Ottawa and Quebec, 
to ascertain easily the manner in which the association is expending thes' subsidies. 
For that reason, this year, the committee of the school has been reorganised, or 
rather, has been replaced by a Board of 3 managers; of whom one, M. Milton 
Macdonald, of Bagot, M.P.P. for Bagot, was appointed by the Quebec Department 
of Agriculture j another, M. J. C. Chapais, Dominion Asst. Com. of Dairying, was 
appointed by the Ottawa Department of Agriculture; and the third, M. J. de L 
Tach4, was appointed by the Board of Directors of our Association. We must feel 
grateful to the two governments for having had the delicacy to select their two
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managera from among the dii’ectora of the association, a circumstance that renders 
the administration much mol’s efficacious, seeing that these three gentlemen are all 
thoroughly acquainted with the duties incumbent upon them. Thanks to all these 
improvements, our Dairy school, which is still under the supreme direction of 
Prof. EobertsonJ Dominion Commissioner of Dairying, is in a position to render the 
public still greater service in the future than it has rendered in the past.

In touching on the different subjects I have mentioned in my address, I 
insisted on the fact that we have received that aid and encouragement that wo 
needed to carry on the work that the Dairy Association of this province has under
taken, namely, the regeneration of our agriculture. I cannot sit down again with
out speaking of one of the means, and that a most powerful one, of agricultural 
regeneration that has been placed not only within our reach, but within the reach 
of all the farmers of the Province of Quebec, by our zealous Commissioner of 
Agriculture, M. Beaubien, during the present year. I mean the publication of the 
“ Manual of Agriculture,” by Mr. Edwai’d A. Barnard, “ Le Livre des Cercles 
Agricoles.” I do not hesitate to declare that there is not one agronome in the 
province as capable as Mr. Barnard, who, for the last 25 years, has been the champion 
of progress in farming in the Province of Quebec. Turn over the agricultural 
papers of that period, open the reports of the Department os Agriculture, and of 
our different agricultural societies, question the farmers throughout the whole 
province, and you will read in every publication, you will hear from every quarter, 
that Mr. Barnard, long before our legislators had begun to institute any agricultural 
policy with tha t liberality of ideas they have since developed, had brought forward 
those ideas, had formed his own programme—he, a simple farmer—and had striven 
to inculcate these same ideas into the mind of his countrymen. Farm-lectures, 
dairying, beet-sugar industry, ensilage, the restoration of Canadian cattle, he was 
one of the firat to attack all these questions, one of the first to all advocate in 
these causes. And, to-day it may be truly said that his book is the crown of this 
life of exertion, a life spent in striving against routine, and in making our farmers 
appreciate wholesome agricultural ideas.

Like all experimentalists, he had to meet with failures; like all men of strong 
convictions who pursue an object whose importance engrosses that entire intellect, 
Mr. Barnard may have, in striding towards his end, jostled some whom he found in 
his way, travelling more deliberately than he, coming along sometimes in an invei-se 
direction, or, very frequently, not moving at all. Such things are inevitable; but 
looking at the good ho has done to the farmer-class, these failures, these collisions 
must be forgotten, and nothing must be loft in view, except the so noble, so splendid 
result, to which he, not alone but one of the first, and most effectively, contributed. 
Thisrosult is none other than the great movement of unintermitting, continuous 
progress in which our province now shares, one who, even by the confession of our 
Ontario neighbour’s, who, for a long period, thought themselves our superiors, is 
advancing rapidly in the path of the prosperity of the world at large, contending
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with other nations successfolly, and showing that she possesses quite as many moans 
as they of obtaining the prize of the contest. Our country’s climate is a veiy varied 
one, and this prevents us from following uniform rates of cultivation in all parts of 
it. On that account, books on farming, publisherl in other countries, are often in 
many points more dangerous than useful. And, thus, we need a book of our own, 
written for us, by one of our own people, by one who knows thoroughly the country, 
the climate, its wants, and the methods of cultivation that suit it. This book wo 
now have. Thanks and honor to its author! Thunks and gratitude to its originator. 

.*! This book, with the manual, “La publication du ft'omage Cheddar," and the “Journal 
I d'Agriculture,’’ may constitute for our farmers the commencement of an agricultural 

-ii library.
■'i I have kept you a long time, gentlemen ; we only meet once a year, and, as one 

j always likes to have a long chat with onr good friends one sees bnt seldom, I rather 
I forgot myself. I apologise for my forgetfulness, and leave you to your important 

'4 labours, for which I wish all the success they deserve.

LECTURE BY MR. ED. A. BARNARD.

How are the Profits of our Agriculture to be Increased f 

By Improving the Quality op our Goods.

Dairying in Canada is at present passing through one of the most serious crises 
it has encountered since its establishment. Already many patrons have left off 
supplying the factories, and many factories, pat icularly the poorer and worst 
arranged of them, will have to change their plans completely, or to vanish from the 
scene. It is doubtless a misfortune for the proprietors of those factories, for they 
will suffer serious losses ; hut this misfortune will indisputably have its brighter 
side, since it will, in no long time, facilitate the production of better butter and 
cheese, which will fetch more money, while creating for us an enviable reputation 
land a more certain demand for the products of this province. Now, gentlemen, 
clling for a higher price any article that has not cost more to make is a most 
lesiruble feature in trade ; hut to establish a reputation, a trade-mark that is in 
icquest, on account of its being connected with uniformly choice articles, is an excel- 
'ciit way of meeting boldly the fearful competition which we at present encounter in 
I he English market, the sole market of any extent on which we can reckon for 
many a long day.

The Wabninos op the Past.

At our last annual meeting at Beauce, as at our previous meetings, we received 
liiiil warning that the production, in such large quantities, of inferior butter and 
Cheese, could not fail to create for us, soone- or later, a good deal of trouble. Well,

6
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gentlemen, this trouble, this positively ruinous fall in the price of our goods, did not 
delay its appearance, and I estimate at about $2,000,000, the sura which we, the patrons 
of the cheeseries of the province, lost during last season’s manufacture. Shall I surprise 
you, gentlemen, by stating that this too green cheese, this cheese made with a view 
to an over-great yield (without due consideration of its condition when the time for 
its consumption in England arrived), this inferior cheese disgusted the buyers, and 
greatly lessened the demand ; and that the superabundance of cheese of this inferior 
quality was the cause of the fall in price that we have had to suffer ? In consequence, 
we, the cheesery patrons of Quebec hav'e lost, for our share, about $2,000,000 I Do 
we really form a just notion of what this sum represents ? It is about one-half ni 
the total cost of the annual administration of the province, justice, education, lunatic 
asylums, legislation, public works, etc., etc., in fact the whole of the Governraenl'i 
expenditure in the good management of the province. And, to think that this year 
the cheesery patrons, to their own share, have lost such a sum, on a single item of oiuj 
agricultural products !

In hopes that the following good advice may produce good effects, at least in ihi 
future, let me remind you of what 14. Saiil |C6t4, a friend as devoted as he hi 
enlightened, said to us last year :

“ I assert that neither purchasers nor inspectors are strict enough, because 1 iiii 
now speaking in favour of the general interest of the dairy industry. Is it likely t 
favour that trade if we send to the foreigners an article which must of necessity ilc 
preciate our products? Is it likely to bo beneficial to the farmer and to improve 
trade if we make a few more dollars of profit one year to lose twice as much the fi'j 
lowing year ? And yet this is the inevitable result of the system of the buyers, an' 
even of some inspectors; thej' close their eyes to the imperfection of an article, whilr| 
all the time they know that the article in question is likely to depreciate us abroad

How Can th« Cost ok Production be Lessened ?

I am now about to try and show you that we can produce milk at much iejj 
cost than heretofore, and that, if we really give our minds to it, our entire system i 
farming can be made much more profitable. And I can do this with all the moil 
confidence, since, in this meeting, I see before me an audience of superior classf 
representatives of progressive, intelligent agriculture, flocking in their hundreds fioa 
all parts of the province, and ready to undertake the duty of carrying back to tlicij 
respective homes “the good news,” good news that I hope to give you to-day aiJ 
which may be condensed as follows : Every farmer who shall, in earnest, fulil 
determine to do so, can double his crops in a very short time, without any sei ii i 
increase in the present cost of his cultivation. And if he continues in this road, ini 
few years, he will see his crop yield tripled, and probably quadrupled. Don’t ir| 
out too vociferously, please ; I repeat it without hesitation ; If we are determiiielT 
we, the farmera of Quebec, are now in a position shortly to double the yield of
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rarm-producta, and oven to triple them before very long, I need not tell you that, 
if we ever I’each such a result, it will be wealth for us, in the place of the too nari-ow 
di rumstances which, up to the present time, at least during the last forty years, have 
been the lot of the greater number of us faimiers. I affirmed this ; that we may, if 
we choose double and triple our net incomes ; and it was before the agricultural 
missioners, priests as well as laymen, at Oka, last July, that I said it, and I gave the 
means of doing it in detail, in a lecture that, forming the second part of this essay, 
will be published with it in our neat annual I'epori.

The next day, M, L’Abbd Dauth, Curd of St. Leonard de Windsor, gave us, with 
^ much diffidence, the results that ho himself had obtained, after throe years farming 
in his new parish, and that with very moderate outlay in improvements, which any 

I of us can imitate if ho likes. In order that there be no possibility of en-or, I will 
quote almost verbatim what ho said ;

‘Already, after only three years of imjtrovement, 1 harvest as much on my small 
[farm of 16J arpents (14 acres) as are usually grown on farms of 40 or 50 arpents 
1(33,85 and 42.30 acres.) The secret of my successful work lies in the cultivation of 
Ihoed-crops and the continued restitution of manure.

‘When I reached St. Leonard, in the summer of ’91, I harvested that fall 75 
[Lushels of turnips, 18 of oats, 8 of wheat, 3 small loads of hay, and my pasture could 
Iriot cany my horse and cow.

“When autumn arrived, I put on my meadow and pasture about 8 bushels of lime 
to the ai’pent. 'J’he rest I ploughed a good depth and spread some 12 bushels of lime 

the arpent. In spring I gave 300 lbs. of Victor fertilisei' to each acre of jtasture 
nnd wheat, sown down with clover and timothy, and on the rest of the ploughed land 

put in peas, vetches and oats.
“I have continued this system ever since, ploughing up in the fall, the old 

liieadow and pasture, liming, and in spring dressing the new meadow and the grain 
town to grass-seeds with 300 lbs. of the Victor.

“From year toyear my receipts have greatly increased. Last year, 94,1 grew 
1,800 to 2,000 bundles of hay of good quality, in two crops ; 101 bushels of barley, 

rfectly clean and good measure ; 600 bushels of mangels for my cows; 125 of other 
foots ; 2,700 cabbages (choux moelliers) ; 70 bushels of potatoes ; 2J of corn ; f of a 
luhel of beans; 40 gallons of cider; 11 gallons of grape-wine ; 18 of rhubarb wine ; 
fC lbs. of hone}’, and 40 lbs. of tobacco.

My five cows have yielded me, in money for butter and cheese.$207 00 
With whey, etc., clover-pasture, and a little grain, 1 fattened 

ten hogs that brought me in............................................................ 261 00

Total................................................................$468 00

“So, this fall, 1 received $4,630 in money, without reckoning what remained of 
by year’s crop; and, remember, 1 do tiot count in the milk, vegetables, eggs.

Cl

Jr

,, ,11

’I



KSfit.

fO

84

poultry, and other little luxuries brought to the house, as additional rewards for our 
work."

There, gentlemen, is what a vei'y modest, though very earnest curt! has done 
himself, on 16^ arpents of land, without neglecting the souls of his parishoners I

Last spring, M. Dauth wrote me word that his people had bought three carloads 
of Victor fertiliser, at one oitier, besides ashes and lime in great quantities. See, 
again, the fruits of a good example 1

I ask you now : has M. Dauth rested satisfied with doubling or tripling his crops 
in three years ? I have carefully computed his returns, and from a valuation of the 
two harvests of 1891, and 1894, I find that the latter is at least fifteen times as 
great as the former 1

The Economical Production of Milk.

I shall speak to you presently about the manuring of the soil. To^iay, I shall 
only enlarge on the care of stock so far as to say that, in summer, cattle require pure I 
water and plenty of food, with shelter from the burning rays of our torrid sun ; in 
winter, warmth, light, and good ventilation ; and at all times, constant and kind 
treatment, scrupulous cleanliness, and great regularity in the feeding-times. As to 
the'eare to be taken of milk and the cleanliness to be everywhere obseiwed, allow 
me to repeat the wise advice which, last year, our zealous and skilful manager of the 
Dairy School, M. Damien Leclair, gave us :

“Farmers, it is you who produce and deliver to us the raw material ; and, in 
spite of all their good will and skill, the makers will always be dependent upon you 
as regaixls the quality of the butter and cheese they turn out. You are, indeed, the 
most interested parties in this att'air. The costs of making, of commission, of sale, 
will hardly vary much, and every rise in priee will be to your sole profit. It is, 
therefore, your interest to produce and deliver well flavoured and well kept milk at 
the factories,”

The Economical Feeding of Cattle.

I now proceed to the very complex question of the food to bo given to cows ii.l 
order to make them yield plenty of rich milk at the lowest possible cost. Last yoar,| 
when talking about the fattening of pigs, I imparted to you the principles thai 
form the basis of the feeding of cattle in general. I shall, therefore, not go over tha‘1 
again, but I earnestly recommend you to review these principles, which you will fimlI 
in the excellent report of our Association for last year, which was lately sent to yo I 
all by our very active and devoted secretary, on whom, allow me to say en peasant. iJ 
reflects great credit. Eecalling to your memory then what I said last year an I 
what was published, on the rational principles of cattle-feeding, in the Joum 
d'Agriculture, it will be sufficient, I think, to give you some model-rations, which wii | 
enable you to prepare some of the same kind, without going aside from the diffei t
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foddere and other feeding-stuffs you have at hand. The rations, when once prepared, 
in the proportion pointed out, are to be given accoi'ding to the animal's appetite, 
rather than in a fixed quantity. Still, it will generally be found that the quantities 
mentioned in the following tables are very nearly what an average animal will 
consume in practice.

Economical Rations for Stock.

For the thorough apprehension of the following rations, I must ask you to 
observe these rules which apply to each of them :

1. The greater the products (milk or meat f) of the animal, the richer must its 
ration be in the constituting principles of those products ;

2. The weight of dry matters in the food may vary from 2 per cent, to 4 per 
cent, of the live weight;

3. These rations are calculated for an average tempoi'ature of 55° F.

i
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ECONOMICAL RATIONS EOR CATTLE, Etc. 
BY 1000 lbs. LIVE WEIGHT.

TABLK. I.

FOODSTUFFS.

ttw.

I Digestible.

tt)S. ttw.

Theoretical Katton.

1st PRACTICAL HATIO.N.

Oat-straw ...
“ cbalf . .. 

Mangels.......

Total

;ao to 40

lO.CIUi 

:«i.00'

30.(10 21 14

2nd PR.CCTICAL RATION i

Oat-chaff and straw.. .i 25.(HI 
Red clover silage....... ■ 10 .(M

Total.................. 35.00

3rd PRACTICAL RATION. 1

J straw and i Chaff of
oats............................

Timothy hay..............

Total.

4th PRACTICAL RATION.

Oat-straw . 
Clover-hay

Total .

20.00
5.00

25.00

21.42
2.08

23.30

I
10.00 0.70

f

3.42
3.02
3.00

10.04

8.80
0.64

9.44

17.14
4.28

7.04
2.29

21.42

20.00
5.00

25.00

17.14
4.25

21.36

0.33

6.84
1.90

8.74

0.17
0.24
0.33

0.74

o.ao

0.10
0.09
0.03

0.22

REMARKS,

0.51
0.30

0.81

0.41
0.35

0.76

0.34
0.38

07.2

0.10
0.11

0.3(

0.72

I BaiU*, here rendered ohalT, are the olumet in whieh the lead liee.—A. R. J. F.

THK STRAW MPST BK OF THB 1 
BEST (QUALITY. I

This ration is perfectly pm- 
portioned. Other roots may I 
replace the mangels. Salt ilie I 
straw slightly. j

Another good ration, much I 
less costly. The excess of fat I 
isupplles the want of enough I 

0.23jcarDO-hydrntes. The silage-1 
O.lOlclover represents only 2ilWj 

------ iof hay.

This ration must be chuffed I 
and moistened previously. I 
Cheaper than the second. The I 
timothy had better be ensiled. I 
So, half the hay will be saved I 
and the cattle will like the| 
ration all the better.

I Observe : the straw with-1 
lout the chaff > is not so rich. I 
Half the clover would have I 

0.20>been saved had it been ensiKsl, ■ 
0.07 and the stock would infinitely | 

- prefer it.

ECOb

FOOD-STUFFS.

Theoretical Ka
Maintenance........
10 lbs. of milk....

Total........

1st PRACTICAL RA-

i Oat-straw, J
chaff ............r..

Timothy hay........
Red clover-silage.

Total........

2nd PRACTICAL RA'

•5 Oat-straw, 4
chaff...............

Timothy hay..........
Ciover “ ..........
Mangels...................

Total..........

3rd PRACTICAL RATI

J Oat-straw, 4 (
chalf.....................

Timothy hay........
Clover “ ............
Cotton cake..............

Total............

4th PRACTICAL RATK

Oat-straw..................
Corn silage ..............
Timothy silage........
Clover “ ........

Total ..........

^
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4th PRACTICAL RATION.

Oat-straw..................
Corn silage .................
Timothy silage............
Clover “ ............

Total ..............

l.a.(K)
ai.Of

10.00
10.001

13.85,
4.00
2.87;
2.08

5.13 0 25 
2.20 0.22 
1 81 0.32 
0.04 0.30

0.151 A truly model ration ; very 
0.14 much liked by the cattle; very 

’in
mil'

0 20 
0.161

digestible, and makes 
lUk.
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ECONOMICAL RATION FOR CATTLE.

TAHIiK III.

FOODSTl^FFS.

Ib8.

Theoretical Kution.'..........>20 to 40
Maintenance
20 lbs. of milk...........

Total.....................
PRAC TICAL RATION.

Oat-straw....................I 1.5,00
Mai^e-silaKc...................  20.00
Timothy “ ................. 20,OO!
Clover “ ................ 1 20.00!

lbs.

10.00
O.HO

10.80

W.K5: 3.18
4.00: 2,20
.5.74! 8.(L>
4.10: 1.2H

Total. 7.5.00|

Digestible.

REMARKS.

ll>8. I lbs.

0.70‘ 0.20: 
O.HO; 0 80

WELL PRESERVED STRAW !

1.501

0.2.5
0.22
o.rw'

\ O.tiOi

27.75; 12.21 1.71’

.OO A model-ration. produeinKl
-----'more than 20 lbs. of milk a I

day or fattening the animal; [ 
12 lbs. of straw will do in L 
stead of 15 lbs. If no clover I 
and timothy-silage, cotton [ 

.cake or other meal must l)f| 
a^ded.

0,1.5
0.14
0.40
0.:i2

[.01

[Theoretical Ration.!........ 20 to 40
Maintenance .I :iO lbs. of milk .

10.00;
1.20l

0.701
i.2o;

0.20
i.2o;

Total .
PRACTICAL RATION.

Oat-straw..................
Corn-silage................
Timothy-.silage..........
Clover “ ..........
Cotton-cake...............

Total .

I.......... ........ ■ • •
1

.! 10 00 8.57
20.(Kl 4.(HI
20.(HI 5.74

.; 20.(HI 4.10

.1 8.0(1 2.60

.! 78 00 ii.ia

11.201 l.OOl 1.4 0i This is an absolutely mode! I
-----------------1------- iration. It is complete, the!

' {excess of protein making-up I 
0.10 for too little fat. It is also I 
0.14 the most complete of all. Cot f 
0.40ton-cake (8 ]l)s.) costs about i| 
0.8J!ccnts.
0.2tl

8.42
2.20
8.02
1.2H
0.82

0.171
0.22:

O.iU!
o.ool
0.01

11.2.W 1.25!

Theoreti(‘al Ration.
Maintenance .. 
40 lbs. of milk .

Total.

I 1st PRACTICAL RATION.

Clover-hav ,. 
Timothy-nay
Silage..........
Cotton-cake .

20 to 401
10.00
1.00

0.70| 0 20i 
l-(i0|

Total

.5.00! 4 28 2.20 0.85
. o.Oo! 4 26 1.00 0.88
. (K).00 IS.Otl 7.10 1.40

4 . at; 3.50 1.00 .22

. 74.00 20.02 12.;» 3.41

11 iKi o I Another eriually model-l 
* I ' ration ; 8^ lbs. of cotton-eakri

jwill do. Here, hay is requiredi 
:to vary the food. A fewrootsl 
like parsnips, would here bel 
useful and economical; 4 
cotton-cake cost about 5 cenul

0.11
0.07
O.HO
0..30

1.

2nd PRACTICAL RATION

Timothy-hay...............
Clover “ ...............
Bran............................
Oats.............................

Total.

10.00 8.60 4.58
10.00 8.60 8.80
6.00 6.21 2.74
6.00 5.14 3.34

82 (X) 27.41 14.46
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It being granted that the farmer works too many acres, he must grow plenty of 
“ smothering cropt," the richest possible in nutritious matters. Legumes, such as 
clover, tares or vetches, lentils, horse-beans, haricot-beans, large kinds of peas, are of 
that kind. The peas and horse-beans can even be grown in rows and horse-hoed, and 
that most successfully. Too much importance cannot be attached to these crops, 
and this is the prominent point touched upon in this lecture. It is the especial 
“■ Good News ” that I beg every one of my hearers to attend'to, to carry it home with 
hint, with a firm determination to spread it abroad, and to make it “ bear fruit a hun
dredfold" And if these legumes, which I hope soon to see you all grow on a large 
scale, are carefully ensiled, you will soon have to admit that your cows, fed on them, 
can give us much milk in winter as in summer, and that at a moderate cost for food.

Hatiohal Feeding.

In closing this part of my subject, which treats of the intelligent and duly con
sidered jirejiaration of cattle food, allow me to repeat with Jules Crevat, that learned 
)iiactical farmer, crowned by the Association of the Farmers of France, that he who 
knows how to compound his rations so as not to give any nutritious element in ex
cess, will feed three beasts equally well, where bis neighbour, less skilled in 
his business, can only feed two. And the reason of this is that the latter, in oi-der to 
give the proper quantity of certain indispensable elements, will give a superabun
dance of other elements ; a superabundance not only useless but hurtful. An illustra
tive com])ari8on will give you a bettei- apprehension of the points that are most diffi
cult to seize in this matter.

Lot us suppose there are three wood-cutters met in a shanty. The owner of the 
place has onlj' 2 lbs. of beans, in the way of food; another has for his share 2 lbs. of 
good fat ])ork, and the third has 3 lbs. of dry bread. It is clear, is it not ? that if 
confined to his own things, neither of the three could feast luxuriously and do plenty 
of hal'd work. But supposing that, after talking the matter over, they agree to have 
all their food in common I The first cooks his beans wi'h the second’s pork, the 
third supplies the bread, and there they are : by a sensible use of the necessary 
food-materials, each, after dining copiously, is able to do a good day’s work.

And exactly so it is with our cattle and their food ; straw, which, alone, is but 
a ])oor pittance, makes an excellent basis for Ibod, provided some good silage of 
clover or of tares and oats, cut green, be mixed with it.

Hoed-Cropb.

Hoed-ci'ops form the basis of all improving cultivation and of all really profitable 
work. They afford an opportunity of deep pulverisation of the land and the best 
means of cleaning it, and that by the whole series of pi'eparatory work required for

m

. I .
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their full Muccese. They demand emphatically careful and repeated hoeings, bj’ 
which the weeds are desti'oyetl as soon as they show themselves and before they gain 
any height and strength of growth. They invariably produce crops of much greater 
abundance and value than those that can be grown without hoeings. Lastly, hy the 
care they exact, they ensui'e during the remaindbr of the rotation, at whose base they 
lie, and without need of greater expenditure of labour, fuller and cleaner crops, that 
are, in consequence, grown at a cheaper rate. Now, to produce at the lowest possible 
cost, that is the sole means of contending with the strong competition we encounter 
on all the great markets of the world to which our chief products are sent.

flow TO Triple our Crops.

It is by multiplying our average of hoed-crops well managal, and by manuring 
the land with coramei-cial fortili'Ci-s as well as with farmyard dung, that the best 
farmei-s of those councries that arc now celebrated for their agriculture have suc
ceeded in tripling and quadrupling the average of the yield of their countries, and 
that, after centuries of exhausting crops. It will (positively be the same with our 
province, from the day when our farmers shall give i-oom and the necessary care to 
large fields of hoed-crops and commercial manures, as complementary to farmyard 
dung.

The Faults of our Farming.

Our farms are, in general, badly drained; they are hai-dly pulverised at all; the 
pulverisation, * in farms apart from towns, hardly reaches to a depth of more than 4 

> Anu tibliT is beat translated by the word to Jit, that is. to work land until it is as thoroughly 
stirred as possible to a reasonable depth. .V. R. J. F.
to 6 inches from the surface. Hai-dly any of these farms have ever grown a hoed- 
crop, or any other real cleaning crop; in consequence, weeds of all kinds are every
where in possession of our land. Indeed, at least three-fourths of our occupied farms 
have never been properly manured, not oven once, perhaps, since they ’"ere first 
cleared. While we are discussing the best way of preserving manure, it is being 
wasted everywhere, a great deal of it running away through the floors of our cattle 
sheds. And does not a notable part of the dung when thrown out of the stalls take 
the most direct road to the nearest brook ? Who will be bold enough to say that I 
exaggerate in these statements, and that farmers do not suffer by these faults ?

The Chief, the Only Remedy.

Let us grow hoed-crops, as many as we can; let us fearlessly use the artificial 
manure beet suited to them; let us cai-ry out this improved farming with courage 
anJ energy, combined with all necessary economy. Let us feed our stock intelli
gently, without allowing any of their manure to be wasted, and, before long, those
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farmers who shall follow these counsels will see their fields, thus improved by hoed- 
crops, yield double and triple crops compared with their former yield, and that for 
several successive years, without additional outlay, except for the purchase of a few 
hundred-weights of artificial manure. We may therefore affirm, without fear of con
tradiction, that hoed-crops are of the very greatest importance to all tho farmers of 
this province, be they rich or be they poor. In what follows, we shall adapt our 
advice to tho wants of the poorer class.

And to these wo say: Grow as many acres of hoed-crops as you can manage; 
preserve carefully all the manorial matter you have at your disposal; after the hoed- 
crops, let green-fodder follow as far as you can profitably manage it j breed good 
stock and keep them well; sell off at once all those that do not pay, and only keep 
the really good ones j do your best to buy a little lime and phosphate, manures that 
alone will double the yield of your crops, if your cultivation is well done and your 
seed free from weeds ; economise in every way, so as to find means to improve your 
farm bit by bit; do everything at its proper season and as well as possible ; and, in 
a few years, you will have mastered your work, and be on the road towards comfort
able circumstances.

Four Questions por Solution.

There are four questions that every thoughtful farmer, rich or poor, should at 
once put to himself, and which he should quickly answer, according to his power, his 
resources, the extent and the requirements of his farm; 1. What hoed-crops can I
grow ? 2. How many acres each year ? 3. How shall 1 manure the piece thus 
cleaned ? 4. What crops will pay me best on these fields from the present time to 
the recurrence of the cleaning crop ?

What Hobd-Crops are Suited to the Means op a Poor Farmer.

As regards the economical feeding of men and farm-stock. Providence has en
dowed us with very favourable resources in certain esiwcially hardy plants. Thus, 
several sorts of haricot-beans and broad-beans ; pease of various kinds, more or less 
hardy; as well as different strains of maize, suitable to the peculiarities of different 
soils and districts of the province; all these are easy to grow in rows for fiorse-hoeing 
and require much less manure than root-crops, yielding products most useful to man 
and beast, while they tend to the perfecting of the cleanness of the land, providing 
the proper amount of work is expended on them.

Comparison op Curtain Hoed-Cbops.

A crop of early dwarf haricot-beans, with the rows two feet apart, in such pie-

Ipared land, may yield 45 bushels an arpent (= 53 to the acre). The whole crop, beans 
and stems, will average in weight 4,000 lbs. and the value of the food-elements

V h
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tlieroin may be $30.95. The commercial value of the manurial matters carried otf 
from the soil in this crop is $4.53; but the nitrogen taken from the air by this legu- 
men, and loft in the land is worth $25.60. By growing beans, and returning the 
potash, phosphoric acid, and lime they take from the land, the farmer has enriched 
his land by the pure nitrogen of the air to the amount of $21 00, all expenses paid.

An average crop of mangels, about 15 tons, with their leaves 74 tons, 45,000 lbs, 
in all, contains food-elements worth $32,20. But it robs the land of manurial elements 
worth $25.87, without imparting anything to it, as mangels cannot utilise the nitro
gen of the air. This will show what science has not yet given us, i.e. the exact value 
of the nitrogen imparted to the soil b}’ the plant, the whole of which nitrogen is taken 
from the air; but, evei y thing considered, we believe that our valuation is about right.

More profitable a crop of beans is, all things being equal, than a crop of mangels. 
And so with all leguminous plants, which are capable of convening great richness to 
the land.

Moreover, every one knows how hardy a plant is the bean, how easy to grew, 
coming up vigorously in a few days and soon covering the whole ground; while tne | 
mangel and most of the other roots take a long time to come up, and are more subject 
to the attacks of insects than the bean. They (the rocts) are much more easily I 
smothered by weeds ; they need more hoeing and thinning, wherein the hand-hoe 
must be employed; so, we may boldly affirm that one man alone with a good sowitift 
machine and a horse-hoe, can hoe and clean thoroughly ten arpents of hcans, peas, or I 
corn, sown in rows, more easily than he can cultivate properly one solitary arpent of | 
mangels, or even turnips, roots much more easy of cultivation than carrots, parsiap.-^, 
&c.

A C0.MPAEI8ON OF OUR .?RINOIPAL CROPS.

It is useful to observe that the food-value of a crop by no means depends upon 
the number of bushels or pounds taken fi-om the land, but entii-ely upon the quantity 
and comparative value of the digestible matters the crop contains. In oi'der to prove 
this to demonstration, we give in the following table (No. 4 p. 94) the comparative 
value of our different crops, taking the carbo-hydrates at ^ a cent a pound, digestible 
protein at 2J cents, and digestible fat at 3 cents. These are the proportions that 
men of science allow as the points of comparison for these values, under the suppos 
ition that good timothy hay is worth $9.45 a ton, as it is calculated in the tables. 
The quantity of nitrogen, derived from the air by the legumens. is here estimated ai 
double what the crop contains, on account of the roots that remain in the land, which 
are estimated in the table, generally, at a price equal to that in the crop itself 
Lastly, the same table gives the quantity of manurial matters taken from the soil, 
and their values according to market price. This table is very useful and deserves 
a thorough study.
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PEasE, Beans and Maize.

For tho above reasons, it seems clear to us that pease, beans, and corn ai'e the 
plants the poorer farmer should select for his hood-crops. With these he may, if he 
chooses, clean perfectly a considerable part of his arable land. And more, if he sows 
clean seed, he may hope to see disappear, in great part at least, the weeds that have 
heretofore infested his farm, and smothered so large a part of his crops.

SiLAOE AND Root-Crops Compared.

Roots have a special value; this is not mentioned in the table because it is not 
to be estimated in weight or in money. It is tho thrift that the cattle show when 
they ai'e fed upon them, ana the quantity of roughage such as straw, &c., they con
sume, when they got plenty of roots, that show their value. But we must not forget 
that few of our farmers, even cf the richer class, are yet in a position to grow large 
fields of roots, and that, consequently it would be almost impossible for them to clean 
by hoed-crops of this kind a sufficiently largo part of their farms. Now, without a 
sufficiency of hoed-crops, it is impossible to clean a farm and to obtain the largest 
possible profits from it. Neither must it be forgotten that the legumens ensiled will 
have the same value as roots in cattle feeding, and that these legumers and maize- 
fodder for silage will allow of a sufficient proportion of land being cleaned every j'oar.

How Many Acres op Hoed-Crops Should be Grown Yearly.

It is a difficult question to answer exactly, since hoed-crops can only pay on 
land that is well drained, well worked, sufficiently manured, and free from any large 
and serious obstructions, such as rocks, roots, brushwood, &c., Ac. But it may be 
freely stated that the more land the poorer farmer can, with proper cultivation, put 
into pease, beans, and corn, in rows for horse-hoeing and sufficiently manured, the 
less land will he put inti: grain after grain without hoeing; tho more clover, vetches 
or lentils he grows for green-meat, &c., the more profit will he derive from his stock, 
and the sooner will he and his family attain to a comfortable state of prosperity.

Possible Yield op 60 Aepents op Land.

The following table (No. 5, p. 96) shows what sort of crops will be soon grown 
if the principles announced above be followed to tho letter. It is probable that, in the 
early years, you will not get tjie quantities given in the table, but you will arrive near 
enough to them to secure a notable improvement on the old system, and to afford 
encouragement to the farmer to cont' le the rotation he has begun to follow. And 
too great an extent of hoed-crops than ..an bo properly worked must not be under
taken ; for the essential thing is to prepare the land thoroughly for them, and to give 
them the care needed to get crops that should bo very clean and altogether paying 
ones.



TABLE IV.—COMPARATIVE COMPOSITION AND VALUE OF THE CROPS TO THE ARPENT. (')

KIND.

Green clover.. 
Clover hay ... 
Timothy hay.

BeanN—seed... 
“ - .straw .

Pea«—seed .. 
“ —straw.

Total

Com—seed .. 
“ —straw

Total

Swedes .
leaves.

Total

ManKels .
leaves........ .

XutHl

Total............

170
H50
857

857
H141

850

i:«
no

QUANTITY

lbs.

25,000
5,000
4.0IX)

2,70(‘
1,305

4,005

1.800
2,500

4,:ioo

2.500
4.500

7,000

XiOOO
15,000

48,000

45

45

FOOD MATTERS 

OBTAINED.

1750
1005
1832

r.m
504

Protein F‘\t.

000
:i85
281

1900

013
850

1705

1012
1051

40 :1203

3ia5
780

550 :«15

30,000 500 3000
15,000 .......... ^ 000

4.>,uui> i 50U :«ioo

mciBsTIBLE.

079
100

779

405

06

313

390
270

182

$27.50
21.40
18.90

:« 95

21.95

29.49

:«.oi

MANURIAL MATTERS ABSTRACTED.

from the air.

NlTBO;iEN.

lbs.

200
200

100

100

Value.

$:12.90
22.00

25.00

10.00

from the soil.

s

1fa
z

•a
aw
'i<
J=.2Oig

JZ

.d

1
£

£
Total
Value.

0

lbs. lbs.
28

Ifaa.
97

lbs.
90 $0.50

28 «7 90 0.56
57 15 70 3:1 ’ 13.30

29 54 :19 4.53

31 00 81 5.:i9

67 25 09 20 15.50

133 81 188 151 :15.70

05 •i5 180 37 23.27

s..........
leaves..................

1.10
178

, 22,000
1 7..KN)

300 2;i7(5
532

2<M
202

44
n(» 1

Total................ 29,500 :i0H 2908 400 101 29.31 |.

es............................. 250 12,9(NI 215 2657 258 :i8 20.87 .

'e................................ 180 6(I,U0II 7116 .MO 120



Swedes .
leaves.

ToUl

ManKeis .
leaves........

Tutnl

m
110

XiUOO
15,000
40,000

550

550

30,000
15,000

500

4r>,u)i) i 500

3135 396
--------------1

780 270 60

3915 066 93

:iOOU :t«) :«
000 150 60

4HU 9U

:«.oi 188 151

;15 , IHO 37

35.70

l.'arr«)ls................. .......... I.jO INK) 300 2;t7o 24U 44
leaves........................ 178 7i.'ilNI 532 202 60

Tl A.I 29,5U) :m 2908 4tiii 104 29.31 72 31 117 81

250 I2,9(NI 215 2657 258 38 20.87 57 27 83 18

Cabbage ............................... IHO 60,000 7140 510 120 52.80 i;«) 117 24;i 139

Wheat—seed.................. HliO RIO 14 518 i:i8 15
“ —.straw....................... 857 2,000 052 :«) 10

Tot:.l.............. 2,840 14 1170 168 25 10.80 28 12 5

Barley—aee<l.......................... 8S7 1,200 25 7fi(j no 27
** —.straw................... HS7 2,000 724 42 14■ ’ *

Total.............. 3,2UU 2.7 14)10 152 41 12.48 27 1:1 25 6

Rye Mee<l............................. t«7 1,001 19 717 112.7 20
“ —straw.......................... «.t7 2,600 774 28.0 15

Total.............. 3,601 19 1491 141.0 12.00 29 14 27 10

Oats - seed............................. 867 850 25 47a 91 45
“ —straw.......................... 8n< 1,500 513 25 15

Total . .. 2,350 25 986 116 60 9.6:1 23 9 10 6

KnekweAt- smsl . .... 800 1,107
1,400

2:1 05:1 18.9
** —straw. 844) 422 2.5 9.8

Total.............. 2,.t»(7 23 1075 i:io 28.6 9.44i 30 9 23 29

5.99

6 82

5.(«

6.49

(') The crop-yields in this table are not to l)e Uiken as the averaj^ of what the land can give. In many cases, much heavier yields 
can be ffrown. But these data allow us to calculate exactly how much is removed from the land in a ftiven quantity of produce, together 
with the nitrogen conveyed from the air to the land by the growth of legumens. The table is also useful for comps.ring the total weight 
of the crop with the total of the various f(x>d-matters contained in the same crops.

<■'1 The rnanurial matters **soluble in water" are here valued thus : nitrogen, 10 cents a pound ; phosphoric acid, 7 cents a pound ; 
potash 4^ cents a pound; lime, | a cent a pound.
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A Vehy Pbopitable Cleaning Eotation.

In order that a rotation should ho a cleaning one, hoed-crops must be repeated in

Ilie same fields often enough to destroy, as far as possible, all the weeds that infest 
hem, so that the cultivated plants may enjoy the entire benefit of the working and 
lanuring of the soil. You must also sow, between each two non-hoed crops, one or 
nore mothermj crops, such as pease, vetches, red-clover, etc. The farmer who, after 
nature reflection, shall adopt a system of rotation in which clearing and smothering 

Irops shall he numerous enough to give him thoroughly clean crops, will be surprised 
It the profits he will reap from the practice from the very first season ; profits that 
^ill increase from year to year, provided there be given, at the same time, to the 
lind the manui'es that it demands to enable it to yield full returns.

What Crop Should Succeed Hoed-Orops.

After the tiret hoed crop, we recommend a crop of grain ; barley will do well,

tith which the great red-clover should be sown. When the land is well worked and 
aniiriHl, barley succeeds perfectly. In this crop, occupying, as it does, the land for 
short a lime, clover grows apace, especially if the piece was limed the previous 

II, and if the young clover is not fed off in the autumn, it will detain the early

Iows and prevent any damage from the frost. The following year, two crops of hay 
n be cut, provided the clover is mown when the plant is just opening its flowers.

giving the land 300 lbs. of superphosphate, costing about 83.00, and the same 
^ight of ashes, without other manure, the next year, there will be from 50 to 60 
shels of Canadu-corn, with 4,000 lbs. of stalks, worth as much as ordinary hay. The 

|lowing season, the land being very clean, will be in a positicu to yield a capital 
pin-crop, in which plenty of grass-seed, for meadow and pasture should bo sown, 
Jthese may occupy the land for several years of the rotation, if there is much land

ti requires cleaning. Lastly, both meadow and pasture are to be turned up for 
in, or pease, or oats and vetches, accoi'ding to the need of the farmer. Thus, an 
binary rotation of 8 to 12 years will have been followed, or even longer, if the 

Jlility of the land will allow of it.
But for those who aim at better returns, in a well cleaned farm, we advise a 

lation founded on the one given in table JIo. 5. There will therefore be, in 12 
lars, 3 hoed-crops, 3 of grain or fodder-crops, and 3 smothering-crops. An ordinary 
|m of 60 arpents should yield upwards of 200 bushels of potatoes, 670 of different 
pin ci ops, and fodder enough to keep well at least 20 head of cattle ; besides, with 
( skim-milk, grain, and fodder (green-meat), ten to twenty hogs should be fattened

i
ry year I Would not that be the golden age of our agriculture ? And all this is 
St certainly possible; it is even a comparatively’ easy task for the man who firmly, 
ustriously, and pei-severingly devotes himself to it.

7

t- ,1
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Ihpoktanci of Stobbli-Clianino.

When land is meant to ho in the hoed-crops the following season, it must bel 
stubble-cleaned immediately after harvest. If this were delayed, the land would! 
become hai-d and rain would have to fall before tbe harrows could get an inch or two! 
into it, in order to destroy the weeds already up and to excite germination in th«| 
weed-seeds that may have ripened and fallen to the ground. This harrowing should! 
be repeated across the Held a week or so afterward, and the whole should be followed! 
by a good furrow, in the fall, as deep as the soil will permit. As a general rule, 8| 
good liming of about 20 bushels of lime to the arpent, well mixed, in small heaps, 
with earth, and then spread before frost, will thoroughly prepare the land for the! 
spring work of hoed-crops.

PART II.

How TO Manurk the Land Economioallt.

from the gaiety of 
Well, one fine spriu 
wheat. Please God 
My mother, who wi 
followed one on the 
That year, the whet 
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I well I that was a gc 
I changed for the bett

I have now reached the most diflScult and unpromising part of my subject; thal 
is, I must, in the interest of the farmer, urge him to expend money, with a view tJ 
the certain and economical improvement of his crops.

Oriqinal Fektilitv of Our Farms.
• I

We are no longer living in the days when our ancestors profited by the fid 
snows to draw to the river the encumbering piles of dung that had collected at til 
doors of the stables and cow-houses. This, from what wo hear, was the oi-dinary uiJ 
made of dung. Perhaps the younger part of my hearers will not believe me ; but! 
clearly remember many seasons when Wheat after wheat yielded abundance to onj 
Canadian families. I was then a child. Later, when I began to farm, I ro('a| 
perfectly a rather amusing incident, which will show the extent of the prejudiJ 
against the use of dung on some farms.

Prejudice Against Dung.

Nowadays, evert 
I especially when thoi 
I ignoi'ant farmers stil 
cowhouses, piggeries 
most soluble, and the 

I run into the brooks, 
j cattle dry earth, pari 
la turned up meadow 
jloss of urine, and the 
I crease tbe efficiency 
I which we cannot toi 
[would need at least 
I'osal, if they were to 

[the plough. Let us 
out land.

On the splendid farms of the suburbs of Throe-Rivei’s, wheat no longer yieldil 
as it used to yield. Bazile Doucet, my uncle, colonel of militia, and one of the how 
of 1812, was one of those Who used to sell a great deal of wheat, and he was in tl^B beginn
habit—a pretty general habit in those days—of buying for the winter holidays^Bi,g, by which we i 
hogshead of good old rum. The wheat often failed—but the rum, never ! To iudj^Bban those we hav
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ixed, in small heapij 
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from the gaiety of those days, it had at least the effect of taking away dull care. 
Well, one fine spring, Uncle Bazile said to my mother ; I have sown 30 bushels of 
wheat. Please God, I shall easily get 400 bushels—but anyhow, I shall have sixty. 
My mother, who was worried about the too numerous bad harvests that had lately 
followed one on the other, did not see the joke, and imparted her fears to her brother. 
That year, the wheat turned out very badly; when it was threshed there wore only 
eighteen bushels ! Buin stared them in the face, for debts began to accumulate little 
by little, and my uncle began to grumble. My mother then recalled the bad Jc’.;o of 
the previous spring. 1, intervening, advised that no more dung should be carted on 
to the ice, as I had seen done with my own eyes. My uncle, turning sharply to me, 
exclaimed : “ Now, then, don’t bother me. You advised your cousin L4on, last year, 
to spread the dung on the fields intended for peas, instead of carting it on to the ice,

I as we always do. He took your advice without consulting me, at.d all it grew was 
a lot of thistles. Get out with you, you and your dung I ” You may judge from this 
how little fruit my firat lectures bore ; and *hey were purely gratuitous, too I Ah, 
well I that was a good forty years ago, and things, thank God, have very much 
changed for the better since that time.
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Dong Lost ob WasTBr.

Nowadays, every one knows how greatly crops are increased by the use of dung, 
I especially when there are not too many thistle seeds in the ground 1 But how 
I ignorant farmers still seem to be that, through the drip from the roofs of the stables, 
I cowhouses, piggeries, &c., and the leakage through the floors, too many allow the 
I most soluble, and tbeiefore the most valuable part of the droppings of their stock to 
I run into the brooks, even if they do not cart it on to the ice! By using behind the 
I cattle dry earth, particularly dried bog-earth, or if there is none, dried turves from 
la turned up meadow or pasture near the cattle sheds; in a word, by preventing the 
I loss of urine, and the too great fermentation of the solid fteces, we shall greatly in- 
Icreaso the efficiency of the manure. After having taken all these precautions— 
Iwhicb we cannot too highly recommend—our best farmers will admit that they 
■would need at least three or four times the quantity of dung they have at their dis
posal, if they were to aim at properly maintaining the fertility of their land under 
[the plough. Let us examine, then, what we lose by continuing to cultivate worn 
cut land.

leat no longer yioliiij 
. and one of the heiof 
leat, and he was in tl 
the winter holidays I 
um, never 1 To iiid|

A Nsw SysTBM OK Cl'ltiv.\tion.

At the beginning of this address, I promised to speak of a new system of farm
ing, hy which we are now enabled to grow, at a very slight expense, far better crops, 
limn those we have hitherto produced. In all well organised countries, the govern-



1 ■■

I'-’^'"'1)1

100

meuts and the learned gocietiee have been, for many a year, making great efibrcs to 
reduce ae much as possible the cost of the production of foods. They have employed, 
each, several skilled pi'actical men, aided by the *\ost distinguished agiieultural 
chemists. They have shown us by hundreds and thousands of experiments on differ
ent crops, in different countries, and in every kind of soil and climate, that bad crops 
depend, at least in great part, on the exhaustion of the soil. Such ocular demonstra
tions—that have been followed with great attention by thousands of interested persons 
in Europe and America, have clearly proved that the absence of one or 'Ihe other of 
four distinct fertilising matters, reduce the yield in proportions quite astonishing, I 
may say alarming. These four precious matters are, luckily, within the reach of 
every farmer. They are: lime, potash, phosphoric acid, and lastly, nitrogen, which, 
alone, forms about four-fifths of the atmospheric air that we respire. In ilia divine 
wisdom. Providence has placed, almost everywhere in the arable soil, and in abundance, 
all the other elements that plants feed upon. Moreover, the Almighty has created in 
inexhaustible quantities, and placed pretty well everywhere, but within reach of the 
farmer, the four elements indispensable to plant-l|fe, and which are not found in land 
naturally poor or exhausted by cropping. It is our duty then—bo we farmers, g ir 
deners, orchardists or florists—to study these laws of Providence more carefully, for 
the} rule over every sort of cultivation ; and then to impart to the soil the care, and 
especially the nutriment, of which it stands absolutely in need.

OcDLAR Demonstration.

I would draw your particular attention to the engravings that follow. Let us I 
see, in the first place, how it has been contrived that the yield of the potato, the food 
of the poor, has been doubled, even quadrupled.

You observe in Fig. 2, an oitiiDaiy yield; still, a much bettor yield than is aver-1 
aged in our long-settled parishes. These two cuts, we must remember, are the faith-1 
fnl reproduction of plants grown in the same field, in the same manner exactly, I 
except that in one part of the plot (No. 1), the potato-crop was preceded by lupins s I 
legumen that roots very deeply in the ground. The land being very light, and the! 
subsoil dry and porous, the drought deprived part of the crop of moisture; this part I 
is represented on the left—Fig. 2.

Yirt Deep Plouuhind for Potatoes.

In order to ensure more humidity to the soil, and more food to the plant, thtl 
field in question was ploughed sixteen inches deep, a furrow absolutely unknown iol 
this province. It is now proved, and that beyond all doubt, that in all light and ill 
all well-drained soils, very deep ploughing will increase the crop of potatoes in i|

marv dlous manner 
thoroughly in a dee

Ep

I
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marv dious manner, as it is certain then that the potato can only develop itself 
thoroughly in a deeply worked, pulverised soil.

Epfiov op LiaoMiNOus Plants on the Potato.
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Effects op Lbouhinous Plants on the Potato

J

In that part of the field (No. 1), in which the lupins grew, the year before, the 
roots of the potato penetrated the subsoil to the great depth of 40 inches, thanks to 
the tiny channels formed by the strong deop-sinking ' roots of the lupins (fig. No.

3.) The roots of the red-clover would have the 
same effect everywhere, when that plant pre
cedes the potato. At that depth, the potato- 
roots can obtain an abundance of moisture even 
when the surface is quite dry. Hence, came I 
the yield of 380 bushels an acre, or four times 
as much as the average yield of our worn out 
farms. In the “ Journal d’Agriculture," August 
1895, will be found all the details of this most 
interesting and, what is more, most profitable 
demonstration. Let it bo our duty to repeat 
this experihient as soon as possible, in our 
fields or in our gardens, for our own good, I 
fii-st of all, but especially for the good of our I 
neighbou: j.

Here, then, are several very distinct lessons; I 
1. The necessity of affording to the potato-crop | 
a deeply worked soil, containing all the necessaiy f 
elements of fertility; 2. To grow this crop in I 
succession to a good crop of legumcns, with their I 

deep-reaching numerous roots, which will ensure to the potato a fresh source oil 
nutriment, deeply buried in the soil, and will give it full suppliesof the much needed I 
moisture, which is more frequently wanting in dry, light land which, with that excep
tion is very suitable to those crops, and ensures them a flavour and quality very I 
superior to potatoes grown on heavy land. Researches, conducted with equal intelli-l 
gence, have enabled us to contend, nowadays, with great success against those various I 
diseases that, for many years have rendered potato-growing so uncertain. Such, j 
gentlemen, are some of the beneficial effects of science, applied to agriculture, us I 
connected with this very important branch of our crops.

Let us see now, in Fig. No. 4, the effect of giving to the plant a dose, more or j 
less great, of nitrogen, and a complete dressing of the three other elements mentioned I 
above. In the growing crops of grain here represented, the soil and the cultivation I 
were exactly the same.

Fig. 3.—The Lupine.

ifrotanles^^tsp-rooted, A. R. J. T.
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4.—Effmts of Nitroobn on Grain, Timothy, Etc.

v*’-f

k

(«) Phosphate and 
potash 

No nitrofreii.

(6) Phosphate and 
potash with 5 
gr.of nitrogen.

(r) Phosphate and 
potash with 1 

KF. of nitrofren.

(d) Phosphate and 
potash withlj 
gr.of nitrogen.

And yet, the yield is four or five times greater where the nitrogen, phosphoric

I
icid, potash and lime ai'e pi’esent. Instead of 7 or 8 bushels of oats per arpent, 
vhich vepresonts the crop on the extreme left of the table, or its equivalent in other 
,'iains or roots, the judicious use of commercial fertilisers raises the yield to 28 or 35 
ushols of wheat an acre, on an average of yetirs, or an equivalent increase in the 

[iroduce of other grains or roots.

Thb Extra Cost of a Scpbrior Crop.

I stated, just now, that this enormous ditt'erence in yield is obtainable at a very 
rifling extra expenditure; and here is a proof of it: You will all admit that every 

firmer, must, to begin with, provide for the general expenditure of his farm. First, 
pe must have a lot of cleared land ; this must bo drained, ploughoii, harrowed and

■i!

m

\
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water-furi’owed. He must also have farm-buildings, teams, ploughs, &c., together 
with seed, both grain and pulse. Then, the fields must bo fenced to keep stock from 
damaging the crops. Lastly, if he really cares for his own interests, he must pie- 
pare his farm propeidy, by getting rid, as far as possible, of all weeds, the worst 
enemies of the farmer. There, so much for general expenditure, bo the land rich or 
poor, whatever the crop may turn out to be, and I will add that, all this being pro
vided for and well done, the farmer must next, if he be logical, provide emphaticall; 
for the manuring of the land. For, i t is impossible, without miraculous interposition, 
to get abundant crops from a soil void of fertility; just as it is impossible, miraclei 
apart, to feed a family without the proper quantity of suitable provisions. Ho not 
gentlemen, such truths sti'ike you at once, or to use a common expression: do they 
not crevent les yeux i.e., make you stare? What, then, must we think of the almost 
invariable aspect of our farms, many of which have been under cultivation for mow 
than a century, and yet seven-tenths of them have probably not received from the 
hand of man a single dressing of manure of any kind ? Is it surprising that out! 
average yields have diminished by one-half, and even by two-thiids ? Is it not 
time to provide, aiany cost, for the improvement of our agriculture under this heau j

tHg. 5.—F.ffects of Phosphobio Acid.

I.
Without Phosphated manure.

II. III.
Manured partly witli Pliosphoric 

Acid as Superphosphate.
In the Fa)), In the Spring.
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For, such a gradual and systematic impoverishment of land is in very truth a national 
calamity, that must be caused to vanish as soon as possible, and, fortunately, the 
means to do so are in our bands.

Hut before calculating how much the manuring of our farms demand, let us 
!iettle precisely how much our crops lose by the want of phosphoric acid, potash and 
soda; and to this end, we will examine carefully Pig. 4, 5, 6, and 7, taken from 
jihotographs of the natural objects. Fig. 4, above, shows us the effect of nitrogen on 
grain-crops. As you observe : no nitrogen, no good crop. This has been abundantly 
proved by hundreds of experiments in the different countries mentioned abov'e. 
Xow, it is equally proved that root-crops of all kinds demand nitrogen as well as 
jihosphoric acid, potash and lime, the crop being absolutely nothing, as soon as one 
or the other of these four elements is \vanting. Of this, in the ease of phosphoric 
acid we have the proof in Fig. 5.

This Fig. 5, shows how necessary the phosphoric acid is, since potash and nitro
gen, given in sufficient quantity, produce but little effect if phosphoric acid is absent.

The same result will be produced on any kind of cro]) as often as phosphoric 
acid is wanting. The farmer, therefore, must never fail to supply his land with a 
sufficient quantity of phosphoric acid.

For potash, let us consider Figs. C and 7. In these engravings, we see that the 
jdants have suffered much less than in Pigs. 4 and 5 ; and yet. for want of potash, 
the crop is only about one-third of what it ought to be. Heavy land always contains 
more or less potash, easily soluble, accoixling to the powers of the plant, the nature

Fig. C.—Effects of Potash on Grain-Cbops.

III.
Pfiosphoric
sphate.
fn the Spring.

' ’ '1 
1^1
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Fiij. 7.—Effects op Potash on Grain Crops.
Loam. Sand.

1. Without Potash. II. Withjgr. Potash. III. ^\’*ithout Potash. IV. With 3 gr. Potash.

of the season, &c. Be.sicles, even in our sandy soils, potash still exists, in greater or I 
lesser proportions, especially where the hush has been burnt in clearing the land, I 
for this operation must have loft plenty of potash behind it. Still, the good effects I 
of potash on our dirticient crops must be tested by small comparative experiments. [ 
These distinct trials of each of the four fertilizing matters I have drawn your atten-j 
tion to will be most useful, and the attention of intelligent farmers cannot be tool 
strongly drawn to them. They will be enabled thereby to reap great benefits to I 
both themselves and their neighbours.

Here are two engravings, 8 and 9, which teach us a lesson, a lesson but littlel 
known until lately.

You saw just now, how necessary nitrogen is to the grain-crops and to everyl 
kind of root-crop. Now, let us attend to the legiimens; pease beans, lentils, clover. [ 
and many other useful fodder plants that bear pods; here it is not the same. Asl 
soon as these plants can germinate and come up strongly; provided they have al 
plentiful supply of mineral food ; phosphoric acid, potash, and lime ; all leguminousi 
plants can derive from the air the whole of the nitrogen they require for their perfecti 
development. They will even leave after harvest, in their roots and the soil, ,a coii | 
siderable surplus of nitrogen at the service of the grain and root-crops that succe 
them in due rotation. Now, the dearest to buy in the market, or to produce on thel 
farm, of alt the four elements of fertility I have noticed is nitrogen; and more, mosti 
crops demand a plentiful supply of it. And what is that, but to say that Provideneel 
has, since the days of creation, been good enough to provide for the more pressingl 
needs of the farmer, by enabling us to seize upon the free nitrogen of the air by|

Fig. 8.-
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Sand.
Fiij. 8.—Effects of Nitrogen on Leocminous Plants.

rvx • (' M. v/iSVi r'sV
riM

With il gr. Potft»l\.
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m; and more, most! 
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the more pressingl 

trogen of the air by I
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|. I’hospliate nmiiuro 
and Potnsli

Xo N’itrogen.

Phosphate manure 
and Potasli 

la? .sides 
J gr. X'itrogen.

in. Phospliate manure 
and Potasli 

liesides
1 gr. Nitrogen.

IV'^. Phosphate manure 
and Potash 

liesides a i m 
U gr. Nitrogen.

neans of leguminous plants, assisted by mineral manures, with which nature is 
['lontifully supplied, though arable land is too often without them.

But, you will say; “ This seems simple enough, and is by no means a novelty, 
nee, as you admit, that all this has existed since the first days ! ” Man, gentlemen, 

Inist acknowledge his nothingness (neant.) It is with this fact as with many others, 
ir, as an example, electricity has always existed, but how long ago is it that your 

Itii'ets and houses began to be lighted by it ? And this power, this force, have you 
Dioroughly mastered it yet ? Has it shown you its last range of caiiacity ? By no 
iieiins, we are only just beginning to comprehend its power I
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Fig. 9.—Effects of Nitrogen on Leocuinoos Plants.

■.-f-
: W-

5 - , T-.,f
I. Phosphate manure 11. Phosphate manure III. Phosphate manure IV. Phosphate ni.iii’: 

and Potasli and Potash and Pota-sh and Potash
besides besides besides

No Nitrogen. J gr. Nitrogen. 1 gr. Nitrogen. 1} gr. Nitrogen i

Lawes' anu Gilbert’s Experiments.

Every intelligent fanner should be fully informed concerning the rC'i 
obtained by experiments, carried on for fifty consecutive seasons, by Sir John LaitJ 
and Sir Henry Gilbert. These experiments, on the same farm, conducted with iiia| 
vellons skill, have pi-oved to demonsttation that farmers, who do not impart to tLei
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And so it Is with agricultural chemistry. It hardly bad an existence a hundi 
years ago; but, since that time, scientists have learned how to analyze foods, i| 
weigh them, and to settle their exact value. Then, the different manures wi.r 
attacked; and we were shown how to select them, and in what proportions thij 
should be applied. Lastly, and that only recently, agricultural chemistry, has oi' 
pleted that grand page of its work, and shown us how to seize upon the atmosplici I 
nitrogen; how it is transformed into nitrate, that chief of all the foods of plants.
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Lnd the elements of fertility they need to enable them to produce good crops, are 
laying a losing game. These experimenters began by selecting very fertile fields, 
put they divided into several plots, in which they conducted their different compar- 
kive essays. For fifty consecutive years, wheat followed wheat, barley followed 
hriey, and oats, oats: and all without manure. Again in other plots 32,000 lbs. of 
lie liest dung was given every year to an acre; again in other plots, superphosphate, 
I e., phosphoric acid and lime, was used; in other plots, superphosphate, potash, 
da and magnesia; and lastly with these various mineral manures united, and cer- 

kin quantities of nitrogen.

Besides these successive crops, the same kind of demonstrative enquiries were 
|ij'Nued with the same care, on rotations.

I cannot, within reasonable limits, show j'on all the valuable ideas th.at spring 
lorn these long and interesting labours, but the following is a summary of the 

isiilts obtained. You will find in it most valuable instruction as to the best means 
f manuring your crops.

Let us remark in the first place, that every plot, on which the experimental 
lops were grown, was worked until it was perfectly pulverised and free from weeds, 
he difference between them consisted solely in the quantity and quality of the 

Manures given to each of them. It is not necessary to say that the seasons and the 
lanures caused the crops yielded to vary in a marvellous manner. Thus, in the 
Iheat crop, the yield varied from 4| bushels an acre, without any manure, to 22 

shels with complete manures, in the woi-st yielding year; but, in the best yield- 
Ig year, the produce was from seventeen and a quarter bushels of wheat an acre, 
lithout manure, .10 55J bushels with complete manure. Here again, the effect of 
lanures was to more than triple the yield in good seasons.

i ill
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Sir John Law* 
acted with mai 
impart to tLeJ
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CONTINUOUS CROPS OF WHFAT DURING 40 YEARS (1862-1891.)

TABLE VI.

DBSCRIPTION OF MANURES. 

Quantities to the Acre (!( Arpent).

Clean Grain.

Without any manure.

(NitTogen................... 200 lbs.I
14 Tons of dung = -! Phos^oric Acid.... 120 “ > 

(Potash ..................... 240 “ J

hate....... 400 lbs.CSunWith mineral manures-J .......^ „ |.aIone .

magnesia.. 100

+ 1200 lbs. ammoniacal salts 
I « 43 lbs. nitrogen

1400 llw. ammoniacal salts 
( = 80 lbs. nitrogen

= 120 lbs. nitrogen

30 lbs. nitrate of 
= 86 lbs. nitrogen.........

IP
■g 0 t So!

pf S" S
S

CJ J

« 0! 
•5 5

Bshls BshU BHhls Bshli

17i 4i 12i 13

44 16 28 34i

19S 5« 14 13

lOi 20J 24i

{531 16J 371 iWi

{66« 22 33| 35i

{55i aoi 36i 38i

* In 1886 and since, only 273 lbs. of nitrate of sods.

Sir John Lawes explains his great crops of wheat and barley during the fifty consecutirJ 
years, without any manure of any kind, by this fact alone : the land was well prepared, perl 
fectly worked, and kept free from weeds.

Almost the sai 
I giTTWO ; only, it wa 
less manure was n 
dered much less lab 
table shows:

CONTINUOUS

DESCl

Quantitii

No manure....................
I Farm.yard dung 31360

With mineral manures

INo manure. ..

I Dung, 31300 lbs. = \ PI 
I \P<

I With mineral manures

■ No manure.......

I Dung, 31360 lbs.

I With mineral manures

• The weight of 
I the season, from 51 to ii 
laiided, producing the li
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.852-1891.)

? S s ^ f
- 9^ 1 0!
:S- s •< 5
lahU Bshls B»hli

4i 124 13

16 28 341

6« 14 13

lOJ 294 24)

161 378 :Wi

22 338 35)

20i 364 j 38)

fifty consecutifil 
ill prepared, pefj

Almost the same yields of barley, roots, and of rotation-crops, as of wheat were 
I gi'own ; only, it was shown that, by the practice of growing crops in rotation much 
less manure was needed to produce much greater yields, and that hoed-crops ren
dered much less labour necessary to keep the land free from weeds; as the following 

1 table shows;

CONTINUOUS CROPS OF BARLEY DURING 40 YEARS (1862-1891.)
TABLU VII.

DESCRIPTION OF MANURES. 

Quantities to the Ache (IJ Arpent.)

Clean Grain.

I No manure.............................

Farm-yard dung 31360 lbs.
(N itrogen................ 200 U>s. \
( Phosphoric Acid.. 120 “ ! 
IPotash.................... 260 '

I Superphosphate .. .400 lbs. t
I With mineral nmnuresl^^^r-^'^'h - fW “ [alone.

I “ “ mofcnesia .100 “ J

HaltH 43 lbs. of nitrogen. 
ind 27o lbs. of animoniaca 
salts 3= 43 lbs. of nitrogen.

Two best 
years.

Two worst 
years.

1834 1867 1879 1887

Bsh • Bsh * Bsh • Bsh •

33 264 04 74

568 514 383 26

42 39j 88

808 578 ' 278 226

62J HI 254 254

Straw.

I No manure. ................................................................................
. (Nitrogen..................20011)s.'|I Dung, 31300 lbs. ^ < Phosphoric Acid. >

I Potash.....................240 “ j
/'Superphosphate ... .400 Ibs."^ 

I With mineral n.8nures|9.‘!>«!'*»'>
I "

...200
;oda........ 100 “
magnesia. 100 “ ) 

and 200 lbs. of ammoniacal 
salts s: 42lbs. of nitrogen, 

and 273 lbs. of ammoniacal 
salts = 43 lbs. of nitrogen

223

2«305 1920

[
LBS. LBS.

.......... 64H

1^2

(130

Total—Grain and Straw.
I No manure.....................................................................................................
_ ^Nitrogen................. 200 lbs. 1
I Dung, 31360 lbs. » < Phosphoric Acid. .120 “ [

1. Potash..................... 240 I
i Superphosphate ... .400 lbs. i

I With mineral manures-j uJi “ j-alone.
^ “ magnesia .100 “ J

‘ ** ** “ ;nd 200 lbs. of ammoniacal
salts 431bs. of nitrogen.. 

* “ ** “ and 276 lbs. of ammoniacal
salts SB 4:1 lbs. of .nitrogen..

440,5 2878 1043 1070

7298 5.164 3294 0015

4909 4111 1088 2500

7958 63:16 2919
1
0860

9020 7734 3455 5701

1279

2904

8180

* The weight of the barley varied, according to the quantity and the sort of manure, and I the season, from 31 to 54.8 pounds a bushel, the complete manure, with the sulphate of ammonia I added, producing the heaviest grain.



FOUR YEARS’ ROTATION AND SUCCESSIVE CROPS COMPARED.

Avbraqb Crops ditrinq 32 Ybars (1852-1883.)

TABIjR VIII.

DESCRIPTION OF 
CROPS.

Tuhniph.

...........
TOTAL.............

Successive Crops,

TOTAL.............

WITHOUT MANIfRE.

lbs.

277

Iba.

7.6

285

6.8
2.0

8.8

lbs.

0.77
0.25

1.02

Ibe.

3 01 
0.95

3.99

0.88 
0 25

1.13

3.48
0.94

4.42

lbs.

WITH PHOSPHORIC ACID.

lbs.

1631
176

1807

lbs. lbs.

26.8 7.68 
6.5 1.44

3t'.3 9.12

945
142

1087

13.6
5.8

19.4

lbs.

21.67
2.96

24.6:1

4.14 ; 12.08 
1.16 2.38

5.30 14.46

WITH COMPLETE MANURR

lbs.

3128
:i55

:1483

I ^

lbs.

66.7
13.9

80 6

lbs.

17.02
ai7

20.19

1H76
545

2221

40.1
14.1

54.2

9.91
ao7

12.0H

llMt.

67.99
I0.:i2

78.31

39.51
9.98

49.49

lbs.

Barley.
. .. firraln..Rotation.................... \irtraw.

TOTAL.............

Successive Crops.

TOTAL................

1480
1647

23.0
7.4

3i:« 30.4

11.50
2.03

13.62 20.19

8.38
11.81

1294
i:i55

2649 23.5

875
947

13.5 6.95
4.2

1H22 , 17.7

1.10
5.03
6.45

1128
1052

11.48 2180 20.0

11.91
1.85

7.86 
9.50 I

1987
2129

13.76 17.35 4116

:«.7
10.0

40.7

18.6:1
2.96

21..10

12.52
18.97

31.49

10 00 
1.33

11.33

aso
7.08

ian2

2298
2489

4787

35.2
11.4

21.31
a30

24.61

14.32
21.00

a5.32

UI straw........

TOTAL ..

Successive cropping | 

TOTAL....

fcruiii. 
straw.

i:468 2:1.7
2296 9.1

:«64 32.8

11.18 8.Oh .......... 1.514 25.3
2.7:1 17.91 '.......... ;i 2613 10.S

14.2:4
3.75

1
o.:» i..............

19.14 1.............. 1740
3ia7

30.1 
13 6

13.91 26.02 1.......... 1 4027 1 35.9
, 1 l| 1

17.98 28.53 !.............. 4877 43 7

647
IONS!

6 45 
1.27

4.45
8.19

1729 17.0 7.72 12 »t

766
12M

13.0
5.9

7.99
1.68

1970 19.8 9.87

6.27
10.60

16 27

1238
2142

23.9
10.1

3380 34.0

10.82
27.47

38 29

12 40 
3.62

8.12
18.81

10 02 20.93
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TABLE IX.

COMPARATIVE TABLE.

or THE AVBBAOE QUANTITIES OF URT MATTER PER ACRE IN THE ROTATION AK 
SUCCESSIVE CROPS RESPECTIVELT.

FROM 1852 TO 1883—32 years.

DESCRIPTION OF THE 

GROPS.

Swedes............... {[ivies';

Total.

Without Manure.
With Superphos

phate ONLY.

Extra Crops. Extra.

228
40

277

R. i C.

285

1631
176

1807

ii R.

945
142

686
34

1087 720

C.

With complete 

Manure.

3128
355

.3483

1876
345

2221

ExtnM

R. iCi

12.52 
10 J

1262

Barley........... / grain ... 1489 875 614 j.... 1294 1128 166 1987 2298
........ \8traw... 1647 947 700 .... 1355 1052 304 2129 2489 .. iS
Total................... 3136 1822 1314 .... 2649 2180 469 4110 4787 ' fl

(grain ... 1368 647 721 1514 766 748 1740 1238 502 ..
Fall Wheat. I'straw... 2296 1082 1214 2513 1204 1309 3137 2142 99.1 ..

Total................... 3664 1729 1835 4027 1979 2057 4877 3380 1497

[grain ... 631 234 307 j.... 640 265 375 1147 581 566 1
Horse-beans ........ (.straw... 879 422 457 !.... 978 524 454 1487 799 6H8 1

Total................... 1510 656 854 '.... 1618 789 829 2634 1380 1251

We see by this table that, with the exception of the swedes, without any 
ure, the yield of which is a mere trifle, the rotation crops are at least one-half gr 
than the successive crops on the same land, and that with the same cultivation i 
manure. Nevertheless, barley, with a yearly dose of complete manure, in the • 
cessive crops, gave more. This fact is explained bj* the great ap))etite barley hw^ 
manure, the rotation crops receiving the manure all at once, in the hoed-crop

Commercial Manure.

There is one fact, completely confirmed by the experiments of Sir John Lani 
that will probably sui-prise most of my readers, and which proves the correctneis| 
the views of my friend, the Cur^ of St. Leonard, as opposed by some who, <

I
 recently, were inclir 
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5 ROTATION an!

VlTH COMPLKTK I 

Mandrk.

Vops. BitroJ

a-
H O

B. ;c|
D. V

« 1876 12.72 1
)5 -646 10 1

CJ -2221 1262

<7
1 2298 :r|

>9 j 2489 ....... i
16 4787

40 1238 so-z
S7 2142 m

77 ' 3380 1407

47 581 5«6
87 799 m

61 1380 12.71

Tithoat any mij 
t one-half gi eaij 
8 cultivation i 
anure, in the 
;ite barley hailj 
I hoed-croi)

Sir John Law 
he correctncNl 

some who, v(|

Irecently, were inclined to doubt his veracity, as to the effects of commercial manures. 
Isir John Lawes shows that, one year with another for 50 years, and now as well as 
Iformerly, he obtained and still obtains, after 50 years of ciopping, about the same 

yield with commercial manures as with large dressings of th) best dung. And if 
jthere is any difference, it is more frequently in favour of the crops grown with 

ommorcial manures, provided always that the land contains sutBcient humus.
It results then from these demonstrations that the farmer should take the greatest 

bare of his dung, and get as much good out of it as possible, but, that being done, ;f 
he does not desire to restrict the yield of his land to the poor one-third or one-fourth 
bf the crop it would give when unmanured, he must use lime, ashes, or some other 
cheap form of potash, together with phosphoric acid.

Mimkral Manures.

These three mineral manures, phosphoric acid, potash, and lime, are not expen- 
live, and they are the only indispensable manures for clover and all other liguminous 
blants. liesides, by adding a little of these mineral manures to the farm-yard dung, 
Ks influence will certainly be doubled, and a much greater extent of land can be 
properly manured every year. As 1 said, these mineral manures, lime, potash, and 
oluble phosphoric acid are not costly. They can now be had in abundance in the 
krovince, and if we fearlessly employ them, wo shall see our crops every whore yield- 
■ig twice and thrice as much as they yield now. Of coarse, I am speaking of the 
nore or loss worn out farms, which, unmanured, no longer give full crops. Besides, 
lliose farms, once so proliflc, which used to yield largely of wheat, barley, oats, peas, 
EC., and that without any manure, at all, have become very scai-ce indeed in any of 
jlic ol J-settled parishes of the province I

Conclusion.

But, I am detaining you too long, gentlemen. My intention was not to road you 
1 whole coui’se of agriculture, but to show you how to proceed in making your farm- 
jig more profitable. I aimed especially at interesting you keenly in this great social 
luestion : the improvement of the farming of our province.

Dairtiho, our only Lifeboat.

When, in 1881, some earnest persons established our Dairymen’s Association; 
khen they showed the importance that which, in our province, this new industry could 
nect, people raised a great clamor about it, oepecinlly when mention was made of 
ko millions of dollars that we hoped by this means to gain for trade and agriculture, 
me future showed wo were right. We, by this trade, won twice and thrice as much 
> we expected. But, now, comes another utterly different problem; one that is
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intimately connected with the success of dairying. Not six months ago. seveiall 
notable persons, men actuated by the best motives, assured us that this self-Faniel 
industry was, almost entirely, our sole life-boat as regards agriculture. But tliejl 
were greatly mistaken. <

The Export of Fresh Meat.

Hero, all of a sudden, a novel horizon, especially for us of the province of (iucLcc,! 
opens itself to us; prospects of agricultural, manufacturing, commercial progress ofl 
the greatest importance. Since Australia—as was first noted, very recently, by twol 
Quebec newspapers—since Australia has found means to export profitably to Britain,f 
across tbe hot water of the Equator and the Tropics, a distance four or five times ail 
great as we are from the English market; to send, 1 say, in a fresh condition, iiotl 
only dairy-products, but her lambs, fresh meat of ail kinds, oven the rabbits wliossl 
marvellous fecundity used to menace with destruction all the products of her land,-I 
since Australia has succeeded, before our astonished eyes in this enterprise, tborobjl 
securing an annual net profit to her farmere of* several millions of pounds sterlinij.l 
why cannot Canada, and especially the province and port of Quebec, do as mucli!l 
Why not, indeed ? since we enjoy advantages incomparably superior to those of tbtl 
Australasian colonies?

The Need of Eefrioerators.

This season we have had an abundant harvest, What did we see? Wcmi«| 
enormous quantities of food of the best quality, sold for low prices, even wasted, lull 
want of modern refrigerators to hold them in safe keeping. And the same tliiiij 
that happened this season, is repeated every year that Providence blesses the woi> 
of our farmers. And while our farmers are thus, for want of a good market, l()>i!; J 
a large part of their profits; what is happening in the countries with which we ait| 
in constant communication; which steam enables us to reach in a few days?

There, gentlemen, millions of men, women and children are absolutely debar 
from enjoying the very food that is sold hero for next to nothing, or even throwal 
away. And why ? Because the same goods are very scarce there, and sell lij 
prices that their poverty prevents them from paying. Have you any idea Ir* 
much it would cost to preserve our meats, &c., in perfection, to send them to Eini'i 
for sale? About cents a pound 1 Do you think the English working-man umr 
live any longer upon bread and cheese alone, for the latter of which he pays til'icetl 
cents a pound, if he could get our best meats at 10 or 1;! cents? And, at such il 
price, would there not be sufficient margin of profit to justify us in increasing ciii 
production to many times its present extent? Surely, gentlemen, the farmer wou'i 
then have no reason to complain, if he sells at a profit the products of his tieb!’ 
transmuted into the form of butter, cheese, meat of eveiy kind, fat poultry, new lai 
eggs, &c., &c. ?
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Again, if Australia has freighted several largo steamers, every year,fitted up with 
jperfect arrangements for refrigerating, and this for a voyrge of about 40 days, have 
ll not right to say that this same trade gives us the finest expectations for the future; 
lespecially to us of the port of Quebec, whose waters, cooled by the ice of the North, 
■will immensely facilitate the freightage of these same exports.
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Domestic Koonomt.

1 referred just now to certain domestic manufacture.s: the production of 
butter, poultry, eggs, &o., which will be greatly benefited by the adoption of the 
^icw system. Allow me to mention here, casually, a very recent plan, one that 
promises, in a very short time, to bring about a most fortunate change in our farm
ing. It concerns the thorough and finished education of the class, the most re- 
h'oeted, most important, the most admired, even by our rural peasantry, class,—the 
Mass of young girls, the future insiruetresses of the children of our towns and 
bmintry parts, the motheni of the Christian families of our agricultural population.

And, here, let us acknowledge, with respect and gratitude, the admirable work 
bf the Rev. Ladies of the Ursulines of Itoberval. May they have many imitators, 
bud, before long, may the majority of our country schools teach their pupils, as 
jlicse ladies are now teaching theii-s, how to become useful members of society, as 
veil as how to prepare themselves to become the happiness and blessing of those 

tvitli whom they are destined to pass their lives. Need I ask if wo wish complete 
success for this new and perfect system of eiiucation ?

How TO Take Possession of the Soil.

Lastly, allow me to repeat, in my turn, a most valuable counsel, which wo have 
beard many times: “Canadians, take possession of the soil!” Yes, indeed, let us 
lake jiossession of the soil, but with courage, intelligence, and conviction. Let us do 
|iere, what is done by the lending classes in every well organised country. Let 

‘ have, for our own use, at least a small piece of ground, to which we may devote 
bur leisure, and from which we may derive health, strength, and the finest of all 
pleasures. Yes, indeed, let us take possession of the soil.

How TO Improve Our Aor.cvltubal Organisation.

Let a perfect education, adapted to our resources and needs, enable our sons to 
iiako farming flourish anew. Let our country parts, impoverished by a general 
|iid alarming emigration, bo re-peopled by a better educated generation, making 
ii iculture a perfectly profitable art and trade. Let the organisation of our rural 

li.stficts go on from improvement to iinprovement, by their farmers’ clubs, their 
rmers’ syndicates, by their representatives perfectly prepared, by earnest study.

'll

ti ;■
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to promote invariably and to defend when needed, the most preoioue interests of 
agricnlture and colonization. Let the farmers’ comitia, where annually the wisest 
minds, the most earnest devotion of a whole district, organise, in fatare,'in perman
ency, in order that the needs of agi-iculture and colonisation, so great so important, 
be studied thoroughly, with a view to the rapid discovery of the best means of pw 
viding for their requirements.

Let Us Be, Either Farmers, or the Friends of the Farmer.

In conclusion, I assert that the prosperity of the province insists that we be 
either farmers in our own persons, or the earnest, the devoted friends of the farmer. 
Our national future, gentlemen, depends—need I a£Brm it ?—on the more or lees 
solid prosperity which we unitedly give to agriculture j on the mor-e or less of 
intelligent education that our rural population combine with persevering, obstinate 
labour both of head and hand ; on the more or less wise economy brought to bear on 
the daily management of our domestic affairs, both rural and national.

Let Us Imitate those Heroes, Our Ancestors !

Let ur, not forget what our fathers were: earnest (') workers, Christians firm in 
faith, true heroes. Neither let us forget that they left Franco charged with i 
mission from Providence; we cannot doubt it. They carried this great, thii 
beneficent news to an entire continent. Would we be sons worthy of such fathers, 
let us accept bravely, loyally, the splendid duty imposed upon us—Oesta Dei per 
Francos—in America, even if not in a new France.

Our Agricultural Missioners.

I feel, Messieura lea missionaires agricoles, that I must, last of all, address yoi 
in particular; you who have been selected by the Bishops of the Civil Province of 
(Quebec, and specially entrusted with a providential mission in the haixl times we 
are now passing through. Their Lordships, in their admirable collective charge, 
dated, “ Epiphany, 1894,” called upon you to develop, ns far os in you lay, a work of 
public charity, the needs of which are of pressing importance. You undertook to 
vulgarize and cause to be loved the teachings of both the science and practice of 
agriculture. By favouring as much as possible the establishment of high agricul
tural instruction in our rural districts, you will soon arrive at results of the most 
encouraging nature. As the final consequence of your devotion and labours, yo« 
will enjoy the lofty satisfaction of having continued, while extending it, the truly 
patriotic work of the clergy of this province since the origin of the colony. Pror-

(') EmfriUt; When Roman legionaries had served their full time, they were classed bf| 
themselves, and designated as “ Emeriti." A. R J. F.
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I
denco will doubtless extol your work and show its appreciation of it by restoring 
irotluctiveness to our worn out farms, by social welfare thus created, by the good 
ixample that your addresses cannot fail to produce among our rural populatiou, 
vhich will I trust, for many a day retain the old and noble reputation acquired by 
mr ancestors of being cultivateurs-gentilshommes. Thus you will soon close the 
iiouths of the too numerous slanderers of our faith in America, of all those who 
iitribute to the religious instruction we receive our want of information and our 
last failures in agriculture.

From my heart, then, I include with this farewell: May the Almighty bless your 
labours and our labours too I

The session was then adjourned to the uext day.

SESSION OF WEDNESDAY MORNINO, DECEMBER 4TH 

The President opened the session at 9 a.m.
Mr. J. C. Chapais read the report of the committee on nomination, and invited

I he members of the association to mike, after each name, any remarks or objections 
hat may seem good to them, or to signify their approval.

Repobt of the Committee of Nomination.

Waterloo, December 3rd, 1895.

The undersigned, members of the committee of nomination of this convention, 
ave the honour to propose the following persons, subject to the approval of this 
oiivcntion, as officei's and directors of the Association for the ensuing year, 1896:

Honorary President: Honorable P. B. de LaBru^be, Quebec.
President; Abb£ T. Montmint, St. Georges de Beauce.
Vice-President: Mr. Sidney A. Fisher, Knowlton.
Secretary-Treasurer: Mr. Emile Castel, St. Hyacinthe.

DIRECTORS:

DISTRICT. NAMES. RESIDENCE.
fti'thabaska............................ Messrs. D. O. Bourbeau........Victoriavillo.
lieauce................................
fceauharnois........................
Bedford................................
bharlevoix and Saguenay 
Chicoatimi 
|iasp4

J. DE L. Tach£........ Scott Junction.
Robert Ness..........Howick.
H. 8. Foster............................. Knowlton.
J. D. Guay................Chicoatimi.
Jos. Girard, M.P.P.St. G4d4on, Lake St. John, 
L. T. Brodecr.........St. Hugues.



M

If mi
W

ii''

|l;-: '

120

DISTRICT.

Iberville.............................
Joliette................................
Kamouraska......................
Montmagny........................
Montreal.............................
Ottawa................................
Quebec...............................
Richelieu.............................
Rimouski............................
St. Francis.........................

Carried unanimously.

DIRECTTORS:—Continued.

NAMES. RESIDENCE.

Michel Monat....... Mount Johnson.
Sam. Chaqnon..........St. Paul I’Ermite.
J. C. Chapais.......... Lower St. Denis.
Gabriel Dumont....St. Henedine.
Alexis Chicoine. . .St. Mark.
J. A. VAiLLANCOUBT.Montreal.
Ed. a. Bar.nard......L’Ange-Gardien, Mtcy.
J. L. Lemire............La Baie du Febvre.
Chs. Pr^pontaine. .Isle Verte.
J. A. Cahirand. .. .Sherbrooke.

Discussion and Adoption of the Resolution^ Offered bt Mr. Ed. A. Barnard.

Mr. Barnard.—Before reading to you, gentlemen, the resolutions I have pre
pared as corollaries of the principles I laid before you yesterday eveni.ig, as well 
in justification of this long scientific sfatement, allow me to say a few words about I 
the part played by

Science in the Cultivation of the Soil.

From the earliest times, among the most distinguished nations of the earth j 
-great patriots have been drawn from the ranks of those living in the country. They I 
engaged, first in the pursuit, afterwards in the propagation of the principles that I 
govern agriculture. It was thus that the classical authors, both Greeks and Romans, I 
after having themselves enjoyed the charms of rural life, left, as a heritage to I 
future generotions, their Eclogues and their Georgies.

Then, when the incursions of the Barbarians had covered the whole of Europe | 
with ruin, bands of unassuming monks, skilful and robust workera, brought down | 
blessings on themselves by applying to the art of cultivation enlightened ideas long! 
buried under the oblivion of the ages. Selecting by preference the most inhoe-[ 
pitable, even the most inaccessible places, the monks of the medieval times cleared, I 
elowly and with laborious exertions, a large part of Europe. While practising con- [ 
stantly the most sublime virtues, they recalled to life the lost sciences, among others | 
the arts of drainage, of irrigation, of banking out the sea, of cultivating quicksands I 
■(?) ; in fact, all the great agricultural inventions of past ages. It is thus that, from I 
«poch to epoch, agriculture has always had its investigators and savans, among the I 
most distinguished practioners.
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Aoricultural Chemistry.

To omit all but modern progress, and among other things, the application of 
Ichemistry to agriculture, a system, utterly unknown 50 yeara ago, has been put 
1before us, by which we are now enabled, at a trifling cost to produce, on apparently 
Jworn out land, the most abundant crops by means of legnmens manured by minerals 
I alone.

Agricultural chemistry, a quite modern science, is making daily progress of the 
Jinnst wonderful kind. It is throwing open, even to the outer world—outside the 
lilomain of agriculture—completely new views. In support of this, I may quote the 
Ivery interesting essay that M. Laflamme, the Rector of Laval University has just 
l|mhlished on that savant, that humble Christian, whose recent death caused i univer- 
|sal sorrow throughout the whole civilised univei-se ; I moan, of course, Pasteur.

Have you noted, gentlemen, the fii-st foundations of that reputation, so mar
vellous so truly universal, which the illustrious savant so justly gained ? First, he 
devoted himself to the study of chemistry, with thorough and conscientious energy, 

jllerein, lay the distinction between him and the numerous sarants around him, 
n.smely, that he sought, above all things, the exact truth.

Before long, the French Government confided to his care an agricultural investi
gation, for which purpose he had for several years to forsake the laboratory, la vie 
Jl'arisienne, the universities, and their learned professors, his friends, to lead an 
I ntirely new life, among the fields, in search of the solution of one of tho innnmer- 
pble secrets of Nature. His friends were full of solicitude about him. He will take 

- wrong line, said they; he is in danger of losing his way completely, in devoting 
liimsolf to the investigation of a low problem of practical agriculture. This humble 
Inission, so despised by the learned, really consisted in the discovery of the cause of 
Ihe silkworm-disease, and the remedies to be applied for its cure.

Pasteur set to work, with ai-dour, in the search for several years : no one but 
tiod regaiding him I And what was the rewaid of this ceaseless labour ? He not 
pnly discovered the cause of the disease of the silkworm and its cure, but, as the 
Immediate consequence of his researches, he found out the jerm of life in ferments of 
Every kind; the ferments of bread, wine, beer, cider, &c. Before long, by means of 
piK different cultures, he showed under the microscope,—made them, so to speak, 
j oi'ceptible to the touch—the germs of the most terrible and ungovernable diseases. 
Inch as the anthrax, hydrophobia, &c., and shortly afterwards, he brought into the 
jiill light of day, the dements of life, that the Creator of the univei-se bestowed on the 
s-Ji ld, from its original foundation, with which to combat and mitigate, if not 
Entirely to eradicate, these very diseases.

Is not this, gentlemen, the same thing as to say that the success of Nature, or 
nore properly, the laws of Providence, are intimately associated with agriculture ? 
ind does it not show how worthy agricultural science is to occupy a place in the 
Inimis of the most intellectual, the most splendidly endowed of men ?

m
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A word, now, about

Aorioultdbal Science in the Province of Quebec.

It cannot be denied that the French clergy and friars, as well as the educated 
laity that accompanied our forefathers into this country, were, as regards the major-1 
ity, men well acquainted with farming. As a proof, 1 may cite the fine orchards of I 
the slopes of Beauprd, of the parishes on the south of the St. Lawrence, the Isle of I 
Orleans, &c., many of which still yield good crops, after more than a century of I 
treatment more or less imperfect. We also know that the gardens round the preo-1 
byteries, monasteries, seignorial manors, &c., yielded abundantly, up to the tims of I 
the cefsion, all the early vegetables then known in France. I have seen, in many [ 
parishes, Chasselas vines, planted under the French rdgime, that still produce good I 
grapes. Now the Chasselas is not an easy vine to grow; it needs special care, even j 
in the neighbourhood of Paris.

We know too, how prosperous farming was, in spite of the ceaseless wars, with I 
the Indians first, and then with their allies, the English colonists. And the proof of 
this prosperity is doubled in force by the truly marvellous inci-ease of the handful of I 
heroes, grubbing away boldly with both hands on the mattock, but with loaded [ 
muskets at their backs.

Unfortunately for our agriculture, communication with the learned bodies ofl 
France ceased almost entirely after the cession of Canada. To complete the trouble, I 
the most prominent educated laymen—up to that time the leaders of the nation—I 
returned to France, many of the French priests accompanying them; so few were I 
left, that those who did not leave us had often the charge of two parishes. Besides! 
this, they often discharged the duties of magistrates, notaries, and if need were, 
of doctors and schoolmasters. More especially had they to help, to comfort, toj 
encourage the farmers, who were almost utterly ruined by long and tiresome military! 
service; by all the evils that accompany and succeed a merciless war; menaced,! 
above all. by a future most mournful as regarded their hearts as Catholic Frencb r 
men. For three quarters of a century they had themselves to struggle with all! 
their powers, and, besides, to form and instruct other contestants, to work for thel 
preservation and continuance of what is the dearest to us of all things in the world ! 
our religion, our language, our Christian laws.

Under these circumstances, gentlemen, is it surprising that the science 
agriculture was neglected, even forgotten, during all this period, by our govem l 
ing classes ? It is perfectly true that, for more than a century, farming was com i 
pletcly abandoned to farmers (aux hommes du mHier). So true is it, that 60 yesrsl 
ago, when I first went to college, I found that the pupils were at once classifiall 
according to their talents and their fitness for ditferent occupations. Now, the leal 
clever ones were always set down in this fashion—pardon me if I use the phiiisetl 
used by the lads—“ Ob I that fellow is too great an ass to become a learned man;|
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lie 11 have to be a farmer! ” The idea of any connection between science and farm- 
ng was ridiculous to their minds I As for what farming can do for this province of 
ours, this is what educated men, living in the country, have often said to me, after 
igricultural lectures at which they had been present; “ You are, doubtless, Monsieur, 
full of zeal; but you seem to forget that

" Our Province is not an Aoricdltural Country I ”

What! Our province not an agricultural country? Wore these gentlemen not 
iwiire that every farm-product of Scotland,Belgium, of the North of France, the most 
orosperoos agricultural countrie-s of Europe, grows hero as freely as there, but more 
■apidly, and costs less to grow? Thank God, Sirs, these prejudices have almost, if 
lot entirely, disappeared, since 1872, when dairying opened a new field of activity 
0 thousands of educated youths; our agricultural lecturers; our teachers and 
n.-pcctnrs of dairying; our proprietors and makers of the 1500 creameries and 
■hecscrics established since the above date in the Province. Go, now, and tell 
perUiin progressive farmers that agriculture cannot bo made to pay here I You will 
luoii hear their reply.

This self-same year, in the immediate vicinity of Quebec, on a farm suppo.sed 
intil liitoly to be worn out, an advanced farmer grow a crop of wheat of considerable 
xtent, such as is rarely grown anywhere. This advanced farmer, this amateur, 1 
ni'.y say this artist in farming, you all know; M. Victor Chateauvert, M.P.P. lor 
Jueboe Centre. Honour to him I But he is not the only one, among the most 
listinguished citizens of this province, who devote their leisure to farming, while at 
ho .same time, they enjoy the innumerable pleasuiw of a country life. I could name 
cvural, who are respected and admired by the farmers, and whose crops are already 
noted as models of economy and heavy yields.

Thank God, gentlemen, our most distieguished men have at last united to assist 
|he causes of agriculture and colonization to the utruo.st of their power. Their 

j'irdships, the Bishops of the ditferent ecclesiastical provinces of the country have

t
mdoscended to join the movement. They have endowed the Province of Quebec 
itli agricultural missioners, whose patriotic and earnest labours have already done 
inch good. Many hundred Farmers’ Clubs liave been created. Formerly our 
ii'iners haixlly cared to be spoken to about agriculture. In general, they read no 

Hi-in papers; but now, most of them read the Journal d'Agriculture, and freely

I
dopt its teaching. Compared with the past, we find an immense advance in favor 
f agriculture, and I note a fresh proof of it in this present distinguished meeting. 

Let us go on then, Sii-s, hand in hand, and press onward oven more earnestly;

f
t us aid agriculture with all our power. Lot every one of the educated class devote 
imscif more and more to the study and practice of rural atfairs, by joining at once 

provincial associations of dairying, fruit-growing, not forgetting the newly 
published one for the improvement of our public roads—you will allow gentlemen.
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■j M f : If ■It • ■■■:a -v that this newly born one is not superfluous—and we shall soon see our old parishes! 

re-peopled ; the same farms that hardly supplied the needs of one poor family, will! 
end by providing several families with sufficient, though modest, means of livelihood.[ 
Then, when that time has arrived, the sons and daughters of the furmei-s—instead ofl 
deserting the country and becoming servants or labourers, and, too often, the verjl 
slaves of the factory-towns—will cause farming to put forth fresh buds in the old! 
parishes, or direct their steps with courage and energy to our new centres of colon. I 
isation. Then, it will come to pass, that the true strength of the nation w>ll be! 
found most developed in the possession and intelligent exploitation of the land,! 
insuring thus resolute independence to the greater number, conjoined with a noble! 
and perfect self-reliance. (Cheers!)

The following are the resolutions I have to submit to you :
Resolution 1. Seeing that most of our farms are far from yielding all they could I 

pi'oduce, profitably, were they bettor cultivated ;
Seeing that all possible means to destroy weeds and to properly manure th«| 

land are not everywhere employed;
Seeing that, too frequently, the plougb-furrdw is not deep enough to lessen thel 

bad etfects of a long drought, or of a superabundance of rain; and, also, that itsl 
shallowness prevents the complete utilisation of the manures, which sink into the| 
sub-soil and are finally lost;

Seeing that our heavy lands would pay much better and be more easily worked,! 
if an economical system of draining at a sufficient depth, were adopted ;

The Dairymen’s Association begs to express a hope that all friends of agricul l 
tore in this Province, especially the agricultural missioners, the directors of ourl 
farm-schools, lecturers, editors of the Journals, &c., will do all in their power to! 
ensure, as soon as possible, notable progress in these matters, matters that are the! 
more pressing in proportion to their possessing the power of rendering our farmiiijl 
much more remunerative than it now is.

Resolution 2. Seeing that the exhaustion of the soil by the too frequenil 
repetition of the hay and grain crops, all of which are sold in the raw state, hml 
rendered our farms more or less unproductive;

Seeing that farmyard dung, as it is made and preserved in general, cannot alonel 
suffice to restore the fertility of the land, especially in those too numerous pieces i 
land that have rarely, if ever, been manured since they were cleared.

Seeing that all the authorities on this subject advise us to use four foriilisiujl 
matters,—which up to the present time have been too often neglected here—either! 
together or separately.

1 he Dairymen’s Association recommends to all those interested the choice i 
the two following methods, which will permit them to manure their land sufficientljl 
to make it grow very remunerative crops :

First, by the purchase of linseed- or cotton -cake, or any other farinaceontl 
food, suited to the completion of the rations of their cattle, so as to get better milk|
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land more of it, to feed a larger number of cows more economically and to more 
Iprotit, and also to obtain thereby a more copious supply of better dung ;

And if this first method shall not snfBce for the manuring of all the farms that 
Ineed it, the Association recommends the employment of lime, potash and phosphoric 
lacid, to be used either conjointly with a smaller dose than usual of dung for grain 
lind legumens, either mixed and used directly for the production of such plants as 
[clover, pease, beans, Ac., lentils, vetches, lupins, Ac., which leguminous plants will 
mot tail to produce excellent fodder, very rich in nitrogen, and, in their roots, will 
leave in the land, in addition to the four indispensable manurial matters, a consider
able quantity of vegetable matter which will rapidly be converted into humus.

Resolution 3. Seeing that the best moans of producing the best butter and 
cheese economically consists in the erection of large factories, well built, well fitt»‘d 
up, and under good management, as well as in the carriage of milk to them by 
contract;

The Dairymen's A jociation, as represented by the members here present, holds 
[that it is important that means should be adopted as soon as possible to encourage 
•ireferentially, and in such a way as to give guarantees for the future, the large 
Factories thus fitted up and managed.

M. J. C. Chapais seconded by M. Sam. Chagnon, proposed that the above three 
I'c-olutions be adopted uranimously.—•''arriod nem. coa.

Resolution 4. Mr. Barnard—Seeing that improved roads are of vast advantage 
lo the patrons of dairying and to farmers in general, the government of the Province 
pt (Quebec is earnestly prayed to amend the municipal code in such a way as to allow 
llie Dairymen’s Association, and its delegates, as such (Js (lualiti), the same power 
p sue a.s has every individual who sues in his own name.

Gentlemen, this resolution demands explanation. It was prepared last year, 
pd many attempts have already been made with a view to its realisation. The gist 

|>t' it is to find 40 persons to form themselves into an association to ask from the 
fcovernraent an act of incorporation, with power to compel the municipalities, as an 
Individual can compel them, to keep the roads, in all places and at all times, in good 
jiider. In order to start such an association, some expenditure is needed, and for 
[hut purpose wo must have the aid of those who have at heart the interests of 

L'riculiure We need also active and earnest directors. You may say: “Our 
directora have already too much to do.’’ I only ask from them one thing, that is 

lo do what they can. For if we do not find among ourselves some one who will 
Interest himself in this project, experience of the past leads me to fear that wo shall 
pot find what we need outside our association. All I ask is that we should be 
[iithorkied by the law to do what we can do.

The law ought to allow the new association to sue, by one of its directors, any 
nunicipality whose roads are in bad order.

M. T. J. A. Marian—Evidently, the association will begin by asking for the 
lru))rovement of the roads; but to render its power effective, something more must 
le done.
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The Rev. V. Charest—Am I to underatand that the Dairymen’s Association iil 
to erect itself into an association for the improvement of the roa'ds, or is it a new! 
body, independent of the Dairymen’s Association, that is to seek incorporation ?

M. Chopais—No; it is an independent one.
M. Alarsan—l was about to ask Mr. Barnard, just now, to explain the working| 

of this association to us.
Mr. Barnard.—I am all the more willing to give M. Marsan the explanation h«| 

seeks because I had the intention of asking the meetinar to allow me to do so.
Having already, in 18*78, begun the formation cf a similar association, we hail 

drawn up our constitution. The working of the “ Association of good roads,” would 
be about the same as the old one; when the existence of a dangerous spot in any road 
in a municipality is pointed out to it, whether by the school-master, the road- 
inspector, or oven hy the cur^, the association would notify the municipality that iu 
road was in very bad oixler, and that if, in ten days’ time, the road was not repaired, 
the association would proceed against the municipality to oblige it to put the roi 
in order.

The Rev. V. Charest—^Would it not be a serious matter to establish an associatiool 
like this with power to act over the whole Province of Quebec on the sole inform-l 
ation of one individual in any parish ? How could you notify at the proper time >1 
mayor, or a secretary-treasurer, that such or such a road in the parish was In 
order? Before such a notification could reach the mayor, if the road were really iil 
a dangerous condition, more time might be lost than is needed to cause the death if| 
two or three people.

Mr. Barnard—Oi course we do not mean to deprive all the people in the ))ari>li 
of the right to demand that a dangerous road should be repaired. We ask for tbt 
association the same right that each individual enjoys under similar circumstanm 
At present, no one being specially charged with the duty of seeing that the municipil 
authorities keep their roads iu good order; no one having a special mission to comjKi 
these bodies to report them; they are, generally, in bad order. When the “Asi-oo-f 
ation of good roads ” shall have obtained its powers of acting, its secretary, after tbil 
ten days notice mentioned abpve, will be able to sue at once. There would bo somJ 
one responsible for the cost of the proceedings, which would be a guarantee that thejl 
would not be simply vexatious, but that there would be witnesses in a position toT 
pi-ove that the road was in perilous, bad order. The municipality would be notiM 
by the association that such or such a spot in the road was dangerous; that s 
carriage had been damaged there, or some one hurt there, and that if the road, or 
the bridge, in question,—if the accident were due to the bad condition of a bridge, 
—be not repaired within ten days, the Association would prosecute. The notices art 
printed, there is only to fill ip the blanks, and for each notice the secretary receive! 
a dollar, more or less, as an indemnification.

M. Chagnon.—Might not this mode of procedure cause a law-suit in the case of»| 
proprietor refusing to repair his i-oad? We have had a parallel case in the county of|
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I Jolietto. .Several accidents had happened owing to a hole in that part of the road 
belonging to Dr. Forest; a man named Mercier narrowly escaped being killed there. 
Ite brought his action, and two or three witnesses swore that in that very hole other 
persons bad been upset on the same day as that on which bis accident took place. 
D'. Forest, producing seven or eight witnesses in court, proved that that part of 
the road was M. I’avooat Faribault’s, and that his own road was in good order. The 

I suit cost from $70U to $800, and M. Mercier lost bis cause.
Mr. Barnard.—HL. Mercier ought to have sued the corporation, and not a private 

I individual, for the municipalities are responsible for the stale of their roads. So, let 
us make them understand our powers; all that we want is simply to notify them 
that we are prepared to make the law respected. In our district, it would be very 
hard to obtain good results by these means. All these appointments or formations 
of associations would fail to cure this evil in its earlier stage. It is the principle of 

] the law.s or regulations belonging to the .roads that is in fault. Our roads are lK>ggy, 
leep in mud, it is almost impossible to keep them in order at all seasons, and it 

I would be useless, and perhaps unjust, to our people. We must then provide for the 
I imjjroveraent of our roads by other means, by practical, legal means. It is difflcult 
I enough to get fine, hard roads at all times, and I fear that this resolution is not 
I sufficient to enable ns to reach that end. We need municipal laws; coercive laws 

will not succeed, or will with difficulty succeed, in bringing about good results. We 
I know that we want good roads; but we also know that good roads mean taxation. 
I and our folk will not bear of taxation. To succeed in getting them to submit to 
taxation, to allow the municipalities to do the work of improving the necessary 

I roads, we must first convince the people that it would clearly benefit them, and 
[would save them much money: in their carriages, their horse-keep, their harness, 
jic. And you will have great difficulty iu driving this conviction into the minds of 
jour people. Very few are those who believe that good roads are advantageous; the 
I bulk of the people do not think so. It will take a good deal of talk before this 
result can be obtained. In the United States this question has been for years under 

I discussion. Some States have passed a law to improve the roads; others have 
rofuseil to follow their example. In France, did it not take centuries to arrive at 
the general improvement that now excites the admiration of all foreigners ? And 

I what has been its cost?
A thorny question is that of taxation. We know that the saving resulting 

I from good roads is far greater than the cost of their making and subsequent repairs. 
[Some farmers understand this ; the progressive ones see the evil and the remedy to 
I be applied to the present state of things; but, as I said, they are not the majority.

It is clear. Gentlemen, that I am not extricating you from this difficulty; I am 
I otdy pointing out the up-hill work before us in our attempt to get good roads all 
I over the province. Doubtless, the means suggested may do some good, because a 
[good example gradually convinces people, but to adopt coercive measures at present 
I would, in my opinion, be a premature step. It might perhaps be wise, too, if we had
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the moans, to encourage the municipal councils, or private people, who would] 
improve their roads. At St. Jacques I’Achigan, the inhabitants have formed sj 
society and macadamised their roads at the common expense. An excellent example j 
to follow, but, sad to say, it has hai-dly spi'ead,.and progress does not travel rapidly [

M. Cast el.—Do you not think, M. Marsan, that the creation of an association tori 
the ])romolion of good roads would have the same results as the creation of the | 
Dairymen’s Association ? Since its formation, fifteen years ago, it has undoubtedly I 
made progress j progress has been made under the impetus it has given to this source] 
of our income. It has grouped men together who have at heart the improvement of] 
the industry, and these men, when once they had entered the association, have] 
worked energetically for the common good. Can we not equally look for as devoted] 
members of the association for the improvement of our roads ?

M. Chapais.—I feel. Mr. President, that we must work with all our powers for] 
the organisation of a “ good roads association." We have before us the example of) 
the United States. Several States of the Union have spent millions on the improve
ment of their roads. And the results, do you ask ? The value of the landed properly ] 
alongside these good roads has increased 300 per*cent I Ontario is also an example] 
to us; a like association was formed three yeai-s ago, with excellent lesults. Should] 
we succeed in forming a similar society and get it incorporated by the Government,] 
with the powers we propose to ask for, we shall be in a position to visit every place, ] 
to preach the doctrine of the improvement of our roads, and to drive into the mindi] 
of the farmers this idea: the roads must be improved. We shall find men in every] 
municipality who will interest themselves in the cause, who will impart enthusiasm ] 
to it, and who, when they become municipal officials, will be in a position to aid in ] 
the execution of the law, first, by keeping their own roads in good order, thus sotting ] 
a good example, and then by their influence us officials of the municipalities; and,] 
in this way, we shall advance. If we make no attempt at improvement, if we lie on j 
our oars, we shall indubitably remain in the rear.

M. Marsan.—It would be desirable, then, to select people capable of pushing on j 
this project.

Mr. Barnard.—My object, in drawing up this resolution, was to cause a dis-1 
cussion on the matter, after having laid down the principle that the duty of labour
ing in such a cause appears to be more properly entrusted to an association tiino j 
to individuals. If an association is formed, agreement in working is gained, and the] 
efficiency'of the work is in proportion to the talent and good management of the] 
members. One solitary man is utterly unable to gain any good results in such an ] 
undertaking as this, and that is the reason why I say: Lot us at once found the| 
" Association of Good Roads.”

■If. J. A. Camirand.—(Sherbrooke) The question of good roads is really I 
important one, even as regards the Dairy trade. We never shall have good roads, j 
until the law which now governs our roads be changed. Says the proverb : ” What 
is everbody’s business is nobody’s business.” The number of those interested in this j
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|<lueBtion must be limited. The present government of the roads in our Canadian

farishes is still worse than that which obtains in the Eastern Townships. In the 
anadian parishes, each man has his fronbroad, which each man manages as be 
chooses; so that one bit of road is made in one way by one proprietor, and in another 

Iway by his neighbour. Last year, I went through part of the parish of la Bale du 
IKebvre. The roads I passed through were the worst I ever saw. With a little 
grouble, agreement, and intelligence expended, in this tine parish there might be 
capital roads, and at a less expenditure than that made on the dreadful roads I saw 
Ithere. Those who live or travel in the Eastern Townships must have seen the wi^-k 
^ -asily done nowadays by the Jioad machines. Many of my hearers must have seen

(them in operation, and have noticed the work they do. This work does not 
Mi.-it one-fourth of the sum that the ordinary way of treating road-making costs, and 
it makes such roads as can never be made by pick or sbovel. The band can never 
do such work as these machines do.

In some municipalities, they have succeeded so well in the use of them for tbe- 
jconstruction and repair of the roads, that instead of paying a dollar a head for the- 
vork to be done on the roads only twenty cents are paid and the roads are really

I
'xeellent. I have travelled along the Hatley roads, and was surprised to see their 
;oik1 condition, and the perfect way in which the ditches drainetl off the water; 
hese roads were more like a trotting-track than common roads.

In ray township, Orford, we adopted, four years ago, the system of road-making 
ivith these machines, and our roads now are so completely changed, that even the 
newspapers compliment us upon them; this is entirely due to these machines. Our 
machine cost $250.00; I think one could be bought now for 8225.00. It takes six 
gijod horses to work it, horses weighing from 1200 to 1300 lbs. each; a careful, 
intelligent man, with some experience in the work, to manage the machine, two 
Irivers, and one or two men to clear away the stones the machine pulls out in its 

jiassage. Under these conditions, I start work on a mile of road; on another 
idle in the same State, you and fifty men with their picks and shovels shall go to 
vurk, and at night, I engage that I, with the machine, horses, and men just 
iientioned, will have done more work, my work be better done, my road be much 
tetter shaped, whether rounded or not, in any form you please; I shall, I say, have 
lone four times more work than the fifty men on the other mile of road. The 
machine acts on the road as the razor acts on the face. Some say that on a road full 
)t' stone this machine cannot work, but they are wrong. I have the honour to be 
iiayor of my municipality, and it was I who caused this machine we are now using 
0 be bought. I must confess that when I made the proposition to the municipality

t
hat it should be bought, I narrowly escaped hanging. All sorts of objections were 

aised: they said I was going to ruin the parish, and I had to resort to all kinds of 
ncasures to procure funds so as to avoid over-burdening the taxpayers. M. 
Beuubien granted $300, to be divided between the municipalities of Orford and 
^lagog. The road I proposed to improve lies for about 7 or 8 miles in our munici-

9
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pality, and the rest is in Magog. It had been decided to vote $200 for the adjustind 
of this road, and to hire the Hatley machine for $50. I asked my council to alloul 
me to buy a machine; “ Give me,’’ said I, “ the $60 that you propose to pay tJ 
Hatley, 1 will pay them on account of the machine, and the balance can be paiol 
later. After a long discussion, they agreed to this; I paid the $50 on the macbingj 
and it went to work on the road. This road was encumbered with a bush of all 
kinds of trees up to the very ruts. There were “ second growths ” of four, five, o 
even six inches in diameter. All this I had carried off from a width of 20 feet 
each side of the ruts, 40 feet cleared in all. 1 built 19 little bridges (poncemx) ill 
the four or five miles of the improved road, and all this with the government funilsl 
some of which I even handed over ns a balance to the municipality; and I made tbi 
best and finest road to be seen anywhere. What we did, anyone can do; there i 
nothing wonderful in it. All that is needed is a trifle of good will on the part of th 
people, and a man in each municipality to take the thing in hand and carry it oull 
But we must go to work; if you wait till the work does itself, you will never harl 
good roads. At Orford, it was I who put myself at the head of the movement, will 
a firm determination to succeed, and there are bur roads. Now, all roads cannot 
made in this way; for instance, the leading, or “ high roads,” that receive the traffl 
of the smaller ones. Such roads, from the heavy loads that often travel over then, 
always end by being ruined. It is therefore better to macadamise them.' 
again, is that which we have done at Orford. VVhat a battle there was when 
proposal to macadamise was mooted ? But there is no want of stone there, and I 
told the farmers to draw all the stones from their farms close up to the road. WhJ 
the time came, we took three miles of road, eveiy season we made 200 to 500 feetJ 
macadam, last year 800 feet, and now we have nearly a mile, and that I can ad 
as an example to any part of Quebec Province or even of the entire Dominion, 
advantage we had; some gravel. We made what is called “Telford macadam 
which is as good as any first-class macadam. First, we lay at bottom a bed of lai| 
stones; then a layer of smaller ones ; and, on the top, broken stones small enough I 
pass tbi-ough a ring about two inches in diameter, finishing with gravel last of i

This place, where we macadamised the road, had already cost the municipal^ 
dear, in trouble if not in money. The council had been sued a dozen times. I 
now often asked to make every road in our municipality as our main road is mw 
We intend to do so everywhere, but of course, in time, as our resources will perm 
For that which I have done at home, I must tell you has been done with an expen 
ture even less than that spent uselessly on the roads during the 25 years previot 
to the purchase of the machine. Formerly, the repairs of the roads were done I 
men sent to mend places; the men held a picnic; they wont to the spot and fi 
the holes with mud from the ditch 1 Quite a different state of things with 
maehine; work now begins at 7 or 8 o’clock in the morning.

Dr. Grignon.—Will the machine work on hilly bits of the road ?
Af. Camirand.—Anywhere, if there is enough earth above the rook.
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Dr. Grignon.—In tufa, too ?
M. Camirand.—Yes, even in tufa.
Dr. Grignon.—I suppose the road has to be ploughed up first?
M. Camirand.—By no means; we have never ploughed the roads in our 

municipality.
Dr. Grignon.—No doubt the stone must be taken up; will the machine work in 

I stony land ?
M. Camirand.—Yes, it will. There is no land so haixi that it will not work in it; 

only the very large stones must bo removed. I have seen the machine raise stones 
I as big as a pail without the least injury to itself.

In future, our municipality will levy the road-tax in money. Now, it is pay- 
j able part in money, part in labour. But, in future, it will have to be paid altogether 
I in money, and, the spring arrived, the machine will be set to work. The people will 
have nothing to do with the roads; the munieipality will do the entire work, and 
the roads will in future be kept up by the municipality and not by individuals.

We have also adopted another system for the high i-oads (routes).(f) The muni- 
1 cipality has also taken possession of all the routes, and the work on them is done at 
the public cost like the others. The old method after which the road-work used to 

I he done, was unjust to some individuals. For instance, a man residing five or 
I six miles from a road (route), of which ho made use perhaps once a year, was com- 
I pelled to do a great deal of work upon it, in favour of other people who used it 
I without at all contributing to its repair. When the routes shall bo kept up by the 
I municipalities, in less than five yeaiu they will be as good as the principal roads. If 
I the Government would pass a law making this system binding on the whole province, 
[you would find, in a few yeare, your roads so good that it would surprise you.

Mr. Barnard.—I will now put my resolution to the vote.
M. Chnpais, seconded by M. Tache, proposed that Mr. Barnard’s motion be 

[adopted; carried nem. con.
M. Marsan’s resolution :—Seeing that the power given by law to the municipal 

[councils to subdivide and apportion the public work of the municipality between the 
[tax-payers, or the ranges or concessions, or parts of the ranges or concessions of 
[these municipalities, is a cause of numerous troubles arising from a failure of justice 
[in the aforesaid apportionments, of the greater expense the system induces, of the 
[imperfect and irregular manner in which the work is done, and therefore of the 

Imd management of the said water-courses, roads, high-roads, bridges, &o., the 
iDairymen's Association trusts that the Government and the Legislature will be good

(') The articles 763 of the Municipal Code of Quebec reads thus;—" All the roads [chemint) 
Is tether local, municipal, or country roads, are either front roads or routes. The front-roads 
Isre those that go across the lots of a range, and do not lead from range to range, in front or in 
llhe rear. All the other municipal chemint are routes.—E. C.

(2) Impossible to translate the two words into English except thus: The route from Mont- 
lieal to Toronto; the chemin is out of repair. Hardly satisfactory 1—A.R.J.F.

■ I,
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enough to amend the Municipal Code, so ne to place entirely in the hands of the 
mnnicipality all the labour to be done on the public ways within the limits of the [ 
municipality.”

M. Castel announced that he had Just completed the list of 40 subscribers neces-1 
sary for the obtaining of the incorpoi-ation of the “ Good Roads Association.”

The President.—1 observe, according to the explanations given by M. Camirand, 
the working of the road-machine costs about $12.00 a day. I should like to Know | 
how many arpents of road put in good condition this sum represents.

M. Camirand.—We hold that we can manage half a mile a day.
The President.—Among stones ?
M. Camirand.—Oh ! yes I anywhere. Of course, where there are no stones, in I 

such parishes as Yamaska, we can do a mile a day. To make a really good road, I 
with the machine, the big stones by the side of the ditch must be removed, for you I 
know that the machine works with a knife (coulter 1), and the big stones that are iu I 
the coulter’s way must be dislodged : stones weighing as much ns 300 pounds some-1 
times occur. It is true that I have seen the machine eradicate trees six inches in I 
diameter, but we know, of course, that the eradication of trees is not the object for I 
which the machine was made.

The first thing to be done, after the council has fixed upon the spot in which I 
the work is to begin, is to notify the inspectors of divisions that the work is to I 
begin in their division. They take away all the stones on each side of the road, I 
and clear up the ditches properly, so that the machine can do its work with I 
efficiency; for instance, all stones as large as a pail should be removed. The I 
machine must do its work slowly but surely; it must not stop, but keep on constantly, j 
regularly, not by fits and starts, if the work is to be done well and economically 
It must not be forgotten that an expenditure of $12 a day is going on. Ditches, I 
much bettor than those made with shovels, can be dug on farms by this machine. I 
It cuts the sides bevelled, or sloped, in any way you please. I myself have with the I 
machine, after having ploughed the land, made a ditch from one end of my farm te I 
the other, and so well made a ditch I never saw. The mower can work across it, I 
so can the horse-rake, as if there was nothing there at all, so perfectly are the sides j 
shaped.

Mr. H. 8. Foster.—(.in English). It seems to me that this association cannot I 
do better than to ask the Government to buy a certain number of these machines fori 
distribution, at cost price, among the municipalities. Once introduced, their usagsj 
will soon become general. Should the Government accept this plan, it will bringl 
about more rapidly than by any other plan, the general use of this machine.

Mr. Eobert Ness.—(in English). I was glad to hear all that M. Camirand hasi 
Just told us about this road-machine. Eveiy parish in our county has one. and 11 
think we ought to be able to depend upon ourselves without running to Governmentl 
for help in this matter. I think every municipality in this province can afford tol
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I buy a machine, so as to bo its absolute owner; for absolute ownership will ensure 
their being cared for properly and, therefore, their longevity.

Mr. Foster.—(in blnglish) All I ask is that the Government should put these 
I machines at the disposal of the municipalities at cost price. By buying them whole
sale, the Government could get them cheaper than a solitary municipality could.

Mr. Ness.—(in English). The Government has plenty to do already, and we 
[ought to leave it at peace, without bothering it about such a thing as thi.s.

A machine costs 8150. In our parish, we adopted the system generally followed 
I in the French counties, i.e., every proprietor has to keep in order the i-oad in front of 

his land; but we take good care that the law be put in force, and if anyone neglects to 
attend to his road, wo compel him to do his duty. The Council adopted this system ; 
it bought a machine at our expense ; it is not so difficult to work that a neophyte 
cannot make it operate properly. All it needs is two men who can guide it. Each 
farmer furnishes his team. How are the teams supplied in your municipality, M.

I Camirand ?
M. Camirand.—(in English.) We tried to employ everybody’s team, bat that 

I we found to bo a loss of time j some teams would not woidc with other teams j so wo 
[had to hunt about for conformable teams, and that caused gx-eat loss of time; so we 
[at once came to the conclusion that we must stop that, must hii'O three good teams,
] that would work well together ; engage men who thoroughly understood the job ; 
[do the work ourselves, and do it well.

Mr. Ness.—(in English.) But farmers in general have a lot of teams lying idle 
[that could just as well be doing this work. With our machine we do three miles of 
[road a day, or at least two miles, and we use our own teams that otherwise would be 
jin the stable eating their heads off, and we have men able to drive them. So we have 
|no money to pay out, which is what I like, and what everybody likes.

M'r. Barnard.—(in English.) You, Mr. Ness, in your district have jxionty of 
[heavy draught horses; in M. Camirand’s parish there are many trotters but few 
|ci)dcs.

Mr. Ness.—(in English.) That is true ; wo have Clydes in abundance.
M. Plamondon.—(in English.) I have often passed through Mr. Ness’ village, 

land I noticed there.about four miles of the best road 1 ever saw. It might bo taken 
[for a plank-road ; and yet they follow the system there of making everyone look 
|afler his front road.

M. Camirand.—(in English.) Of course, in speaking of only making a half-mile 
of road a day, I mean a road that has never been previously made. If you only had 

Ito polish up the road, a half mile would not bo much ; the difficulty lies in starting 
jto make a good road out of a bad one. With the present way of road-making, there 
are often dangerous ditches. The machine makes capital ditches; it makes the road 
eighteen inches higher in the middle than the ditches. In winter, ditches two feet 

tmd more deep are hazardous ; for one is very likely to fall, horse, carriage, and all, 
into them, and that is not pleasant.
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Mr Barnard.—M, Castel having collected the 40 subscriptions necessary for I 
the founding of the “(Jood Boads Association,” I propose, to avoid loss of time, to 
nominate the Provisional Board of Directors at once. M. Cumirand will, I think, 
make a good president, and we have two friends here, the Bevs. MM. Charest and 
Bichard, who interest themselves greatly in the question. These two, with Messrs. 
Ness, Guay, Dr. Grignon and Barnai’d, would do for the Provisional Board, with Mr. 
Dallaire as secretary. The promoters of the bill will be Messrs. Macdonald and I 
Girard, vei-y active friends of ours, and both of them directors of our Dairymen's | 
Association.—Carried unanimously.

Besolufkn. 5. Seeing that the formation of co-operative associations with un-1 
limited responsibility would be of great service to agriculture by enabling farmers [ 
to : 1. Improve the present creameries and factories, or to erect better ones j 2. To I 
buy, or to obtain on the best terms, everything they need for their own use, or for I 
their crops; I

The Dairymen’s Association trusts that the general laws governing such associ-l 
ations be, if necessary, amended, in order to perpit farmers to organise themselves I 
into such societies, so as to profit as largely as possible by the numerous advantages! 
similar associations would afford them.—Carried.

Resolution 6. Seeing that those trans-atlantic steamers that are provided with I 
the best system of refrigerators enable those living in tropical countries to send to | 
England, with profit, not only butter, but other perishable goods, such as fruit, fresh I 
meat, game, etc.; I

The Dairymen’s Association trusts that the Dominion Government will taksi 
steps, as soon as possible to provide Canada with a system that is now endowinfl 
with wealth Australia and other countries much further from England than we ars,l 

You will be perhaps surprised to hear, gentlemen, that certain English coloiiiee,| 
five times as far as .we are from the English market; colonies that have to send theiil 
goods across the equator and the tropics ; colonies not nearly so wealthy as Canadfl 
have succeeded in sending meat to England, even rabbits ! These beasts, I hear werti 
devouring the crops, and large sums had been vainly e.xpendod in trying to destroji 
them. Then, the idea was formed to establish a system of refrigerator-vessels, tol 
enable the people to send meat to England; and this has been done, with profit, duriD|| 
several past years. Mutton, too, is being sent from these colonies to England. Andl 
we, we who are much nearer Britain than they j we, who very soon shall be abltl 
to cross the Atlantic in six days j cannot wo do that, which Australia has done ? 
cannot admit the impossibility; and I would suggest, gentlemen, that the Associatioil 
come to the front in this matter, and show foreign countries that not only have wtl 
butter and cheese to send to England, but meat as well.

There is plenty of room for our meat in Europe, notably in England. Here,! 
the artisan eats moat every day ; there, ho only eats it, at most, once a week mI 
account of its high price. And if rabbits can bo curried thither across the tro|)ic(|| 
arriving in good condition, why cannot we, who have only a short voyage over colil|
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Ivater, send a good quarter of fresh poi-k, of beef, or of mutton. Resolution 6 was 
tarried. "

Resolution 7. Seeing that the Dairymen’s Association rendered last year, and 
Inay render from year to year, notable service to its members and to the agricultural 
liublic in general, by carefully organising district comitia, at whose meetings erudite 
ccturers, local men as well as visitoi’s, will be charged with the duty of promoting 

the most pressing of the interests of agriculture, and to show what means must be 
luken to expedite its progress ;

This Association trusts that these district comitia will be in future organised in 
L regular system by the directors of this Association, and that they be enjoined to 
pnsure the kindly aid of the Government of this province, of the clergy, and, in 

i:enoial, of all friends of agriculture, with a view to ensure the complete success of 
Ihese comitia.

Mr. Ghapais requested that the carrying of this resolution should be postponed 
|intii he had finished his lecture on

THE DAIRY-COMITIA OF 1895.

Lecture bv Mr. J. C. Chapais.

ITIentlemen,—

The dairy-comitia, held under the auspices of our Association, during the winter 
|[)f 1895, will form, to-day, the subject of my address. As you know, the object of
[“hese meetings was to discuss and endeavour to forward, in the interest of dairying, 
vhich has become the national industry of the province of Quebec, the following 
irinciples, to wit :

That the patrons must all take proper care of their milk; i.e., it must bo 
u'ojiorly strained, aerated in a pure atmosphere, and cooled. All milk that is sour, 

br that has a bad smell, should be pertinaciously rejected.
That the makers reserve to themselves the right, if responsibility for their work 

imposed upon them, to refuse all milk that is unfit for the making of a good 
lirticle that is like to redound to our credit on the English market; that they engage 
lo manufacture more with regard to quality than to the obtaining of a weight of 
cheese in excess of the average yield of factories in general; that the same makers, 
►vhile accepting responsibility for their own make, decline responsibility for others, 

and insist that their cheese be accepted at their factory, so as to limit their respon- 
pibility to the time in which they themselves have their cheese under their own 
fontrol.
That the Directors of Factories pass resolutions authorising the maker, and even 

naking it his duty, to reject all milk that is sour, unsound, or of bad smell, and only 
liold him responsible for his own personal erroi-s during the time in which the cheese 
Is under his control in the factory; that they never sell unripe cheese, and refuse

'I li

'I si
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even offers from buyers ready to accept delivery of too fresh cheese ; and that, in 
the delivery of cheese at the factory, they seek for a remedy for all these disputes 
that result from the present system, namely, the selling always cheese of the best 
quality subject to inspection at Montreal; tho' patrons, it is true, have suffered I 
by this system than the poor makers, who, up to the present time, alone hear the 
penalty of a “cut in price,” as if the cheese could only be damaged by them during 
the process of manufacture. The would-be pretext of saving the reputation of the 
:'maker is only the source of ruin for him, who, supposed in the eyes of the patrons 
to be a first-i'ate workman, cannot but compromise himself in their opinion were he 
to ask for a visit from an expert with a view to the improvement of his defective 
method ; so he often continues to make inferior cheese during a whole season,—that 
“French” or “Joseph”—^which injures our reputation, and will end in closing the 
jnarket to our goods the very first time there happens to be an over-supply.

In this system, the maker settles the price with the dealer privately, and the 
patrons are too often unaware that their maker has tuimed out bad cheese; were the 
cheese bought at the factory, according to its quality, there would be in this an element 
of improvement for the maker, whom the patrons, while still holding him responsible 
for his make, might compel either to do better or to resign his situation.

That the buyers be asked to consider seriously the part that they, in their own 
interest, and in the interest of our provincial trade, can and even ought to take in 
the improvement of our dairy-products ; they ought never to accept delivery of cheese 
bcfoi'e it has sufficiently matui'e in the factory j let them huy as soon as they choose, 
if they think it an advantage, but they should not accept delivery or authorise the 
despatch of the cheese until its proper ago has arrived j let them show that they 
value good cheese a little more, and that they are ready to pay a higher price for 
such than for cheese of inferior quality ; the fact of paying the same or nearly the 
same price for moist cheese acts as a premium, and encourages too often the makers 
to work for great yields, and thus to make an article that will compromise not only 
their own trade but our national industry.

Let SYNDICATES be encouraged, as the only sure means of arriving at uniformity 
of the best quality; up to the present time, their action has been embarrassed by the 
want of distinction in quality, a reproach we just now made to the buyers, the makers 
frequently refusing to follow the advice of the inspectors, under the pretext that by 
making an inferior article they got as good a price and made more of it out of a 
certain quantity of milk.

Lastly, as to the bctteb trade, that it would be advisable to place butter on the 
English market under the better conditions j that provision he made for refrigerating 
compartments on steamers, and that regular shipments of fresh butter be made 
weekly, so that our butter may reach the English consumer in all its freshness, the 
disfavour it still encounters on that market being derived especially from the fact 
that, up to the present time, hutter was only exported after having passed the 
summer in storage at Montreal, and thus only reached the consumer several months
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hftor making, in a more or less off-flavour condition, which made it hopeless for it to 
gain the price of table-butter, and relegated it to the rank of cooking butter's.

The comitia, too, enjoyed the advantage of listening to a detailed report of the 
lo.ir of Messrs. Gigault and Leclair through England, Denmark and Franco, with a 
I'iew to the development of our relations with foi'eign markets for our fai'm pi'oducts.

These comitia, 19 in number, were held at Granby, Lachute, St. Jdi'ome de 
ferrcbonne, Ste. Mai'tine. Vaudi-euil, Belceil, Bimouski, Ste. Anne La Pocatiei-d, 
Roberval, St. Jdi'flme du Lac St. Jean, Chicoutimi. St. Jean d’Iberville, Soi'el, Joliette, 
S'icolot, Arthabaska, Bichmond, Sherbrooke. The lecturers who took part in them 

Ivei'e the Bov. Messi's. C6td, Secoi-s, and Boid, Messrs. Fisher, Tylei', Dullaire, 
tuulombe, Macfarlane, Grignon, Bourbeau, Castel and Chapais, besides a number of 
local speakers, priests, members of parliament, Directore of the Dairymen’s Associ- 
Vion, etc.

The first comitia was held in your district, Bodfoi'd, at Granby. As for this 
li.strict, I am sure the proper management of its syndicates will not be neglected) 
or their superintendence is entrusted to devoted friends. The first syndicate was 
brmed here, in 1891, by Mr. Foster. He “ beat the march,” and hie example had a 

)i)d effect, This syndicate now has thirty-seven associates. You will find by this 
low well his good example has been followed. Progress here has been marvellous. 
Hie district won the first prizes at our exhibitions, and proved its equality in pi'oduc- 
ton with Ontario. Mr. Fisher, too. has worked most energetically for the improve
ment of dairying in these parts. He is our Vice-President, and the progress made in 
laii'ying in this district is in great measure due to the constant efforts and intelligent 
pboiir of those two indefatigable friends of farm and dairy.

The second comitia, held at Lachute. Dr. Christie and Mr. Owens warmly 
ongratulated the Dairymen’s Association on the work it had undertaken in holding 

Ills meeting. This district is in charge of one of the best inspectoi's of syndicates we 
lave.

One of the most important meetings was that held at St. Jdrome de Terrebonne.
; was got up by Dr, Grignon, who took the chair, and almost all the clergy of the 

pistrict were present. The attendance at the sessions was large ; never fewer than 
On being present, and we had to hold supplementary meetings, so groat was the 
bterest taken there in dairying. In justice to Dr. Grignon, I must say that if, in 
□is district, we met with so much enthusiasm and interost, it was thanks to his 
snstant efforts ; he has always been devoted to our cause, to the injury of his own 
hterests, M. Jos. Girouard, M.P for Two-Mountains, proposed thanks to the 
luebec Government for having organised these meetings.

At Ste. Martine, Chitteauguay, the comitia was under the direction of Mr. Ness, 
|> whom its success was chiefly due. Mr. Ness is one of our directors. He informed 

> that the numerous audience there was composed of Prench-Canadians who, in these 
laris, rarely attended agricultural meetings as they were held in English.

Our next visit was made to Vaudreuil. There we had a valuable testimony from

t! .1!
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the members for the counties of Soulanges and Yaudrenil. In some very few places,! 
and among still fewer people, it is supposed that dairying is made an affair of politics. I 
These two members told ns, at the Vaudreuil meeting, that it was absolutely unti'ae;] 
that if our labours could be in any way called political, it would be the politics of| 
agriculture that were concerned, and thus our politics could be endorsed by botb| 
parties.

Thence, we went to Beloeil. There, they send milk to Montreal, and, unfor-l 
tunately, sell too much of their hay-crop. Still, we found the milk-sellers verjl 
willing to listen to us. They begin to see that their trade is not so remunerative asl 
it used to be, and the hay-dealei's say they have nearly ruined their farms ; so thejl 
are inclined to follow our trade instead.

After Beloeil, we went to liimouski, where we were hospitably treated at Ihel 
College, and where the Seminarists were good enough to place their hall at ourl 
disposal for the meetings. This district, in spite of its being so far away, had tb«| 
advantage of having one of the first factories ever established. It was established, ii| 
1884, at St. Pabien, and when I visited it, I foui^d it to be one of the model-factoriei 
of the province. The example was sot in this place by the Eev. M. Audet. There, there 
was great need of syndicates. After our meetings, we were requested to do our be«t| 
to get one up, and we succeeded in doing so. This is one of the best districts for| 
dairying, and no other business can pay the farmer. Owing to the hilly face of tbi 
country, sheep feeding could be profitably joined to dairying. The farmers have,! 
besides, immense resources for the production of abundant food for their cown.l 
Excellent manures abound here in the form of sea weed and capeling. ‘

These are capital manures ; their composition is, as follows, compai’ed witbl 
farmyai'd dung :

Capeling. V^arech. Dung.
Nitrogen................................................................. 2.34 0.37 0.48
Phosphoric acid..................................................... 1.70 0.20 0.32
Potash................................................................... 0.40 0.02 0.43

The Bimouski farms, with their manures, can grow potatoes, which are e.xcel! 
lent food for cows. I hope that, when they read the Society’s report, their attentioi 
will be drawn to this.

From Bimouski, we went to Ste. Anne La Pocatierfe, Eamouraska. There ugaif 
we were allowed to hold our meeting in the College Hall. Mgr. Begin was go 
enough to begin the day with a Pontifical Mass, at which nearly all the farmers i 
the neighbourhood were present. At the evening session, there were from 700 to S 
people. There were no syndicates in this district when we got there, but, after ' 
left, one was formed.

‘ I3ea-weed, varech, is the “wrack” Prospero speaks of in the lines ;
“ And, like the baseless fabric of a vision,

Leave not a wrack behind.”—The TempeeL
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In Kamouraska and Bimouski, we remarked with pleasure a point of great 
aportanee to the daiiy-trade; there are a great many Canadian cows in those parts 

I mentioning this excellent little cow, I am constrained to observe that, in some 
luarters, it has been asserted that, at the Ste. Anne La Pocatier^ meeting, I said 
bat the Canadian cow was only tit for small farmers, who had no means of keeping 
jther cows j but that those who could keep other cows had better get rid of their 
lanadians. The great number of farmers, who heard me loud in my praises of the 
Canadian cows in all my lectures, need not any assurance from me that I deny abso- 
litely ever having spoken against her.

We next visited the district of Lac St. Jean and Chicoutimi. Every time I go 
(lere, it is always a renewed pleasure to me, for I know that I am visiting one of 
nr most advanced districts. Moreover, our 'Association has the advantage of pos- 
jetsing there two of its most eminent members—Messrs. Guay and Girard.

In very truth, all those of us who had been through the district of Lac St. Jean 
hd Chicoutimi, in 1880, were astonished at the wonderful progress that has been 
liiide since that date. We held meetings at Roberval and Chambord, but the climax 
f our visit in the district was one held at Chicoutimi, for there we had a meeting of 
ery peculiar character. It was held in the town itself, under the presidency of M 
tuay, the Mayor, in the presence of an audience of 800 persons, composed of all the 
leighbouring farmers, a great many distinguishea members of the clergy, and the 
|apils at the college, in the College Hall.

We saw there so much enthusiasm, and the work was carried on on so largo a 
:ale. that, without fear of wounding any one, I am certain I am speaking the truth 
^hen I say that the region of St. Jean and Chicoutimi is positively one of the most 
ji'ogressive and prosperous in the Province of Quebec. Th(Jre are four most thriv- 
fig syndicates there. Messrs. Guay and Girard are traversing the region from 
Irish to parish, organising meetings, and attending the assemblies of the farmers’ 

lubs. The work in this district is so exact, so kept in detail, that if you ask Mr. 
lirard or Mr. Guay how much profit is realised in each factory, they will give you 
po precise sums. I wish all the districts of the Province would follow such an 
xaraple.

Thence, we visited a district where for many a day the farmers have been selling 
[great deal of hay; it is made up of Napierville, Iberville, and St. Johns. There 
le found so many obstacles and impediments to be surmounted that it will take 
Icars and years to overcome them. The farmers have got so into the habit of grow- 
bg nothing but hay, for sale, that they hate the idea of undertaking any other system. 
Ind yet, if we look at the value of the hay sold and compare with it the loss of 
Irtility caused by the sale, it is easy to see how soon this system must exhaust the 
bil. In a ton of hay, we have 31 lbs. of nitrogen, 8.20 lbs. of phosphoric acid, and 
p.40 lbs. of potash; then, when you sell a ton of hay, you take from the land 85 

■ of fertilizing matters which, at the present price of commercial manures, are 
|(>i th $6.35. The dairy-farmer gets from the consumption of a ton of hay 30 lbs.
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A ton of pulp is worth $1.08 for cattle-food, and its residue in manure is wui'ib| 
$0.51. It is a very useful food for milch cows especially, moist and rich, airil 
farmers who have used it in winter for their cows have found it answer. There iJ 
enough pulp to supply a great many farms, for it cannot all be used in the iicIot 
bourhood, at least not within a reasonable distance from the factory.

At Joliette, we again unfortunately found that the syndicate had not liee!| 
renewed this year; but our meetings were attended by deeply interested audicncesl 
My attention was called to the fact that, if the dairy is in some degree suppressed iif 
these parts, it is due to another crop, another industry. Indeed, the farmers theiT 
wanted to talk tobacco rather than dairy work. A great deal of tobacco is g[0\ti| 
here. I had to impress upon the minds of the people that tobacco-growing im|)()re:| 
ished the land enormously, and I trust that I proved the necessity, in most cases.' 
devoting sevei-al yeare to the task of restoring to the land that which this crop hal 
robbed it of No crop deprives the soil of so much rich, fertilising matter 
tobacco. Plants that supply 100 lbs. of tobacco take from the soil 66.76 parts ( 
nitrogen, 8 68 of phosphoric acid, 85.41 of potash, 68.94 of lime; in all 229.? 
parts. As you see, you will find very few plants that carry off from the land 
much rich fertilising properties as tobacco. To grow tobacco profitably, the pioceo 
ing crop must be one that does not require any potash, or as little of it as possiUij

of cheese, which only' robs the land of 3.60 lbs. of nitrogen, 0.90 of phosphoric acid, 
and 0.20 lbs. of potash, in value not more than 57 cents. What a difference ! Evert 
farmer who sells a ton of hay, if he would reason and farm so as not to impoverisli 
his land, must feel compelled to restore to his fields $6.35 worth of manure for cad 
ton of hay ho sells; while he who dairies need only restore fifty-seven cents Wdiil 
to his land. The waste-products of the manufacture of butter and cheese remain ot 
the farm, and permit the farmer to restore to the land what it has been deprived i 
at a very cheap rate.

We next proceeded to Sorel. The audience there was small on account of j 
storm that was raging on the day appointed for the mooting. This district h.n 
retrograded this year. There was a syndicate there; now, there is none.

From Sorel we went to Joliette, via Berthier, where we saw the beet suijari 
factory. Heaps of pulp lay there, neglected by the farmers; very little of it iia.1 
been carted by them. Still, it contains a good deal of nutritious matter; Ini 
example:

Water......................................................................... 89.91
Protein...................................  1.08
Fat............................................................................... 0.08
Sugar......................................................................... 6.19
Cellulose................   2.08
Ash............................................................................  0.72
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ind then, in the rotation, keep as clover; legumens, &c., must succeed tobacco, as they 
have the advantage of absorbing nitrogen from the atmosphere.

Wherever tobacco is grown, the land is impoverished, ruined. Look at the 
find in the States, where this crop has been cultivated; what are they like now? 
It'hr.t is the state of the tobacco farms of Virginia, for instance. The lands no 
(■nger produce anything; so completely worn out are they by the constant cropping 

h ith tobacco, that, in spite of all the exertions of their owners, they no longer yield 
|[ny profit.

At Three Rivers, we had the Ijonour and inappreciable advantage of hearing, 
from the lips of Mgr. LaflSche, one of those addresses, so touching, so sympatlietic, 

lint all those who listened to the good father of agriculture know so well. In spite 
It' his 75 years, he did not hesitate to make one of our audience, and more, he was 

I .miescending enough to impart to ns much good advice. He is acquainted with 
trming, and his counsels go straight to the root of the evil. He gave us an essay on 

■(imestic economy, showing how much could be saved by the farmer's wife, if she 
lure to equal indoors the external work of the husband and the sons, by practising,

; in ff-Tjer days, such duties as the manufacture of cloth, flannel, stuffs, &c., on the 
loni. He condemned the system, followed almost universally in the province 

wudays, when this work is no longer done at home, but the girls are taught to 
illy the piano and to sing (dpianofrr ef d twluter) (') instead of learning to spin 

1 weave. These industries carried on at home would save the farmer from having 
• take his money, the pi’oduce of his crops, and spend it at the shop. On this 

kbjecl he spoke like a man who understands his subject.
Since I am speaking of this matter, I will repair the omission I made when, 

liking of our visit to Roberval, 1 meant to say a woi-d about the “ Household 
I bool,’’ kept there by the TJrsuline nuns, in which girls are taught domestic man- 
^craent. There, the good sister, who manages the convent farm, and who does it so 
cll as to have won a silver medal at the “ Agricultural Merit Competition,” set 
Ifure us a long list of questions, and Mr. Peter Macfarlane, who has not generally 
liich connection with nuns, had, owing to a little trick I played him, to reply to 

questions. We visited the household-school, and there we witnessed scenes 
Ith touching and consoling; a great number of girls, from six to twenty years of 
lu, were learning first, reading, writing and arithmetic; next, and especially, to 
lid wool, to spin flax, to weave flannel and cloth; we were shown the finest possible 
Imestic products, the work of the skilful hands of these youthful house-keepers, 

"king, too, is taught; how to prepare meals, and how to manage the dairy. In 
|is house, everything was in such perfect order that we were utterly wondei-strnck. 
je saw a young damsel making butter in a style that admitted of no reproach, 
low much it is to be wished, gentlemen, that the number of these excellent houses

(') Twluter probably means " to sing badly,” as turtutaire, the same as ttrinelle, signifies 
1 person who sings without expression.”—A.K.J.F.
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should be increased in this province, to form our wives and daughters, not to teacJ 
them to play the piano and to embroider, but to learn the duties of household mBil 
agement, and to know how to practise all the domestic industries with science, skll 
and economy.

Next, Nicolet was our object. At this visit, we were shown figures deram 
strative of the great success gained by the farmers of the county, who keep th« 
cows as well in winter as in summer. Ten farmers of St. Guillaume, whose naraej 
were shown me, with an account of the yield of their cows, made from April 10th t 
February 14th of the following year, ten months, a profit per cow of from $59.42t 
J41.22.

Now, gentlemen, when one meets in a district a great number of farmers wlk 
keep herds of cows as well as these men, and who therefore get such yields out i 
them, one feels at once that one is in a prosperous part of the country.

At St. Guillaume, such cows are very numerous, and the maker conceived 
ingenious idea of keeping a book to register all the heifers or cows bred from superiJ 
milkei-s, thus creating a local register of those cows that spring from the 
milkere. *

At our Nicolet meeting, we had the honor of reckoning Mgr. Gravel amoi 
our audience, and of listening to a fine speech from his lips on the grand part t 
farmer plays in the world.

At Ai'thabaska, where wo were to hold our next meeting, a new syndicate t 
formed this year. M. Bourbeau, one of our directors, has been at work in this d 
trict with intelligence, and people have profited by his exertions. The new sjn 
cate is due to his efforts.

An innovation exists in this syndicate which all these bodies should imitate, 
consists in clubbing together to buy everything needed by the factories of the distriej 
such as rennet, calico, salt, boxes, coloring, all in a lump, and of the 
quality, at the wholesale price, delivering these goods to the makers at wholei 
price, with the carriage added. I quote this good example because it should be ini 
tated. The same system is carried out at Lac St. Jean, and by it a sufifcient saviij 
has been made to pay the salary of the inspector of the syndicate.

The District of Bichmond. Thei'e, and elsewhere in the Townships, our attentid 
was called by numerous letters as well as by direct personal observation, to th 
disease that makes its appearance especially on the legs of the cattle, which becod 
too feeble to support their frames; it is called “ostiomalacie.” There is not enoij 
lime or phosphate in these soils. To cui'e this, it is advised to give the cows bod 
dust as well as salt in their food, and the farmer should use plenty of lime and ph^ 
phoric acid as manure. Everywhere, I recommended giving salt to cows, as ith 
the effect of notably increasing, from 14 per cent, to 17 per cent., the yield of mill 
oir making it less likely to turn sour, and the cream easier to churn. Farmei's ouj!l 
to salt their cows daily, even when on pasture.

At Sherbrooke we found a very good creamery. I am highly pleased to be sbj
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I to testify to the excellent manner in which it is kept, and how good are the profits 
I made there. M. Camirand, one of our director's, is the manager'. We also visited 
Ian establishment where is carried on a tr'ade that has very much inter'ested our asso- 
I elation, especially during the past year. This is the factory of the Moser's. Hovey, 
Iwher'e pork, but chiefly bacon, U salted and packed. Good hams, too, are made, 
lit is a fine prospect that stretches before our far'mers when such establishments as 
I this arise in our pr'ovince. Many a time have we insisted on the importance of our 
I farmers carrying out all the details of the dairy to their extreme limits. Fig-feeding 
|i.s economically done with the milk brought back fr'Om creameries and factories, in 
laddition to clover in summer, andplenty of cooked roots and ground grain in autumn. 
Ilf care is taken to breed from suejr pigs as the Yorkshires, cr'Ossed with the 
iTamworths, pork fit for bacon can be made for a very moderate cost.

This was the last visit made by our party.
As for the results, this is what we find them to be : instead of the 28 syndicates 

lof last year, we have now 38 ; and if we had five more inspectoi's we should have five 
Imore syndicates ; but as we had no more inspectors, wo could not'have the five new 
Isyndicates. Among the inspectoi's we have, we are obliged to employ men who hold 
|only a pro tempore certificate, and who, consequently, are not possessed of all the 
I requisite qualifications. But we need not repent of this step, for generally speaking 
llboy have answered the purpose very fairly.

Since I am speaking of inspectors, 1 should like to say a word or two to them. 
[M. Poulin told us yestei'day, that instead of passing their time in tasting the cheese 
Ifor the purpose of finding fault, they should rather devote themselves to the making 
of good cheese and to the instruction of the makers in that art. Our inspectors visit 

It he factories for the purpose of seeing how things are curried on there. They have 
po see that the makers attend to the reception of the milk, for this is one of the 
Imost important of points in the business ; it is all very fine to get good rennet, good 
■salt, etc., but if you do not get good milk fi'om the patrons, nothing but good milk, 
|y ou will never get good butter or cheese.

When the inspector visits a factory, he ought to be found on the reception 
platform judging the milk as it arrives. By taking off the can-cover, the smell of 

|ilie milk tells the inspectors at once whether it should be received or not. They 
I'Ught to be very strict on this point, so as to compel the makers to take in only good 
bnilk. Of course the inspectors must be good judges of milk, and this does not consist 
solely in being able to tell if the milk is or is not sour, but in being able to say if it is 
loo advanced or not, too old or too young, clean or foul j they must know all about 

|t, in fact. Accidents happen, and in numerous cases the cause of the evil is bad 
milk, and the cause of its badness is bard to trace. It has happened that a farmer 
Bum delivered bad milk at a factory; it was clean, well cared for ; the cows were all 
t ight and properly milked ; still, the milk was bad. Every sort of trouble occurred 
•it this factory; some days, the milk would not curdle, on others, it was bitter ; at 
nthers red, and this was frequently the case this year. The cause of these accidents

i'l
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could not often be found out, because the maker was not well instructed in hit 
duties. Sometimes these accidents are caused by the water the cows drink, some
times by the causes already mentioned. The grass is sometimes in fault; there is t 
small yellow flower, common enough in the pastures, called the bitter ranunculus; 
if this is eaten by the cows it makes their urine bloody, and the milk brought to tbe 
factory will be red. This may seem to be a rather insignificant cause, and yet it ought 
to bo known. Many other plants, growing in our pastures and meadows, have the 
same effect on milk. Perhaps, in some cases, there is a disinclination to remedy 
these things. In the lectures I have given, I always seek to establish a system by 
which the maker can remedy those inconveniences. It should be understood that itT 
is sought for for the good of all. The maker i^ to ask questions of the patrons, it 
order to discover how the cows are fed, what water they have to drink, if such oi 
such a plant grows on the farm, etc. He must tell the patrons that he asks theet 
questions to find out tbe cause of their bad milk, and to suggest means for the avoid
ing of the losses it involves; not at all are they interrogated for the purpose oi 
inflicting a fine, but for their own good. Let him do this, and he will, I make do 
doubt, get an honest, thorough confession from Ihe patrons.

As I said just now, the syndicates, thanks to our comitia, have increased 
number from 28 to 38. We have other good results of our meetings to state.

Last year our Association had 1,057 members; our numbers have increased, byl 
something like 40 per cent., that is, 396 new members were elected this year; our pies-l 
ent membership is 1,451. That is, we sallied forth and enlisted 395 good farmer-i aJ 
recruits. At our meetings, we have had 8,000 attendants, whom we should iiever| 
have met, had we not gone to their homes, and there talked to them pei'sonally.

We saw more than 500 makers, and it is owing to our direct intercourse with] 
them that we succeeded in organising so many new syndicates.

Daring the year 1893, the St. Ilyacinthe Dairy School imparted instruction l 
214 pupils, last year to 268, and this year—1895—to 312, after having been obligd 
to reject, on account of want of room, 124 applications more than were made 
year. This inconvenience has vanished, the school has been enlarged by the libcn 
ity of tbe local government, and we shall be able to accommodate all the applicant^ 
of next season.

In conclusicii, I beg to lay before you a statement in which are shown tk 
different divisions of the syndicate this year; by it you will see how much worl| 
remains to be done before, in this line, we reach perfection:

Division No. 1:21 creameries, 9 cheeseries. Considering its great extent, thi^ 
division, which has only one syndicate, ought to have two.

Division No. 2 : 23, creameries, 29 cheeseries. Besides the one cheesery-syn(li| 
cate already established, there should be a creamery-syndicate.

Division No. 3: 15 creameries, 71 cheeseries. There is room for two syndicate 
in addition to the two already existing.

Division No. 4: 
nore.

Division No. 5: 
|it present at work. 

Division No. 6: 
Division No. 7: 
Division No. 8: 

|ailed last year; it si 
Division No. 9: 
Division No. 10 
Division No. 11 
Division No. 12: 
Division No. 13: 
Division No. 14: 
Division No. 16: 
Division No. 16: 
Division No. 17:

1 wanted.
Division No. 18: 
Division No. 19: 
Division No. 20; 

|ardly enough.
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Division No. 4: 104 factories, two syndicates. Not enough, there should be two 
noie.

Division No. 6 : 87 factories. There should be one more, in addition to the two 
^t present at work.

Division No. 6; 73 factories. One more syndicate could be supported.
Division No. 7: 2 syndicates. About enough.
Division No. 8: 62 factories, only one syndicate. In this district a syndicate 

|ailed last year; it should be revived and another organised.
Division No. 9 ; Only one syndicate; two are needed, as there are 60 factories.
Division No. 10 : The last in the province from all points of view.
Division No. 11: One more syndicate than there is here might be useful.
Division No. 12; (1).
Division No. 13 : 2 syndicates, the most prosperous in the province.
Division No. 14: A very well organized district.
Division No. 15; Better if it had one more syndicate.
Division No. 16: 3 syndicates, but one more needed; 113 factories.
Division No. 17: 105 factories. Here, there is one syndicate; at least another 

wanted.
Division No. 18: 55 factories. Only one syndicate; it needs another.
Division No. 19 : 47 factories. Another syndicate might be useful.
Division No. 20; Creameries 14, Cheeseries 27. There is a combined syndicate; 

|ardly enough.
This, gentlemen, is how things stand. I think we have reason to be gratified 

the work of our comitia; I feel that our Association was right in organising 
|iom, and that we all owe thanks to the government of Quebec, which contributed 
I the success of the work, as well as to many of the members of the Legislature, 

Including the Hon. Ls. Beaubien, who kindly put their influence at our disposal.
As a corollary to this address, which 1 am now about to close, I beg leave to 

bad yon the resolution passed unanimously at all the meetings, except two at which 
lere was a dissentient vote :

“ That the Dairy Committee approve unanimously the request of the makera of 
|itter, and pray the Dominion government to establish refrigerators on board the 
earners; and also pray the local government to grant a premium for the exporta- 
on of fresh butter.”

At Boberval, St. J^rfime, and Chicoutimi, the following proviso was added to

fe above resolution: “Provided that this premium does not interfere with the 
ants for the encouragement of new cheeseries in the colonisation districts.”

/

(1) Omitted in the French copy. A. R. J. F.
10
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Session of Wednesday, December 4th—Afternoon.

LBCTUKE BY M. d'e J. L. TACHS.

NOTES ON BUTTER-HAKINO.

The remarks I am about to make to you concern the construction and in:i! 
<ment of creameries; but from a specific point of view, that is the making of 4 
qualities of butter.

I leave aside the question of eeonomical management, and that of good yiei:

General Hemarkb.

From the study of recent authorities on dairying, one principal fact emoi; 
that, in butter-making, as in a host of other trades, mici’obes, or ferments eoactj 
leading part.

These agents are workmen, of infinitesimally small size, that exist eveiywlj 
some favour the production of good butter, others, on the contrai-y, are detriiitj 
to its quality.

Through scientific experiments supported by long continued invcstigati 'i 
has been ascertained that at certain temperatures, and in certain conditionsil 
the favourable ferments that work, but at other temperatures and in other C()ndi:j 

the unpropitious ferments exert a superiority and prove injurious to the qua!i!,| 
the pri^ucts. Science has even endowed our trade with these good ferments, *1 
are for sale in the market, or can be made at home, and which act with f 
certainty that always distinguishes a truly scientific proceeding.

Thus, the installation of a creamery and the work to be done therein mn!l 
so arranged as to secure the presence of the favourable ferments; and it is tb«J 
ditions necessary to this end that I shall enlarge upon in this address.

Ml'. Barnard again read the seventh resolution (see p. — ). It was cuni 
unanimously. >

resofttfion.—With a view to the perfecting of its work, which is yd 
achieving fresh conquests, the Dairymen’s Association appeals to all well-di8[fJ 
people in the eountry, without respect to peraon or party. In order to gain itse 
which is exclusively in the interest of the public, it requires an increasing ami>ui;:| 
pecuniary means. It therefore respectfully invites all the friends of agriculturel 
this province to contribute their mite (ohoU), either once for all, by becoming 1 
tnembei-8 of the Association, or by paying annually the membership subscriptioi.j 
one dollar.

Ninth resolution.—That the Board of Directors of the Dairymen s A88ociatio;j 
directed to realise, as far as possible, the attainment of the objects of these resoluti i
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Thi Bdildino.

From one special point of view, the value of any creamery is to be estimated 
|t by tbe cost of its erection, but rather by the site, drainage, proximity to ample 
pplies of pure water, the arrangement of the rooms, and certain qualifications in 
I construction.

Sit* and Dbainao*.

A creamery should never occupy a site difficult to be drained, and all possible 
^'0 must be taken to carry off the drainage water to some distance from the build* 
k through wooden or stone ducts that can easily be washed out. Never use 
Led conduits, which open into the creamery, even if the vents are guarded by 
ilions. An open chute, that takes the drainage out of doore by passing right 
^uugh the water, is far better. Never put the ducts near the partitions.

The washing out of the creamery will always send along with the water used 
re or less milk, which will putrefy in the ditches.. This defilement is of all things 

I most injurious to the creamery; we must send it off as far as possible.
The well that supplies the creamery should be situated some distance from the 

[tins and ditches, lest tbe washings of the building should flow thither and settle.

Niarness to Water.

A good spring or a good well are essential to a creamery. Between a spring at 
’ or 60° and a well of good water at 45°, I think the choice should be given in 

Juur of the well, at least in hot weather.
The well and the spring have each their special duty; imnning water in a 

lataery, if it can be made to flow under the vats, allows the cream to be kept at a 
^ulsr temperature. Spring-watei-, too, is generally preferable for making steam.

Still, temperature and purity being equal, good well-water is perhaps more use- 
I than spring-water for washing butter, since it is less charged with oxygen or 

air is the deadly enemy of butter. Nevertheless, if the spring comes from tbe

tur formations, and if its water is not collected in closed ducts, it is as good ns a 
I in this case, all other conditions being equal.
A well, cleared out in the spring, and emptied and refilled frequently by 

*tant free use, generally supplies very pure water. The dangerous microbes or

iteria develop themselves with difficulty in a temperature of 45° to 60°, and the 
ly renewal of tbe well.water hinders under these conditions their multiplication 
1 therefore the creation of a centre of infection. The deeper the well, the freer 

microbes and ferments.
Very cold well-water is still more specially useful, and even necessary, to finish 

I churning, or for washing the butter at a very low temperature.

'Ur
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Division of the Buildino.

CONSTBOCTION.
I

The creamery shoald be erected on a stone foundation {soUige), or on stout p 
rentoures, and the walls shoald be thick enough to be easily warmed in winteri^ 
to keep out the winter’s cold. Between the floors there should be at least ten 1 
clear. They should bo quite tight, tongue-and-grooved, laid with paint in the j(^ 
to prevent leakage into the cellar, and oiled with two or three applications of I 
oil to prevent the wood from absorbing milk. The ventilation must be very brij 
for a damp warm temperature has a powerful influence on the development of d 
gerous microbes and ferments.

Fittings—Implements.

There is hardly any creamery in this province so badly fitted up that go 
the finer quality cannot be made in it; still, some defects in the maintenance of j 
repairs, or of the installation may have an unfavorable influence from this poinn 
view. An erratic engine, or a boiler of insufificient capacity, may produce variutil 
in the pace of the separator and thereby cause defective cream. By taking tooh 
about the skimming, the milk standing in cans at the door of the creamery, o 
in the sun, may sufler.

The heating of the milk before separating ought to be done carefully on surf 
heated by water or steam rather than by naked steam let into the milk. I obn 
this latter method practised by some very good makei-s, but emphatically blamedl 
others. 1 shoald be glad to see some special experiments made at our school onf 
point.

A neglected churn, or any wood long tainted for the same reason, ought I 
laid aside. The ci earn-vats should be built so as to be capable of cooling the (

The plan of a creamery shoald be so laid out that the cream may have a 
to itself isolated, well ventilated, and far from all smells of steam, oil, warms 
milk, &c. In very few creameries is this attended to. There must also be a I 
room, easily cooled in summer and warmed in winter, for the churning and worfi 
of the butter.

The ice house should be roomy, so as to hold a good quantity of ice. An o 
nary creamery, here, should have at least 60 tons in store, or the contents of theJ 
bouse should be 2,600 cubic feet. Reckoning in the spaces left in packing, a cif 
foot of space in an ice house should give 50 to 60 lbs. of ice.

The intense and rapid cooling of the cream, on its leaving the separator, iggl 
of the points most neglected in our manufacturing operations. Without ice,! 
course it is not practicable. We shall return to this subject.
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bidly, or at least of keeping it cool after having been once lowered in temperature 
j the fittings ought to be so arranged as to be easily washed. Easy washings and 

sningg infer that every part can be reached by steam, water, and dish-cloth, and 
Jisequently, one must firmly condemn the use of long closed pipes in the circula- 

I of milk, and much more of cream.
Before leaving the question of fittings, I may add that the cream-refrigerator 

ks not exist in nine creameries out of ton; and I must confess that 1 ray self have 
pe in my creameries.

Inventors may devote themselves to contriving one, but they must remember 
jit it must be handy and easy to clean.

Supplies.

Before beginning to work, good supplies of necessary articles must be provided.
Good salt is not hard to find; buy it in barrels, they are better than sacks. 

|ver use doubtful salt in butter-making.
The use of parchment paper must not be neglected ; it has been used lately for 

) top, bottom, and sides of the tubs. Our tubs and boxes are far from being

I
nnch, and the parchment on the butter, underneath it, and round the sides, 
)tccls it from the air. This paper absorbs the brine, becomes impregnated with 
and prohibits the entry of microbes fi'om outside. It also guards the butter from 
! taste of wood, which is often imbibed by badly soaked boxes or tubs. Employ 
) tins properly shapied, of equal breadth, not rusted, and use tinned nails that 

(I not leave a black stain on the wood.
Now we come to the most important of all supplies, that of ice.
We seem to be condemued, henceforward for many a year, to keep on producing

J
ecially summer-butter. You will forgive me if 1 translate to you a passage 
ni a Swedish work, by Prof Grolenfelt, published by Mr. Wall, of the University 
Wisconsin:—
“ In my opinion, ice is the secret why wo Swedes, so far removed from the 

Irkets of the world, can compete successfully with other countries more fortunately 
paled than we are. For instance, in Denmark ice is dear, indifferent in quality, 

, it often happens, not to be had in sufficient quantity.
“ Our conditions are the very reverse j from our numerous lakes and streams wo 

1 get any amount of ice; the cartage is cheap, and the quality perfect. The lake 
more than two feet thick, can be had here every winter, and so grand is the 

ality that it leaves no deposit after melting.
“ In Denmark, but especially in France and Ireland, the three countries that

t
h Sweden supply the English market, the farmei's are generally obliged to cool 
ir milk with water alone, a practice that is doubtless better than not cooling it at 
I but which is not prohibitory against certain bacteria. I have often observed in 
Inmark, in some co-operative creameries, that, even at its arrival at the creamery.

:i^ll
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the milk was a little sour, or had at least lost its freshness; and that the butter wbij 
packed was soft and tasteless; all this came trom want of the milk being cooled" 

And the author adds:
“ Our creamery-patrons and dairymen may learn a useful lesson from tha 

facts.” I add, on my own account, that we too, like the Swedes, may learn a usei 
lesson from those facts.

The time may come, perhaps, when we shall have so well discerned the tti 
value of ice, that not only the creamery, but each patron of a eveamevy or chce«iij| 
will secure his pi-ovision of ice to cool hie milk, so as to be able to deliver it at I 
factory in perfect condition.

I shall return shortly to the use of ice, but I may add at once •. I am convititij 
that the daily expenditure of from 600 to 1,000 lbs. of ice more than wo use noJ 
would, in addition to an increased yield, cause a considerable improvement in qualitjl 
this would be an investment of 10 to 25 cents a day, to gain, for the proprietor,J 
double profit, and, for the patrons, a profit four or five times as great.

Making Buttbr.

We are now about to enter upon the operation of making butter.
Reception of the milk.—Without perfect raw material, it is impossible to mai 

perfect goods ; the making of butter must then start from the farmer. The 
must be drawn from cows in perfect health, into clean vessels, and in a place whn 
the atmosphere is not foul and tainted. The milker should wash his hands before k 
begins his work, and not only afterwards. The milk is to be strained through eien 
that are scalded after each milking; it must then be not only aerated but cooled.

The cans should be kept as cool as the vessels for making butter at home; he 
wc must note the culpable negligence of some makers who do not daily wash 
their whey-vat (which should be of tin). When cleanly habits are recommended ij 
the public, one ought to practise them oneself.

One advantage our creameries have over oheeseries is that the milk whd 
skimmed is poured into tin vats, instead of into wooden puncheons or troughs. Gin 
pains ought to be taken by,the patrons not to let the skim-milk be long in the canall^ 
its arrival from the factory, so as to prevent the formation of ferments that will pioi 
injurious to the new milk next to be put into them. The morning's milk should i 
cooled before being mixed with the milk of the previous evening, because the latte 
even if cooled, will have become populous with ferments during the night, andf 
warming of it up by the morning’s milk would give a fresh impetus to the multiji 
cation of these ferments.

At the creamery, the maker must exercise very particular care in the receplid 
of the milk; and I trust that, within a few years, we shall see a complete altciati^ 
in this respect, but of the fourteen or fifteen masters of factories in this provira 
there are hardly twenty-five who are as strict in punishing patrons for the caretei
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Ircatment of their milk as they are in punishing them for skimming or watering it; 
Ind I have no hesitation in saying that our factories have lost very much more 
Doney through taking in foul milk, than in letting themselves be I'obbed by the few 
kishonest patrons one meets with here and there.

Why then be so severe with these poor wretches who forget themselves, when 
ke are so lenient with such a number of model folk, who are so neglectful of clean

liness.
The law punishes careless treatment of milk as it punishes fraud, but there are 

bvobably some points to be amended in the federal statute, before it can be so applied 
) to render its dispositions unattackable in this respect before the courts.

I ask myself, should we not petition our Government to appoint, at the dis- 
osition of our Association, inspectors of milk exclusively enjoined to put those 

ticgligent patrons to rights, whom our syndicate-inspectors and our makers are 
jifi aid of prosecuting after having warned them.

I have been rather long over this chapter, but I will not quit it before giving 
k'ou some instances, that I look upon with stupefaction, of how much injury can be 
lime by careless treatment of milk. Tn the Swedish book I quoted from just now, 
re find, among many others, the follov.dng examples :

1. In 1 cent, cube, or in the 15th of a cubic inch, of milk from a very clean 
bowhouse, examined with a microscope immediately after milking, 160 bacteria were 
bounted; half an hour afterwards, in the same bulk of milk, there were reckoned 
680; an hour and a half after 3655, or 35 times as many. The can had been covered 
up with a perfectly clean cloth, and had remained in the cowhouse.

2. In a dirty cowhouse, were found in the 15th of an inch of milk, examined 45 
ninutes after milking, 670,000 bacteria.

3. In experiments conducted at Butti, Switzerland, Nov. 14th, 1895, on fresh- 
lliawn milk, containing 9,300 bacteria in the 15th of a cubic inch, what follows was 
found;

Kept at 
oO'^F. 

Increase.

Kept at 
TTF. 

Increase.

Kept at
95^ F. 

Increase.

3 hours after............................ .............................. 1. times. 2. times. 4. times.

2.6 “ la “ 1,290. “
I) “ “ . 4. “ m. “ 3,734. “

w “ "... UB. “ 62,097. “ 5,370. “

This table shows the monstrous damage that may be produced by keeping milk 
at the temperature of warm summer nights, i.e., 75° to 80°. As a rule, we ought to 
|try to insure that milk delivered at the factory should never exceed a temperature 
of 60°, especially in summer.
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The milk delivered on Monday morning and on post-festal days consists often I 
of three milkings; moreover, on those days the skimming takes more time, on I 
account of the greater quantity of milk. The maker, then, should put a piece of ic«| 
into each can of milk, not only to prevent loss, but to pi-event injury to the cream.

I end by an observation made by the buyere of cheese this summer: it is, that I 
man}’ makei-s have had to pay for losses incurred in the making, the sole cause fori 
which was the bad condition of the milk received by them at their factories.

Skim.mino.

It often happens in summer that the milk needs no warming up, but in certain] 
•seasons it has to be done; and, in my opinion, it is not wise to use the injector,] 
or any other means by which naked steam is thrown into the milk, for fear of giving] 
a burnt flavor to it. The bain-marie plan, that is, a double vat with hot water] 
between, is the best.

Take the cream as thick as possible, and for several reasons:
1. Because the growth of the ferments is siqwer in thick than in thin cream.
2. Because one is not so likely to have curdled milk in the ci'eam.
3. Because thick cream is needed if the churning is done at a low temperature.1 

The rule to follow is, that the ci'cam, even the thinnest, should be thick enougl]
that no skim-milk separates from it.

There is less trouble caused by having a little thinner cream in autumn, because] 
then it is necessary to push on the ripening. The proportion of cream may vary] 
without inconvenience : in summer, 12 to 15 per cent., and fi-om 15 to 18 per cent.] 
in winter, showing that the volume of ci'eam must be to the fat it contains in the] 
proportion of 3i to 1, and no more.

Allowing the cream to rush from the skimming-pipes into the pail must be] 
avoided, because thereby is caused to form a fi'Oth that hardens in the air, becomeel 
dry, and is hai-d to mix with the cream ; it would be better to let it run down ej 
little trough sloping to the bottom of the pail. It is also advised that the cresn] 
should bo run over a tin trough or funnel pierced with boles, or over a sieve ; but I| 
have never practised or oven tried this plan.

These precautions must not be neglected, if one desires to have cream unifoi'm,| 
easy to stir, easy to manage, and easy to churn.

CooLiMO Cebam.
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That which I said just now apropos of the gi-owth of dangerous ferments in niilk,! 
applies also to cream. In practice, skimming is done generally at temperatur«| 
above 70°. It may be said that without prompt cooling the cream is in certain i 
proximate danger of deterioration ; hence one of the reasons for cooling. But then 
is anothei' as well. It has been practically proved that the aroma of butter will 1)«| 
so much the better in proportion as the fermentation of the cream, its maturatioi 
or ripening, is pi'oduced at a lower temperature ; which comes to the same thing aj
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to say that at a low temperature the ferments which transmit a good aroma are the 
only ones that multiply.

Other I'casons that it is wise not to lose sight of: Canada butter is held to have 
I moi'e body, more solidity, than most foreign butters, American or others, even than 
Danish butter, according to the quotation 1 made just now, and to what Jl. Leclair 
told you yestei'day. It is, therefore, to our interest to see that all our butter possesses 
this quality, and no means is so sure of obtaining it as the immediate and low 

I cooling of the cream.

These are the theoretical reasons assigned for this: Butter melts at about 93° F.;
I rccijirocally, melted butler becomes solid when its temperature falls below 93°. The 
1 fat, worked up in the body of the cow at about 98°, is therefore existing in a melted 
I state in the milk we draw from her. In conseiyuence of a ph3’sical phenomenon,
I these globules of fat, very finely divided in the milk, remain melted, even when the 
I latter falls to temperatures very much lower than 93° ; this is called the state of over- 
\ melting (lurfusion).

Two causes will bring on the solidification of the globules of over-melted (sur- 
\fondus) fat: a disturbance of the milk, as in churning, or a cooling relatively low.
I But it has been observed that the degree of solidity or body of the fatty matter,
I thus coalesced (figie), is in a direct ratio to the intensity of the cooling that either 
I produces or accompanies that solidification. You know, for instance, that butter 
I churned at 55° has more body than that churned at 65°. For the same i-oason,
I butter made from cream that has been cooled down to 45° and churned at 55°, will 

have more bodj’ than if it had been churned at 55° without having been previously 
I cooled down to 45°.

Another reason: The perfectly round globules in milk or cream change their 
[shape in coalescence; and the lower the temperature to which the cream or milk is 
I cooled, the more angular or crystalline will be the form to which coalescence brings 
I them. This crystalline form admits of easier drainage, and the drier butter is, the 

leas soft or greasy it is. Churning cream at a high temperature, and uncooled 
I previousl}’, produces a butter that takes in lumps, instead of grains, and too full of 
I water, of buttermilk, and even of cui'dled caseine divided thioughout the whole mass, 

Cliuming cream cooled to a vei’y low temperature, gives a butter in fine gi'uiiis or 
I ciystals, easj- to wash, and freeing itself without difficulty from both water and 
I caseine under the butter-worker.

Cooling the cream then facilitates the woi-king of butter, and diverts the danger 
I of working it too much.

It is hai-dly necessary to add, that in winter, when milk arrives either frozen or 
nearly so, thei-e is no need to cool the cream as low as in summer.

The cooling of cream in summer has been too generally neglected here, 
then, and I am certain it will be a step in the right road.

Try it.

r' 1

r 'I



154

Ripening Cbeam.

In summer, it is advised that cream be kept at 45° for at least two, or better, 
four hours. But ripening is only just the commencement, the working of the ferments 
must be attended to. In summer, the trouble is 'to keep them back : in the fall, and in 
winter they have to be stimulated. Science has come to our assistance, and the 
trade now supplies good, selected ferments, isolated from the injurious ones, and 
which serve the purpose of inoculating the cream to hasten the maturation. One 
can even prepare an excellent ferment oneself with well-selected milk. M. Leclair 
spoke of it yesterday, and as in this there is matter for a whole lecture, I will insert 
in our annual report some notes as a supplement to this address. It is positively 
certain that the use of ferments, purchased or home-made, will become universal; in 
summer they cannot be used without ice, because the cream would work too quickly 
and unequally at varied temperatures; but in autumn, the use of ferments becomes 
imperative; our nights are too cool, and when, in the season of bad roads, the milk is 
delivered only every other day, ferments are absolutely necessary.

What is the best way of watching the cream so as to see if it is working too 
fast or too slowly ? I confess at once how difficult it is to lay down rules for the pur 
pose in words. Still, we may say that cream daring ripening is to be treated from 
two points of view :

1. To get it to that point that ensures perfect aroma to the butter.
2. To get it to that point of perfection that ensures efficient and easy churning. 

And these two results are obtained by ditferent ferments.
The best outward sign that the cream is fit to churn, is its gelatinous, homo- I 

geneous or uniform thickness. If there are clots of curd in the cream, it is too far j 
advanced. From our observation, in summer cream ought to be so managed that 
the first signs of thickening should only appear towards evening ; at that moment, 
the froth, that always exists a little on the cream, is mixed with it by stirring; and 
then there is put into the vats enough ice to ensure that the next morning the cream 
shall bo at the churning temperature of 52° to 54°, in summer. During the day, the 
cream is to be often stirred up to the time when it is becoming gelatinous ; after 
that, the Danes say it should be let alone, but I am in doubt about it.

The acidity of the cream and its aroma are by no means the same thing. You I 
may have a vapid cream that is not acid ; but, on the other hand, a cream that i« 
acid enough has generally plenty of aroma. If the butter is off flavour, flat and 
without briskness, ripen the cream at a lower temperature by means of iermenU 
If it is too sweet, and if the cream does not churn well, you may, if you are careful, 
ripen at a higher temperature, but I think with the milk our creameries get in I 
summer, it is very difficult to make too sweet butter. In autumn and in winter, | 
ripening must be carried on at a higher temperature, and always with ferments.

Of all the points in butter-making, from what I have seen, the fermentation of I 
the cream is the point that has been the least studied, the least understood, in the (
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past. I could name to you makers who imagine that, the cream once in the vat, 
with a supply of water, never mind at what temperature, their attention is no longer 
needed; and our dairy-school has made many a maker take a vast stride in advance, 
because, there, this point is well understood, and the proper way to ripen cream is 
alone practised. I think that the use of the organ of smell is desirable, if one is to 
become master of this part of the business. There are makers who will never dis
tinguish themselves, for want of a sensitive nose. Useful as this organ is every
where, it is as much needed by the maker as by the fox-hound.

There are apparatus and preparations for determining the degree of acidity of 
the cream. They will be very useful when practice shall have settled the rules to be 
observed in their employment.

Instead of laying down rigid laws, it were bettei- to leave it to the experience 
of each to discover the conditions best suited to his factory and to the milk he 
receives there. The conditions under which the best butter is made should be noted, 
and he must try to repeat these conditions from day to day.

Churning.

All that I have said about the cooling of the cream applies equally to the churn
ing, The cooler the cream churned, the finer the butter j the more thoroughly the 
cream was cooled on leaving the separator, the easier will be the chui-ning. Churn
ing is now practised at 50° or 52° by several model makers; it is advisable to do so 
in summer, and it is possible with thick cream, well cooled and well matured.

In winter, on account of the exterior cold, churning must be done at a higher 
temperature, 60° to 65®.

Should we wash butter ? Y'es, I think so, since washing is a sure and easy 
means of expelling the buttermilk; still, many authors and practical men do not 
counsel it, especially when the butter is to be used very fresh.

But thei'o are makers who exaggerate the process, by leaving the butter soak
ing in water for houra, under the pretext of preventing it from cooling. This is a 
mistake. Two rapid washings are all that should be allowed ; in almost all cases, one 
is sufficient; it is always enough with cream well cooled, well matured, and churned 
at a low temperature. Be very particular about the quality of your water. Hard 
and sulphur-tainted water, if they ai-e both clear, are not, apparently, injurious.

Working Buttkr.

Butter ought to be worked as soon as possible after churning; nowadays, it 
must never be allowed to stay long in the churn. Buyere often complain of a want 
of taste in butter, and I should not be surprised if these defects should be found to 
arise fi'om the custom of some makers, who leave the butter in the churn all the time 
the skimming is going on. If the maker does not get up early enough to finish off 
his butter before skimming the day’s milk, he should at least gather it and salt it, 
so as to put the last touch to it as soon as skimming is over.
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Should batter be worked once or twice?
The answer is simple; M. Leclair gave it j esterday. If, with one working you 

can turn out your butter without marblings, and very dry, only give it one 
working.

The sooner it is in the tub or box, the better. But you may find it difficult to 
work it perfectly in one working without stopping; if your room is not very cool 
in summer, it would be useless for you to persist in working your butter when it has 
become too warm, and consequently too soft; you can get no more water out of it 
then. Stop work, then, and let the butter harden in a refrigerator or a tub of ice.

1 am now convinced, that when there is a cool room, it will suffice to prolong 
the working a little to get a dry butter, without marblings, and therefore, with thi.s 
granted, one working will always be enough.

To expel these marblings of which we spoke yesterday, the working, in summer, 
must either be continued rather longer, or the butter must be allowed to grow 
firmer and attacked a second time. An interval of two or three houi's will make the 
marblings easily visible, and the work of getting rid of them can be much more 
certainly carried out. In autumn, it suffices to work the butter either a little longer 
or at a rather higher temperature. These marblings appear to be a discoloration of 
the fatty matter produced by an excess of salt in certain parts of the mass. This 
discoloration is produced in Ia3’er8 or in veins; hence the names marblings or veins.

These marblings are of more frequent occurrence in the fall, because then the 
butter is generally drier and cooler, and, consequent!}', the salt is more loath to dis
solve. The salt should be rather spread by means of a small sieve than by the hand. 
As to the proportion of salt, follow the taste of your customers; but for fVesh export- 
butter the dose formerly used must be diminished, 3 to 4 per cent is enough. Even 
less is sometimes wanted, if for the English market. But, once more, consult your 
customers, and do as they would have you.

Here, makei’s must be reminded that the dose of salt as weighed, by no means 
indicates the proportion of it that will remain in the butter. It is the degree of dry
ness of the butter, when the salt is added, that regulates that proportion. Moist 
butter takes more salt, dry butter takes less.

What is the cause of the various stains in butter? The marblings are alwa}'8 
caused by the salt, as I have just explained. The spots, more or loss large, par 
fiaques, have the same source. (') The little dots almost always proceed from cream 
that has dried, becomes hardened and discoloured by the air on the surface of the 
vat; this must bo corrected by watching the skimming, and even by straining the 
cream, to get it uniform ; by stirring it very often till it has begun to thicken, and 
straining it again before pouring it into the churn. It is also asserted that these 
little white dots may be produced by curd deposited on the bottom of the vat of 
cream, when it has been skimmed too thin or has ripened too much.

And wherein arises the cheesy-taste in batter ? Sometimes from bad milk, some-
(') Flaque is a puddle, or small pool of water; this does not seem to fit here.—A.R.J.F.

times from too tl 
times fVom ineffii 
butter. Low coo 
putably cure this 
batter be observe 

A very impo 
M. Leclair said, t 
our superior raak 
England so much 

Batter that r 
in a fortnight, at 
as well to give it 
pound on the tun 
risk of losing the 

Our school w 
manent dairy-con 

One piece of 
then do not a grei 
it is made ? Eve: 
scoop; then, exaii 
to study it and t 
symptoms that ar 
have to scold his \ 
maker who does n 
blame, and even v 
tins on the tubs at 
will not rust; the 
want to examine \

The question 
than it used to b 
ordinary Canadiai 
to want boxes.

The box is a i 
not paid sufficient 

If practicable, 
steep, whether bo; 
that are soluble in 
should finish by st



one working you 
only give it one

ind it difficult to 
is not very cool 
utter when it has 
) water out of it 
or a tub of ice. 
ufflce to prolong 
arefore, with thi.s

rking, in summer, 
allowed to grow 
urs will make the 

be much more 
)er a little longer 
a discoloration of 
the mass. This 
rblingt or veins. 
•ecause then the 
flore loath to dis- 
:han by the hand, 
t for fVesh export- 
s enough. Even 
ore, consult your

od, by no means 
:ho degree of dry- 
roportion. Moist

lings are always 
• loss large, pur 
iceed from cream 
le surface of the 
by straining the 
n to thicken, and 
lerted that these 
m of the vat of

i bad milk, gomc- 
here.—A.R.J.F.

157

times from too thin cream, or from cream kept too long, especially in the fall; some
times from inefficient washing or working, which leaves too much buttermilk in the 
butter. Low cooling of the cream, and ripening it at a low temperature will indis
putably cure this defect, if the proper precautions in washing and working the 
butter be observed.

A very important point is, the proportion of water to be left in the butter. As 
M. Leclair said, the water in butter sells high at Montreal, 20c. a pound ; but I believe 
our superior make for the Montreal market does not differ from the best make for 
England so much as to entice us to leave too much water in the butter.

Batter that retains much water loses as much as two or three pounds to the tub 
in a forfnight, at the end of which time the batter is no longer first-class; it is just 
as well to give it the proper amount of working, for you will thus often save a half- 
pound on the turn of the scale which it is the custom to allow, without running the 
risk of losing the pound.

Our school will probably attend to this matter in connection with the per
manent dairy-competition that the Quebec Government intends to establish.

One piece of advice en passant. Makera are responsible for their work; why 
then do not a great many of them make a strict rule to examine their butter after 
it is made ? Every day the butter made the previous day should be tested with the 
scoop; then, examine the same butter, in the same tubs, five or six days afterwards 
to study it and to learn how to recognise the changes that occur in it, or the 
symptoms that are produced in it. It is not pleasant for a creamery proprietor to 
have to scold his maker and to make him pay for a loss when any occurs. But the 
maker who does not look after his own duties, by testing his butter, is very much to 
blame, and even very imprudent in regard to his own interests. Do not put the 
tins on the tubs at once; wait till the batter is on the eve of being sent off; the tins 
will not rust; the nails, if they are not tinned, will not stain the tub, and if you 
want to examine the butter, you will not be bindei'ed by having to unnail the covera.

Packages.

The question relating to the kind of package to be used is of less importance 
than it used to be. If there is no special demand from customers, I think the 
ordinary Canadian tub of good quality will do veiy well; but the export trade begins 
to want boxes.

Phepabation of the Packages.

The box is a more recent invention than the tub, and our makers have perhaps 
not paid sufficient attention to it

If practicable, the box is to be soaked like the tub; it is prudent to let them 
steep, whether boxes or tubs, for two or three days, so that those juices of the wood 
that are soluble in water may have time to dissolve; but I think this preparation 
should finish by steaming. A table, through which pass the ends of pipes, leading
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from a main pipe attached to the boiler, is a very good apparatus for scalding boxes 
or tubs. The box or tub is turned topsy-turvy, the mouth lying flat on the table, 
and the steam is turned on for four or flve minutes. As soon as the steam is turned 
off, the inside of the box or tub is to bo i-ubbed briskly with a clear solution of salt 
and hot water ; while the wood is still hot, fill the tub or box with water or a weak 
brine, cold, and three or four minutes afterwards, the wood will have absorbed this 
fresh liquid, after having sui'rendered, through the action of the steam, that which 
had served to dissolve its juice.

Of late, antiseptic powders have been recommended, but they never should be 
added to the salt used for salting butter; their employment in the solution for 
robbing the tubs or for moistening the parchment paper, would probably be more 
useful. If the box will not hold water, it must be plunged into a bath of water, or 
of brine, and all that will be needed in this latter case is to wash off the salt that 
adheres to the outside. However, this latter proceeding does not make the boxes 
look well.

In every package, box or tub, make use of parchment-paper. We are advised 
to thoroughly soak the papers when they are placed. They can be sufliciently 
moistened inside, by means of a sponge or an atomiser. Buyers like butter to be 
damp on the surface and not stuck to the paper; this weak brine evidently seems to 
hinder the action of the wood on the butter.

M. Chagnon.—Can M. Tachd tell me if water charged with gas is dangerous to 
use for butter ? I have an artesian well in my place, whence the water gushes out 
a foot above the ground, and rapidly, too. It is a spring, and I fancy the water is 
expelled from the ground hy the gas.

M. Tache.—Is no gas produced ?
JUr. Barnard.—Does it bubble up ?
M. Chagnon.—It does not bubble at all; but a flame can be started when you 

please; it seems to have the flavour of gas.
M. Tachi.—Does it taste like sulphur ?
M. Chagnon.—No, it is more saline in taste.
M. Tachi.—If it is a minei'sl water, I should not like to ase it for butter; but 

sulphurous water is innocuous if it be allowed to remain in the vat half an hour 
before it is used.

ilf. Chagnon.—I have succeeded well this year with this water; at least I think 
so.

M. Tachi.—Mr. Ayer tells me that he thinks that brine made with hal’d water 
would do no harm. He also thinks it better to wash the butter with brine in place 
of plain water, brine having the property, temperatures being equal, to harden the 
butter more than water will.

Prof. Thutt.—(in English) I understand that this discussion turns upon the 
question of knowing if it is proper to use, in the daii-y, mineral water, i.e., water 
almost saline, and which at the same time disengages a great deal of inflammable i
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gas. Different mineral waters disengage different gases. Some water, containing 
sulphur, stinks like rotten eggs. This is maybe a good medicinal water, but not 
go^ for the dairy. 1 am satisfied that the use of water strongly sulphurous will not 
give you good batter, and so of other mineral waters. The best water is that of 
springs, when it is not contaminated by the drainage from houses or cattle-sheds. I 
bold strong opinions about this question of water, and I am glad I arrived here in 
time for this discussion. For six or seven years, I have been examining the water 
used by farmei's in their dairies, and I have come to the conclusion that most people 
use water that should not be used for the purpose in question, water, not fit for the 
stock to drink, water more fit for use on hotbeds than for any other purpose, water, 
lastly, that is sure to injure such fine goods as butter and cheese. The simple fact of 
washing dairy vessels with impure water will induce a fermentation capable of 
injuring a good article. It is as essential for a farm to have good water for dairy 
use, as for its cows. I strongly advise you not to use mineral water. Naturally, 
without seeing the water itself, and testing its proper character, 1 can say nothing 
with precision about it, but I presume that the water in question is saline and sul
phurous.

Dr. Gngrum.—Would you advise that people should reside in a cbeesery or 
creamery ? Do you approve of planting trees round creameries ?

M. Tachi.—It is not advisable that cheeseries or creameries be inhabited.
M Chapais.—It is very advisable that liees should be planted round creameries. 

Trees, when they are high enough to affoi’d shade, have an excellent effect, because 
they purify the air and also absorb part of the effluvia which are always abundant 
near creameries or cheeseries; from this double point of view, the planting of trees 
round factories would be an excellent thing.

M. Castel.—It has been the custom to distribute annually, at our meeting, their 
diplomas, framed, to the newly appointed inspectors of syndicates. This year, 
unfortunately, the diplomas have not yet arrived; still, in order to do justice to those 
who took the trouble to prepare for their examination, and were fortunate enough to 
succeed, we publish their names here, that they may appear in our annual report:

Distbibdtion or thb Diplomas or thi Insfictobs.

Inspections of Cheeseries.

Messrs. J. G. Wales.............................East Dunham.............................
C. M. Harvey......................... “ .............................
Cbas Wilkins........................ Mansonville..................................
H. W. Palmer...................... Richmond....................................
Chas. Standish......................Bougemont..................................
Alf Gagnon............................. Bale St. Paul.............................
Samuel Aubin.............. ;........ St. Anicet...................................

.Optime.

.Bene.
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Inspections of Creameries.

Meesro. Gabriel Henry..........................Quebec .
Georges Doncaese....................................

.OpUm.\

LECTUHB BY M. V. B. DALAIRB.

THK LAW OF LABOna.

To this law of labour Adam had to submit. The Almighty said to him : “Iil 
the sweat of thy face shalt thou eat bread." If we sometimes repent of our deri-l 
sions, it is not so with God, as regai-ds the condition of the human race. We havtl 
to work, and he who frankly accepts his daily task is infinitely less susceptible ofl 
fatigue than other men. There is in the heart of man an intense satisfaction whichf 
is in itself a precious reward for his useful labour.

It is now-a-days more important than ever to recall to our minds the law ofl 
work, because [many of us are being continually deceived in their hopes. They! 
imagine that, with study, with impi-oved, almost perfect implements, with the sys-l 
tern of modern cultivation, etc., etc., men will at last he clever enough to free thcm-l 
selves from the law of work. No; we shall each of us vanish from the scene befortl 
this problem is solved. Why, then, devote ourselves to study ? Why such perfec-l 
tion in our work ? Because the law of work impels us thither. He who, for instance,I 
docs not strive to improve the quality of his cheese, runs the risk of losing his sa 
and so on. Ho, then, who will not study, who does not improve, who will not wortl 
in fact, finds himself incapable of earning his own subsistence; he becomes a buiiieDi 
to himself and to oth ers.

It is necessary now more than ever, and in the future it will be still more neces.! 
sary to reverence the law of work, because our population is on the increase, and! 
the competition with foreign countries we have to encounter is likely to be still mortl 
ai-duous than at present. Must not this be terribly grievous to tbe indolent man 
Must it not drive to desperation the man who thinks he was born into this world fori 
the sole purpose of enjoying himself? The dollars and cents we receive in exchangol 
for our work are only instalments. God, who has imposed upon us the law of work,I 
only desired to have a motive to make us happy. The blessing of an eternal rest! 
would be but a trifle for those that are tired of doing nothing, and, indeed, our Lord I 
has said that the idle make their happiness impossible. Bnnui will perhaps b«l 
the “worm that dieth not" of the reprobates. Let us work, then, that, when bar-] 
vest time arrives, we may reap abundantly the fruits of the harvest.

Finding myself, one day, near the hall in which an agricultural lecture nuj 
about to be given, I heal'd several farmers trying to persuade another to attend the] 
meeting. ‘‘Lecture,’’ said he; “what for? I am not paid by the Government,] 
and, in spite of that. I’ll give you a lecture in two woi'ds: Work, you set of laiy-j 
bones I Ho you need to be told to draw out your water-ihrrows, to repair you]

•oads, to feed your c 
K}lk like you who are 
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rk, you set of lary- 
■ows, to repair yonij

oads, to feed your cows, to take care of your manure ? Work, 1 tell you. It is

!
olk like you who are the cause of these people being sent here to preach to us I I 
lavc made money, and made it by hal’d work, by economy, and my children I have 
aught to do likewise 1 All the same, I mean to go there, to see what this man has 

I say.”
After hearing this, I set to work teaching things that it is not easy to understand 

|n practice; a very slight piece of advice does so much good sometimes, and the 
ifunt of information is so injurious to people who really aim at improvement. At 

the end of the lecture, our friend, a man full of energy and intelligence, rose: 
'Sir,” said he, “1 wa’B afraid 1 was wasting my time in coming hither, (time is 
noney to an active man) ; but I am glad 1 come, for I have learned things that will 
le useful to me : Thank you, sir; try to come hither often j it will do good, alleztV' 

To pay, farming needs now more work than ever, and, allow us to say, very 
Jflen it happens that less and less work is given to it.

Butter is no longer made at home ; wool and flax are no longer spun there ; 
Ind but too often people are too lazy to strain the milk or to wash the cans. No 
lerafor-sfrafner is used, because it makes another vessel to wash 1 more time is given 
Ip to the reading of one or more romances of a dangerous character; novels, about 
purdors, suicides, divorces, harlotry, drinking, scenes in the police courts, scandalous 
pwhuits, disgraceful exhibitions, and such-like; but there is no time for knitting 
[lockings; besides, there is no wool I still less time is there to read the “ Journal 
I'Agriculture," which, when it reaches the house is torn already I Where in all 
Ills is the law of work ?

A good kitchen garden would be so good for the health in every respect; but 
t would take work. Siloes have been talked about for ever so long ; true, the benefit, 

J is clear, would be great, but it would take work to make one. Growing root-crops 
■SB become indispenasble, if we want to produce milk and pork profitably; true 

ough, but it cannot be done without work. The roads afe in an awful state generally: 
j'ue, every one is complaining about them, even those who have not to repair them, 

ause they do not like to be singular, but all that takes work to do it properly, 
oubtless, but we must not think every one is afraid of work. Oh 1 no; there are 

lleiity of good examples, many indeed. Still it is necessary to oppose the idea, that 
pmc tine day, work will be only a pastime ; no, work is not only useful, but absolute- 

■ necessary to the well-being of the life of man, both physical and m . J. What is 
^10 slate of morals when conscientious work is not practised? I" .ness begets 
ride, vanity, luxury, extravagance, gluttony, insubordination, debauchery, in facj 
ierything that can degrade a being created in the image of God, whose activity is 
[limitable.

All that precedes is not new, but to know it is not everything.
I know that to work unsuccessfully is discouraging; therefore, study more 

^cply ; following the example of the successful ones, try to discover their secret; we

^ 11
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LKCTURK BY D. B. BOUBBEA.U.

CaiAHlRT AND CHBBSIBT 8TNDI0ATB8.

Mr. Praident and Oentlmen :—
As it is my duty to supply you with some information on the formation a 

syndicates and their usefulness, allow me to say, first of all, how delighted 1 am to b 
able to tell you that, last season, there were thirty-eight syndicates in operation ii 
this province.

Thirty-eight different divisions, combining to promote the improvement of c 
dairy products and to gain that end as surely as possible by the selection of cob

should be astonished perhaps to find out that work, constant work, is the key to tbt| 
whole business.

Consider the work of the Diarymen’s Association for the last few years; look it| 
the organisation of 554 parishes with Farmer’s Clubs; think of the 60,000 subscrib 
to the Journals of Agriculture; ponder our schools of agriculture full of pupils; 1 
at all the present improvements in stock farms, etc. All this, done under the inceD.| 
tive of our governments, all, I say, is work.

And yet there are people who emigrate to the States, for want of work ai| 
home, they say

Our daughters go and work at the loom ; they will not keep sheep here: its 
work. Let us, then, all work together to raise up a strong, active people, and wbol 
knows, if we are deserving of its care, what may be the views of Providence fotl 
onr future. At all events, there is nothing comparable to those great families Iiviii;| 
under the same belfry, that people call a Canadian parish. To work, then great t 
small, and hand-in-hand, let us always remember that “ Union is Strength."

During Mr. Dalaire’s lecture, the Hon. Louis Beaubien, Commissioner of Agril 
culture, and Mr. Jos. Girard, M.P.P.; Milton llilacdonald, M.P.P. and others enterej| 
the hall.

The President:—We remark constantly the unlimited devotion of the Hoil 
Commissioner of Agriculture of the province of Quebec to the cause of Agriculturel 
He has given us a clear proof of it to-day, coming as he does fi-om the House wbiliT 
it is in full session, and in spite of his numerous duties, to honor us with his proscDMl 
We must show him how wholly grateful we are oy begging him first to be gooil 
enough to address at at once, and we will then prove our gratitude to him afresh 1^1 
putting into practice on our farms the valuable advice he will bo kind enough til 
give us.

The Hon. L. Beaubien, spoke in French, and held his audience under the sp 
of his eloquence for a too brief half-hour. As he had Just been addressing the Engliil 
evening session, M. Beaubien aimed at condensing and blending into one the tm| 
addresses. Our readere will find this abstract further on.
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hat must rejoice the hearts of all those who are interested in the great work of 
drying? Let us hope that this progress will go on increasing, and that, before 

bng, each county will find it its duty to have its own syndicate. Then, we shall see 
bar batter and cheese holding a high position on the markets to which we export it.

In a division, the inspector is the soul of success, since, under his strict and 
Iratchful supervision, both makers and patrons wilt be compelled to fulfil theirduties 
aitb exactitude; the makers, by devoting the proper care to the manufacture ; the 
atroiib, by sending no milk that is not of the best quality to the factory.

And in order that the inspector himself be obliged to fulfil his obligations, our 
llssociation appoints an inspector-general, and a sub-inspector, who have control over 
be local inspectors; so that the least negligence on the part of the latter is pointed 

but, and the remedy applied at once. The salary of the inspectoi-s is occasionally 
pot very high, so some of them, to increase their Incomes, engage in other business ;

conflict between personal interest and duty might injure the progress of the 
lyudicatc under the inspection of one of these men, it is desirable that inspectors 
Ibould be paid such wages as to enable the directoi'S to inteidiet all such double 
ingagements. With such conditions, the supervision of the inspector-general and 
lis assistant will compel the local inspectors strictly to fulfil their engagements.

Up to the present time, as a general thing, we are satisfied with the services 
ondered to the dairy trade by the local inspectors; lam sure that their services 
rill be more highly appreciated in time, when people can form a better judgment 
f that which they are called upon to do.

To form a syndicate, it is only necessary to write to the secretary, M. Kmile 
Isstol. He will always gladly furnish the documents containing the rules to be 
served. And, as I hope before long to see many new syndicates arise, I would 

leg those who wisely intend to form one to make haste, so as to be able to engage 
peir inspector, at least before the end of March.

Those are some of the advantages they will gain by doing so ;
1. The inspector will visit the different factories to see if there is not urgent 

1 of some repairs in the buildings or the apparatus ;
2. Baring a week be will hold a meeting of the makers in a factory already at 

ork, and give them instructions conducing to uniformity of make ;
3. He will also call together the proprietors of the factories, and get them to 

bpoint a fit person to purchase the goods that belong to the manufacture, such as 
^lico, salt, rennet, boxes, tubs, etc. The purchase of these things wholesale by one

the same person will prove a great saving. The large quantity bought will 
ore him low prices, and make, I hesitate not to say, a saving of at least 15 per 

nt. in the price, besides a superior and uniform quality in the goods. If the 
Jtpector has to collect the makers together, in order to teach them useful, necessary 
lings about the process of manufacture, so be ought to make it his duty to assemble

!ii|
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tee patrons, to give them rules to guide them, that the milk they take to the factor 
may be in proper condition.

If all this work is finished before a single factory is at work, it will certainly I 
a great saving of time and a means of ensuring a product of better quality, provido 
everyone profits by the good advice given.

It is an established fact, well known to the intelligent among us, to all tho 
who are interested in the material progress of our countiy, and especially of tb 
province, to all those, indeed, who have at heart the advancement of our Industrie 
and emphatically of our dairy industry; it is a fact, I say, that the butter and che 
makers who, little anxious for instruction, remain stationary, instead of trying 
improve in the processes of manufacture, invariably retrograde.

In vain do they, for the sake of brazening it out, viciously criticise those «b 
follow up progress and those who teach it. The public will soon be convinced tb 
they are behindhand, that others keep their cheeseries in better form than tliej 
make goods of better quality, and will, without doubt, be richer in the end thi 
they. •

The same defect is unfortunately met with in certain farmers. A malevole 
disposition induces them to depreciate those who are heartily trying to impiwi 
themselves. V\ hether from carelessness, from idleness or from ignorance, they 
sist in preserving the old routine—that is, they keep on working a farm worn 
by a long-continued sequence of the same crops, without ever dreaming of retiirniii 
to the land a part of the riches they have carried off from it.

Fortunately, the number of routine-followers is diminishing since Farme 
Clubs have come into existence in our parishes, where our intelligent fartnt 
mutually exchange ideas and relate the results of fresh experiments, while 
their minds with the information imparted by our learned lecturers.

Our “Journal d’Agriculture,” too, is an abundant spring, whence they 
imbibe good advice as regai-ds improved cultivation of tho soil.

Still, routine-followers there always were, and there always will be.
If it is proposed to establish a syndicate in a county where the need of ant 

scientific processes is felt, we shall not fail to hear a cry from a maker or from 
farmers against what they call “ an attempt against their freedom of action.” 
maker opposes the syndicate because he dreads the visit of the inspector, and 
patrons oppose it because they dread pretty often that he will expose the frat 
committed, such as watering and skimming, to which the milk has been subject 
or certain faults concerning the cleanliness of the milk or the vessels that bold ill 
neglect of straining, teration and cooling of the former; neglect of proper washb 
of the latter.

Pray believe, Mr. President, that the number of these careless makers, of tb« 
dishonest patrons, is very small; but even if only two or three are found in a syi 
cate, even only one, it is more than enough.
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__ The inspector is of use in that he obliges the dishonest patrons to amend and 
hey take to the factoj] '; )ecome scrupulously honest.

The inspector, when he meets with a case of fraud, writes at onoo to tho guilty 
irk, it will certainly lij ■ istion and gently gives him warning. If, after this warning, the milk the patron 
etter quality, provide '' n question sends to the factory does not improve, he is prosecuted according to law, 

. md the testimony of the inspector against the accused is overwhelming. But the 
1890 rarely gets so far as that, for the patron, not wishing to disgrace his family by 
illowing the rogueries he has been guilty of to bo published abroad, restores the
ooney he has stolen from the other patrons before the law has become cognisant of 
lis rascality.

The inspector may also support the good name of an honest farmer, who, deliver-
ng milk pure but poor in fat, may be suspected of fraud, while no one is to blame 
ixeept the cows.

The inspector finds out these things more easily than the makers, since he has 
y special study acquired more knowledge about testing milk, and has at his cora- 
oand tho proper instruments and knows how to use them.

I will venture to make a remark, en passant, about the water given to cows, and 
will point out a defect that often injures the quality of our cheese. The water

ows drink, having a great effect on the quality and flavor of the milk, ought always 
0 be as pure as possible.

During the great heat of summer or during a long drought, water becoming scarce, 
larticularly in the low lands, some farmers, to save the cartage of water, dig out a 
lool, in the lower part of their farms for the cows to drink at. This stagnant 

. rater, heated by the sun, muddled by the trampling of the cattle, becomes odious to 
i Kith taste and smell; the cows forced to drink at these murky places, pools, yield a 

■j nilk that as it gets older emits a taste and smell like that muddy water, a taste that 
i annot be got rid of, and which communicates itself to the cheese; and this it is 
hat causes it to be put down as of inferior quality by the buyers, who, without 
uowing the origin of the defect, declare that the cheese is “ off flavor,” and know, 
w. that the older it grows tho worse it will become.

The price of this cheese being lower, the maker who did not detect the bad 
|uality of the milk, which, by-the-bye, is almost imperceptible in tho fresh state 
then the cooled milk is delivered at the factory; the maker, I say, is forced to give 
|i part of his salary to reimburse the parties lor tho loss caused by the “ cut in 
rice.” It would be a good thing if every farm were visited now and then, for the 
timers who attend to their own interests and the makers would no longer suffer 
rom the faults of the negligent.

This would be a little too much perhaps to expect the inspector to do, as he has 
Ircady to perform the onerous duty of looking after the factories and the inspection 
f the milk. But I do not see why each syndicate should not have an assistant-iiispec- 
pr, paid by the patrons. He would have less responsibility, and his wages would of 
(ourse be lower. If divided among the patrons, it would be a mere trifle to each.
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The inspector often has too many factories to visit, and cannot afford to each of then 
all the time required to give certain details of information that are not withou 
importance.

The assistant would replace him in these details, would look after all thi 
business; he would see that the factories were kept clean, inside and outside, thi 
whey-vat, the drains, the cheese-boxes, the carriage of the cheese from the factor; 
to the boat, or to the railroad, making sure that every waggon has a water-proof 
cloth over it, to guard the cheese against the sun, the dust, or the rain; he wonM 
inspect the pastures, the springs or wells that furnish the cattle with water. Hi 
might cast an eye on the cows, but do it quietly, so as not to bother any one with 
his visits. The most perfect of the patrons not needing these visits, knowing tbu 
they always do their duty to the letter, would still be interested in allowing tboii 
farms to be inspected ns well as their cows and watering places, so as to have a right 
to insist that the same visits should be paid to the careless patrons.

All these things can only be obtained through a syndicate.
I may add that, to do justice to the patrons, that each may receive the retl 

value of his milk delivered at the factory, it is, impossible to secure these things ii 
any other way than by paying for milk according to its richness. In one of nj 
syndicated factories, where milk is paid for in that way, it was proved that the valni 
of milk by the hundred pounds falls by ten to fifteen cents, from the richest to tin 
poorest quality of milk. Is this clear enough to convince patrons that it is to their 
interest to demand that their factory be syndicated and the milk paid for accordinjj 
to its richness ?

During last season, we heard that the exporter found many defects in the cheese, 
the makers must have suffered enormously, and the whole wages of some of then 
must have been lost. With the help of the inspector and his assistant, the losseij 
would certainly have been less, their superintendence would have removed many of 
the defects in the cheese; the reputation of the butter and cheese of this provio'. 
would have been thereby enhanced, and the patrons would have found their futim 
profits increased.

At the Columbian exhibition at Chicago, wo earned a good reputation; why do 
we not strive to persevere and increase it ? Would not the best way to do this be k 
establish syndicates, thereby bringing about good and uniform manutacture, a qualit; 
highly esteemed by exporters ?

I^me syndicates, that have been established for years, have, after improt 
ing the quality of their goods, apparently lost their primitive ardour, and eveij 
some of their prestige ; it was, sad to say, discovered that in this the fault lay will 
the inspector, who, not finding his pay sufficient, had too many irons in the fire, scdi 
neglected his duty of looking after the factories under his control. This is a 
misfortune, and the inspector-general had before been obliged to remark upon it

New syndicates, only started last spring, have proved by the excellence of tbeif 
cheese that they have largely profited by their inspector’s teaching and that he ha 
dune his best to do his duty.
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Let us have syndicates in every county in the pi-ovince, to raise the level of our

I dairy-products, and enable us to sell them for as good a price as the Ontario goods 
fetch.

To attain this result, the zeal and watchfulness of all engaged in dairying must

I be redoubled, and the good understanding between the patrons, the makers, and the 
inspectors be increased; this will insure success.

Besides, markets must be organised in our chief country towns, whither the buyers

I
 and selleia might resort, at a date agreed upon beforehand, as the boards in Ontario 
do, as well as the boai'ds already established in this province. A lecture, by a more 
skilful and competent lecturer than I, should be read before you.
Pray, Mr. President and Gentlemen, accept my most grateful thanks for your

I
 kind attention, and believe in the great satisfaction I should feel if the exertion of 
all my powers could tend to the development of dairying in our gi-and and beloved 
province.

address op MR. MILTON MACDONALD, M. P. P.

Gentlemen, our worthy president has just told you that I am about to address

I
 you. I do not know whether he is calling upon me to speak as a farmer, in an 
agricultural lecture; or as a director of an association, to give an account of my 
conduct in that capacity, and explain my reason for not being with you until this 

convention was half over. Summoned to (Quebec, as you all know, by my par
liamentary duties, I have not neglected there the interests of the farmers who have 
entrusted their cave to me, I have not been idle there. I was thinking, too, of this 
convention when I was working with my colleagues, MM. Savaria and Girard, to 
ensure the presence here, to-day, of the Hon. the Commissioner of Agriculture. I 

had not intended to go to Quebec this week, having other engagements, and hoping 
spend the time with you; but a glance at the orders of the day, showed me that 

[the agricultural budget was inscribed for this week; so I went to Quebec, for the 
purpose of devoting my poor abilities to the service of the agricultural interest be- 

Ifore the House. I have the pleasure to inform you that at the session of the night 
elore last, I was called upon to defend the request of this Association in favour of 
[the projected exportation of butter. I know that several members of the House 
sere opposed to this bill; I therefore put forth all my zeal in its favour, and I am 
happy to be able inform you that a sum of 815,000 has been placed at the disposition 

of iho Hon. the Commissioner of Agriculture, for the encouragement of the export- 
|trade in butter.

So well did the Commissioner plead the cause of the Farmers' Clubs, when ask- 
ling for a grant for next year, that not a single member opposed it. You know well 
that the farmers of the Province of Quebec are the object of the earnest solicitude of 
the Commissioner. The Dairymen’s Association is, so to speak, the mother of the 
Farmers’ Clubs, but the Hon. Commissioner may well be termed their foster father; 
and is it not a fitting opportunity of calling him by this epithet, now that he has

■ T'
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BQCceeded in getting ho nice a little Ham an $40,000 for the une of the Clubs, every 
one of which may in fature reckon upon a grant of 50 centa a member, with i 
maximum limit of $75 a club; thie, I think, is very encouraging. A farmer's club 
that receives $75 from government, in addition to the members’ subscriptions, can 
give its membei-6 an infinity of things, such as, newspapers, publications, samples, 
seeds, etc., etc., for the improvement of the farmei's’ position. The smallest club cag 
now reckon upon a grant of 50 cents a member, and the Journal d’Agriculture 
will be sent gratuitously to each of the members. We are trying to persuade the 
Commissioner to have the Journal published twice a month, we also want him to 
have it sent gratis to all the members of this Association ; he has not yet assented 
to this proposition, but if the Association pass resolutions to that effect and scud 
them to the Commissioner, we are almost sure to succeed.

I am not here, gentlemen, to deliver a lecture. I am a farmer as most of yoi 
are, and I have need of instruction: that is the reason why I am present with you at 
this Convention. I may toll you that are present, that the work of the Association it 
favorably regarded by our government, and that it is disposed to assist us. But 1 
would persuade all present to support the efforts made by the government to assitt 
agriculture by becoming the apostles of our principles among the farmers who an 
not members of our Association and encouraging them to become enrolled in it 
The subscription is only a dollar a year, and gives each member a right to the J ouvnal 
d’Agriculture, the Annual Keport, etc., which is a whole treatise on agriculture at 
the service of every farmer anxious to improve in his business.

And now. Gentlemen, as regards the project for exporting our butter, I find it 
involves great advantages, for the farmers as well as for the country. All those wta 
have considered it, acknowledge that the plan is of vast importance; for every oni 
now admits that we make enough cheese, and that we must not increase our maki 
of that article. Out of 25 millions of dollars’ worth imported into England, we senf 
for our share, 18 million dollai-s’ worth of Cheddar; but though the butter imports o( 
that country are about CO million of dollars’ worth, wo only send one million dollsn' 
worth. To help us to make our butter absolutely fit for the export trade, and suited 
to the taste of the English consumer, Professor Robertson has provided us witbi 
Danish maker. You know, of course, that Danish butter is the finestonthe market,| 
and sells for the highest price. Mr. Robertson imported two casks of Danish huttei 
for the last Montreal Exhibition, and placed them alongside of our butter; our buUei 
was found to bo as fine as the Denmark butter.

This evening, you will listen to Mr. A. A. Ayer, who will address you on tin 
future of our butter-trade with England. If our butter enjoys so good a reputatioi 
in England, it is due in part, to the firm of Ayer & Co., which took great pains, lasi 
year, to introduce it into England and to make it known there.

One thing, too, that we ought to strive to accomplish is to establish locil 
syndicates, for the sale of our butter and cheese. In the district of St. Hyacinth^ 
we have determined to start a local market, thereby following the good example eel
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us by the Eastern Townships. We mean to form at St. Hyacinths a great cheese 
market, like the “ cheese board ” your district has established at Cowansville. There, 
all the cheeseries of the district are represented; the buyers flock thither, and all 
the cheese is sold there. The advantage to a whole region is very great. We shall 
probably' have from 200 to 250 factories represented there; thither will all the pur
chasers of the Dominion be invited, and, doubtless, we shall succeed, as success has 

P followed such a system at Cowansville. in Ontario, and other places.

ADDRESS OF M. JOS. GIRARD, M. P. P., (Lao St, Jkan.)

1 must inform you. Gentlemen, that in accepting the invitation made to me to 
I address you, it is not my intention to make a speech ; and that, for several reasons.
' In the first place, as your president who just introduced me, took care to tell you, 
: I come from Lac St. Jean j so as you see, I reside far from the populous districts, 
and. consequently, have nothing new to tell you. My reason for coming hither was not 
to teach, but to learn new things. By my position as member, I am bound to look after 

I the interests of my constituents, both here and at Quebec, and it is on this ground I 
I am here to-night. As things are at present, I hold it to be the duty, almost a duty 
of conscience, that public men should discharge their obligations, wholly and every
where, to their extreme limits. The Province of Quebec, especially its agricultural 
population, is, at present, like a hive of bees, in which every individual is at work, 
each in its own sphere of action, in its respective part. And in this hive. Gentlemen,

. I would play the part, not of a big drone, but of even the smallest of the bees, and 
; strive to do ray little share of work according to my capacity, 
i In our county, out there, it is only within the last two years that we have 
succeeded in organising a cheesery-syndlcaie. We tried to do so several times before, 
but had^ always failed. Now, we have had a cheesery-syndicate at work for two years, 
as well as a syndicate for sales there, 200 miles from tiuebec. Our organisation is 
not perfect; far from it j but it is that which wo thought the best to be done in the 
circumstances. Among the members of tie syndicate, sale-agents were appointed, 
with orders to sell at the highest possible prices. In order not to make the selling too 
burdensome, we sell the cheese at home by telegram; we offer the buyers the lot we 
have on hand, asking them how much they will pay for it, and we sell to the highest 
bidder, who has to accept delivery, i.e., the weight and quality, at our own station. 
We are well satisfied with this way of selling cheese. This year, it was rather cheap
er than usual, but we have always succeeded in getting the highest prices current 
at the time we sell.

I As we live far away from any of the great towns, and to make our Association 
I as useful as possible, the Directors, who buy the goods used in making batter and 
I cheese, called together all our tradesmen at our syndicate meeting last spring, 
I with the intention of making, in common, at that meeting, the purchase of all the 
I goods needed for the season. Some of them were present, others sent their prices

I
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by letter; in ehort, we had offers from five oi' six different firms; and thus we suc
ceeded in obtaining an average difference in the cost of these goods of 18 p.c. in out 
favour. As for the purchases we used formerly to make in Montreal, we had to pajr 
freight on a distance of 380 miles; we can now buy goods delivered at our own place. 
This arrangement, gives us, as a final result, a saving of 1392.05, divided among 231 
patrons belonging to the syndicate in operation in our region last year. The ei- 
penses of our syndicate, amounting in all for the salary of the inspector and other I 
outlays to 8500.00, the share of the factories, or 8250.00, being deducted, was paid for [ 
by this economy, and we had 8142.05 of clear profit. This proves the value of the I 
proverb, Union is Strength. And the advantage of this system is, as M. Bourbeaa 
says, that by it we also ensure uniformity in all the factories; we have the same 
rennet, the same salt, coloring matters, calico, and boxes. With an inspector who 
closely superintends the working of all the factories, all the makers, we succeed io 
getting a more uniform style of cheese. This is an indisputable advantage foi' out 
goods. Looking at the necessity, under which we labor to-day, of contending against 
competition by improving our products, this is a fact of the highest importance.

Such, Gentlemen, are the details I have ta lay before you in proof of the fact I 
that we, although far removed from the great centres of population, are also doing 
our best to insure that the goods we have to market, while being of the best quality 
and moat carefully made, are brought out at as low a cost as possible both as regank 
the farmer and the maker. The system seems to have answered well this year, and 
I doubt not will be as profitable next year.

I must say that I was rejoiced to hear those who preceded me speak of the etforU I 
making to improve our roads, and to learn from the Hon. Commissioner of Agricultnre 
that which he had concealed from me up to this day, how great an interest he took | 
in this important question.

I have remarked with pleasure the serious attention with which this enormooi I 
audience follows the proce^ings of the Convention. It is a proof that, every
where, farmers appreciate the importance of the people of the Province of Quebec 
devoting themselves more earnestly than ever to the work of agriculture, to the 
products of the farm.

Simple farmer, as I am, and by no means the wealthiest in my parish, I left the I 
plough-stilts to go to Quebec, there to associate with public men, and with them to 
work for the benefit of the farmer and to closely watch over the interests of the 
agricultural population. The interests of the farmer; this is a subject to which 11 
never fail to draw the attention of our public men, as often as an occasion of doing I 
so presents itself, for I consider that to work in the interests of the farmer is to work 
in the interest of the country, of our province. Thus, when I see numbers of onr 
public men devoting themselves to the interests of agriculture and watching over the I 
interests of the farming population, I am deeply gratified; still more so, when 1 s« I 
good old groy-hearded fathers of families quitting their work and coming hither to I 
gain information that will aid them in being successful farmers, then, indeed, is my
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I heart filled with joy! For, to be successful the farmer needs earnest study, and 
I when the agricultural population is prosperous, the province, the whole country will 
j be prosperous too.

LECTURE BY M. J. D. GUAY.

[In consequence of a sad mistake, M. Guay’s lecture cannot be inserted here;
‘ we hope, however, to be able to include it in the present report.]

The Rev. M. Cousineau (Superior of the Seminary of Ste. Thdrise).—Gentlemen, 
when listening to MM. Bourbeaa, Girard and Guay addressing you on the subject of 
Msociation and union, of that sort of union that makes strength, I began to think 
how desirable it is that there should exist among our different agricultural societies 

■ s bond which might unify their action, and by that very fact intensify the force of 
; oar movement in favour of the progress of agriculture in our province; and as the 

Ihdrymen’s Association is indubitably the most prominent, and as it has been work- 
i ing successfully for many years for the advancement of agricrlture, I think, gentle- 
i men, that it is its duty to bring about that union. Wherefore, L propose the follow- 
j ing resolution :—

! Resolution proposed by M. Cousineau.—“ That the Dairymen’s Association respect- 
‘ fnlly prays the Agricultural Missionera to call together at each of their annual meet- 
1 ings a delegation from the executive committee of each of the following societies:— 
I Dairymen's Association, Farmers' Syndicates, Canadian Breedera’ Association, Cen- 
I tral Canada Agricultural Society, Horticultural and Fomological Society and Good 
! Beads Society, so as to concert, in agreement with these delegates, a method of 
I action in common, with a view to the securing, by means at once the surest and the 
quickest, the improvement of the lot of the agricultural population.”

Carried unanimously.

M. J. de L. Taehe.—It is probable, gentlemen, that this year the Government 
I will ordain that makers shall be obliged to brand their cheese. We proposed last 
I year that the Association should register a special trade-mark for batter and cheese, 

and control its use. As it is almost certain that next summer a law will be in force 
imposing a trade-mark on butter and cheese, I think it right to propose to this meet- 

. ing to reiterate the resolution passed at St. Joseph de Beauce concerning the trade- 
I mark for butter and cheese, (^e 13th Annual ^port, page 172).

Carried unanimously. 'Bi
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SESSEON OF WEDNESDAY EVENING, 4rH Decembeb, 1895.

M. Castel.—Our worthy President prefers asking Mr. Foster to preside at this 
meeting. Ho thinks he could not speak English so fluently as he would like. I 
believe we shall all be pleased to see Mr. Poster act as President.

Mr. Foster.—I feel highly honored at being called upon to occupy the chair, and 
I can assure you it affords me great pleasure, as I think we are holding one of the 
most important meetings ever held in Bedford. As the hour is advanced, I will not 
take up your time any further, but will call upon Mt. Greig, M.P.P., to offer a few 
remarks before Prof iiobertson addresses you.

Mr. Oreig.—Mr. Chairman and Gentlemen : I might say it is very unexpectedly 
I have been invited here to make any remarks. 1 cannot say, like my colleagues, 
Messrs. McDonald and Girard ; they claim the honor of bringing the Hon. Minister 
of Agriculture here to-day. But I may say that, about 10 o’clock last night, out 
worthy Minister of Agriculture came to me in the House, and asked me if 1 would 
accompany him to your Dairy Convention at Waterloo. After he had insisted a 
little, I made up my mind to come. I have come, and am happy, in coming, to m 
so large an assembly.

I think that 1 will make a few remarks with reference to our butter and cheese 
factories. I have listened to a good deal of discussion this afternoon ; but it strikes 
me that the great point to arrive at is some way in which we can have our faims 
and factories I’un to better advantage, and produce a superior quality of butter and 
cheese. I don’t protend to be able to state to you a better way; but we might 
devote our efforts a little more to that end. In Ontario, they have a system a little 
different from ours hero, and it works well. Large manufacturers employ a man 
to manufacture their cheese, and ho is interested in the result; he manufactures 
cheese for a certain sum, and arranges for the hauling of the milk. Now, in 
different parts of Ontario, (I think Prof Hobortson will be in a position to confirm 
what I say, and perhaps throw a little light on the subject), 1 undei-stand cheese 
factories haul the milk, and make the cheese for two cents a pound. The question, 
then, is this: one man may be five miles from a given factory, and the other halfn 
mile. By this system, every man pays the same price for the hauling, and it brings 
every man on an equal footing with regard to cheese and butter manufacture, and 
puts away this idea of small factories. It is proved that large factories produce» 
better quality of cheese than small ones, and for butter the same. It has got to this 
stage in the Province of Quebec, and it pleases me very much that you have come to 
it. 1 feel very sorry that the Hon. Minister of Agriculture, in connection with buttor 
and cheese factories, at first encouraged so many to establish factories, and did not
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restrict them, so that there should bo only one or two to a parish in districts where, 
to day, we ^ ive five or six in a parish. It would have been a great advantage for us. 
There was a remark made by one of the gentlemen this afternoon, about one man 
bvilding a factory, and another saying: “Halloa! he is making money,’’ and imme
diately going and building another factory no the opposite side of the road. He 
thinks it is his own now, and he will run it. Then, these factories cannot afford to do 
this work in such a manner as to make cheese of good quality, and we all suffer. 
This cheese goes on to the market, and brings more than it is worth, and the good 
cheese suffers on account of the bad.

Now, if the time had arrived when we had more cheese of good quality, we 
should have better prices, and all would benefit by it.

I might say a few words in regai-d to the attitude of the Hon. Minister of Agri
culture upon the question of roads. I am much in favor of good roads. And I 
think, since dairying is suffering, it is much to the interests of the dairy industry to 
have good roads. Where I come from we bought, three years ago, a road machine. 
There was considerable kicking about it at the time; some were for it and some 
against it. But to-day I say this, and I think the neighboring municipalities will 
corroborate me in so saying, that the people are to-day highly pleased, and whoi-ever 
it is used it is giving the greatest satisfaction. To-day, we would not be without it 
for ten limes what it cost. It has been a greater benefit to our roads than anything 
we have yet tried in our part of the country. I think it would be a grand thing to 
intrixiuce it into every part of the province, especially where there are cheese and 
butter factories. When roads have got into a bad state, their repair cannot be done 
better or faster than by these machines.

I do not intend to occupy your time any longer, since I know I am to be tbl- 
lowetl by Prof. Robertson, who will be able to give you a thousand times mure 
information than I can. I understand he has something now to bring before you, 
something which I feel will interest us all very much, and I hope we shall all give 
it serious consideration and encouragement.

I thank you, gentlemen, very sincerely, for your kind attention.
Mr, Foster:—I take much pleasure in calling upon Prof Robertson, Dominion 

Dairy Commissioner, to address you on the resources of the Province of Quebec. It 
will be of special interest to everyone in this district, and not only this district, but 
all over the province.

ADDRESS OF PROF. ROBERTSON.

Mr. Chairman and Gentlemen:—
I come with some diffidence, but with a good deal of pleasure, to speak at this 

Convention, upon How to make the most of the food-producing resources of this wonderful 
Province of Quebec. You may not know that this is the largest of all the Provinces 
of Canada, with the exception of British Columbia, where they have so much land
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that it is said the good Lord had to double it up and down the hillside to make 
room for it.

In many other respects this is a prodigious province. It is full of good things; I 
and of all the good things in this wide and beautiful province, I do not know of any
thing that cannot be made still better than it now is by the intelligence, indastry, 
skill, labour, patience and justice of the men and women who live in it. Your soil | 
and your grasses are both excellent, and they can be made more productivs. 
Improvement can still be made in your grains and your fixiders; you can still im
prove and increase the yield of your roots and your fruits; you can make more 1 
money and more comfort out of your trees ; and with your flowers you can make the 
province better worth living in. With your pigs and your poultry, your cattle and 
your sheep, you can feed and clothe your families more abundantly, and provide the I 
where withal to ma,{e them live more comfortable and more usefully. With your 
horses and cows you can increase wealth and enlarge the capacity of these to serve I 
you, that you may better fill your place and serve others through the improvomeat 
of your Province. You can make yonr land better, more beautiful and more 
valuable, on account of the patience, pei-sistence, kindly intelligence and frugal I 
hulits of your men and your women and their capable management of these 
resources.

While you have marvellous resources, from the lowly soil up to the lovely I 
women, you have to be a marvellous people to make the most of them. How to 
make the most of these resources is still a problem of the farmer and the problem 
of life. To make the most of the soil, of the climate, of the plants, of the animals, 
to make the most of yourselves, these are the tasks worthy of your best talents.

The Possibilities of Improvement.

The more 1 learn from frequent travelling of the almost unlimited resources of 
the Dominion for profitable agriculture, the more admiration I have for the Province of 
(Quebec. Sometimes the people ofQuebec have a little inclination towards a tendency 
to suppose, or to have it said that they do suppose, that if a man speaks very well 
of the fruit-producing resources of British Columbia, that therefore he has less liking 
than before for the fruits of Quebec. But only a man who knows Canada from ocean 
to ocean can appreciate Quebec at its best and true worth. And so, while I have 
something to do with all the provinces of Canada, I come back every year to the 
Province of Quebec with no abatement of my admiration for the resources of this 
beautiful Province. Still, of all the good things Quebec possesses, I do not know of 
anything that cannot be made better than it now is by the intelligence and the indot- 
try and the skill and the patience and the justice of men and women, and just so far 
as this Dairyman’s Association can stimulate the cultivation and exercise of these 
things, so far dues it become one of Quebec’s valuable resources for wealth. There 
is an opinion sometimes that the sources of wealth are all material things that css 
be weighed and measured and bought and sold. It is not quite so. While the
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natural resources for wealth may be spoken of as soil, water, climate, and building 
materials, these cannot be realized upon into forms of usable wealth except by the 
application of intelligent labor. In so far as this Association causes the people of 
the Province to exert themselves in right directions, in so far does it enable thorn to 
make the resources of the Province available for the well-being of the people. As 
snushine acts upon the latent life of seeds which are planted, and wakes them up in
to the doing of something, so the kindly energies of this Association have been waking 
up the farmers throughout the Province and causing them to bring things to pass. 

1 As inert material is quickened and glorified through the contact of the life of the 
plant and the application of sunshine, so the great masses of the population are 

.wakened up and lifted upby the humanized sunshine which finds expression through 
' such oi'ganizations and conventions as this. Of course, some few people see no good 

in these things. They are those who never go into the sunshine business; and the 
sutficient answer to their unbelief is that the presence of a blind man does not abolish
the beauty of flowers, nor prevent the sweet sunshine from enriching the earth with 
these and many other good things.

STANDARDS FOR MEASURING PROGRESS.

Some people try to measure our progress in developing the resources of the 
country by looking into the statistics of blue books, to see how many there are of us. 
If increase in numbers be a fair way of measunng a country's progress, China is 
the most progressive country in the world. So far as I know, it has a larger increase 
of population annually and less emigration than any other land the sun shines on ; 
that is not necessarily progress, or evidence of progaess. It is not “ How many 
are there of you?" but “What are ou each good for?" Since that is not a fair 
means of measuring any advancement we may make, what rule shall we apply to a 
country to determine its progress ? How shall we measure it to discover whether it 
be a land good to live in, or whether it becomes more so from year to year? Let us 
estimate it by its bread and batter opportunities. There are few people in Canada 
who live in it, except by choice; so there must be something, here more pleasant 
to the people than can be found elsewhere, to induce them to stay. What is that 7 
I take it mainly to be a chance of making a good living and getting good bread and 

I butter, and abundance of them. I mean by bread and butter all the material things 
which we want. That is how most of us have measured the land, or we would not be 

1 here; we would go elsewhere. Someone says that is a very low standard by which 
I to measure a country’s attractions and opportunities. It may not express a very 
j high or noble ideal, but is it not the rule for every-day life, which actuates most 
npeople at the present time? I would rather be responsible for the statement than 
I' responsible for the standard of measurement. I have no sympathy with the flippant 
I complaint of a few literary, so-called learned people, who say we are going over to 
|an all-surrounding and all-absorbing materialism. I find many men who are engrossed 
ideeply in advancing the material interests of a country, who by that means are
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reaching up towM-ds an attainment of their ideal of an honest and noble living ; and 
I dnd others of the supor-uitra literary sort, who are reaching out towards material 
and sordid ends through what are called ideal means. Would not an honest man, 
with a high ideal of life, rather dig drains, shovel coal, saw wood, break stones, and 
certainly bake bread, make butter and enjoy the luxury of realizing bis high ideal of 
an honest living, giving the world more value in service than he got or took of suk 
stance, than fellow a genteel calling for the sake of escaping toil and thus become a 
parasite, getting more than he gave. To be engaged in advancing the material wel
fare of a country is not sordid, but sublime.

Ths Power of the Son on the Production of Food.
I hold in my hand some bread and milk. What is bread ? You can weight it 

and measure it. You can feel it and taste it. But where did it come from. A 
scientist might call this bread “ manna.” I call it something gotten out of the 
heavens, out of the unseen, for ninety-eight pounds out of every one hundred came 
originally fi'om the atmosphere and not from the soil. It is atmosphere and sun 
shine rolled up together.

In saying a few words about wheat, it is well to know that little things, 
insignificant in themselves, sustain the life of the world’s civilization. It takes 
between 20,000 and 25,000 grains of wheat to make a two-pound loaf of bread. 
Grains of wheat may not be much singly, but collectively they are the bread of the 
nation. 3,500 grains of wheat are swallowed when a boy disposes of his bowl of 
bread and milk. Wheat may make good flour and good bread and gfKxl food, yet it 
the grains were planted they might not grow. When wheat is four or five years 
old it is not likely to grow. The story of grains of wheat being held in the hand 
of an Egyptian mummy for thousands of years and then growing is all legendary. 
Some seeds which have oily skins may retain their reproductive powers for years, 
but it is not so in the case of wheat. Wheat grains with vitality are more than 
substance, they are latent life, suspended animation. The vibration of the sun's 
rays are so inconceivably rapid that they cannot be understood. But what a gentle 
yet effective power they possess I I might say to a wheat grain, “ Wake up,” and I 
might crush it in the effort to make it obey. But the sunshine says in the sweetest 
yet strongest way, ‘‘Wake up I” and the wheat wakes up and lives—does something. 
That is sunshine gentle. Sunshine boisterous, mad, illtempered, uncontrolled, is i 
house on fire. As long as a grain of wheat remains in the granary, perfectly con
tented, eminently respectable and undisturbed, it enjoys no romance; but as soon 
as you put it on a field and harrow it, and let the damp soil hold it, and the sun’s 
vibrations thrill it through and through, it feels the aspiration of romance and lives.

The Using of Sunshine from Foods.

And so it is with boys who are sent out into the world. I would have a boy 
believe that everything in the world is possible to him. I do not like a lad whether 
be be sixteen or sixty, to think that there is no romance in life, no unselfish nobilitr
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of life possible for him; for just as soon as he believes that he becomes a selfish and 
therefore brutish man. But if he steps into the grave of unselfish renunciation for 
service, he may have the romance of growing up into a beautiful useful life like that of 
the wheat plant. Wedo not like dirty Jobs, especially if they soil our bands. Y'ou may 
ssy, “ Oh, it is so nice to have soft hands, and wear a white shirt and nice clothes 
all the time." There is a notion that life is meaner and rougher for having the 
palms of the hands tough and callous and the backs of them brown. The notion is 
utterly false. A hard-working boy who soils hie hands by honest toil and then 
washes them, has more to recommend them and him than the lily-handed fellow 
who soils his hands by accepting money for which he practically gives nothing in 
return. Every part of the wheat plant is useful for the next crop, and, tailing that, 
for something that is between itself and a higher form of life. There are straw and 
chaff to provide food for the cow, and thus to enable the boy to get milk for his 
bread. Man eats the fine part of the plant direct, and the cow or sheep eats the 
coarse part to elaborate it into finer forms. The sun winds energy into the plant as 
I wind energy into my watch. The sun rolls its energy into the loaves, and the 
Stalks hold its strength. These are taken by the cow, and they carry the sunshine 
which has been rolled into them into the cow, the sun lets go inside and warms the 
cow. The warmth is the sunshine stored up in plants and afterwards liberated. 
The wheat plant is saying to us, ” Go into the sunshine business, it may be that you 
have capacity and power for giving back sunshine to the world, more helpful and 
comforting and more easily transferable than I have in my stalk.” Bread and 
butter are sunshine materialized; when eaten they should become sunshine human
ized that it may be a blessing to the world ; and if the playing out of sunshine into 
life does not pay you always in cash, it will pay you in the richer currency of 
happiness. One hundred pounds of flour will make 136 pounds of bread ; and since 
bread is such an important factor in the happiness and health of the people, instead 
of a girl being required to play sixteen pieces on the piano before being engaged, 
she ought to be able to make good, wholesome, dainty bread before any man should 
be allowed to seek her in marriage. (Laughter and applause.) Sometimes the 
bread appears to weigh about two tons after you have eaten it.

To Bxalise on Natural Bisources.

It is admitted by everybody that the sure way to increase the wealth of a coun- 
, try and to promote its prosperity is for its people to realize on their natural 
I resources, througn intelligent skilful labour. The natural resources of Quebec and 

of Canada are mainly those which can be realized upon through agriculture. The 
resources of all countries may be classified as, first, those which are inexhaustible, 
such as soil, climate and water supply. Fertility of the soil is different from the 
soil itself; the former is a resource which may be exhausted. Secondly, there arc 
exhaustible resources which ai'e not restorable, such as the coal fields, natural gas, 
and the supply of minerals which once exhausted cannot be restored. Again, there

12
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are exhaustible resources which may be restored but which are liable to deteriom. 
tion, such as the supply of fish in oar lakes and streams and the supply of water it 
oui’ rivers,—for water-power may be lessened by the denudation of the hillsides of 
their trees, and the conseiiuent ii’regularity of drainage and of rainfall. Moreover, ] 
there are resources which ai'e exhaustible and are still capable of restoration, Witt 
improvement and increase by use. Among those are the resources of fertility of 
soil, building materials, available labour, and educational attainments on the part of 
the people. These, while easily exhaustible, can still be improved and increased by 
use. Coming to point out the resources that Canada possesses for the production of! 
perishable food jrroducts, let me use this chart for a moment to show that, for the 
production of such fine food products as will give Canadian farmers a fair and good 
chance with their competitors in other eoiintides, we have excellent resources;

Soil, )
Climate, >• Plants,
Water Supply, J 
Building Materials, 
Available Labour, ) quality 

j cost
Markets.

Domestic | 
' Animals S

Cost of 
Products

Prices.

1

S Profits.

In soil Canada has no superior among all the countries where the people follov 
farming for a living; but fertility of soil is not always a source or assurance of 
wealth to the people who live on it. I shall use only one illustration to make mj 
meaning clear with reference to that. The people who dwell on the Delta of the 
Nile live on the richest soil, I think, that lies anywhere under the sun; and they are 
among the poorest of people who follow the tilling of land for their living. Even 
with the fertility of the land of Egypt the people stay poor, chiefly because they have 
not realised upon other available resources, mainly perhaps that of intelligent labour

as applied to their calling.
Th* Climate op Canada Favourable fob AaRiocLTOBE.

We in Canada have a climate which is admirably adapted for growing very 
large quantities of such plants as are suitable for the cheapest production of cattle 
prodncts. I don’t know any land superior to Canada in that regaid. Other coun
tries can grow plants that we cannot produce with success at all, but I don’t know 
any that can produce under the influence of its climate and soil plants that will yield 
larger quantities of products per acre with a larger margin of profit to the people 
who produce them. Our water supply is fairly reliable in nearly all parts of the 
Dominion. These resources enable us to grow fodder plants economically, and, with 
the added resource of cheap building materials, they enable us to add to the growing 
of the plante, the feeding of domestic animals with profit. I need only mention th»t 
the provinces that lie eastward of Lake Huron are perhaps bettor off than the prairit 
prairie provinces of the Dominion, in possessing plenty of building materials easily
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available for the shelter of cattle daring the period of the year when they must be 
boused in some comfortable way. Then we have a resource in available laboar, 
which is improving in quality every year. It needs much further improvement.

Tbb Labour of ihe Canadian Farmers

has been certainly characterised by diligence and every kind of forceful persistence 
under difficulties ; but it has not been of that order until recently in most sections 
that enabled the people to turn out fine food products. It was largely concerned 
with the production of grain, fodder and primitive products, by means,of labour 
which was not of a high quality in regard to the experience to turn out fine food pro
ducts well and cheap. You will allow me to use one illustration in oitler to get the 
minds of the members of the Committee into sympathy with my own in viewing this 
marten I should not be using a disparaging word about myself in saying that the 
available labour I have is of a very poor quality as applied to the work for black- 
smithing. 1 should burn a great deal of coal, waste iron, and make clumsy shoes. I 
have no available labour of high quality for that class of work j hut that does not 
mean that I cannot do other things very well. The farmers in the past have had 
ability of high order for the work they had to do ; but not of good quality or high 
order for such work as they have to do now and will have to do in the future.

The labour has been of such a nature that the cost has been comparatively low in 
proportion to the price of the products, mainly because in the production of the 
thing which we have been selling and exporting, we have applied a great deal of 
horse-power and have used labour-saving machinery. Thus, wo reduced the cost, 
80 far as the laboar element was concerned, that entered into tbe cost of our products.

Profit Between Cost of Products and Sellino Prices.

Now, I come to a point that bears directly on this subject—the exportation of 
fine food products from Canada. No matter how well the farmers may do their 

[ work, and no matter how excellent the quality of products they may have for dis
posal, the profits after all will depend on two things, tbe cost of those products to 
themselves, and the prices which they can obtain for those products from the 
markets to which they are sent. I think the farmers of Canada are in the way of 
reducing the cost of their products as low as they can be brought. I think our 
farmers are applying as much of labour-saving skill by the use of the best of 
methods to the making of what they have to sell, as any farmers are. I think, 
however, there is still a great loss of possible profit to the farmers of Canada, and 
also to the men who handle the farmers' pi-oducts, by the obstructions, obstacles, 
and difficulties that stand between the producer and consumer in the interchange of 
commodities,—that stand between the cost of the pi’oduct to the farmer and the 
price paid by the ultimate consuming buyer, that unreasonably reduce the profits or 
wages of the producer, and at the same time unnecessarily increase the price to tbe 
consumer.
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Law of Supply and Demand.
It may be said there is no use inviting the farmers to go on producing more 

butter or more cheese, or more beef, or more mutton, or more bacon, or more eggs, 
or more fruit, unless there is a market for those things, not merely at some price, 
but at a price which will pay the man who produces them fairly well for his labour. 
If the price of these products can be raised, you can at once increase the production.

That is the law of supply and demand ; not merely a demand for a product at 
some price, but a demand at such a relatively high price as will leave the man who 
produces satisfactory returns for his labour and his capital. Then, the demand 
itself depends upon two things. It depends, I think, largely upon excellence of 
quality, and then on relative cheapness or lowness of price. If everybody in Ottawa 
could get strictly fresh-laid eggs during the winter at 20 cents a dozen they would 
use that kind, instead of eating other eggs at 15 or 16 cents a dozen ; and the demand 
would be so greatly increased that there would be no possibility of overetocking the 
market at that price. Excellence of quality would make a larger consumption per 
head by present customers, and lowness of price would lead the common people to 
eat what only the rich can now afford. And therein lies, I think, a great deal for 
the Canadian farmers to examine;—whether they could not get the large class of 
consumers of high-priced foods in England to prefer our fine food products, and so 
get for a portion of our exports somewhat near the prices paid by the wealthy 
classes for very dainty food. The production will respond to relatively high prices 
or profits. Just as soon as the profits increase, just so quickly is there a great 
enlargement in the production. Let me give an illustration. The high class con
sumers of beef in Great Britain pay ratber more than a shilling a pound for the best 
cuts, eight pence a pound for the second cuts, and four pence for the third class of 
cuts of their beef They often pay higher prices than these, but as far as I can 
learn that is a moderate average for the very best quality of beef That leaves an 
average equal to 17 cents a pound, by the carcase, after allowing for the loss in 
weight in the retailing of the pieces. In figuring out the actual cost of retailing 
beef and leaving a wide margin for profit, I find a retailer could sell beef with an 
excellent revenue for himself if he had clear a cent and a half per pound, after 
allowing for the loss in weight in cutting up. That is a profitable business. 1 hare 
allowed nearly a hundred per cent above the actual cost of wages and rent. As the 
business is done now, it costs a little less than two cents a pound of dressed beef in 
Great Britain, to pay all the expenses of shipping cattle alive from Montreal, 
slaughtering them on the other side, refrigerating them there, and selling them 
commission. The actual cost during the past year, reckoned on the net weight of 
beef from animals shipped alive, was rather less than 2 cents a pound from Montreal 
outwards. Allowing the retailer what I call a liberal margin for his services in this I 
business, and counting the cost for transportation, killing, etc., at what it actually 
cost last year, the total charges incurred in conveying the live cattle from Montreal 
and the beef from them to the consumer would be 3} cents a pound of beef Taking |
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the SJ cents from 17 cents, which is the average price paid by the best class of 
sonsumers in Great Britain, leaves 13J cents per pound, which, it seems to me, 
might be available for the farmers of the provinces of Ontario and Quebec for the 
very best quality of beef.

The Oeiginal SouaoBS or Poods.

Nobody can create anything. The cow can change the form of grass or hay, or 
corn or silage, or grain or roots, into milk. The cow can improve or degrade food. 
Milk contains nearly every material of which we are made, and thus the milk is an 
almost perfect food. If I put sugar into milk it disappears, it is then in solution. 
If I put in pepper, however, it stays in its own form, and is in suspension. In the 
milk there are fat globules which are in suspension. They are so small that they 
can haidly bo seen, but when milk is set they come to the top and form the cream. 
In a drop of milk there are millions of these fat globules, and these are the things 
from which butter is made. The more we are able to recover of these the more butter 
we shall be able to make from milk.

The following chart shows the composition of the human body of average 
weight 148 pounds:

Pounds. Percentages.
■Water...................................................   00.0 60.0
Albuminoids.......................................................  26.6 17.8
Fats............................................................................‘................................... 23.0 16.5
Carbohydrates.............................................................................................. .1 .1
Mineral matter. ........................................................................................... 8.3 5.7

148.0 100.0

Water is the vehicle used oftenest by nature for the carrying of portions •of 
material from one place to another. The albuminoids, sometimes called “ protein,” 
“proteoids,” or “nitrogenous compounds," are those which contain about sixteen 
per cent, of nitrogen. They get the name “ albuminoids ’’ from a typical albuminoid, 
well known to us as albumen, the main constituent in the white of eggs. Albumen 
is also a constituent of milk. The albuminoids of foods are the “ flesh-formers,” and 
while they may he consumed to produce heat in the body, their main function is to 
nourish and repair the muscles, nerves, skin and other parts of the body which con
tain nitrogen. A living body needs these compounds to form the muscles, nerves, 
skin and other parte of the body. In performing the functions of life some portions 
of albuminoids are worn out from the skin, the muscles and nerves, and are carried 
off in the sewerage system of the body. We must swallow something to replace 
what is worn off, else we shall wear out. Therefore we must take in our food a 
sufficient quantity of albuminoids to maintain the albumoids of the body undim- 
inished.

Then, in the human body are fats for beating and for lubrication. While the 
living body is composed of certain compounds, every living organism must consume 
fuel to maintain the warmth or heat.

r
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Composition op Nctbiints, in Pieckntaoks.

— Nitrogen. Carbon. Oxygen. Hydrogen.

Albuminoids................................................ 16.0 53.0 24.0 7.0

12.0Fats.................................................................. nnriA 76.6 11.5

none 44.4 40.0 5.7carbohjdrates} none 42.0 51 .C 7.0

— Albuminoids. Carbohydrates. Fata

lbs. lbs. lbs.
Indian corn (9000 pounds dry matter!.................................... 873 7,371 288

Horse beans (twelve tons, green)........................................... 653 1,814 167

Sunflower heads (seven and a half toos^....... ......... 352 2,373 729

Hay (mixed, two tons).............................................................. Z71 2,888 97

Roots (carrots or mangels, twenty tons).............................. 480 4,320 68

The albuminoids, fats and carbohydrates come from four elements or sources. 
Aibnrainoids only of'the three contain nitrogen. Four-fifths of the atmosphere 
everywhere may be termed nitrogen. The albuminoids contain sixteen per cent, of 
it, and if we can grow any sort of a plant that will glean it from the atmosphere and 
make it palatable to cows or other live stock, then we may use the nitrogen from 
the atmosphere, through the plant fii-st, and the cow or other domestic animal 
afterwards, for the use of man.

There is almost always such an abundante of mineral matter in the common 
foods which are consumed, that 1 may pass over it without further remark.

The usee of food may be stated as;
1. To form the fluids and tissues of the body.
2. To repair waste.
3. To be consumed as fuel.
4. To be stored in the body for future consumption.

, The sources of all nutrients, or nourishing ingredients in food are depicted on 
the following chart:

Sun
1 piapifc

S^r P-**' IcSmvXn Isee-i*. P'-ts. Animals,}}Ma„.

In fact, the production of food and the whole range of agricultural operations 
are but the conversion of some natural force from one form into another.

The following chart shows the quantities of nutrients which may be obtained 
per acre:
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One object sought to be gained by the feeding of cattle is the elaboration of 
I these crude nutrients into finer forms of food fit for human use. An intelligent man 
I bn}’B milch cows and feeds them on cornstalks; the cow eats cornstalks, and he is 
lible to drink cream. The soil, the plants and the animals are all instruments of 
I conversion; and the objective is an abundance of food and service for mankind.

After providing food for the domestic animals required to elaborate coaroe 
ifoddei's into finer forms, the crops from five acres under a high class of cultivation 
I might sustain five persons in abundance of good food.

The following chart shows the composition of some common foods:—

Composition of Some Common Foods, in Pebcbntaobs.

Water. Albu
minoids.

Carbo-
hydraten. Fat. Ash.

Oatmeal......................................................... 10.0 15.0 60.0 5.0 1.0

Rice.............................................................. 12.4 7.4 70.4 .4 .4

Pe*iie............................................................. 16.0 22.0 67.8 1.8 2.5

Beans ........................................................... 16.1 25.5 55.0 1.6 2.8

Pork, fat....................................................... 10 0 3.0 80.5 6.5

Potatoes......................................................... 75.5 2.0 21.3 .2 1.0

Beef, rather lean......................................... 66.7 23.0 0.0 1 ;i

Milk............................................................... 87.0 3.5 5.1 3.7 .7

Wheat bread.. ........................................... 32.7 8.0 55.5 1.9 10

Butter............................................................ 12.0 1.0 .5 83.5 3.0

Cheese............................................... ........... 35.0 25.8 2.3 34.0 3.7

Of the nature and function of albuminoids I have already spoken. They are 
bown as “ flesh-formers ’’ in foods. The carbohydrates and fats of food are termed 

“heat-producers.” They are the starch, sugar, gums and fibre which are 
Jobtaiiied in vegetables, cereals, fruits, etc., and the fat which we obtain in the form 
|of the fat of meat, the butter fat of milk, or the oils fi-om cereals or other plant 
|s)ui'ces.

CoEBEOTi,T Balanced Foods are Wholesome.

The terra “ nutritive ratio " is the one used to denote the proportion of albu- 
Binoids or flesh-formers in food to the sum of the other nutrients in the food. The 

jbeat-proilucing or fuel value of fat in food is two and a quarter times as great as 
bt of carbohydrates, such as starch and sugar, and also two and a quarter times 
beatei' than albuminoids.

m
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That the “ flesh-forming ” and “ heat-producing ” parts of our food should be in | 
coi'rect proportion to each other, is important for the health and well-being of tbe I 
raee. In the food of the well-nourished peoples of Europe the proportion is abonll 
one of the “ flesh-forming ’’ to four or six of the “ heat-producing ” constituents. In I 
the diet of Americans the ratio is usually from one to six and a half, or from one to I 
eight or nine. If you compare rice with oatmeal you will find that the differenco I 
between these has meant a great deal for the race. If a pcison uses a well-balanced 
ration, then, barring accident or disease, he will be a well-conditioned, effective | 
individual.

In our experimental woi-k m the feeding of animals, we find that the vigw, I 
healthfulness and apparent contentne^t of the animals, as well as their profit-yield-1 
ing capacity, are in a large measure determined by the proportions which these two I 
classes of nutrients bear to each other, as well as to the palatibility and digestibilitj I 
of the food which is consumed. I think that the same principle might correctly I 
and beneficially be applied for the guidance of people in purchasing and prejiariiii I 
food for themselves.

The Economical Use 'of Eood.

The proportion of waste in some foods is very great. In beef the inedible or I 
waste portion from bones is from ten to twelve per cent.; in mutton, eighteen p« I 
cent.; in eggs, from shell, 14 per cent.; and in poultry, from forty per cent I 
upwards. Three and a half pounds of potatoes have nourishing material equal ul 
one pound of rice; and there are about equal quantities of nutritive material in onti 
quart of milk, in three-quarters of a pound of beef, and in five ounces of wheat floe I 
or oatmeal. Tbe nourishing value of these three quantities may not be quite equill 
as the body is sustained by what is digested, and not by what is swallowed; but,! 
since a quar',. of milk (costing five cents), three-quarters of a pound of beef (costion j 
ton cents), and five ounces of flour or oatmeal (costing about one cent), contiiil 
nearly equal quantities of nutrients, there may be a great deal still to leai n on tlul 
economical use of foods and tbe preparation of them in such a way as to make t 
both palatable and digestible in the largest measure.

I have put on a chart, illustrations by lines of different lengths the food value ofl 
twenty-five cents’ worth of several common foods. The black lines repr 
calories, indicating the force value or the fuel value of the food. A calorie is sunill 
designating the amount of heat which would raise tbe temperature of a pound dil 
water four degrees Fahr. The number of calories which a man needs to sustain bill 
at hai-d labor is about 3,500 per day. In twenty-five cents' worth of beef at flftwl 
oe.its per pound the food value is equal to 1,620 calories. Tbe food value of omI 
dozen eggs at fifteen cents per dozen is 1.860 calories. The food value of five quarttl 
of milk at five cents a quart is 4,062 calories. The food value of twenty-five cenb'l 
worth of cheese at fifteen cents a pound is 3,455 calories, so that a pound of cheMj 
is tbe equivalent of about two and one-fourth pounds of the best beef you can bifj
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I Sugar, 5 cents per lb.......
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I fbr food purposes. That is why the Englishman’s diet of bread and cheese gives 
him a well-balanced ration at the very lowest cost. That is the reason, you see 

I why, although the cheese market may temporarily pay a low price for it, a large 
I output of cheese is a safe thing in coming years, because it is a cheap food compared 
I with other foods. Men -yho have to study economy in buying, buy the foods which 

they like best and which at the same time contain the largest quantity of nutrient 
I for the price paid for them.

Table I.*
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Xotritive ingredients contained In 25 cents’ worth. Albumin
oids.

Carbo
hydrates . Fat. Calories.

'

lbs. lbs. lbs.
Beef, sirloin, 15 cents per lb................................................... .27 1,620

Sggn, 15 cents per dozen ....................................................... .34 .20 1,860

Milk. 5 cents per Quart............................................................ .45 .58 .60 4,062

Cficese, 15 cents per lb............................................................ .47 .03 .59 3,455

Batter, 25 cents per lb.......................................................... .01 .85 3,615

Skim-milk. 3 cents per quart............................................... .72 1.00 .07 3,495

Ostmeal, 3 cents per lb.......................................................... 1.22 6.70 59 16,370

Beans, 5 cents per lb............................. ............................. ... 1.10 2.96 .10 8,075

Mitii'ul, 3 cents per lb......................................................... .77 5.88 .:i2 13,705

Wheat Hour. 3 cents per lb................................................... .91 6.24 .00 13.706

Wheat bread, 5 cents per lb................................................... .44 2.82 .08 8,400

Potatoes, 1 cent per Ih............................. ........................... .45 3.80 .62 8,000

Rice. (1 cents per lb............................................................ .31 3.31 .02 0,706

Sugar, 5 cents per lb................................................................ 4.80 9,100

Standard ration per day for man at moderate work....... .28 .90 .30 3,455
—

*Fi>r .uome of the Information ii;i Tallies I. and II., I .im indebted to Farmers' Buiietin No. 23, 
I by Vi. 0. Atwater, Ph,D.. issued by the United States Department of AKricuiture, Washington, 

DC,

n
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Tabli II.
Ndtbitivb Ingredients contained in twenty-five cents’ worth.

Albuminoid*

Beef, sirloin,
15 cents per lb.

Egg*.
15 cents per dosen.

Milk.
5 cents per quart.

Cheese,
15 cents per lb.

Butter,
25 cents per lb.

SI 0} milk,
3 cents per quart.

Oatmeal,

3 cents per lb.

Beans,
5 cents per lb.

Commeal,

3 cents per lb.

Wheat flour,

3 cents per Ib.

Wheat bread,
5 cents per lb.

Potatoes,
1 cent per lb.

Rice,
0 cents per lb.

Carbo-hydrates. Calories.

IMIMUiii

Sugar,
6 cents per lb.

Standard Ration per day for man 
at moderate work.
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I have observed the diets of some of the people of Canada, who cannot aiford to 
lUT extravagantly or carelessly, and I find that one can buy for twenty-five cents 
Usiderably more of nourishing food than many of these poor people who do not 

low anything about the nutritive value pf foods buy for one dollar. In England, 
ae skilled laborer who earns $500 per year pays about fifty-one per cent, of his 
Lrnings for food. In Germany a similar artisan or laborer pays fifty-five per cent. 
' bis earnings for food, and in Massachusetts men in similar stations in life pay 

[at sixty-three per cent, of their earnings for food.

Tex WoM.tN’s Right.

Woman is and always has been eseentially the nourisher of the race. Wien, 
trough her skill or efforts, the community is well fed, even to its poorer roembei’s, 
1 is thus made strong to stand all the strain of our modern life upon it.

Amid the clamor of the new-fangled call for new chances for the New Woman 
Inecan still hear the unspoaen cry of half-nourished bodies asking for better equip
ment on the part of the tromen in the discharge of the duty laid upon them ir our 
Irm of civilisation. This is a much harder class of work to do than those occup. 
lii/Ds which are termed fashionable and genteel; but, because it is haid to do, it is 
jest worth doing well. It is as much hai'der to do, as it is harder and nobler to 
lire well than to shine w ell; and while the claims of social life, intellectual 
ktiriiies. financial management, domestic duties and artistic tastes become increas- 
Igly great, it is unpardonable that the hand of the nourisher of the people should 
some careless at that task. When boys and girls are grown in well-nourished 

‘s, the highest possibility will bo realised in passing the torch of life on from 
knciation to generation with a clearer, more kindly, unselfish light and life, exalted 
llittle every time by the hallowed nobility of self-sacrifice and intelligent service. 
llThosDever will be great shall be your servant, and whosoever of you will be 
liefest shall bo servant of all." That is how those silent, strong and constant 

rcce can bo made to act for good and not for ill.
In the light of history the advanceraerit of nations is-often in inverse ratio to 

le possc-^sion of adventitious resources, and while in Canada there is a very great 
Icrewe in material wealth and in the availability of means for acquiring it, there is 
kre danger of temptation to lose the ideals of useful nationality.

Under conditions like ours, it is still true that most men and women must 
w and should labor. The rich man is no more absolved by his wealth from per- 

fcal activity and effort than is the poor man by his lack of material embarass- 
Jents. Wealth stands for accumulated power, and hence a wealthy man with 
Irsonal endowment, who also can control wealth, is under double obligation to 
koraplish more in life than a poor man who is responsible for his personal power 
he. Simplicity of life makes for nobility in life.

bet Us have more plain and wholesome diet for the boys and girls of Canada,
I depend upon it that bread and milk will lead not only towards more perfect
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health, but also towat-ds more beautiful living, and more earnest and etfectin 
labor.

The Woeld’s Live Stock.

— Cattie. Sheep. Swine.

In the world........................................................................ 298,873,667 534,818,924 1(12,172,81

United Kingdom.............................................................. 11,207,654 31,774,824 3,278,(a

Canada .................................................................................. 4,066,662 2,513,977 1,702,7®

Australasia.......................................................................... 12,032,018 116,153,632 1,026,011

United States...................................................................... 62,378,283 42,273,65:1 40,(»t.l«;

This chart was arranged to illustrate whence Great Britain might obtain the fw 
sr.pplies of a fine sort which she needs. It is Australasia that we have more to fee 
in the competition with cheese and butter than any other quarter. The numbers) 
cattle there have been increased within the last eight years by mure than our wholl 
stock. Their increase in eight years has been over four millions of cattle, and thd 
are going to be very formidable competitor! of ours in cheese and butter product^ 
In the United States there are large herds of cattle, sheep and swine. I point ( 
this fact, also, ihat it is no wonder that the Australians possess the Englid 
market for preserved and frozen mutton, because they have such enormous flocks j 
sheep compared with any other country.

Bbitish Markets Fob Foods,

The British people, as seen through their markets, are great eaters. Thttj 
their chief characteristic, and they talk about their food more than any peo^ 
whom I have ever met. They do not conflne all their talk to their food; still, i 
talk a lot about what they eat. The British people have won for themBelvaj 
most distinguished place in civilisation. In our little social circle we arrange th 
who sit at the table and those who wait at table into two classes, and we tbi^ 
in our little way that those who sit at the table are a little better off than th 
who wait at table. The producers of all civilised nations are to-day seek 
the privilege of waiting at the tables of Great Britain. Do not you go about 
country in Canada thinking we are a little folk who do not amount to much, 
people of the United States, France, Germany, Austria, Italy, Spain, Denmark, ij 
all the rest of them, are the waiters at the table of Great Britain and are seek' 
the favor of doing it. We are a part of that Empire on whose table the pe 
the earth are waiting. We ought to have a rather better show in our mot

The following table shows the total number of animals which are available foij 
food, and whence the supply may be obtained :—
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iise than other folks. We have not been having it in the past, and I hope that in 
lie neai' future we shall be able to let our mother know that it is wiser and safer and 
iter to get pure butter fi-om Canada than oleomargarine from Holland or any other 
j. e; that it is better policy to plan to get her fruit and flour and meat from within 
er own borders than to leave other nations in a position to say, “ we can starve you 
jtif we cannot frighten yon out." Canadians should say to Great Britain, it will 
jy you to got butter for you.'* market from Canada and cheese for your market 
■om Canada; and now is our chnnce to show that we can supply these things in 

■iity and of excellent quality and capture this market. I say this because now is 
tie most opportune time to get some advantage, if only a preference on the part of 
|0ie consumers, for colonial rather than foreign products.

The imports of fine food-products into Great Britain in 1894 are shown in the 
Pil'ivwing table;

British Imports, 1894.
Value.

Animals living (for food)................................................................ t 44,237.456
Dressed meats........................................................................................ 110,594,951
Butter........................................................................................................ 65,489,268
Margarine................................................................................................ 14,818,075
Cheese........................................................................................................ 26,644,708
Lard .......................................................................................................... 13,424,292
Milk (condensed and preserved).................................................... 5,252,277
Poultry..............................................................  2,340,246
Eggs...........................................................................................................  18,426,118
Fruit (apples, plums, pears, grapes)............................................. 12,459,544

♦313,686,934

These ten items of England’s bill for foods imported, come to over 1313,000,000. 
bt me make one remark before I leave this part of the subject, that 
>Mle Canada sends to Great Britain a very large proportion of the cheese she 

bforis, the cheese item in Great Britain's bill is one of the smaller items; 
d we might somehow and soon get a larger share of some of these bigger items. 

Ilf butter in 1894 we sent from Canada $438,000 worth out of $66,500,000 worth, 
tie might al.so get a share of the item for condensed milk.

The diflflculty in making any headway with that in Great Britain has been that 
alcnsed milks are a good deal like patent medicines in a way. They are bought 
propoi'tion to the advertising they receive. When the Nova Scotia company 
in to introduce their product a few years ago it met with no commercial success, 

•auBO the advertising expenses were so heavy the company could not continue to 
Mtthem from the sales. If a few depots could be started in Great Britain where 
lit product could be put before the public continuously, at a small cost for adver

ting they would soon recognise the excellence of the product, as they have recog-

“ 1

Ita'b
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nized the excellence of oar cheese, and thus we should get a good demand foi 
condensed milk from Canada.

Foods Consuhid Fir Head in Great Britain.

Of beef the annual consumption is estimated at 65f pounds per head of I 
population. The following table will illustrate the point I desire to make. It istk 
estimated consumption per head of population in the United Kingdom for the yeu 
1892:—

Lbs. Consumed 
per Head.

Lbs. Imported 
per Head.

Wb.
Home Producto,. 

per Head.

Beef.............................................................................. 65.7 15.1 563

Mutton...................................................................... 28.3 5.1 22.9

Pig Meat.................................................................... 28.6 11.3 11.3

other Meat*............................................................... 2.2 2.2

Butter.......................................................................... 13.0 9.5 5.3

Cheese........................................................................ 13.5 5.5 8.0

The prices obtainable in Canada for cheese are largely determined by I 
output of cheese from the dairies of England and Scotland, where it is estinau 
they make 8 lbs. for every lbs. imported from other 000-^ tries.

Great Britain obtains her supplies of dairy products from the countries 1 

hereafter:
British Imports, 1894:—Butter and Cheese,

BUTTBR. 
Quantity cwts.

Butter.
Value.

Cheese. 
Quantity cwts.

Cheise.
Value.

From Canada....................................... 20,887 $ 138,589 1,112,101 $13,086,204

“ Unitfftd States ■ ■.................... 29,996 612,942 672,317 7,827,5n

1.102,493 28,440,a76

“ Australasia.............................. 292,097 6,959,221 51,376 660,223

“ France........................................ 121,616 11,116,763 52,909 794,861

** Sweden..................................... 266,306 6,880,391

“ Holland..................................... 106,157 1,018,828 298,693 3,702,730

HAmiATiy.................................. 137,765 3.421,072

“ other countries...................... 135,999 3,211,896 16,657
564,0^

Total............................................... 2,327,171 $65,189,263 2,266,115 $26,641,709
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Canrdla is well in in supplying cheese to Great Britain. She now furnishes over 
|SD per cent, of the total quantity imported there. That has been brought about 
Inuinly by the excellent quality and by the means which have been taken to get 
ICsnadian cheese and its quality recognised under its own name all the way through 
Ito the consumers. The Canadisu trade in butter is a growing one, and the ship- 
linents of fresb-mado creamery butter in cold storage compartments during the 
Irerrent year have given it a better name than it had been able to attain hitherto, 
■A very large trade in that product is coming in the near future.

The little country of Denmark, which is not nearly so large as Ontario, and 
Irhieh certainly has not so intelligent a population, sends nearly half the batter that 
iGreat Britain buys, and this is the outgrowth of not more than twenty years' effort, 
Ion the part of the Danish people. Twenty-four years ago they were not “ in it,” 
Ikt afterwards attention w^ directed that way, and now they have the magnidcent 
Invenue of over $30,000,000 a year for butter sent to England, and have increased 
lie exports of dressed meats tremendously. They are among the best off people of 
]jil the nations of Europe.

Australia too, has come into the markets and sends an appreciable quantity of 
lliitter to England. People say to us sometimes, “ You are too far off." Wo are not 

0 far off as Australia, and Australian butter comes fresh flavored and sweet 
iiita the British market. Distance is not so difficult to overcome as it is said to be. 
Fwice sends more than Australia; Sweden sends some and Germany sends some.

Pbxferencc Fob Names.

SE. 1 
cwts.

080

England buys from whoever sends her the best quality of what she wants at 
ie lowest price. There is one peculiarity, in this connection, that I may mention. 

e British are great sticklei-s in the old country for respectability in name, as to 
CBEKt. He food-products they buy and eat. The English purchaser will not buy equally 
Value. 1^0 countries at the same price, unless the food bears an equally

__ifectahlc name. The purchaser over there is guided a good deal by the names of
113,080,204 habit of buying in that way. I once went into a shop

7,821,511 Bter there and found the best Canadian cheese selling at 6d. per lb., while the best 
»U'h Sheddar was selling at lOd. per lb. at the same counter.; and yet the 
imdiftn cheese was superior in quality, flavour, appearance and nourishing prop- 

■94891 years ago, when the name of Canadian cheese was not as good
' ' ^'itis now. You can now get Canadian cheese offered under its own name and 

«re is no discounting it on that account. But in other things it is not so, as for 
3,702,791 .^hnce, in beef and meat products. The meat which sells best in the retail shops 

Ubelled “ best Scotch.” I do not know that it is raised and fed on Scotch farms ; 
364,081 ia brought up and reared as far west as Calgary, lu our

Northwest country, and acq’ ‘res the good name of “ best Scotch ” when it 
Iw the bands of the retailer who deals in it.

H ■

SI

.’Ifi
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Transportation Charges.

Before passing on to the next point let me refer to the opinion which has pit- 
vailed in the minds of a great many of oar people, that distance from market wi 
the great obstacle to successfnl admission to the British markets, and also that thi 
great absorber of profits was the circumstance of being so far away from marketl 
I have made some examination of that question and do not find that distance belt 
any special relation to the iost of transportation. Those of you who have stuiiif 
political (questions in the larger sense, will remember a remark made once about thi 
British farmer, that he would be sufficiently protected always by the circumstaut 
that his competitors had to pay freight on the goods which they sent in from abioi 
Now, the freight charges on our fine food products are a very small proportion 
their value to the farmers here. I am going to base my statement on the pii( 
the farmers here realise, and not on the prices the consuming purchasers pay, 
the other side of the Atlantic. The actual freight charges on cheese shipped fro: 
Ontario and Quebec, whence the most of our supplies are sent, do not exceed 5ori 
per cent, of the value of the cheese as sold at the factories. That is the total coat fo 
freight charges between the nearest shipping station in Ontario and Quebec and 
ports of London, Liverpool, Bristol and Glasgow. I doubt very much if the Englisj 
and Scotch farmers or dairymen got their cheese carried to the markets for moi 
than one or two per cent less than we do. I have not at hand the details of tn 
portation charges in Great Britain, but I have enough information to show that tl 
average cost of freight over there will be nearly 3 per cent of the value of thf 
cheese, while the average cost of ours is about 5 per cent. In that respect Canadii 
fai'mers are not far behind their English and Scotch competitors.

The average freight chai'ges on our creamery butter before cold storage was 
on did not exceed 2^ per cent to us, and with cold storage it would not exceed 4 
cent, on the value of the product at the station of shipment, from Ontario 
Quebec to Great Britain. 1 am not speaking of charges for commission, etc.; I 
speaking simply about transportation services and charges.

The average transportation expenses on live cattle, from stations in Ontario 
Quebec to the ports of landing in Great Britain, have been from 25 to 30 per 
of their value at the point of shipment. The great obstacle which has hindered 
from getting the best class of customers, and the high prices paid by them in Gi 
Britain, is not distance, but deterioration in quality daring transit. Beterior 
of quality is not a necessary factor in distance or in length of time. It has been| 
with us, and this is why we have been hindered from getting relatively hij 
prices, and the best class of buyers from being our regular customers.

Qualities in Butter.
Let me next mention what are the essential qualities in butter which 

are willing to pay a high price for. It is not correct to say the value of but 
depends on the quantity of fat it contains, because you can have butter which it
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lalaable for three cents a pound, and contains Just as much fat as another butter 
jfhich sells for twenty-three cents a pound. It is the sort of thing we call flavor 
liat fixes the value. It is not the nourishing properties; it is the satisfying prop- 

So flavor is the most important quality of butter. The flavor of Canadian 
lisiier, when fresh made, is superior to the flavor of Danish butter when fresh made 

-lot merely equal to it. We have been modest as a people, and have said nothing, 
[diile the Danes have been getting the English papers to write up their butter 
Ikattse it was fashionable to do so. We have suffered, also, because the flavor was 
[wtnearly so good in our butter when it reached the English market as it was when 
hisle. Danish butter gets to the British consr.mer without any deterioration, so 

Mitis just as good when it arrives in England as it was in the Danish creamery, 
ivecan do what they do—^get the batter from the place it is made to the .place it 
s««t«n without spoiling in trant it—we can out-do them in the price obtained.

I need not say anything of the body of Canadian butter. It stands firat in solid, 
fofall the butters that go to the British market. It is too yellow in color to suit 

I British consumers. They will pay more for a light colored butter. Let us, 
fc-refore, make it the least little shade away from being a lardy color.

Then Canadian producers have been putting too much salt in their butter for 
b people of England, who like a comparatively mild and fresh, that is not salt, 
Ster. llalf an ounce of salt to a pound of butter is enough in most cases; and tho 
^tihould be of fine grain and pure quality.

Two things are objectionable in dairy salt, one is a coarse, insoluble grain, and 
(Other is a limy substance which has the effect of giving the butter a limy flavor. 

1 would use the finest Canadian salt It is quite as good as the best I have seen 
ro»t parts of the Empire.

Nied for Clean Nice Packages.

In some other respects our batter needs improvement. Butter does not taste 
I7 nicer for being in a nice package, but the Englishman thinks it will, and he 

'for what he thinks, and not for what you or I think. I know a nice school 
fiibout ten years of age. I suppose if she bad a tawdry looking dress on,with her 
s unwashed and her hair all unkempt, she would bo just as good a girl as when 

jiiteps to my side neatly dressed, with tidy hair and her face aglow with the 
p® of restful cleanliness. Still I should not like to have her by me so well in one 
mnnintbe other. 80 the English shop-keeper, who does not care to have his 
P tawdry, and is looking for a high-class of butter, does not like to have his 

I tners see a cheap looking lot of butter about his place. He says, “ Oh, that 
fin unsightly packages belongs to the low-grade shops," and it has to go for a 

Jgade price. Lot us have clean packages, that look nice. Let ns have a pack- 
Vtoo, capable of keeping the butter without injury to t'. r quality. The square 

iges, which hold fifty.<8ix pounds, can bo bought for sixteen cents, and can be lined
13



194

«f ' ^.!

with paper for not more than one and a half cents a box. The hotter in euch pack
ages can be packed closely in the refVigerator compartments on the steamships and 
no space is lost.

The Fribeevation of Butter.

That you may follow my argument and see the proof of it as clearly as I am 
ublo to put it to you, let me go back for a moment to the process of making the 
butter. When a buttermaker begins the manufacture of milk into butter he either 
puts in what he calls a fermentation starter or exposes the milk or cream to the air 
and lets things fall into it which start fermentation. The atmosphei'e is filled with 
all sorts of things that cause fermentation. That is a fermentation starter which 
changes sweet into sour cream, and by and bye, if left long enough, into decayed 
cream. ITow, when the cream is churned and the butter is taken out of the churn, a 
small quantity of these minute forms of life are retained in it, and they go on work
ing a change and spoiling the butter. So you have to deal with this fermentation 
starter. Now, if you have a fermentation stopper, you can hold the butter quite 
unchanged. Fermentation makes no progress at the freezing point of water, so if 
you keep the temperature down to 32° you have a fermentation stopper, and the 
fermentation starter will do no harm. If a pound of nice butter is made in the best 
way, and kept till it is two days old, allowing the fermentation to go on slowly to 
ripen the flavor, and it is then put down to a temperature of 32° and kept in a 
closely sealed package in a dark pleoe, you can keep it for three or six months, and 
it will not have changed so much in that time ns it would in three hours at a 
temperature of 76° in your pantry. So the difficulty of safe traasportatlon is not 
great if you stop fermentation. If butter is made in June and kept at 32° iu a dark 
place in a fairly close package, no man can tell in January whether it is throe days 
or six months old by any difference in the flavor. That is what the Australians 
have been doing, shipping their butter 9000 miles and getting it fresher to the con
sumer than butter sent thirty miles in a warm car in England.

Now, I come to this as being a thing we ought to do. We ought to make soms 
provision for getting our butter to the English consumer in its best condition. That 
is the e8S<.oce of the whole question. If you can do it you can win his preferencs 
and his price. One thing more we want to do—we must get it there in our own 
name, so that people will know whence it comes and ask for it again—so we will 
work up a permanent trading connection with them.

Safe Cabriaoe of Butter.

If it be important to get the butter there in the best condition, then, provision 
must be made for preserving it in that condition before as well as during shipment. 
What provision exists at most creameries ? Well, they have a so-called cold storage 
room in the creamery. I have never been anywhere in a creamery where the 
temperature would stand at an average lower than forty degrees, with the single

exception of the R 
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exception of the Renfrew creamery. What happens ? The butter is put into the 
ctore-room or cellars at forty-five degrees, and the creamery man says: “ I don’t 
care to sell," and goes on making butter. “ I will hold till the whole month's make 
is ready to sell," and the price is going up ; the flavor is also going up (laughter). 
Being Scotch, the creed of my marketing efforts is to get the mosi money I can for 
what I have to sell. That is a different thing from selling every week, or not selling 
every week and putting the butter where it wid spoil in the meantime. I have not 
said " Sell svery week," but “ sell when yon like, and in the meantime keep the 
butter where it wilt not spoil.” If a creamery cannot afford to have a cold storage 
room, where the butter can be kept at a temperature of thirty-two degrees, let it be 
shipped every week to some place where it can be properly kept, and if it is to be 
kept fer an expected butter market, or for any other reason, let it be held there with
out deterioration. I do not think it pays a c.-earaery now to have a large building 
for that purpose, because the proper storage accommodation costs a good deal, and 
wheie the creameries cannot chill it themselves and keep it cold, it wil' pay to ship 
to some place for that purpose. That requires, as a next step, accomuiodaticn on the 
railways by which the butter can be taken to these central or safe cold storage places 
every week. Now, last year, in connection with the cold storage system, we 
errsuged for a service on the railw.ays whereby a refrigerator car was run once p 
week for the carriage of butter. The creameries of (Quebec used these cars quite 
largely, so tha* the Government guarantee on some of the routes was not called for 
there at all. But over the Province of Ontario the cars were used vei'y, very little, 
indeed, and b.itter was held until the flavor was partly spoiled, while these cars were 
running empty most of the time. We gave the same chance last year for shipping 
dairy butter as for creamery butter in this way, and dairy butt ir did better too 
where shipments were made up promptly. Let us get this into our heads, that 
butter begins to change in condition alter three days if kept above thirty-two 
degrees, but if you keep it at that temperature then you can hoH it any reasonable 
length of time. We propose to continue the cold storage service this year, and I 
hope the creamery men and merchants all over Canada will see that their butter i'l put 
in a safe place befoi-e it begins to spoil; that will get us a good name instead of a 
bad one, and we shall find our entrance to the British market easier and more profit
able to ourselves.

Fluctuations op the Mahket.

That brings me to another part of my subject. I want to try to make it clear 
what a market means to the man who has butter to sell. What is a market? It is 
a place to exchange commodities in. It used to be that a man would exchange furs 
for blankets and bacon, etc. Nowadays, by the use of the medium which we call 
money we do not make the exchange of furs for blankets and bacon. The process is 
different but the end is just the same as before; and so when a man has a tub of 
batter to exchange for something else, he has to recognise two things: that the
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buttei* has an intrinsic value as food that does not change much, and that it has an 
exchange or market value which varies often and greatly. A tuh of batter in June 
has the same intrinsic value as food as a tub made in July, if it is made well. If it is 
not, it does not gain in value although it “goes on from strength to strength con
tinually." Now, while the intrinsic value of the butter, if preserved, remains the 
same, the exchange value fluctuates all the time. I may get SIO for a tub to-day for 
which 1 might get $8 or $12 two months hence, and that is where skilful commercial 
“ gumption " comes in, which we have not got any too much of just yet in this 
country. I am not taking the reooj'd of one year only to support a theory, because 
the fluctuations last year were almost the same as for the last ten years. I am 
taking the best butter first. The Normandy batter frr m France stands away above 
the Danish batter. We have in Canada the conditions for making butter just like 
the French batter. Our flavor and body are more like theirs than any I have seen.

I have a chart here* to illustrate the comparative prices obtained in Great 
Britain for batter in 1894. The upper line represents the prices obtained during the 
several months of the year for Normandy and Brittany butter from France. The 
lower line shows the prices obtained for the finest Danish, Swedish and Kiel during 
the same months in the year.

You will perceive that the price is higher from October t9 March than from 
March to October. What this chart illustrates has been repeated annually for the 
last fifteen years. It is not any mere temporary incident that the price of butter 
was higher from November to March in 1894-5 than daring other months. That is 
why I have been advocating for the last eight or nine years the need for Canadian 
creamery men—not to speculate in butter but—to provide cold storage accom
modation for the holding of batter made in June, July and August, until at least 
October or November, in such a way as not to spoil the quality, and then to get it 
into the market when the prices are best.

The annual average price of Danish butter f.o.b. at Copenhagen for the last 
fifteen years is given at 135 shillings per cwt. in 1880, to 93 shillings per cwt. in 
1894; or from about 29 cents per lb- in 1880 to 20 cents per lb. in 1894.

•N.B.—See next page.
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Take the pric j of nine or ten years, and from November to March it is about 
six cents a pound aU>ve the price of the rest of the year. Does that not mean that 
vre ought to try to exchange our butter at a time when it has a high exchange 
value, or in other words, when it sells at a high price per pound. It is as clear to 
me as noonday. Why should I exchange something which I have when its value is 
lowest ? Of course I do not want to, and will not when I can help myself. Then, 
take the Danish butter. There seems to be a uniform fluctuation upwards to 
October sustained to March, and then the price goes low again. That means we 
should have our summer butter made in June, July, August and tieptember, kept in 
safe, cold places, and sent to Britain in October, when the demand is beat and the 
price is comparatively high for tha* class of butter.

Cold Stobsqb on Stiamsbips.
To do that, we need cold storage somewhere accessible to the creameries. 

There are now three large buildings in Montreal (or will be next summer) where 
cold storage can be bad at any temperature, from twelve degrees upwards, for very 
reasonable rates. Last year, to encourage the creamery men to store their butter 
which was to be held, the Government agreed to pay half the charges. That may 
be continued this year. Then there have been cold storage services on the railways 
and steamships, which will be very much improved. Last year we had cold storage 
on the steamships, which kept the butter after it was taken on board. We used 
insulated compartments, and they did very well, it was like a log-house in the 
woods, which served the purpose capitaliy until the people were ready for some
thing larger and better; and if a settler bad built a mansion in the woods, in the 
flrst place, he would not have stayed long in it. So we began in a simple, inex
pensive way, and there was no failure. But now the time has come when we 
should put refrigerating compartments on the steamers. On one line of steamships, 
at least, it is expected there will be cold storage accommodation for the carrying of 
dressed meats, cheese and fruits at suitable temperatures, so that they may be landed 
in the English markets without any injury.

One thing more needs to be considered. When amved at the other side in first- 
class condition, our butter needs to be made known in its new condition under its 
own name. Somehow, Canadian batter has received a bad name, and it is not easy 
to recover from the incubus of that. It is needed to call the attention of the British 
people next summer to the fact that we are giving them butter of a different char
acter from what went from Canada in the past.

Bona Fide Spboolation Is a Good Factor.
A little talk is sometimes indulged in, by those who perhaps do not follow the 

bearings of this question in its entirety, to the effect that if any man bolds batter 
which he has bought from June till October, he thereby becomes a “ speculator,’' 
and by throwing that epithet at him they suppose they have altogether discomfited 
him. I am not an apologist for speculators, but a man who buys on speculation 
merely proves his faith in the f\iture-of the market for his purchase. So if a man
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buys butter for his own good money in June and holds it till October, he has faith in 
the market, and is a good factor and not a bad factor in the market. Take our 
cheese trade; the factories are only making on the average five and a half months 
in the year. If the Canadian. buyers sent it all over in five and a half months it 
would be cheaper there; in fact, it might be unsaleable. Legitimate and b<m&fide 
speculation is a good factor in commercial life, and when I meet a farmer who has 
the notion that a speculator has always an injurious influence on his business, I differ 
from him. I favor new methods of trying to help the farmers to get our products 
to the market in the best way, and I would brush aside every middleman who stood 
between to hinder the producer from getting his rightful share of what the 
consumer paid. (Applause.) But if you have no middleman between, you cannot 
get the other two together. The buyer who helps iu the transaction is entitled to 
get his share. In that sense let us get our butter to the British market through the 
regular commercial agencies, trying to get it over in a safe, unspoiled condition, 
giving an equal chance to the merchants who use their courage, skill and capital, 
and to the manufacturers to increase their profits. (Applause.)

Chilling vsbsus Fbiezing Butteb.
Everybody says if you freeze beef, as soon as it thaws it spoils. When you 

freeze beef, the cells, which contain protoplasm, are burst, and when it is thawed 
the juice runs out and it spoils. If butter be kept so cold that the brine in it 
becomes frozen, the butter will be opened by the expansion of the brine, and thus 
the air will be admitted; but in order to bring that about the brine must be frozen. 
Unless the brine is frozen the batter is chilled only and not frozen. The chilling 
does not open up the grain to let the air in, and consequently it is no mote liable to 
spoil afterwards than if it had not been chilled.

Suoobbtions Fob Impbovino The Ego Trade.
In case I might not come to it again, let me make a remark here in regard to 

the item of eggs. Canadian eggs in Great Britain do not stand very well yet, as 
compared with the eggs from Franco or the eggs even from Australia and from 
some of those other countries close by. The greatest drawback to the success of 
our egg trade has been, I think, that the egg merchants, as far as I can find out by 
inquiry, collect eggs perhaps once a week or twice a week from all customers and 
from all sorts of places. The egg-waggons bring in some eggs fresh from the nests, 
some from the farmei’s' houses and some from shops, where they have lain in the 
sunlight of a window for ten days or more. Complaints in England are, that taking 
120 eggs, 100 are fresh and 20 are stale—not rotten or decayed, but just stale—and 
that causes a lower price and less satisfaction for the whole lot. The result is the 
same as if a shipper of butter were to ship 100 packages of the finest creamery 
batter, and to put 20 packages of decently good dairy butter in the same style of 
package, and mix them all through the lot. There is not any butter in the lot that 
is bad, but the mixing of the 20 packages of irregular, ordinary batter with the 
finest creamery batter would lower the prices for the whole lot (hear, hear.) It

ii
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would be a fair way of encouraging the egg business if our merchants were induced 
to collect a quantitv of eggs direct from the farm-houses twice a week and have 
them branded as fiosh laid. If this were done and thr eggs put into cold storage 
and shipped that way, they would get to Great Britain in as fresh a condition as 
though they were only four days old. The difficulty has been in preventing the 
mixing of eggs that are a little stale with the fresh-laid eggs.

I think that the comparatively low prices that Canadian farmei-s are getting, 
compared with the prices that are paid for the best class of products in Great Britan 
itself, are due in a large measure to the inefficiency of the commercial agencies that 

'exist in this country for handling our perishable food products.
At this stage of Prof. Boberteon’s address, the Honorable Mr. Beaubien 

^announced that he was obliged to leave by the Halifax train and the Chairman 
called upon him to address the meeting before his departure. (')

Professor Koberteon (continues his address)—I will now tell you what is under 
contemplation towaiHls giving our dressed meats beef and mutton trade, a position 
as good on the British Market as has been won by our cheese.

Since the Honorable Minister of Agriculture expects the people of Quebec to 
do such great things, then the people of Quebec need to be a very great people, 
and I think if the people of Quebec are going to be, (as I hope they will be), all 
•that is predicted they are to be, then the other parte in the Dominion will share in 
the advantages from their progress. The iive stock interests of the Province of 
Quebec and of the Dominion of Canada are inseparably intei-woven with all the 
methods and processes of farming required to maintain the fertility of the soil, to 
insure rotation of the crops, and to earn profits. If our cattle business fails, our 
farms grow poorer, our coarse grain und fodder crops become unsaleable. As a safe
guard, we must see that the live stock business is put in a position to do the most it 
can do for us.

Great Britain draws her enormous supplies of cattle and beef mainly from the 
United States and Canada, as the following table shows:—

Valub op Bbitish Imposts op Beep, 1894.

FROM. Cattle. Fresh Beef. Salted Beef. Preserved
Beef.

Meat
Unenum
erated.

Canada.................................. t 6,552,349

32,914,561

9................ $ 20,070

1,619,340

$ 39,503

2,088,413

$ 3,426

304,157United States.................... 18,134,840

Australia.................. . 2,139,009

232,675

20,109

8,833

996,309

835,772

158,513

1,632,761Other countries.................. 853,638

Total.............................. $40,320,548 $20,506,614 $1,668,381 $3,959,997 $1,998,857

(M Mr. Beaubien's 8peaoh« or rather an abitraot of hii twoipeecbes* one in EnglUb the other in French, will 
l>e found on p. 228.
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Numbers and Quantities or British Imports or Beev, 1894.

Meat
Unenum
erated.

< 3,426

304,167 

168,613 

1,633,761

91,908,867

)r in Frenoli, will

FROM. Cattle. Fresh Beef. Salted Beef. Preserved
Beef.

Meat
Unenum
erated.

No. Cwt. Cwt. Cwt. Cwt.

Canada........................................ 82,323 2,729 3,672 671

United States........................... 381,932 1,775,638 236,120 205,486 34,315

Australia..................................... 304,613 3,375 70,602 10,560

Other countries....................... 11,186 24,053 1,087 11,067 144,202

Total...................................... 476,440 2,104,104 242,311 290,826 189,767

We had a rather larger share in 1895 than this table shows. Lest some of you 
should find a difference when you come to compare this table with the figures that 
appear in the Canadian Statistical Year Book, I should say that these figures are 
taken from the British returns, in which the year ends on the 31et December, while 
our financial year ends on the 30th June. According to the chart, Canada sends no 
fresh beef. I think there was a very small quantity sent during the year, but the 
English returns show none. I have nothing to say about the salted and preserve! 
meats because I do not think we shall send salted beef or preserved beef in any 
appreciable quantity from Canada. We shall have to confine ourselves to sending 
either live cattle or fresh beef, or in all likelihood a quantity of both for many years 
to come. In proposing a plan for opening up a trade in dressed beef, nothing has 
been contemplated that would even hint at injuiing the trade in live cattle. But if 
Canadians could have an alternative outlet for cattle and meats, every man who 
sends live cattle to England would be rather better off, by having two markets 
instead of one available. I do not think the shipments of live cattle from Canada 
are going to be ended at once by any new p!r>u tba*^ may be suggested or put in 
operation. I offer only a few lemarks about oui possible competitors in the ship
ments of live cattle.

Shipment of Cattle From Australia.

There is no risk of Australia competing successfully with us in shipping live 
cattle. One shipment was sent from thence to Great Britain in 1894, and the facts 
are:—They went by a steamer called the “Southern Cross.’’ The actual freight 
charges amounted to about $39 per head. The charges, including freight, insurance) 
fodder and attendance, amounted to 968 per head. The cattle were sold for $88, 
leaving only 920 a head for the animals at the port whence they were shipped. In 
a shipment of sheep from Australia by the same steamer, the freight alone 
amounted to 92.60 per head, and the freight with fodder, attendance and insurance 
came to 96 per head.
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British Imports op Shrip.

The following table shows the value of sheep and lambs, and the value of 
Mutton, imported into Great Britain in 1894:—

FROM. Sheep and 
Lanabs.

Mutton
Fresh.

Mutton
Preserved.

Preserved 
Meats, other 
sorts than 

Beef or 
Mutton.

Canada................................................................. 91,149,035

1,678,236

391,362

621,945

$......... 9 12,760

37,396

9 21,511

1,266.745United Statea..................................................... 240,335

Ueninarir......................... ....................... ...........

Arf^ntine Rp.pnhiir........................................ 4,665,426

13,496,009

2,726,634

887,696

11,957

AustralftMia........ ................. ............ ................ 435,050

621,712Other eountriefi................................................. 76,227

Total............................... ................. ........... $3,916,806 921,127,304 9949,808 92,345,918

The following table shows the number of sheep and lambs and the quantity of 
their products imported into Great Britain in 1894;—

FROM. Sheep and 
Lambs.

Mutton
Fresh.

Mutton
Preserved. Other Sorts.

Canada .............................................................

No.

135,622

198,139

65,439

73,446

Cwts. Cwts.

1,258

3,626

Cwts.

2,320

68,^United States.....................................................

Denmark.............................................................

23,121

Arfp>ntinA Repiihlie......................................... 585,729

1,430,602

246,714

Australasia......................................................... 106,610

1,425

43,965

35,703Other countries.................................................

Total...............................................................

11,962

484,697 2,295,066 112,928 150,382

■ Looking at the imports of Great Britain we find that of the sheep and lambs, 
Canada, in 1894, sent 136,622 head. The number was greatly increased daring the 
past year with the result that there has arisen an agitation against the trade, and it 
is complained that Canadian sheep suffer from scab. If our sheep and lambs could 
be sent into Great Britain in the dressed meat form, I think it would be much 
better. It would cost less for cai'riage, and yield better returns at the port of ship
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lie value of

Preserved 
Meats, other 
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Beef or 
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9 21,611 

1,266.746

436,060

621,712

92,346,018

quantity of
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Cwts.

2,320

68,^

43,066 

36,703

180,382

and lambs, 
during the 
rade, and it 
lambs could 
id be much 
ort of ship

ment. To that chart I may add one remark, that the home supply of all meats that 
the English consumers buy is the main source of supply.

Until recently, Uow Zealand mutton has gone to England mainly in the frozen 
state. It is held that by freezing it, injury is caused to the texture or flavor. 
With the arrangements which we propose to make for cold storage compartments I 
see no reason why Canadian mutton should not be sent into the English markets and 
take a place very near the Scotch mutton. We have done so already with cheese 
and I do not sen why we should not do it with mutton.

SWINB PaODflOTS.

The following table shows the value of the quantities imported into Great 
Britain in 1894: —

FROM. Pork,
Fresh.

Pork,
Salted. Bacon. Hams.

Canada ..................................................................... 1 49,898 9 2,557,205 9 619,312

United States........................................................ 9 44,676 1,152,806 24,737,028 12,806,526

Denmark....................... ........................................ 24,713 301,266 10,656,006 27,438

Holland.................................................................... 1,640,173 9,432 307,574

9,486 965,011

other countries... .oe....................................... 614,962 20,163 118,761 37,288

Total................................................................... 92,124,624 91,633,036 939,341,&»4 913,489,663

The imports of swine products are enormous and are continually increasing. 
The following table shows the quantities imported in 1894:—

FROM. Pork
Fresh.

Pork
Salted. Bacon. Hams.

Cwts. Cwts. Cwts. Cwts.

Canada..................................................................... 7,702 ■ 254,443 50,576

United States........................................................ 4,339 160,186 2,661,203 1,075,270

Denmark................................................................. 2,016 61,360 766,828 1,785

Holland..................................................................... 133,526 1,936 23,666

Sweden............................................ ..................... 1,791 72,641

Other countries.................................................... 40,603 2,046 10,923 2,153

Total................................................................. 180,383 226,019 3,689,604 1,129,784

4^

|T.;i



204

Canada sends no fresh pork, a little salted pork, and a considerable quantity of 
bacon and hams. I should like to say, in connection with this chart, that last 
September, the pork packers in Wiltshire, where there arc the great packing houses 
tor England, were paying 9^ cents per lb., live weight, for swine weighing from 150 
to 16U lbs. I know that it is not fair to pick out the high prices, for a high class 
article with a very limited trade, and try to apply them to the pixxlucts of the 
country generally, but it seems to me there is room for opening a fairly large trade 
by sending fresh pork to the United Kingdom, either to be sold as fresh pork or to 
be cured over there.

Plan Peoposed fob Opening Up a Tbade in Dressed Meats 
With Great Britain.

To give stability to the profits of the farm, and thus to insure prosperity to the 
whole country, it is necessary that all perishable food products from Canadian farms 
should secure as good a place, relatively, in the Britisn markets as has been won by 
Canadian cheese and creamery butter. Judicious and energetic action by the 
Government can accomplish as much for beef, mutton, pork, poultry, and other food 
products, as has been done for cheese and butter. It is most urgent and desirable 
that something should be done, particularly for beef, mutton, lamb and poultry.

Falling Off in Ndmbebs of Cattle Eepobted From Ontario and Quebec.

There has been a decided falling off in the numbers of cattle exported from 
Ontario and (Quebec since 1890. The following table shows the numbers shipped 
fVom Canada to Great Britain.

1890.
1891.
1892.

Cattle. Sheep.
122,182...................... 43,780
118,947 .....................  32,167

98,755..................... 16,932
1893*................................................... 80,899.................... 1,780
1894 .....................................................  82,217.................... 121,304
1895 ...................................................... 90,546.................... 266,608

* For ten months only.
The figures from 1890 to 1894, inclusive, are for the years ending 30th June, and 

the figures for 1895 are taken fi-om those published in the Montreal &<uette, 
compiled from the retnrns of the weekly shipments during the period of navigation. 
Of the 96,564 cattle shipped in 1895 it is reported that over 40,000 came from 
Manitoba and the North-west Territories.

Advantages of Government Management to Start the Business.

Much benefit would result to those engaged in the cattle trade and to the agri
cultural interests generally by the opening up of a business by which cattle would 
be slaughtered in Canada, and dressed beef sent direct to the consuming purchasers
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in Great Britain. There are many transpoitation and commercial difSculties in the 
way which no private individual or joint stock company can successfully overcome. 
The business is one which is urgently and essentially important to the welfare 
of Canadian farmers, and because the Government can remove or overcome the 
obstacles to its successful establishment without the expenditure of a largo, if of any, 
sum of money, it seems fitting and proper that the Government should take it up.

That this business cannot be inaugurated from Canada by private enterprise 
is evident from the tremendous disabilities from which the great United States 
packers and shippei's, backed by millions of dollars, have not been able to escape. 
The Government control of this business would win for it a status and a name in the 
United Kingdom, which no private individual or joint stock company could ever 
secure. The prestige of powerful Government administration, joined to the 
reputation of the Government, in having successfully assisted in putting Canadian 
cheese and batter on the British markets in the best way, .would vanquish active 
hostility fi-ora the retail butcheis in Great Britain without any commercial struggle 
involving loss.

The Government would be in a position to select the pick of the cattle at 
Montreal, and would thus prevent any sentiment from being foisted upon the consu
mers in Great Britain that might lead them to regard the dressed meat trade from 
Canada as a “ Cheap John ’’ affair for the disposal only of beef from inferior cattle 
which were not fat enough to be shipped alive.

Cattle Jaded and Beef Injubed.

When Canadian cattle are shipped alive by railway and afterwaids by steam
ship they arrive in Great Britain in a jaded condition. They look their worst, and 
are about at their worst for killing for beef. Both of these conditions enable the 
British cattle buyers to beat down the prices. The beef from Canadian cattle, when 
shipped and handled in that way, does not reach the consumers in such a condition 
as to secure the reputation for good quality which it would obtain if the consumers 
were able to purchase the beef at its best from such cattle as are fed in Canada.

Now, NO Alternative Market in Great Britain.

Formerly, when Canadian cattle could be sent to the interior of Great Britain 
they could be grazed and fed on grass or succulent fodders on English and Scotch 
farms for a few weeks. They gained tremendously in weight, and recovered quickly 
in quality. That alternative outlet for Canadian cattle caused relatively higher 
prices to be obtained, and also gave a steadiness to the price and demand which is 
now wanting.

Canadian shippers with their cattle at the port where they have been landed, in 
the United Kingdom, have no alternative but to sell at once, or within two weeks, at 
whatever price they can get. If they hold over for even a fortnight the cost of

>F
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feeding demands a large outlay; and the arrival of fresh shipments by the next 
steamera gives the buyers an additional argument which they use most effectively 
in further depressing the market and lowering the prices. *

Dibeot Tbadi Connection Fbevbntbd.

As a matter of fact, a considerable quantity of the beef from Canadian fed 
cattle does not reach the British consumeis under the name of Canadian beef. 
Misrepresentations which go on in that practice, work directly and continuously 
to the injury of the Canadian farmers, and prevent Canadians from establishing 
that trade connection between the consumers and the producers of Canadian 
goods under their own name, which alone can insure a satisfactory continuity of 
the demand.

Profits of Middlemen Too Laroe.

The buyers of cattle at the landing ports, and the retail butchers in (Jreat 
Britain, get more than their proper share of the ultimate price which is paid by the 
consumei-s for the beef from Canadian cattle. The qnormous pro6ts which they 
exact, and which mainly come out of the pockets of the Canadian farmers, are little 
short of extortions.

Danger From Bestriotions.

With the restrictions on the importation of live cattle imposed by the Imperial 
Government, such a condition of affairs might readily be brought about as would 
cause irretrievable disaster to the live stock interests of Canada. An alternative 
means of reaching the consumera with Canadian beef is the only means whereby 
a sate and elastic outlet can be provided for the increasingly larger numbers of 
cattle which are being reared and fattened in Canada.

Small Sized Cattle.

At the present time there is no opening for the exportation of small sized cattle 
such as are most commonly grown and fattened in the Province of (Quebec.

No Cold Storage Service Until 1896.
Dressed beef has not been shipped from Canada hitherto because cold storage 

service, in warehouses in Montreal and on board ocean steamers, was not provided 
of an adequate sort for any of our perishable food products until it was taken up by 
the Government last year. A greater measure of success than has attended the 
cold storage service for the putting of Canadian creamery butter on the British 
markets can attend the shipments of dressed meats and other perishable food 
products to Great Britain.

Objections of Sentiment Prevented bt Government Action.

The question of sentiment on the part of the British consumers is a powerful 
and far reaching factor in determining the way they buy and the prices they pay
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for the articles of food which they consume. The name “ frozen beef,” and the 
stories set going about the abominations of slaughter houses, etc., are powerful to 
keep the best class of customers from buying, or from letting it be known that they 
do buy, anything but the “ best English ” and “ best Scotch ” beef

If beef as good and as cheap as the best English and best Scotch could be 
obtained fi-om shops or ddpots in the United Kingdom, under the name of “ Canadian,” 
and under the supervision of the Canadian Government for one year, as an object 
lesson, the best class of buyers and consumers in each of the large cities where these 
depots were placed would be attracted to give preference to the Canadian article. 
The beiif could be sold at prices much lower than the current prices for the best 
quality of English and Scotch beef, and an ever growing demand would be created 
at such prices as would leave it possible for Canadian farmers to obtain relatively 
higher prices than they have been getting during the past few years.

Mxats Chillsd only Arrive in Prime Condition.

The ])rime object should be to put Canadian beef and other meats within the 
reach of tie British consumers in their best condition under their own name, and in 
such a way as to induce the best class of purchasers to be our permanent customers. 
In shipments of beef and other meats from Canada, it is necessary that they should be 
chilled only. The distance and time required for shipment are not more than suffi
cient to permit the beef and other meats to be properly cured, when they would 
reach the stores or retail depots in the United Kingdom. The meats should be 
designated “ Canadian Beef,” “ Canadian Mutton,” ” Canadian Lamb,” ” Canadian 
Poultry,” etc. When the quality and reputation of Canadian moats under their own 
name are recognized and established, Canadian shippers could continue in competi
tion with the producers and sellers of meats from all other countries upon an equal 
footing, and with a fair chance of securing the best customers, particularly if they 
could offer better value in better meats at even the same price per pound.

Recommends Purchase of 500 Cattle Per Week.

To permit this to be done, and as an object lesson to the producers and shippers 
of animals and meats from Canada, I have the honour to recommend that provision 
bo made for the purchase of about 600 head of cattle per week, at the port of Montreal, 
during the shipping season, and that dressed beef from such cattle be sent as 
“Canadian Beef” to the United Kingdom, and distributed through retail d6p6ts in 
Bristol, Birmingham, Glasgow, Liverpool, London, Manchester and other cities, in 
such a way as to secure a recognition of its good qualities.

Preparation op Beef at Montreal.

Arrangements can be made for the slaughter of cattle at abattoirs in Montreal. 
The beef should bo covered by distinctively Canadian wrappers of attractive appear
ance. It should be chilled in cold storage chambers. It should be carried in cold

0
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Btorogu compartments, on board the ocean steamers. It sbonld be taken into cold 
storage chambers at tho port of landing, and from thence distributed to and through 
the retail d^pdts in the cities mentioned.

Aoreimbnts with Merchants.
The distribution, through the retail shops or d^p6ts in cities of the United 

Kingdom, could probably be effected best by making agreements with dealers of 
good standing, of sufficient means and business ability, to supply them with a certain 
quantity of beef per week. This would avoid the need of engaging a large number 
of men as salaried officials.

Retail Prices Fixed.

The prices at which the different cuts of beef should be sold to the consumers 
should be fixed by the Commissioner designated to take charge of the work, on 
behalf of the Canadian Grovernment. These should be advertised widely and effect
ively in the several cities, as well as on bulletin boards in the shops.

Prices to the Dealers Determined bt Retail Prices.
The beef should he supplied to the dealers in the several cities, with whom 

agreements were made, at such a price per pound for the whole carcase as would be 
agreed upon from time to time. That price would be based upon and varied accord
ing as the rates were varied at which the dealers were authorized to sell the 
different cuts of beef.

The profits of these dealers would arise from the margin between the amounts 
realized from the retail sales, at the prices which they were authorized and which 
they agreed to charge for the different cuts, and the amount which they paid for 
the beef taken by them from the Covernment weekly.

Payments by Dealers.
The dealers in the several cities, with whom agreements were made, should 

be required to pay for the beef weekly, and their payments might take the form of 
checks or deposits to the credit of the Receiver-General.

No Definite Number Need be Purchased.

It should not be made compulsory on the Commissioner in charge to purchase 
SiOO, or any other number of cattle, every week. The number to be purchased and 
killed should be left to be regulated from time to time by the activity of the demand 
and the success of the distribution through the retail d^pfits in Great Britain.

Maximum of Estimated Net Cost to Government.
The actual net cost to the Government for the management of the whole husi- 

ness would depend upon the prices which may prevail in Canada for cattle during the 
season of 1896. K prices in Canada be relatively low, compared with former years
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(which would bo most unfortunate), the whole business could probably be managed 
without any cost, loss or charge to the Government, and show a profit; but in case 
the prices of Canadian cattle in Canada should be relatively higher in 1896 than in 
former yeai-s (which would be a good thing for the country), a sum up to $30,000 
might be required to meet the expenses which are inseparable from the inauguration 
of tbe business at the abattoirs, on board the steamships, at the central dfipot at the 
port of landing, and at the retail d^pOts or shops for the distribution of beef and other 
meats in the United Kingdom.

Oni Ybak only Bbquirid.
Tbe business need not be managed by the Government for longer than one year, 

after which it would be doubtless carried on by private enterprise.

Appointment of Inspectors of Meats.

Tbe beef shipped under the Government control in 1896 should be inspected 
and graded. The dealers in tbe several cities who traffic in beef, would become 
familiar with the quality and names of the different grades, if more than one grade 
should be established. After the firat year, the Government might appoint 
“Inspectoi-s of meats for export” at abattoirs at Montreal, Quebec, Toronto, Win
nipeg, Calgary and any other place where uhe business required it. The dealers in 
the several cities of the United Kingdom would then be in a position to purchase 
by cable or otherwise a given number of c.arcases of beef, whose quality would bo 
certified by the official inspectors of the Government. This plan would avoid 
the need for sending the beef or meats forward on consignment and would open up a 
good demand on a safe basis, from the time when the Government gave up the- 
charge of making the shipments.

Other Perishable Food Products.

A beginning could be made in a trade for the shipment of ” Chilled Canadian 
mutton,” “ Chilled Canadian lamb,” “ Chilled Canadian poultry," fresh-laid eggs and 
fruits, through the same agencies.

From the trade in dressed meats would grow up in Canada associated industries, 
such as the rendering of tallow, the tanning of hides, the making of glue and others.

Cold Storaoi Required for Cheese, Obtained with Little Expense in 
Connection with Storage foe Meats.

The cheese trade of Canada has reached proportions as large as seem safe, 
excepting for the natural growth, which may keep pace with the annual growth of 
demand from increase of consumers. During the months of July, August and 
September, a large quantity of cheese shipped from Canada does not arrive at the 
ports of Great Britain in the best condition, owing to the fact that it has been over
heated in the railway care, or on board the steamships. There is an urgent need-
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for cold storage on board the steamships, for the protection of our cheese trade. It 
now meets much keener competition in the British markets than it did a few yeara 
ago, and to hold our own, advantage must be taken of every economical agency for 
the preservation of the good quality of the product. during transportation. Cold 
storage for cheese could be provided on board the steamships with hardly any expense 
to the Government, in conjunction with the cold storage accommodation for the 
carriage of dressed meats.

Extinsion of Buttib and Beef Go well ToairBEB.

The making of butter in creameries during the winter can be increased very 
greatly, and the feeding of cattle and swine for beef and pork uses, can be joined to 
winter dairying with very great benefit to the farmers. An extension of these two 
bi-anches of agriculture would go well together.

Expobt Demand fob the Whole Year.

After the close of navigation at the port of Montreal, the exports of cattle from 
Canada each year have practically ceased. That has resulted in a great lowering of 
the prices of fat cattle until the opening of navigation in the spring of the following 
year. A good export demand for Canadian dressed beef might be maintained durine' 
the whole year after a trade is once opened up.

Benefit to the Maritime Fbovincee.
In former years, the want of an export outlet for cattle and beef has led to the 

shipment of surplus beef from the western provinces to the maritime provinces. 
That has prevented the farmers in those localities from selling their fattened cattle 
to advantage. A steady and profitable demand, such as would be created by the 
inauguration of a dressed beef trade from Canada, would take all surplus fattened 
cattle in the western provinces and Quebec for the United Kingdom, and leave the 
mai’kets of the maritime provinces comparatively bare and available to the farmers 
who live near them.

Plan Pboposed to Provide Lasting Advantages.
The object of this proposal for managing the retail part is to avoid a very 

serious objection, and to achieve a business arrangement which would be permanent 
in its benefits. It would be almost impossible to administer a Government business 
in Great Britain, if the men who managed the retail shops were on salaries, and 
collected the money and paid it into the credit of the Government. That would be 
open to very grave abuses, and would be almost impossible to manage well. I 
would not recommend the Govei-nment to put a finger into a pie like that. But if 
dealers, with whom agreements are made, take the meat wholesale and collect the 
money for it, there would be no risk of loss, of pilfering, or of mismanagement. 
Bach dealer would pay for the meat week by week, and if the bills wei-e not paid
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weekly, he would not get any more meat. This would simplify the system, and 
make it safe. The other object to be gained, and the more important one, would be 
this. If the Government engaged men on salaries, when the Governmetit dropped 
out of the business the business would drop to pieces, so far as getting into direct 
touch and connection with the consumers was concerned. We should not have laid 
a foundation upon which a snperetructnre of permanent trading could be built after
wards. These dealer-salesmen, with whom agreements are to bo made, should be 
men of good repute, ability and means, who know their business. The Gov
ernment, after the fii-st year, would have to employ an inspector only in Montreal 
to grade the beef, so that any shipper could have his cattle slaughtered in Montreal 
at his own charges, under Government inspection. He could then offer to sell 100 
or any number of carcases on that inspection, grade No. 1, 2, or 3, as the quality 
might be. 1 anticipate that those dealers, who had begun to sell on behalf of the 
Government in England, would go on buying beef direct from Canada, as others 
now buy cheese and butter. That is how the proposal, I think, would achieve these 
two objects.

The plan is to be submitted to Parliament. If it is accepted and acted upon, 
arrangements will be made for the sale of Cttnadian chilled meats, under their own 
name, in d£p6ts in many of the large cities in Great Britain. The plan will provide 
for the Government opening up the business for one year only, and the commercial 
agencies in Great Britain will be so chosen and managed that men of capital and 
knowledge of the business there will continue the trade in dressed meats from 
Canada afterwards on their own account. After the tirst year it will be necessary 
for the Government to appoint inspectors of meats, in order that the meats at any of 
the abattoirs in Canada for export may be graded accoi'ding to the standards estab
lished daring the current year under the arrangements made by the Government. 
That will enable the buyers in Great Britain to purchase Canadian meats of certain 
recognized standai-ds of quality, as they now purchase Canadian cheese and butter. 
That will stop the undesirable practice of consigning our perishable food products, 
which at present is the case with cattle and sheep. While this is a new act on the 
part of the Canadian Government, the manner according to which the business will 
he administered is not new in Governmental affairs. In 1886 cheese and butter were 
purchased by the Government of the Province of Ontario and sold in small packages 
at the Colonial and Indian Exhibition to advertise the excellence of Canadian cheese 
and butter there. Work of a somewhat similar kind has been undertaken by the 
Dominion Government in establishing dairy stations and managing the financial 
part of the business for the farmers until the channels were opened up and the 
farmers had acquired sufficient knowledge to carry on the business successfully 
themselves. Similar work was done by the Imperial Government of Great Britain 
in India to establish and develop the tea trade there, which is now of great import
ance to the prosperity of the empire. In that case the Imperial Government pur
chased the small farms, pi'ocured the plants, hired the men who grew the tea, and
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marketed the same, until they had demonstrated the feasibility and profitablenese 
of that branch of culture. With the opening up of a trade in dressed meats, such as 
beef, mutton, pork and poultry, something could be done in the way of improving 
the marketing facilities for collecting and marketing Canadian eggs and fruits. 
Doubtless, with this major industry would grow up such minor and associated indus
tries as the rendering of tallow, the tanning of hides, and the making of glue and 
fertilizers. These seem to be the means and ways whereby and wherein at the 
present time it is most desirable that the Government should lend its powerful assist- 
"nce for the development of the resources of the Province of Quebec in dairying. 
Other provinces would reap an equal share of benefit from such action.

This is a scheme that will help the people in this Province to realize more out 
of their natural resources. It will help this Province in a particular' way; and by fur
nishing a market for the products of Quebec it will help all the other provinces. The 
other's will not bo helped at your expense, nor you at theirs; but your good example 
will incite them to emulate you. Glor'y in each other’s prosperity. Go on, and say; 
“ We are glad we are doing well; we are still more glad we are a part of a country 
that is also doing well—doing even better in some parts and in some respe.pt8 than 
we ourselves have, as yet, succeeded in doing.” Thus, wo shall make our land worthy 
of ourselves, and ourselves worthy of its bountiful resources.

ADDRESS OF A. A. AYER, ESQ.
Mr. Chairman and Gentlemen,—If I can get you down, from the high position to 

which you have been raised while listening to the eloquent Prof. Robertson, to 
plain, common standing ground, 1 will try to say a few words upon the subject 
allotted to me in your programme.

PmcE AND Quantity.

It seems to me that we are living in an age when everything points to size and 
VALUE. The lover of nature looks to immense mountains or glories in little flowei's. 
The women, they say, are fond of elephants and diamonds. And the man who goes 
to the county show, looks for the biggest animal, or the finest quarter pound of 
butter. So it strikes me that the leading idea of this Convention is quantity and 
price. Or size and value. If, after all the good advice you have received, you do not 
know how to get quantity, it will be in vain for me to try to inform you. I wonder 
if it over occurred to you how much time is spent in running about getting a price 
for goods. How are we to insure success in getting great quantities and a good price ? 
I don’t know of any royal road to success ; I have never heard of any. The only 
road leading that way is called “common sense” and “hard work.” Most people 
think they have sense, and a good many think they do a little hard work.

How shall we proceed to apply this work so as to get a reasonable amount of 
success out of it ? Some say agricultural pursuits don’t pay, and the beet thing for 
young men to do is to go to the cities and engage in business. I suppose you

know and you < 
business fail. A 
dred, succeeds ii 
business. The ] 
alone.” I beli« 
These two ehor 
read, “ let it tak 
much trouble in 
of business men 
business takes ci 
I regi'et it, who 
themselves, and 
good caro of itsc 

I wonder, b 
many farmers h 
wood ready cut 
first class order; 
a dry place for 
comes to use the 

There is ar 
“ You can think 
think of two th 
two things in o 
send your girls 
grammar, geogi 
practical lossone 
one thing at a t 
horaes, tools, an 
If I did not kno 
cheese; if we di 
was suited, or w 
trade with any 

I understan 
butter and cheei 
England with t 
tried it and fail 
would send a i 
them ? Do you 
London, or to f 
or Birmingham 
the work of h 
must know whe



ofitablenesA 
lats, such 88 
f improving 
and fruita. 

iated induB- 
3f glue and 
irein at the 
ei-ful asBiet- 
in dairying.

se more out 
and byfur- 
dnce». The 
Kxl example 
on, and say; 
of a country 
eapecte than 
land worthy

h position to 
obertBon, to 
the subject

I to 8IZK and 
iltle flowei-g. 
an who goes 
er pound of 
[uantity and 
i, you do not 
1. I wonder 
iting a PRICE 
i good price ?

The only 
Most people 
k.
le amount of 
leet thing for 
suppose you

213

know and you ought to teach your sons, that 99 per cent, of the men engaged in 
business fail. About one in a thousand succeeds in gold minmg, and one in a hun
dred, succeeds in business. Farming is certainly more successful than any other 
business. The Hon. Mr. Beaubien has referred to the English proverb of “Let well 
alone.’’ I believe there is a French saying or proverb of “Laissez faire.’’ 
These two short words explain many things, and translated into English might 
read, “ let it take care of itself,’’ “ let it go itself,” meaning, I take it, “ don't put too 
much trouble into it.” There are lots of people who are doing that; there are lots 
of business men, 95 per cent out of the 100 that fail, who “ Laissent faire ” The 
business takes care of itself and does not take care of thorn. There are farmers, and 
1 regret it, who let the calves go, and lot the pigs go, and let the sows take care of 
themselves, and the milk take care of itself; and, of course, it does not take very 
good care of itself.

1 wonder, by the way, now that there is snow on the ground,—1 wonder how 
many farmers had their sleighs all ready ? I wonder how many farmers have their 
wood ready cut in the bush; how many have their waggons all repaired and in 
first class order; how many have their tools and implements painted up and put in 
a dry place for next spring, or are you waiting (“ Laissez faire ’’) until the time 
comes to use them before repairing them ?

There is another proverb, perhaps some “ Laissez faire ” farmer originated it: 
“ You can think of but one thing at a time.” Is that true? I suppose you can’t 
think of two things in the one-thousandth part of a second; but you can think of 
two things in one second, and you can think of many things in ton seconds. You 
send your girls and boys to school, and they learn reading, spelling, arithmetic, 
grammar, geography, and writing, and they study all in one day. These are 
practical lessons for the business of life, that is, they are learning to do more than 
one thing at a time. The farmer that cannot think of cows, and calves, pigs and 
hoi’ses, tools, and every detail, at one time, cannot cany on his farm successfully- 
If I did not know every lot of butter, or if my partner did not know every lot of 
cheese; if we did not examine it and find out to which customer each lot of goods 
was suited, or what market it could best be sent to, wo simply could not do our 
trade with any profit.

I understand some people fancy it would be a great blessing if these miserable 
butter and cheese merchants were swept out of existence. They could go over to 
England with their products themselves. Why not try it? Other farmers have 
tried it and failed, perhaps you could do better. How would you pi-oceod ? You 
would send a man over to sell the goods, and would you know where to place 
them ? Do you know where to send your representative ? Shall you send him to 
London, or to Southampton or Plymouth, or to Bristol or Cardiff; to Liverpool 
or Birmingham; to Hull, Dundee or Edinburgh or Glasgow ? Could one man do 
the work of hundreds of men ? Each place wants its own class of goods. He 
must know where to place the soft cheese, where to place the firm cheese, where
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to place the coloi'ed cheese, where to place the little and where to place the 
large cheese, and where to send this flavor and that flavor. Bo you feel so sure that 
you know all about it? Have you spent all your life at it? Do you think it is 
possible that there is a man with such an extensive experience that he could see to 
all these things and place every cheese just where it ought to go? I have spent 30 
years at it, and I don’t know how to do it perfectly myself, and if any one here, 
thinks he can do it, he should try it.

No, No, Gentlemen, regular steady hard work for years is the only royal road 
to success whether on the farm or in the city. Give me the man with enthusiasm 
for his work. The enthusiastic farmer, one who can think of more than one thing 
at a time, he is the man who can make a success at farming. You can make a 
success of farming and of any other business if you attend to it, but not if you 
“ Laissez faire."

Why do I make these statements ? Because you have been listening to many 
theories. I want to set you thinking so you will put these ideas into practice. Bid 
you ever see a boy who was fond of work? You don’t expect a boy to like work> 
but if a man lives till he is 50 and does not like to work, something is wrong either 
with the man himself or with his father before him.

I saw in a paper the other day that the farmers out VYest had joined the 8 hour 
movement. They thought eight hours was long enough during harvesting, that is, 
eight hours before dinner and eight houi-s after dinner. Now Gentlemen, I don’t 
know of a business that does not require at special times eight hours before dinner 
and eight horn's after, and sometimes more than that. I have worked sixteen hours 
a day many times, and I believe that I have averaged as many hours a day as any 
farmer. Bo you think that the Minister of Agriculture, who spoke so enthusias
tically to-night, could make such a success as he has made of his department, if he 
had not put in a great many hours of hard work every day.

Having said this much about work and application, 1 should like to speak 
briefly about refrigerators. You have heard about them and seen them, and you 
know there are some good ones and a good many poor ones. There are ice bouses 
in which the wood is damp and the floor dirty, not fit to bo called ice houses at all, 
and from the time that the butter goes in until it comes out, it is growing worse 
every day. I don’t know of anything that gives more bad flavors than a damp, 
mouldy ice house. Instead of the temperature being below thirty-two, I have seen 
them at fifty or sixty. This is not as good as an old fashioned cellar. Either freeze 
your butter or don’t make any pretences.

In regard to tubs, I have been advocating a 70 lb. Canadian tub for exporting. 
I am not wedded to opinions I expressed ten yeais ago, nor to those I expressed one 
year ago. The present call is for the 56 Ib. square box.

I simply advise the Creameries, that may be procuring tubs for next year, to- 
wait until there are more developments, say, for the next month or two.. 
Apparently, boxes are to be the packages.
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Whatever kind of packages you use, parchment lining is absolutely necessary 
for the English market, and do not neglect to steam the tub, and put the lining on 
wet to avoid mould.

You know what success attended the exporting of Butter this year, and how 
much of this was due to the bonus offered by the Government of this Province. I 
am in favor of this bonus, and I hope, this year, it will take the form of being applied 
to the June and July Butter alone, as if the make of these two months ai-e exported 
from the country, the balance of the season can take care of itself

Local trade in Montreal at present is healthy, because we have not a large 
quantity of early Batter on hand as compared with a year ago.

The question is often asked, how much batter does Canada consume ? Last 
year's statistics shows that the City of Montreal alone consumed 3,000 packages per 
week, averaging, say, 50 lbs. each. On the first May last year it was found that there 
was a stock of some 5,000 packages too much ; the result was that batter was selling 
at a very low price. If instead of having 5,000 packages too many, we bad had say 
7,500 too few, I have no doubt that butter would have been worth 5 cents per lb. 
more than it was. It is difficult to say whether we have too much butter for our 
local consumption in Canada to-day or not, but I will venture to predict that if 
5,000 tubs more could be shipped out of the country, the balance, or, say, 50,000 
tubs required for the City of Montreal alone, would be increased in value by at 
least 850,000. I have only instanced Montreal, but you will see by this what an 
important item our home consumption is. I think it larger than some people 
snppose.

I should like to digress and speak on one or two other points. There has been 
some mention made of the carting of milk. As a rule, it is the practice in this Province 
for each farmer to draw his own milk to the factory. Have you ever calculated 
what it costs to di'aw milk ? If on five miles of road there are 12 farmers, and these 
farmers average say 20 cows each, under the present system you are consuming the 
time of one man for at least 24 hours to draw this milk, whereas, one man could do 
the whole work in loss than six hours. Am I astray when I estimate that cheese 
factories will average an expenditure of 150 hours per day in drawing milk ? Is this 
economy ? I consider it is a gross waste of labor; there ought to be some work on 
the farm worth more than can be realised by such waste of time in drawing milk. 
I estimate that each farmer could have his milk drawn at a cost of say 15 cents 
a day, or 1 cent per cow per day. If any farmer is willing to do the work himself 
for 15 cents, there must be something wrong with the farmer.

An incalculable injury is being done to the trade by small factories. I advocate 
large factories, because they can afford to pay a maker well, and do the work better 
than small ones, and because it is economy to the farmer, and because cue cheeses are 
worth more. A small factory makes a few inferior cheeses which do not turn out 
well; the English become disgusted and the country suffers.

Another point, do not make hay cheese. You only sell a few thousand boxes.
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while you only run down the market upon yourselves;—it is far better to turn the 
milk into butter. In these days, every five or ten cheese factories should have a 
creamery convenient for this purpose. Competition is keen,—butter and cheese are 
coming from the ends of the earth, therefore yon must not crowd the market 
with cheese at the wrong season.

There is room for improvement in this Province in the appearance of the cheese. 
Many of the factories have old fashioned hoops that ought to be thrown away; new, 
tall hoops, 14^ inches in diameter, are needful to produce cheese with handsome 
edges and of the light style.

In cheese as in butter I expect that there will be less variation in prices in the 
future than in the past, and that owing to the change in the science of manufacture, 
as well as to the incoming of refrigei-atore for the keeping of both Witter and cheese, 
the September product will not bring very much more money than that made in 
June. I do not see any way for the farmer to make money out of butter and cheese 
in the present day except to keep better cows, to feed them better, to produce more 
milk, to make more cheese, and to keep on travelling by that only royal road to 
success called “ Common Sense " and “ Hard Work.”

ADDRESS OP PROF. SHUTT.

Mr. Chairman and Gentlemen,—My colleague, the Dominion Commissioner, has 
referred to man at times as a very voracious animal, but there are exceptions and you 
have in me a living example of a very merciful one. I am not going to address you 
at great length. I think you have been here long enough this evening, and conse
quently acting on the suggestion of your Chairman, I shall not begin the address allot
ted to me by your Secretaiy. 1 may be permitted, however, while on my feet, for a 
few moments to .say, as a member of the staff of the Experimental Farm, that I am 
very glad to avail in3'8elfof the opportunity of meeting those that are co-workers with 
us in agriculture. It is not always possible for us to attend meetings, but whenever it 
is, I take very much pleasure in speaking with and meeting with those who are 
working towards the same end, although probably on somewhat different roads. We 
have the same object in view : the greater success of agriculture. Looking back, 
for the past seven or eight years of my work under the Government auspices, I may 
say that I feel that I cannot point to any work which the Government is doing of 
greater importance, or of greater value to agriculture generally, than the dissemin
ation of knowledge by means of your associations and by your conventions. I think 
it is good for all of us to be here, to do as we are doing to-day; good lor us and good 
for yon. It gives us the opportunity of learning the needs of the country, and it 
gives you an opportunity of getting information, the results of experiments upon our 
Experi men till Farms.

I can coutirm that which has been said with regard to the resources of 
this Provitice, and I am going to speak to-morrow about how you can protect
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some of these resources, and more especially the resource of fertility in your soil. 
I may say now, from what I can see and learn, and I do not say it in a flatter
ing way, nor to win your appreciation, that I believe yon have in the Eastern 
Townships, and in many other parts of Quebec, conditions specially favorable to 
the successful conducting and carrying out of dairying. We know that it requires 
favorable soil and climate to carry on financially successful farming, and you must 
have them here. Here, you have an abundance of the purest water, here, you have 
cool nights in the summer season, here, yon can grow luxuriant crops of fodder.

A careful observer will note that certain parts of the Dominion are particularly 
suitable for special work: thus, we have fruit-growing districts, grain-growing dis
tricts, and districts specially suitable for dairying. Here, as I have said, you have 
feed, conditions of soil and climate suited specially to this work of, dairying. Here 
you are not liable to seasons of extreme cold, heat or drought. You can raise suc
culent fodder at a very reasonable cost. What we want to-day, perhaps more than 
anything else, is knowledge, and we have come to give you information and woi-ds 
of advice that you can make use of in dairying. We want to know more about 
our work. It is well recognised now in every business that only those can 
succeed who have, as it wore, apprenticed themselves and have spent several 
years of hard labor, labor of brain and muscle to ac(iuire efficiency in their business. 
If we can road the signs of the times, we shall see that agriculture as a Science is 
progressing everywhere; wo are following in the footsteps of those in the older 
countries when we acquire definite information and when wo apply better methods 
in our work. The would-be successful farmer no longer turns up his nose at 
scientific knowledge such as chemistry and botany furnishes. We realise, I say, that 
there is something to learn in these sciences that wo can apply to our work and 
obtain a profit from every day. 1 trust to have an opportunity of further speaking 
to you on this subject; the hour is now too late to trespass at any greater length 
upon your kindness and attention.

Session of Thubsdat, December 5th, A.M.

Mb. Wm. Rhaven :—I wish to submit to the Professors who are present, a 
question on the subject of water. M. Tachd, in his report, gave one opinion, about 
sulphurous and gassy waters, with which M. Bourbeau did not agree. In butter
making the water for washing must be peifectiv pure. Some waters are assimilable, 
others are not. Distilled water is indubitably assimilable; rain water, the water of 
rivers and lakes are those best suited to the purposes of the dairy, especially for 
washing the butter; but stagnant water, well water and that from springs, are all 
unsuitable for that pui’pose. There are also sulphurous and gaseous watero, generally 
derived from springs.

Cows, too, must have clean water to drink, about which, she, if she gets the 
chance, is mighty particular. Then, when on pasture, a cow will prefer drinking
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from a pool to drinking from a brook, and the pond water must be pure or else the 
cow would not select it; but it is quite certain that pond water after stagnating 
some time and becoming full of microbes, becomes corrupted and turns pure again, 
and perfectly assimilable. A cow never drinks from a stream, unless she is positively 
obliged to do so faute de mieux.

Thb non-assimilable waters are calcareous water, fresh from the spring. Salt 
water, lime water, are mineral waters; sulphurous or gaseous waters may be used if 
it is wanted to dilute the milk (mouiller le lait) or for the production of milk ; but it 
is best to stick to the assimilable waters. If non-assimilable water bo added to the 
milk, your eyes will show you at once that there is water in the milk. I think it 
would be as well to have the opinion of the Protessors as to the employment of the 
different kinds of water in butter-making.

Peof. Shutt :—With regai-d to the question of water, I might say at the outset, 
that the water as it falls from the clouds is the purest water found in nature, pro
vided it has been collected in clean vessels and where the atmosphere is free from 
smoke or other contaminating matter, as in the country. Absolutely pure water is 
unknown in nature. Eain water falling in the countey, is practically pure. Such 
water falling on the ground would at first be pure, containing no contamination, but 
allowing it lie stagnant in an open place, as in a pond, exposed to the weather and 
inflow of drainage would not in my opinion tend to improve it. If this water were 
in such a place that it could receive the drainage of the fields, of the mixen of the 
stables, it would be contaminated. Anything coming into the water of a foreign 
character would tend to deteriorate or impair the quality of the water. I confess I 
have not heai-d of assimilable and non-assimilable watei's, as spoken of by Mr, 
Ehaven, nor do I think it all possible to detect their presence when added to milk. 
Watei' may be pure or contaminated with polluting matter, but in neither cases 
should it be used to add to milk.

That does not touch the question of the purification that takes place when water 
perculates thraugh the earth. The earth has a great purifying power in that way. 
But water running in a trough on the surface of the soil is subject rather to pollution 
than to purification.

Mb. Barnabd :—The question put by Mr. Ehaven refers to the water that 
accumulates in the fields and pastures. The difficulty would be that it was a 
surface water which had gone over the fields and had been more or less contaminat
ed, and afterwai-ds is kept three or four weeks until the next rain comes, so long as 
the hole in the ground can be large enough to keep up the supply from rain to rain. 
During this length of time the water receives contamination, and can this con
tamination be worked out by fermentation ? I understand this explanation and the 
water being pure to agree perfectly. Both say it was perfectly pure after it came 
from above. But, after coming from the field and draining into the hole, it has been 
more or less damaged and the fermentation ensues on account of the heat in the 
summer, and the insects working into it, and the animals with their feet getting
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into the hole contaminate the water. The question is if after certain time there is a 
cessation of this trouble and the water becomes good again.

J. DK L. Tache :—Keferring to my previous remarks concerning the water 
requisite for dairy purposes, I would rectify one thing which might mislead and may 
give a meaning which ray words did not intend to convey.

I said yesterday that some authorities in treating of the matter say that all 
water which contains a lot of oxygen in solution is dangerous for washing butter. 
And if there can be any comparison between well water and spring water the 
preference should be given to well water, having less oxygen and the spring water 
more. That is a spring in the open air. But if spring water is taken from the 
spring and taken to the factory in a pipe, I suppose it would not contain much oxygen. 
My authority for stating this is one of the best modern authorities, Oosta Grotenf'eldt, 
in his com-se on dairying. Grotenfeldt is one of the most practical and scientiQc 
men who has ever handled the subject. He says:—“ Duclos has shown by by numerous 
experiments that the butter must be protected from the influence of the air (oxygen) 
and light. Precautions in this direction should, he says, be taken even in the 

I churn, i.e.—by washing the batter with water poor in oxygen. Well water or spring 
I water should be used for washing and not lake or rain water.” Duclos considers 
that the latter is injurious both on account of the largo contents of oxygen as well as 

I the probable presence of numerous micro-organisms.
That is about oxygen. And there is another question, and that agrees perfectly 

I with what Professor Shutt says: that the earth has a purifying effect which makes 
I the water from the deepest well more tit for use. This fact is corroborated by the 
I observations of both inspectors, who have mentioned that deep water is free from 
I contamination, even when derived fi-om water received from polluted places. Then, 
[the water ought to come from a deep well; the deeper the well the better the water,

) fur as being contaminated with germs is concerned.
Prop. Shctt:—Another word on this matter. I like to hear this matter dis- 

I cussed, because it has long been one of great interest to me. I think that Mr. Tache 
I is quite right in what he says about the action of oxygen on butter, but I would 
I further state that a far greater danger lies in the use of water polluted with organic 
I filth and containing hosts of those micro-organisms, known as bacteria. I know 
Iwmething of the quality of water used on our farms and dairies, and I cannot, as a 
Irale, speak in high terms of it. The question we have to discuss in this connection 
■is the pollution due to drainage matter from the harn yards or the fields, pollution 
Ithat is preventable. We have to see that the water is free from organic matter of 
Itnimal origin. By all means should your water be always free from organic drainage, 
Ibecause that water has in it a great deal to feed the germs that cause fermentation 
Itnd create bad flavors in milk, butter and cheese. Many diseases also are caused 
Iby these microscopic plants, microbes or bacteria, and these disease germs have their 
■(levelopment in such water containing the excrementitious matter of animals. I would 
Itherefore impress on you the necessity of having your water supply at sufficient

!>
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distance from any possible contamination of that character. I don’t wish to 
recommend the method of keeping the water in open places in the fields. You are 
opening the way to contamination by so doing. In the majority of instances it 
would be well to have a deep spring. You will then have your watei- cold, and 
further, it will be pure if it is situated at a sufficient distance from the barn yards or 
other places where it can be contaminated.

M. Tachb :—I referred to the making of fine butter. I said that precautiom 
should be taken to prevent the entrance of the germs into the factory. I mentioned 
that drainage should be provided against, and that there should be precautions against 
all chances of contamination.

Prok. Bobertson :—I may add one word. In the preservation of butter it ii 
not enough to keep it cold. Light and air have some action upon both the color 
and the flavour. The oxygen in the water would tend to make butter more yellow 
and of a little higher flavour. This action of oxygen cannot be escaped in the work 
ing of the butter on the table afterwards. If the butter be worked an hour longer 
than usual, thereby assuming a higher flavour, it will not keep so long. It is clear 
that it is not enough to keep butter cool; it must be kept in a dark place and whore 
the air does not touch it. That is the value of keeping it covered, with butter paper.

M. Aooe;—I have a couple of questions to ask. You know there is a good deal 
of opposition in some places (I suppose it must be through ignorance) to the paying 
of milk by the Babcock test. In one case one man’s milk was found to bo richer by 
that tost in Juno and July than it was in October, and I would ask the gentlemen 
who have studied it to explain if this can occur without the milk being tamjiered 
with ? Now, some farmers in the locality had the idea he had tampered with his milk. 
His milk from the same cows was richer bj' the Babcock tost in June and July than in 
October, and, naturally, you know the fall milk is always the richer. That is one 
question and the other is this : what would be the effect of a man, living atn 
distance, that should take his night’s milk, not stir it in the morning, but take off tbt 
cream, and then from the residue of the milk take some milk away; a certain quan
tity for his young pigs and calves; and replace it with water, then take the next 
morning’s milk and mix it altogether; what effect would it have for the patron!, 
would he himself gain ? If he did, then the patrons would lose. Could that be detect
ed by the Babcock tost ?

Prof. Shutt :—Mr. Chairman, I intended to say something on the Babcock test 
in the address I was asked to deliver by the Secretary on the chemistry of milk and 
and its products, and I don’t know whether I should wade right into it now, or lend 
up to it. I had not anything specially prepared in form, but I intended to take up 
the constituents of milk, and take up the Babcock test. I have a chart here whicli 
will illustrate my remarks on that point; I will invite discussion as I proceed, 
should like to leave it just for the present in that way.

Mr. Barnard :—Befoi’e the matter is disposed of I should like to hoar Prof. 
Bobertson's opinion on this matter. I hear that one of our general inspectors bm
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met with the same difficulty. He might explain under what circumstances, and 
perhaps Prof. Bobertson would take up the whole subject at once.

M. Blie Bodrbeau ;—In my own factory I noticed the same thing that Mr. 
Angd mentioned. In June I tried the milk of a certain patron and his milk stood 
at S‘40 and in October his milk stood at 4'EO. I thought it was due to the dryness 
of the season. Of course that was not the average, but it happened in one case. 
And I also noticed in my own factory this year that the milk, in tests repeated 
several times, seemed richer in June and July than in October. This comparison of 
NO was only a single test.

Prof. Bobertson The proportion of fat in a cow's milk varies a great deal 
from time to time under apparently the same conditions. I have found butter fat in 
a cow's milk to vary as much as IJ per cent, in two days, in the same stable, on the 
same feed. We have a record of about 20,000 tests in two years, and I am not so 
cei'tain about a standard of butter fat in milk as before I made those tests. The clima
tic and food conditions this year made a better quality of milk in June and July than 
usual. The better feeding of cows, maintaining the flow of milk towards the fall, 
made less ditference in the percentage of fat than existed in former years between 
the summer milk and fall milk. Cows used to give very much milk in July and very 
little in October, so the proportion of fat was greater in the fall of the year. While 
the percentage of fat in milk varies a great deal, taking the average of milk of a cow 
for a week, the quantity of fat seems to bear a fairly constant ratio to the quantity of 
the other solids in the milk. I take it that in the paying of the patrons according 
to the butter-fat test it is not fair to presume that he, who sends milk at 4*50 per 
cent, on Tuesday and who sends it at 4 per cent, on Friday, reaches this result by 
skimming his milk. If you came to that conclusion hastily you would run the risk 
of impeaching an honest man for dishonesty in his business. If a man takes a can of 
milk, takes no cream off (as mentioned by' Mr. Augc), but takes skimmed milk (') away 
and puts water in its place, that is dishonestly adulterating his milk. The butter-fat 

all there, but the other constituetits that usually go with the butter-fat have been 
removed by this dishonesty. So it is as dishonest to remove skim milk and put 
water in its place as to remove cream and put nothing in its place. The Babcock 
test alone would not show that, but Babcock tester and lactometer together will show 
it. It is well therefore to use the lactometer as a pi'otection against being imposed on 
by men who desire to get something for nothing, which, on the whole, never pays. I 
am sure that every man acquainted with the business and who manages factories will 
say the same thing. I managed factories myself and we had seven hundred patrons; 
1 had occasion several times to believe that some patrons tampered with their milk. 
1 had reasonable evidence; 1 had complete proof in some cases. I never knew a man 
ont of those 100, who, acting dishonestly, succeeded long in making a good living. 
I never saw a man who tampered with his milk have any measure of success. His 
buildings, his farm, do not look successful. He is not a good farmer; and the Lord

(') Ibis aeauu to mean: “ takea milk from under the rieen cream.’’ A. K. J. F.
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Almighty cannot in his wisdom give such a man the reverse of what he deserves. 
Honesty is the best policy for a man’s pocket as well as for his conscience. And the 
factories who would make this risk disappear should make the test by both the Bab
cock and the Lactometer, and greatly assist in improving the quality of the milk.

I may say this, that the quality of milk fluctuates, very much ; but if a man 
does not tamper with it, the fat is a fair measure of its value. If he does adulterate 
it, with the Babcock tester and the Lactometer you can discover the dishonesty, and 
make him smart for it.

Mr. Patton :—Some have made the application of the test only once a fortnight 
or even once a month. Would that be a fair method of testing as regards patrons 
when the richness is liable to change per cent, in two days ? Would it be fair to 
patrons to pay them upon this test made only once in a fortnight ?

Prop. Kobchtson:—I have known of such a wide variation occurring, perhipi 
only two or three times in the 20,000 tests. A composite test, once a fortnight, does 
not only comprise a sample of milk taken once a fortnight, but of the milk received 
every morning for a fortnight. In that way you rhay get an average of the milk 
for the fortnight. That is a safe method. Our cheese and butter makers who have 
been hostile in the past will unite, I believe, in adopting the composite test. What 
is to be feared is neglect, carelessness, inaccuracy and want of skill of the butter and 
cheese makers. The composite test is a good one when carefully made. It needs 
accuracy of handling : that is why wo have taken pains to teach it at the St. 
Hyacinthe Dairy School and to emphasise these things, lest by cai’elessness the 
makers should spoil the application of a good thing.

M. J. DE L. Tachb:—Mr. Wherry yestei-day alluded to the difference of opinion 
which existed between yourself and Prof. Dean on the question of paying for milk by 
the Babcock test. Would you kindly give the gist of the discussion on that propo
sition ?

Prop. Robertson ;—The gist of the discussion is just this.
Mr. Wherry;—The question was as to the difference of opinion between the 

Professors Dean and Van Slyke.
Prop. Robertson :—In Prof. Dean’s absence, I would rather not use his name 

except to stand for the maintenance of a principle. Professor Dean and I are good 
friends. Ho was one of my pupils when I was Professor at Guelph. He came to 
Guelph and passed all examinations veiy successfully. As a rule he showed himself 
to be a bright, diligent student. He took honors, and applied himself steadily after 
I left for Ottawa. Mr. Dean spent some time with Prof. Van Slyke in New-York, and, 
after his return, became my successor at Guelph, so you have an account of the 
relationship between ourselves pereonally.

The chief difficulty we had among our farmers was that we were paying for milk 
by weight instead of paying according to quality. Weight and quality will give yoa 
the value,—not weight alone ; but weight and quality, will give you the value. We 
have to weigh the milk still, but we weigh it and modify that test by the quality, and so

get the true value. 
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get the true value. A certain quantity of milk will make a certain quantity of cheese. 
Prof. Van Slyke in his work comes to about this conclusion, that the quantity of cheese 
obtainable from a given quantity of milk is almost always in exact proportion to the 
quantity of fat contained in it. My work, not so exact as Prof. Van Slyke’s (which 
was carried on for two years in a laboratory), — does not quite agree with 
it. The quantity of cheese obtainable from diflerent milks in our work did not quite 
agree with the quantity of fat; the richer the milk in fat the smaller the quantity 
of cured cheese from every pound of fat. Therefore, Prof. Dean says, that the 
quantity of fat is no fair measure of the value of milk, because you don’t get a uni
form quantity of cheese from the same quantity of fat. The first difficulty was to 
shift the valuation of milk from the weight of it to the quality of it. And now Prof. 
Dean, and others who are standing by him, don’t seem to agree with that eft'ort, 
because they say, in substance:—“This method values the milk by the quantity of 
cheese without regard to the quality. You are no more justified in valuing cheese 
hy the quantity without regard to the quality, than you are of valuing milk by 
the quantity or weight without reg-rd to quality. You have to consider the quality 
of cheese made. There were about three hundred cheeses made, three years ago, in 
our experimental work. We found a dilference in quality as well as in quantity by 
the 100 lbs. of different milks..........

If you take the quantity of cheese by the quality of cheese from different tnilks, 
then, the butter-fat is a fair basis for valuing milk for making cheese. It is not a 
measure for the quantity of cheese, but for the value of the cheese. We have merely 
to shift the basis of valuation to its true place, which is weight of milk modified by 
quality, and weight of cheese product modified by quality.

Mb. Patton :—If the buyer does not recognise this difference of value, what 
then ? If they pay the same price regaiffless of this increase value, is it fair if the 
patrons don’t receive anything for their pains ?

Peov. Kobertson :—That is an existing injustice.
M.«. Patton :—Until this is rectified, is it fair to test butter-fat by it alone ? Now, 

the paper of which you have been so long the editor, I undei-stand, says it is convinced 
that the only true and just test must be made at the cowhouse; and that after a long 
experience in the United States, testing by the Babcock test, the writer was con
vinced that the only way a fair test could be made was by having a man appointed 
for that purpose to make tests, for the reason that it was impossible to find among 
the cheesemakers anyone capable of making a coiTeot test. Do you think, then, in a 
mixed community, in small factories, it would bo safe to risk our interests in such 
hands under the Babcock test ?

Prof. Eobertson ;—The question firet put refers to a buyer who refuses to 
recognise the quality of the cheese. Should the patrons in that case be paid 
according to the quality of milk they furnish? If A and B send milk to a 
factory, and A’s milk is better in quality, is richer in butler-fat that B’s, should “ A " 
get any more value than B per 100 lbs. of milk ? In any case the milk from A, being

1,1



224

richer, helps to make the grade of cheese richer than it would otherwise be. The plan 
the buyers go on is never to bid up the price of poor cheese. It is always to bid down 
the finest cheese to the price they can buy common cheese at. That is their business 
and I don’t blame them for it. It is not a bad thing for us to recognise this, while we 
are discussing a good many things about making batter and cheese and paying for milk 
according to quality, we ought—with due deference to the business capacity of these 
buyers—we ought to discuss from our standpoint whether we could not find better 
methods of selling our cheese, because, as I said last night, I do not hesitate to 
say that the buyers have been getting excellent value for the time, money and 
ability they have spent in the buying and distributing of our products. For instance, 
there is too large a margin between the price of cheese at the factories hero and the 
retail selling price in England of the very finest of our cheese. We should have 
some means of reducing this difference and of diverting some of this money from 
the dealej's—mainly the British ones—to the patrons..........

Then the buyers will pay up for the quality, and the patron and manufacturers 
share in it. Our ideal should be to give everybody full value for what he sends. The 
business should pay to the manufacturer and buyer a reasonable sum for services 
rendered, A man says, “ The markets are 9 cents, that is the average" (I am not 
saying it is higher or lower now). • If that is the average, I say that lots of cheese 
are worth cents, while some may be dear at 8 or cents. I should go right 
into that question with the salesmen, not to cut the buyers out, but to give them a 
chance of making more money by fair discrimination in favour of quality in buying.

Mr. Patton ;—^Well, then, there is an injustice, and we should try to remove 
that injustice and try to teach the makers how to use the Babcock test.

Prof. Robertson :—Now, with regard to the matter of not getting capable 
persons to make the tests. A scientific test cannot perhaps be made at the factories; 
but our cheese makere in Canada are being veiy thoroughly helped to manage all 
parts of the business well, because they get more help than any butter and cheo^e 
makem in the world. They have more outside help and more outside authorities 
they can roly upon for information. Our butter and cheese makers are competent 
to make good, thorough, pi-actical tests of milk ; there are men enough that are 
competent. So the factories themselves are to blame if they employ a man who 
is incomjietent. It is almost as essential a part of fitness and management as keeping 
the floors clean. I think our makers can tost to give rough, honest, business justice,
without too much crudity.If I want to find out something from Prof. Shutt’s Department as to the com- 
paretive value of things, he will give me back a record : he will give mo back dif
ferences in weight down to the ten thousandth part of the gramme. When I want 
to do the commercial work, which is more in my sphere, I don’t seek the difference 
down to the tenth part of a gramme, but I come down to a mere pratical test. I 
think the same might be applied to the testing of milk, and that the maker is able 
to make a fair business test to do justice between man and man.
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Mr. Fatton :—In view of the fact that patrons watch carefully the flow of milk 
and the amount they carry to the factory, is it not a dangerous coui-se to base the pay- 
meat for that milk upon any machine that is left entirely to the hands of the makers ? 
Is it not giving them an opportunity for fraud if they are dishonest 7 Does it not 
give them an opportunity in making those tests (as far as I know, I don't know 
whether it is true or not) to show favoritism. In the case of a man, for instance, who 
says, when not satisfied with the test, “ I am going to send it here another week, 
and in the meantime, if this'vontinues, I will see where I can get the best test, and we 
will settle up. ” A man did do that to m3' knowledge. Does not that place in the 
hands of a dishonest man a lever to oomit fraud, instead of being a method of detect
ing fraud 7 Does it not place in the hands of a maker a machine that will enable 
him, without any wrong on the part of the patron, to practise favoritism 7

Prof. Robertson :—It puts him in possession of an opportunity to do his' 
patron a wrong if he wants to, but not without some means on the part of the patron < 
of preventing it. 'When out West, I looked into the mining development of the 
countiy. Kow, in large mines the owners of the ore send the ore to the smelting 
works, and the smelter employed a chemist to assay it. The quantity of gold and‘‘ 
silver he gets is very small in proportion to the quantity of ore, and be is paid/ 
according to the report of assayers by the certificates which he furnishes. Now, if 
the smelter employs a dishonest chemist, he will give certificates grading the ore 
lower than it is, and if he can get the man who sells the ore to accept a certificate with
out a check, he may buy it from the miner for one half of what it is worth. But the 
miner might have an independent assayer, and he can tell whether his test agrees 
with that shown in his certificates, and he may say, “ I will not sell any more until! 
I get fairer tests.” Now, a Babcock machine, to test enough samples for the purpose 
of checking, could be bought for 812. A schoolmaster in any parish or township, 
or some other person, could get a machine, and could by going to the dairy school' 
two days, learn how to use it. Let one or several companies employ' him as an 
independent milk tester, so that any farmer could avail himself of the test for 25 cents. 
If a patron doubts whether his milk is properly tested, let him take samples of bis - 
milk, which he knows, for the tester's opinion. You could not perhaps upon that 
take an action in law, but you put yourself in a strong position by confronting 
suspected cheesemaker with this fair test. Then, he will know that he cannot deceive, 
and the manufacturor would be careful lest he should make a mistake. That would 
be a wholesome practice. That would be better than having a Government ofilcial. 
It is better not to have too many officials; they are difficult to manage. You had' 
better try this in a few places, and then, afterwards, you might apply it on a largeir 
scale.

Mr. Wherry:—I might repeat the remark I made the other day, which was 
this; that in some cases, and I think it was brought up, the inspectors go round testing 
the milk for the purpose of having it paid for by the Babcock test. Well, I look at the 
matter in this way: Ontai'io milk is not so rich as Quebec milk, and still they were
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getting more for their cheese, although Quebec milk was the richer. 'And we should 
Jiave to spend our time as inspectors, all our time, in going round and doing nothing 
but testing the milk with a view to the dividends. I remarked that we should lessen 
our usefulness for something more important, such as looking after the quality of the 
milk, in regard to flavor and cleanliness, and instructing the makers in the principles 
of making. That was one of the points, and there being a dispute about the paying 
for the milk by the Babcock between some of our men, I did not like to say it was 
right before it was a settled thing, and that is what I want to know. What was the 
use of so much discussion about the butter fat in milk when it was not sold by the 
butter fat value, but under the trier of the buyer. And those were the points I 
wanted to get at clearly. If they are correct, I want to be in a position to answer 
patrons and cheese-makers when they ask questions as to their coiTectness. I have 
been a little puzrled what to do, sometimes.

Prof. Robertson:—I don't think it is any part of the inspector’s duty to take 
up much of his time in testing the quality ofthe milk at the factory as to its percent
age of fat. If the milk is tested, as it should be, by the composite test, the only man 
to test it reliably is the man taking daily samples to make his composite samples. 
You divide his responsibility. So I think the matter of testing should lie entirely in 
the hands of the maker at the factory; Now, the inspectors are trying to carry on 
their work of trying to improve the quality of the milk and of the cheese, and look
ing after those things specially.

In regard to the buyers’ valuation, let me emphasise what I want to make 
«Iear. You must not run away with the notion that, because the buyers have a way 
of valuing things according to their own judgment, the cheese buyers here are 
infallible in their conclusions. Apart from that, I want to make this clear; it is a 
serious matter that, while the quantity of fat in milk is a means of measuring its 
value for cheese making, it is not the only means. Any man can take rich milk and 
make poor cheese, and the really good cheesemaker can take poor milk and makegood 
cheese. But, if the men be equally competent in both cases, they will make better 
cheese out of milk rich in fat than out of poor milk. Let me say, with all kind
liness of judgment, that the lower price the salesmen of the province of Quebec get 
for their cheese than the Ontario salesmen is, not because the rich milk could not 
and should not be made into flner cheese, but because your cheese makers don’t yet 
know how to do it.

Mr. Patton :—^That is the point: they don’t know how to do it.
Prof. Eobetson :—I will go back five or six years ; then, the cheese in the Prov

ince of Quebec was sold for a cent a pound less than Ontario cheese; and at that 
time the Quebec milk was quite as much richer than Ontario milk as it is richer than 
the Ontario milk to-day. You are creeping up close in price. The people of 
Ontario have said that I was flattering the Quebec people, because I said the people 
of this Province could and would soon make finer cheese than they. If you keep on 
improving the quality, your cheese will fetch better prices.
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Let me say this one thing more on that point. Systematic supervision of the 
factories, so that ail the makers turn out cheese of uniformly fine appearance, will 
give your cheese more value. In some of the official work of our Department we 
have been doing that, in new sections where the people had no experience. Thus we 
had the same weight of cheese per box from every factory from entirely new 
districts, and they took the top prices of the very best cheese. It is getting these 
little things better done that will improve the prices.

I believe you have the best quality of milk, and I believe you will have the 
highest value for it; but don’t stop before you get there. You can get there, and 
there is something wrong in yourselves, if you do not get there. Your men are 
gaining in skill every year and will get better every year. The St. Hyacinthe 
School and the inspectors are aiding you, and you are getting there slowly and 
quietly. Give full value to your cheese maker, and insist on the cheese buyer giving 
full value for your cheese.

Mr. Hodox:—With regard to the matter of good cheese, there is one question I 
would refer to. Some time ago we received from a factory, that used to send 
us first class cheese, a lot of cheese. When the cheese came to the store, as far as 
appearance was concerned, it was as bright and as handsome and as well made 
as any cheese coming from any part of Ontario. But last year we discovered 
very suddenly quite a change in the flavor of the cheese. When it came in, I wrote 
to the maker, stating that I was sorry to find that his cheese was off in flavor and 
had a peculiar flavor that I could not describe, and I asked him to explain it. He 
came to Montreal at once and saw the cheese. He said he didn’t bore any of the 
cheese: he thought everything was right as it had been before. We looked at the 
cheese, and this man stood upon the floor of my warehouse with tears in his eyes. 
I felt sorry for him, and I asked him if he could give a reason for it; and he said 
“ No ”, he could not give any reason. He said : “ I don’t know tie reason; I can’t 
give you any reason.” But, a week afterwards, I was driving through the country 
near his place, and I will see him, thought I. I thought it was a heavy affliction for a 
man to bear who had a family on his shoulders. I was driving through the district 
as I had done before, but I noticed while driving past the factory, along the river bank 
on the low lying land of blue ola)’, something that attracted my attention. Now, I am 
not a chemist, and have never been through college, but onlj' at the plough. I noticed 
that there was a tremendous amount of water running through the blue clay ; and a 
little distance off, on rising land, I saw cattle grazing, and there was an opening in 
the fence and the cattle came from this high land down to the low land and tramped 
this water with their feet and dropped their excrements round the edge of it. The cattle 
came down there and drank... I went to the factory and called the proprietor by name. 
I said : “ How long have your cattle been drinking down hero ? ” He replied : “ The 
water is low on the upper land, and the cows have done nicely since the river gives 
us running water.” I said ; “ There is the trouble with your stinking cheese.” He 
culled bis boys together and explained this to them. I told them to take the cattle
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away from this pest hole and water their cattle in some other way, and they did so, 
and the man has never had a had cheese since.

I might cite another case. Some of as, as buyers, sometimes come across cheese 
with rust-spots on it. I have spoken to several about it; I asked everybody 
under the sun what it was that caused it. Some pat it down to vegetable matter 
and some to another cause. The factory 1 refer to shipped to us this season, and 
has been doing so for several years. And, last year, we discovered this one trouble, 
of rust-spots, and wrote about it. It was, on one occasion, so bad we could ..ot 
accept the cheese, and we wanted to find some one knowing more about it than we 
did oaraelves... X... came to Monti-eal and saw the cheese. He had not observed 
these rust-spots in the factory. He had run across one here and there, but had not 
discovered the rust-spots as he discovered them in Montreal. Unknown to any 
one we tried to get at the trouble. When X... came to Montreal, two weeks ago, he 
said he had gone to the factory, and traced the water from the river where the ani
mals were using it, up to its fountain head. And he told me that, down where the 
water ran into the river, he discovered on each side* of the creek, or rivulet, a trace 
of rust and followed it up to where there were pools, and in the bottom of the pools 
there was rust, clean up to the end of the supply, and from the top to the bottom 
there were little pools where the water was stagnant, and in the bottom there were 
scales of red rust, which shows that there was something in the water that affected 
the cheese and its flavour.

ABSTRACT OF THE SPEECHES OF THE HON. LS. BBAUBIEN, (*) 
Commissioner of Agriculture and Colonisation.

Me. Pekbidknt and Oentlihen,

I am always very happy of an opportunity of attending your annual meetings. 
I feel I am at the centre of a grand movement, in the midst of men who are assembled 
to work for the welfare of the province.

In the position I have the honour to occupy, I take pleasure in acknowledging 
that it is by having put into execution a good many of your suggestions that we 
have succeeded in arriving at the satisfactory results we find everywhere. You are 
the devoted van of the army ; watching over the common cause for the avoiding of 
shocks you trace out the most suitable road, the road that leads to success. It is in the 
van that are placed the best soldiers. It is your part, you the advisers of the nation 
when dairying, our leading industry, is concerned, to make the necessary investi
gations, to search out the deep secrets of the manufacture, the most recent improve
ments ; and you have at these meetings an opportunity of conferring on the people 
the liberal gift of the result of your laboui-s, and of thereby creating for yourselves 
a title to the gratitude and the respect of all.

(') We fire here an ibetreet of the tiro epeeohee, is French and Englieh, delivered by the Hon. Losia Beaubien.
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Every thing that is said here is gathered up with care, to be subsequently spread 
abroad throughout the country, either in your annual report, or through the Journals 
of Agriculture.

The first progressive step to be taken this year is the export of fresh butter to 
Europe. I am happy to say that I have succeeded in my support of your views, and 
that a premium of a cent a pound is to be granted for a still greater quantity of 
butter to those creameries that shall, every week, or at least every fortnight, export 
an invoice of butter as provided by the regulations.

Before arriving at this result, we have had to contend with many difficulties, with 
much opposition on the part of several, nay, even on the part of some of your fellow- 
dairymen. Sad to say, some men are so determined to adhere to the old system, they 
have BO deep a horror of all improvements, especially if they necessitate some sacrifice, 
that there is no moving them.

But without losing heart, I opined that it is always the operations most arduous 
in their inception, that lead to the grandest results. For it is not without trouble 
that we have spread, throughout the province, the five hundred Farmer’s Clubs, by 
means of which so rapid and so tangible a transformation has been worked in our 
agriculture. People were afraid of them; they fancied they were siege guns to batter 
down and crush the already existing agricultural associations. But we persevered, 
and now we have our reward. So will it be with our new enterprise of exporting 
butter. When the success that I confidently anticipate for it arrives, there will be 
nothing but praises poare<i out over it.

This idea of imitating the Australians, in offering a premium on export butter, 
was laid before me by your association, and I compliment you on it. It is thus you 
should always be studying how to avail yourselves of the plans of others, and trying 
at home those things that succeed abroad. In these days of universal activity, he 
who does not advance retrogrades, so rapid is the pace of the rest. Look at Australia 1 
Twice as fai- is she than we from the markets of Europe, and yet she sells her butter 
at a higher price at Liverpool than we can ! Why should this be, do you ask ? I 
answer, because that country is not satisfied with only doing the best she can with 
her splendid farms and glorious pastures; but she has, in addition, studied the market, 
prepared it, taken hold of it. After having granted a premium four times as great as 
the premium we are about to give, Australian butter was largely advertised, offered 
pressingly over the whole of England, so that it arrived clad, so to speak, with a 
special official character. And you may be sure that, after their inspection of it before 
leaving the country, the government that granted the premium was certain of its 
quality. And the goods, though they came from a warm, antipodean country, from 
the fact that all these precautions were taken, all these attentions given, were 
received with satisfaction and sold rapidly.

To reach such a result, the Australian government grudged no expense; but if 
the premium was large, a great trade was established.

In attempting thus to open new markets for your dairy-goods, you are indeed,
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Gentlemen, playing your proper parts. You are the guides, the scouts ; in your rear, 
the country will march onwards to victory.

In these novel experiments, the Dominion government is assisting ns materially. 
If we produce an article, it will take upon itself to keep it safe until it is sold to the 
consumer. Befrigerators are established : in the sea-ports ; on the steamers ; and in 
the towns where our products have necessarily to wait for some time.

The refrigerators will bo greatly improved this year, both at sea and on land.
Private trade has been aroused by this experiment. Companies for the construc

tion of cold-storages are being formed at Quebec and Montreal. No need to fear any 
longer the damage done by exposure to the air, especially in wet weather. The goods 
will always be kept in a proper temperature.

Let me impress upon you that, while aiming at the preservation of our butter, 
we have at the same time put in motion an entirely new and important trade : the 
preservation in cold-storages of a great proportion of our agricultural products,

No longer shall we be compelled to dispose of these goods at the very moment 
when they are likely to be injured by the heat, or when the market is dull. No, we 
can wait without much loss, until the time for a favourable sale shall arrive.

In the fall, or at any time we prefer, the refrigerator will be ready to receive, 
besides our batter and cheese, our fruit, vegetables, pork, beef, our quarters of 
mutton. All these, brought to the proper degree of temperature, will be preserved 
in perfect order, and be always ready for exportation.

Before long, thanks to these refrigerators, we shall no longer export our bullocks 
alive, to be slaughtered as soon as they arrive on the other side.

We shall retain for our own use the refuse of the slaughter-house, by which the 
English now profit; this will be handed over to the manure factories, while the meat, 
properly packed, will be sent over the ocean in much greater quantities, and at lower 
prices.

Abattoirs will rise up as numerous and at the same t . me as the refrigerators. Pro
fessor Bobertson will tell you presently whattbe Dominion government is about to do 
to assist this new enterprise. If you will allow me to commit a tnfling indiscretion; he 
being about to address you in English ; I will tell yon, in your own language, something 
about their intentions at Ottawa. It is intended to slaughter weekly, at Montreal, 
a fair number of beasts, to prepare the meat properly, cover it wtib a linen cloth, 
consign it to the refrigerator, where it will be subjected to the proper temperature; 1 
do not say “ frozen,” here, and fur this reason, that the Professor himself will explain 
all this to you.

Packed in the refrigerators on the transatlantic boats, this meat on its arrival 
will be sent off to special depots, whose prorietors will be bound to sell no other than 
Canada beef. And a good thing, too, for nowadays, good Canada beef is sold as 
English or Scotch Beef, and the inferior beef from English, Scotch, or other farms, 
is sold as Canada beef.

The beef sent over by Mr. Bobertson will be kept and sold separately by him or
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his people, and as it will be obviously selected with care, it will be sure to be talked 
about ■, the goods will soon get a good reputation.

This, then, is what the establishment of refrigerators and the extension of the 
Professor’s projects will do for us. There may be some risk to run, advertisements, 
etc., to make, but there is also a great ti-ade to promote, and to arrive at that end, 
the safest and surest road is being taken. You saw bow our experiment of last 
summer succeeded, how our first exportation of butter began to make us known on 
the English market; it will be the same next year; both Canada beef and Canada 
butter will soon enjoy a good character there.

Our butter will increase in value from all this work. Thenceforward, many of 
the cheeseriee will be converted into creameries, and the number of the former being 
diminished, involving a less production of cheese, we shall be in less danger of seeing 
the English market over-crowded with our exports. Cheese, too, will rise in price; 
and, thus, by helping the export trade in batter, we have also come to the succour 
of the cheese-makers.

Up to the pi'esent time, we thought it right to promote the erection of new 
cheeseries, and following in the path traced out by others, we fancied we were assist
ing our farmers in general. But it did not take us long to see that we were travel
ling along the wrong road; and that all the pains we had been taking to encourage 
the manufacture should, if the trade was to be promoted, be devoted to discovering 
new markets, and to the export trade.

There is no use asking for more grants in favour of cheeseries. We can only 
aid the dairy trade by promoting exportation.

Wo shall, perhaps, be told; “ But, see how low the price of butter and cheese 
is; and yet you keep on urging us to follow dairying. All the eggs must not be put 
into one basket. Why do you not pay more attention to the other products of the 
farm ? ”

To this I reply that, in the midst of all of our difiSculties, it is still butter and 
cheese that return the greatest amount of clear profit to the farmer. Admitting 
that they have fonnerly fetched better prices, bven now, at the low rates to which 
they have fallen, what products of your farm could you have done better, or even as 
well, with ? With roots, or with grain ? Why, these things have to be given away. 
With breeding horses or bullocks ? Certainly not. No; dairying is still the best 
chance we have, even at the present low prices. Mr. Ayer was quite right the otber 
day when he said to me: “ Whatever happens, you must not stop the flow of milk.” 
In sober earnest, the whole of our agricultural interest should be carried on with a 
view to the production of milk. Nowadays, we have nothing else before ns that is 
worth anything. The products of our great North-West .have completely crowded- 
out our own products.

With plenty of milk, we have, in addition to batter and cheese, the business of 
careful breeding, by which our herds may be regenerated and improved, as well as 
the making, not of pork, but of bacon. Ah 1 how right Mr. Ayer was: Keep the 
milk flowing.
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For these purposes, you need pastures and green-fodder crops. Could I address 
the whole province, all our farmers in a body, I would say : “ For the present at least, 
cease to call yourself farmers, and become graziers; if you do so, I can guarantee 
you success. When your cattle are well treated, well fed, your debts, if you have 
any, will soon be liquidated; the sun of prosperity will shed its beneficent i-aysover 
your path.

Fastueb.

Is there any part of your farms so ill used, so left to itself, as the pasture f 
'it is that portion that, with the least labour, will pay you best. But attend to it, 
Aurse it well, sow it with a variety of the seeds best suited to it. Remember, you 
who only sow timothy and red-clover, that the latter cannot stand being gnawed at 
constantly, and only lasts, in full bearing, at most two years; but remember, also, 
that white-clover, on the contrary, is essentially a pasture plant, a true perennial. 

■ 'Take care of your pastures; harrow them, roll them, manure them, spread over 
them superphosphate, lime, plaster, ashes. Break about, once a month at least, all 
the droppings of the stock. If any grass-patches have nun up uneaten, mow them 
at least twice during the summer; the grass will come again, more succulent than 

L before mowing, and the whole level pasture will be at the service of the stock.

Gbebn-fodder crops.

To fill up the gaps of the pasture, to help in the winter, you positively must have 
-green-fodder crops. Every farm should have a field of them, large in proportion to 
the number of the herd. Manure and plough in the fall; cross-plough or grub in the ■ 
spring; sow good seed, and keep the horse-hoe going all the summer. Plaster, too, 
and you will see the effect of that dressing.

The moment the pasture begins to fail, up with the scythe and start in with the 
cart; give your cattle at pasture all they can eat. When cattle at grass are well 
fed, not only they, but the land too profits. Moreover, your herd, having all it 
requires daring the summer, will go^nto winter quarters in good order. Your green- 
fodder field should be extensive enough to furnish all the necessary provision for 
wintei', and the silo is the proper receptacle for it. Or it may be put into shocks, or 
into the barn, in alternate layers with hay or straw.

Thus you will have milk both in winter and summer, and the cows you intend 
to keep no longer as milkers, will soon be fit for the butcher.

The system is simple enough, and every one knows all about it; unfortunately, 
but few, very few, carry it out in practice, though, if they did, it would load them 
straight, rapidly to prosperity, while imposing upon them less of manual labour but 
greater exercise of the reflective faculties, and of the intellectual powers.

Bacon.

The Messrs. L ling, of Montreal, keep on telling ns that they cannot get what 
Ahey want in this province ; they have to go to Ontario for it. People hero persist
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in making great fat hogs, whose meat is only fit for the pickling-tub, and fetches 
the lowest price. It would not be more difficult to breed and push forwai-d, up to 
eight months old, young pigs of the Yorkshire or the Tamworth breed, and, provided 
you agred with a few of your neighbours to send a car load at a time, you can dispose 
of them profitably on the market that is open to you.

Your green-fodder will also enable you to make butter in winter, if you arrange 
matters so that some of your cows at least, if not all of them, as it should be by 
rights, shall calve in the fall. This winter-butter will never hang on hand. In 
February, the Ste-Faye creamery was selling- its butter at Quebec for 27 cents a 
pound 1 More of you ought to go in for such a chance.

You remember the experience of the two Brothers Houle, of Nicolet, of which I 
have already told you. Their small herd, when used for summer-butter, used to bring 
them in $250.00 a year; but, with the same number of cows, winter-butter returns 
them $500.00 a year, besides saving the carriage of the milk 8 or 9 miles !

The manure of your cows well fed in winter will be richer, in addition to the 
welcome sound of the money received for the winter butter. No dairy,- no crops !

Our last batter exported to England in a fresh state, as you now know, gave us 
every satisfaction, and earned a good name, too, for itself.

The first sbipmont did not reach its destination, the vessel having been wrecked; 
still, it was all sold, and fetched as much as the rest.

So encouraged were we by this experiment, that the administration will greatly 
increase the sum devoted to this object.

Cabb of Milk.

I do not want to keep you too long, so I pass rapidly from one subject to another.
Every year, I make a practice of travelling through the province a good deal, 

either on colonisation business, or to visit the Farmers’ Clubs. I always visit the 
factories I find on my road, as part of my duty. Many a time have I heard the 
maker complaining of the state of the milk delivered at, the factory; not aerated; 
full of animal odour; filth left at the bottom of the cans, etc., etc. In spite of which 
the poor maker is expected to turn out an article of the best class I The farmer, 
who does not take proper care of his milk, not only injures himself, but his neigh
bours as well. What is the good of the latter being tidy in the management of their 
milk, if the other patrons are the reverse. 1 hope, therefore, that you will give strict 
oi-ders to all the inspectors of cheeseries and ci'eameries to attend to this matter.

Too UANT FACTOBIBS ; TbB OOOD-BOADS AsSOOIATION

We have often tried to find out how to put a stop to one great evil from which 
dairying suffers: too many factories.

A really good cheese can be more easily, more cheaply made in a large factory 
than in a small one. I need not insist upon this statement. As soon as the factory 
is well fitted up, all the utensils and implements must be employed as persistently
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as possible, for to let them stand idle is to submit voluntarily to a loss of money; 
now, in a small factory, they have to stand idle of necessity : for want of milk to work.

These small factories have sprung up because every one wanted to have one 
at his own door, not reflecting that by taking his milk a little further, he would be 
sure of a larger yield from it, the large'factories being assuredly better managed 
than the small ones. There has been a ruinous competition going on. In some 
parishes, there are from 9 to 12 creameries and cheeseriest It is as absurd as it is 
regrettable. In Ontario the tendency is just the other way; there, the smaller 
factories have been run together into large, central ones.

Every good maker says the same thing; if they had more milk, they could 
make better goods.

The good advice we give reacts very slowly. Still, we must continue to give it. 
The due respect to individual liberty makes any interference diflScult, even if it is made 
with a view to benefit a man. If people will persist in throwing away their money, 
what can we do ? They are at liberty to ruin themselvss, if they choose. When I 
am asked to apply a remedy, all I can answer is that I have none, the administration 
can hardly intervene. But, you may be sure that when I have discovered a remedy 
for such an evil, I shall not delay its application.

But, for youreelves, you can contribute greatly to the cure of this evil by hast
ening to join the Good Boads Association.

Let there be everywhere, throughout the country, good macadamised roads, 
especially the principal ones leading to the creameries and cheeseries j then the 
farmer will not grudge prolonging his route if he finds at its end that he has reached 
a large and flourishing factory.

In many parts of Denmark, every farmer has to prepare in winter bis share of 
broken stone; the municipal authorities then come and round oft’ the road-bed, build 
the bridges, make the ditches, and lay the stones. Why should not we do likewise, 
at least for the milk routes ?

Let those interested in some one factory agree together. I will do all I can to 
aid them. Government can get two or three road machines, and put them, in turn, 
at the service of associations such as the one you have just got up, or of municipalities 
that want them. A good road is a necessary appendage to a good factory. Good roads 
will cause a diminution of the ruinous competition that exists between factories, and 
those remaining, receiving a larger supply of milk, will have lees dififlculty in turn
ing out a good article.

I, therefore, am heartily in favour of the formation of such an association as 
yours; I wish it every possible success, and I hope it will soon have imitators all 
over the province.

Good roads; there is one of the means of curing the evil you all complain of, the 
too great number of factories. If yon can find other remedies, wise and practical, 
you may feel sure of finding in me all the support you can expect. I know well how 
great the evil is, how much injury it inflicts on our greatest agricultural industry.

I leave you n( 
my budget is devo 
and only thing th 
rise or fall, let us 
principal products 
says.

May I be allo' 
bers of the clergy, 
steps of our bishop 
Our clergy, we an 
farmers to adopt a 
the sole life that w 

Missionors anc 
announce to you 
j>ossible way, are i 
ings at your meeti 
instruction in u„.'i 
as well as the arm 

In our schools 
them respond to oi 
follow the prosecul 

Mb. Poster 
its products. Thii 
our cheese and pay 
the marketing of d

THE CHEMI

Mr. Chairman and 

The subject th 
ducts. At the out* 
which I have hen 
standing if you wil 
‘‘ chemistry.” Che 
ition of matter, all 
the laws and condi’ 
matter.
1 You know tha 
which we call eler 
simple in their cha 
in combination, the 
up of two or three i 
ascertain the natun



of money; 
lilk to work, 
to have one 
e would be 
ier managed 
B. In some 
urd aa it is 
the smaller

, they could

le to give it.
I if it ia made 
Aeir money, 
16. When I 
ministration 
ed a remedy

evil by haat-

mised roads, 
>s; then the 
) has reached

hia share of 
ad-bed, build 
do likewise,

> all I can to 
lem, in turn, 
lunicipalitiea 

Good roads 
factoriee, and 
ulty in turn-

Bsociation as 
imitators all

iplain of, the 
ind practical, 
low well how 
1 industry.

Si.'

1''::!!
235

I leave you now, gentlemen, to resume my duties at Quebec. A good share of 
my budget is devoted to you. We arc working together for the benefit of the one 
and only thing that, at present, is prosperous in our agriculture. Whether prices 
rise or fall, let us persevere ! Our cheese and butter must for some years be our 
principal products. Whatever happens, “ Do not stop the flow of milk,” as Mr. Ayer 
says.

May I be allowed, Mr. President, to pi-opose that thanks be voted to the mem
bers of the clergy, who are present here to-day in great numbers, thus following in 
steps of our bishops, whom we have seen presiding over our agricultural oomitia. 
Our clergy, we are consoled to say, are doing their best to incite the sons of the 
farmers to adopt an agricultural life, the only life that will never be overcrowded, 
the sole life that will always feed its children. Can-we say the same of the rest ?

Missionors and agricultural lecturers are now about to tell you what 1 myself 
announce to you with great pleasure : our agricultural schools, improved in every 
possible way, are ready to receive our lads as pupils. You must see by the proceed
ings at your meetings, by the improvements therein laid befoi'e you, how necessary 
instruction in agriculture is to-day, how necessary it is that the head should work 
as well as the arm.

In our schools, the lads will find intelligent practice united to sound theory. Let 
them respond to our appeal, and you and they will see the happy results that will 
follow the prosecution of earnest study.

Mb. Postbb:—Prof Shutt will now address you on the chemistry of milk and 
its products. This afternoon we shall continue the questions of the manufacture of 
our cheese and payment by the Babcock test if desired, and treat more especially of 
the marketing of dairy products.

THE CHEMISTHY OF MILK AND ITS PKODUCTS—ADDEESS OF
PEOF. SHUTT.

Mr. Chairman and Gentlemen:
The subject that has been assigned to me is the chemistry of milk and its pro

ducts. At the outset, I have to say a word or two about the meaning of the table 
which I have here to illustrate ray remarks. I think we shall get a clearer under
standing if you will allow mo to substitute the word “ composition ” for the word 
‘‘ chemistry,” Chemistry is that special branch of study which takes up the compos
ition of matter, all matter, whether solid, fluid, or gaseous; and it further considers 
the laws and conditions which govern the transformation of these different kinds of 
matter.
1 You know that the whole universe is made up of certain fundamental matters 
which we call elements, and these substances as they are found in nature are either 
simple in their character (being composed of only one element), or they are found 
in combination, the resulting compound existing according to certain laws and made 
up of two or three or more of these elements. It is the business of the chemist to 
ascertain the nature and composition of all things, and, farther, to study the laws which
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govern the trangformations of tbeee varioug claggeg of materialg through the agency 
of the atmogphere, or by plant and animal life. We must remember that the gum total 
of matter always remains the same. The elements change continually their place 
fi-om the vegetable into the animal, aud back again, through the atmo.sphero into the 
soil. Thus, matter is continually being transformed, appearing in different places, at 
different times; but the sum total is always the same. So, the farmer and the dairy
man are only more or less skilful agents directing these changes, changes which the 
laws of nature are carrying on in the composition of matter in these different things 
which the farmer has to deal with. Chemistry therefore is directly related to agri
culture; it helps us to classify our knowledge of farming and dairying. It is impos
sible to know all about the practice of dairying, unless we learn the compositions of 
the substances which we are handling every day. It is a matter of gratification that 
this question of chemistry, which a few years ago was considered somewhat ornamen
tal by our practical farmers, has become in the opinion of our best men a very 
necessary part of the education of those who make dairy products, and who pursue 
agriculture as their vocation. And it is for this reason that we have established in 
our country agricultural colleges, wherein the element of chemistry, the composition 
of matter, and the laws governing the various changes which take place in matter, 
are studied. The profit in farming and in dairying depends largely upon the skill 
with which we can control the various agencies under which matter is transformed- 
It is the cow that pi-odaces milk, the sheep wool, and the pig pork, and it is so 
throughout. We dii-ect the changes; we see that these animals have a proper amount 
of food of the right character and they transform it; we don’t create anything, the 
animals don’t create; the plants don’t create anything ; all they do is to transform 
this food by their life into different kinds of substances that we sell and make a profit 
on.

I am not going to take you deeply into chemistry. The universe is made up of 
some 70 of these fundamental substances that we call elements. We need not con
sider the thousand and one difterent combinations of them ; but we shall concentrate 
our regard upon those which more particularly interest the farmer and the dairyman. 
From this standpoint we need only consider a vety few. The elements which go to 
make up dairy products are only 13 in number, and of these some are more important 
than othera. These elements are Carbon, Oxygen, Hydrogen, Nitrogen (known as the 
oi^nic elements) and Calcium, Magnesium, Potassium, Sodium, Iron, Manganese, 
Phosphorus, Silicon, Sulphur (known as the inorganic elements). Starch, Sugar, 
Fibre and Oil or Fat contain only the first three elements; the albuminoids or 
protein contain in addition the element nitrogen. Water is composed of oxygen and 
hydrogen. The ash or mineral part of milk, of vegetable matter, of bones, etc., etc.) 
is made of the inorganic elements named above.

It is essential for us to know this much, in order to follow any discussion intelli
gently, and for the purpose of posting ourselves in what is being done hero and in 
older countries. In this matter of higher education in agriculture, I might say, that
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we are oniy following in the wake of those agriculturists in Europe who for the past 
quarter of a century have realised and recognised the value of scientific work as 
applied to practice. We are only following in the steps of those who have seen the 
benefit of it, who have put into practice what they have learnt and have obtained 
excellent results. This education is not only a means of interesting our minds, hut a 
matter which has returned to our pockets over and above that which wo should have 
expected. So, I am urging the desirability and the absolute necessity of making a 
study of this subject, from an economical point of view more than from a scientific 
standpoint. Further, the study of chemistry as applied to the matters dealt with in 
this dairying business, enables us to take advantage of the publications, the bulletins, 
and the reports of our experimental stations, and much of the literature which appears 
nowadays in the Canadian press.

Pebcbntaqb composition of daisy PBODUcra

Constituent. Milk. Cheese. Whey. Butter. Buttermilk. Skim milk.

Water.............. 87.6 30.0 93.1 16.0 90..4 90.3
Albuminoids... 3 2 28.0 .9 .6 3.2 3.6
Fat.................. 3.8 34.6 .4 82.4 .2 .2
Milk-sugar.... 4.8 2.0 6.0 6.6 6.1
Ash................. .7 .7 * .6 • .1 .8 .8

Now, to begin my subject. We have to consider, in connection with milk and 
its products, five constituents, water, fat, milk sugar, casein or 001x1, ash, most of 
which or all of which, you are more or less familiar with. I take, first of all, water.

We have already said something about water, but its importance merits fur
ther discussion. Water, is the univei-sal vehicle in the plant, the animal, and in the 
soil, for the distribution and transmission of matter in solution. All substances, in 
some degree, are soluble in water, and it is by water that the food constituents in 
solution are carried through the plants in the channels which are intended for that pur
pose. The same is true for animals, food being cari'ied to different parts of the body, by 
means of the blood. The digested matter is carried to the spot where it is needed for 
the nutrition of the plant and the animal. No growth in either could take place, 
save for this function of matter. Plants take certain food elements from the soil and 
others from the atmosphere. They cannot absorb matter, and convert it into their 
tissues without that matter or food being first dissolved. Mugar and salt are excel
lent examples of soluble substances ; granite and ores .will serve to illustrate inso
luble articles. Then, plant food to be available in the soil must be soluble in water. 
The essential and most important function of soil-water is, therefore, that it 
dissolves the nitrogenous food and mineral matter in the soil which are necessary

* The differeneee that oeoar in the otee of oheeie and batter, between the total amounts of the oonstitaenU 
and 100, oorreepond to the pereentage of eommon salt added in the prooeis of manufacture.
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foi' the plantH sustenance and development. It is the same thing in animal economy 
as in plant economy. Animals must have water to perform the functions of diges
tion and assimilation. Food is valuable for the functions it has to perform in the 
animal, according to (1) its composition and (2) its digestibility. The constituents 
may be there, but unless they are digestible they are of no value to the animal. For a 
like reason, insoluble matters in the soil are of no use to plants. Water in a food—a 
succulent food for instance—is a great factor in the digestibility of that food. The 
principal uses of food in the animal system ai'e to supply heat and build up the frame 
of the animal. Starch and sugar and oil by their combustion in the body develop 
heat and the power for work, the albuminoids furnish flesh and milk and wool and 
repair the waste of the tissues that is continually going on. So, the water supply is 
an important factor in connection with the digestion of food, for, as I have said, the 
value of food does not depend only on the constituents it contains, but also upon its 
relative digestibility. The purity of the well water upon the farm is a matter of 
vital importance, not only as we said yesterday as regards the health of animals, 
but also in determining the quality of the dairy products. We have examined 
during the past eight years many examples of water for farmers, and now we find 
the Ontario Ci-eameries’ Association has realised that the matter is one of such vast 
importance to the dairying industry that they wish me to undertake on a much 
larger scale than before the examination of samples of water collected throughout 
the Province of Ontario. They are fully convinced that the quality of the water has 
a great effect on the quality and wholesomeness of the dairy products of the country 
and the thriftiness of the cow, and, consequently, they think it well to have some 
data on this matter, so that concerted action may be taken with regard to 
water supplies and farm homesteads, in cheese factories and in creameries. In this 
connection I might say that already the Vice-President of The Creameries’ Associa
tion has sent mo, at his own expense, many samples of water from the wells of those 
who are supplying milk in the neighbourhood of Hamilton. I think that it is of 
equal importance with the testing of milk and examination of factories that our 
water supplies should be examined by experts. I hope the Government will see 
some way to taking action towards preveuling farmers and daiiymen, who have 
wells situate in barnyards and other dangerous places, from sending their milk to 
cheese factories. Men who send bad and tainted milk to the factor}’- do an injustice to 
their neighbours who supply pure and wholesome milk. Much sickness in farmei-s' 
families and stock is caused by drinking contaminated water. During the past year, I 
have analysed nearly one hundred sampless of water at Ottawa and it is a significant 
fact that only a very small percentage of them were tit to drink. This then indicates 
the characters of the waters on your farms. These examples were not from one 
province only. This sad state of affairs I fear is wide spi-ead.

J. C. Drapes :—I should like to ask Prof. Shutt one question : What difference 
does it make with regard to the depth of a spring; does it make any difference whether 
it is deep or shallow, if it comes up boiling and bubbling, cool out of the ground or 
rock?
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Peop. Shutt :—As a rule, the deeper the source of the spring the purer the 
water should be, because water is purified in percolating through the soil. The con
ditions of the environment of a well, however, have a marked effect upon the quality 
of the water. With regard to the appearance of water: the appearance may be 
most deceptive. It seldom gives a correct idea as to quality. I have seen samples, 
quite clear and colorless, but on analysis shown to be reeking with organic refuse and 
filth. So it is not always the case that colorless water is pure, but the probabilities 
are that it is a good supply when it bubbles up in the way that 3Ii'. Draper has 
described.

Mb. Deapee ;—Is it injurious to drink it, or use it for dairy purposes, when it 
comes through lead pipes, a distance of about four rods ? That is, does the lead affect 
the water ?

Prop. Shott :—That would depend on the character of the water. Lead, when 
present in water, is certainly poisonous, but most waters contain a good deal of car
bonic acid, and that in time forms a white incrustation on the inside of the pipes, 
and after that there is no further effect on the lead pipes. Without knowing the 
character of the water in question, 1 should say that in all probability there would 
be no injurious effect from the use of the water.

Now, we find that milk—normal milk, as it comes from the cow—contains about 
81^ lbs. of water in a 100 lbs. We will make the statement at the outset tnat genuine 
milks fluctuate in their various constituents. It is not a fluid of constant composi
tion. We have, however, means, chemical and otherwise, whereby we can detect 
watering. There is the Labcock test—the determination of the total solids in milk 
and the specific gravity—all of which assist in ascertaining whether a milk is adult
erated or not.

Now, as to the next constituent, one which you have beard something of last 
night: the albuminoids. You will remember that the albuminoids are amongst the 
most important of all food constituents, and that they are characterised by contain
ing nitrogen. Nitrogen is the name of an element which exist in a gaseous state in 
the atmosphere. The atmosphere which we breathe is made up of nitrogen and 
oxigen: four parts of nitrogen and one of oxygen, i-oughly speaking. Nitrogen as it 
exists in the air is a colorless gas; further, it is tasteless and invisible. These are 
some of the qualities of nitrogen as found in the atmosphere. It also occurs in nature 
in many other combinations. We find nitrogen in combination with various elements os 
in the white of egg, in the lean of muscle, in the gluten of wheat etc., etc. The chemistry 
of nitrogen is intimately interwoven in this whole chemistry of agriculture. We find 
that there is an absolute necessity for nitrogen in some form or another for the main
tenance of plant and animal life. Without nitrogen — and nitrogen in the right form 
or combination — animal and vegetable life cannot thrive and develop. It is not 
possible for animals to assimilate into their tissues the nitrogen of the air — it must 
be supplied to them as albuminoids — a form first prepared by the plants. The 
albuminoids then are characterised by the presence of this constituent, nitrogen.

Il-“
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When you hear of that word : “ albuminoid,” you will remember that it refere to 
orf^anic matter made by the life functions of plants, or by the life functions of 
animals. Whence the name albuminoid ? The white of an egg is known as albumin ; 
and the white ot an egg stands as a type of the albuminoids, for, in composition, it is 
similar to the curd of milk, the gluten of wheat, which we hav«>been calling albumi
noids. As albumen is a type of this class of bodies, all the bodies containing nitrogen 
in this same proportion are called " albuminoids

Another illustration. You have meat, the lean portion which is formed in the 
animal by a conversion of the food he feeds upon ; to this is likewise given the name 
albuminoids. The animal doos not make it, it transforms it from its food : it is given 
to the animal in the vegetable matter, and then the functions of the animal traasibrms 
it into the muscles, or into the albuminoids of the milk.

The curd or casein represents the albuminoids of the milk. That is the principal 
part which is separated in making cheese. You understand that, in this act, 
you are separating the nitrogenous portion, principally, though at the same time the 
butter-fat becomes incorporated with the curd.

1 should like you to go one step further into this 4<td8tion ; The albuminoids in 
milk are not of simple composition: they are probably very complex. At any rate, 
we can separate them into two classes of bodies: a class which is separated by 
means of rennet, and which is known as cui-d or casein and a certain small part 
which is left in solution and which, in cheese making, goes into the whey. So you 
will observe that not all the nitrogsn is taken out in making cheese; a certain 
amount is left in solution in the whey. Let us then separate the albuminoids of milk 
into two classes, that which is coagulated by the rennet, and th tt portion which 
remains in solution in the whey and which is called albumen. We say that the average 
percentage of total albuminoids in milk is about 3.5, or three and a half pounds in 
one hundred pounds of milk. Of this, about two pouuds and a half represent the curd, 
or casein, or the part which may be coagulated by rennet, and the balance is the 
albumen which remains in solution in the whey.

Butmb-Fat.

The next constituent of milk that we must consider is the butter-fat. Butter- 
fat also, like albumen, is not a simple substance; it is composed of several sub
stances combined. It is what the chejnist call a salt, using the term in its tecnichal 
and not its popular sense. Butter is very closely related to glycerine; it is in fact a 
combination of certain organic acids with glycerine.

1 might say, in passing, that the chemist, knowing the composition of butter-fat, 
is able to detect the presence of oleomargarine. If it was not for chemistry you 
might have oleomargarine palmed off on the markets for butter. When I was in 
Ufaicago, in 1893, there was in use a great deal of oleomargarine. 1 asked some of 
the experts about it, they said it was utterly impossible to detect by mere inspection 
the difference between well made oleomargarine and pure butter. But the chem

ist has but little ti 
is similar in appea 
We have in this at 

The following 
measure of the vab 
study of its data sh 
amount of cheese fi

Belath

Per cent, of fat in mil

From 3.0 to 34.. 
3.6 to 4.0.. 
4.0 to 4.6.. 
4.8 to 6.0.. 
6.0 to 6.26.

Sufficient perhapi 
ever, it has been urgei 
of the value of milk w 
for butter making, th« 
purpose, and I believt 
to you shows that the 
The estimation of butt 
ery and cheese factorj 
Babcock test for this pi 
every day, but by the i 
a composite test, once 
point of accuracy. By 
sened and a great savin 
should not be allowed tt 
weeks, and at the end ol 
the Babcock test as thej 
certain limits, the propo 
one important point in t 
pie is taken, the bottle si 
shaken violently so as to 
ing milk will be poor), b



that it rofera to 
fe functions of 
rn as albumin; 
imposition, it is 
calling albumi
nning nitrogen

formed in the 
iven the name 
Ml: it ie given 
nal transforms

I the principal 
, in this act, 
rame time the

buminoids in 
A.t any rate, 
separated by 
n small part 
■hey. So you 
se: a certain 
loids of milk 
rtion which 
the average 
f pounds in 
)nt the curd, 
ance is the

rt. Butter- 
everal sub- 
ts tecnichal 
is in fact a

’ butter-fat, 
iistry you 

1 was in 
1 some of 
inspection 
the chem-

241

ist has but little trouble in detecting it; for the reason that, although oleomargarine 
is similar in appeai-ance, its chemical properties are different to those of pure butter. 
We have in this an illustration of how chemistry protects the dairy man.

The following table will prove that my assertion that the butter fat is a trae 
measure of the value of the milk for cheese making purposes, is correct. A careful 
study of its data shows that the curd increases with the fat in milk and that the 
amount of cheese from rich milk is greater than that made from poor milk.

filCLATION OP BUTTBR-PAT TO CASEIN AND YIELD OP CHEESE.
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From 3.0 to 3.5................ 3.35 2.20 .66 .32 9.65 9.14 2.73
3.6 to 4.0................ 3.72 2.46 .66 .83 8.33 10.04 2.70
4.0 to 4.5................ 4.16 2.70 .66 .32 7.70 11.34 2.73
4.5 to 5.0................ 4.74 3.05 .64 .28 5.00 12.86 2.71
5.0 to 6.25.............. 6.13 3.12 .61 .31 6.00 13.62 2.66

Sufficient perhaps has now been said about the properties of butter fat. How
ever, it has been urged in some quarters that the butter fat is not the true measure 
of the value of milk when the latter is used for cheese making. If we are using milk 
for butter making, the butter fat is directly an absolute measure of the milk for that 
purpose, and I believe the same to be true for cheese. The table that I now present 
to you shows that the percentage of the cui’d increases with the butter fat in the milk. 
The estimation of butter fat is therefore a very important matter both in the cream
ery and cheese factory. We have established the z-eliability and accuracy of the 
Babcock test for this purpose. At first, it was necessary to test each patron’s milk 
every day, but by the use of a small amount of potassium bichromate we can make 
a composite test, once a fortnight. Such results are all that could be wished for in 
point of accuracy. By such means the cost of testing milk has been very much les
sened and a great saving of timo eifected. Great care is necessary that the samples 
should not be allowed to cui-dle, I have kept composite samples, for six or eight 
weeks, and at the end of that time they have shown the same amount of butter fat by 
the Babcock test as they contained at the beginning of the test. We may vary, within 
certain limits, the proportion of the bichromate without inti-oducing any error. But 
one important point in the keeping of the samples is this. Every time a new sam
ple is taken, the bottle should ^ inverted several times slowly and carefhlly, not 
shaken violently so as to churn it (for the fat then goes into globules and the remain- 

j ing milk will bo poor), but so as to thoroughly incorporate the risen cream. So wo
16
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Ash or Mineral Matter.

Now, for the mineral constitaente, or ash. The ash in milk is not subject to much 
fluctuation. As a rule we find between .7 and .8 lbs. in a hundred pounds of milk. 
What is this mineral matter ? Whence does it come ? It is chiefly phosphate 
of lime, a material which enters into the composition of all animals’ bones. This 
phosphate of lime, contained in the mineral matter of milk, is not created by the 
cow, but is produced from the food we give her. And whence did the crops takeit ? 
From the soil. So that the origin of the phosphate of lime in milk is the soil. 
It is always well to trace things back to their beginnings; it will help very much 
towards a rational method of proceeding with our work. When we understand that we 
are taking so much phosphate of lime from the land by means of our crops, we know 
that it is absolutely necessary' to put back that phosphate of lime to maintain the pro
ductiveness of our soil. Unless we think of this, we lose sight of the origin of things, 
and then, of course, we cannot conduct our business either systematically or

'have to guard against churning the milk by shaking it violently. If the cream 
sticks to the side of the bottle, put the bottle in warm water and shake again slowly 

.'the sample taken from the bottle will then be represent!ve of the milk in the bottle. 
‘ Thus you will have reliable results upon which to base youi- dividends to your patrons.

,(Prof. Shutt here explained the figures on the table.)
We notice an average percentage of 3.8 of butter fat in milk. Milk will vary 

much in different breeds, and even to some extent from day to day in the same indi
viduals. We have found milk containing as low as 2 per cent of butter fat, and I 
have analysed some which has given 7 or 8 per cent in our laboratories, but both of 
these are exceptional case. But as an average, for Canadian milk, we may take 3.8 
per cent of butter fat.

Milk Sugar.

The sugar present in milk is known as milk sugar. It does not exist in the 
milk like the butter fat does, in minute globules which float all through the mass of 
the milk ; but like the albuminoids it is in solution,* Milk sugar is not as sweet as 
oi-dinary cane sugar; but chemically it is closely allied to cane sugar. When we 
use milk as food, the principal function of the milk sugar within the system is to 
produce heat. It passes easily into the blood, because it is in a soluble condition, 
and through the oxygen of the air in our lungs is burnt, and the heat which is 
necessary for the maintenance of life is developed. It is just as necessary to have 
-material to keep up the animal heat, as it is to have food to build up bones and flesh. 
The amount of milk sugar is 4.8 per cent in a hundred. We may think then of 
milk sugar as being one of the constituents which adds vei-y largely to the food 
value of milk. It does not at present enter into consideration in either of our com
mercial methods of treating milk; but in connection with the feeding of whey and 
skim milk it is a very important factor.
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economically. It is necessary for the farmer to know whence things come and 
whither they go. And it is the lack of this knowledge that explains why we have 
so much exhausted land herej for I have noticed some on my way hither. The 
fields are level, well cleared, and the soil evidently at first well adapted to farming 
and dairying, but, as you know, in many cases the yields are not great.

I was speaking to a gentleman, who lived for many years in the Townships. He 
said that the trouble is that much of the land here has been exhausted by the growth 
of hay year after year, and the people have not realised that they have taken the 
material out of the soil, sold it away, and never replaced it. We have, therefore, 
in learning the beginning of things, gone a good way towards remedying the evils 
of a bad system of farming.

Let us trace where all these constituents go to in the products of milk. First 
of all, in cheese.

Cheise.

(The Professor again referred to the table, see p. 241).
When rennet is added to milk, the curd is separated from it, and in the coagula

tion the butter-fat is also brought down. Cheese therefore consists chiefly of the fats 
and albuminoids of milk. The character of the milk and the mode of manufacture 
will very much determine the composition of the cheese. I have placed on this 
chart here what I consider to be the average composition of the cheese which we are 
exporting -, that is to say, cheese containing 28 lbs. of albuminoids and 34 lbs. of fat 
ia a hundred. You heard last night that these albuminoids were the chief constitu
ents of food, those that serve to make the muscles and flesh parts of those who feed 
on them. So, cheese is a very strong food, oven more so than the lean of beef, 
which contains a much larger quantity of water than cheese contains. It contains 
the constituents that go to build up the frame. The next constituent depicted on 
the chart is the butter-fat. In a good sample of cheese the fat is about 35 lbs. in

llOO.

When the rennet is added to the milk, the curd is precipitated and that brings 
I down with it the globules of fat which are floating all through the milk. The curd 

was in solution and the butter-fat was in suspension. The separation by chemical 
means of the curd entangles with it, as it wore, almost all the globules of fat, so that 

I all the butter-fat is practically separated. The result is a mixture of the curd with 
the butter-fat, which, with a certain quantity of water, and after going through the 

I press and the pracess of refining, is known as cheese. So, cheese is a product of milk 
I eminently more nutritive than milk itself. The composition includes all the most 
I important constituents of milk; it is a concentrated form, so to speak, of milk.
I There is about 30 per cent, of water in cheese ; I am referring to the quantity wo 
I find in cured cheese. The difference between the sum of the casein, fat, and water, 
(ind 100, represents, practically, the salt added during the manufacture of the cheese. 
IThere is however, a small amount of ash, from the milk made into cheese.

■ rM
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Whit.

We shall now consider the composition of whey. The cheese and whey together 
represent the whole of the milk; what is not in the cheese, passes off into the whey.

Did f speak of any milk sugar in the cheese ? No. The cheese .is made up of 
three things; albaminoids, fat and water. Consequently, all the other materials, and 
chiefly the milk-sugar, will be found in the whey.

Now, first of all, as to the albuminoids in the whey. I spoke of a certain portion 
known as albumen which is not coagulated by the rennet; this is to be found in the 
whey. Consequently whey has a certain quantity of nitrogenous material which is 
useful for building up the flesh parts of animals. Of course, the percentage of water 
in whey is much larger than in milk, because we have taken out the greater part of 
the solids. We find there is, on an average, 93 or 94 per cent, of water, leaving 6 or 
7 per cent, of solids.

The proportion of milk sugar in whey is somewhat higher than in the milk, 
because very little of the milk sugar remains in thei cheese. You recollect what I 
said at the beginning, that milk sugar furnishes heat in the animal. In whey, we 
have a food for that purpose, but, if we want to make it a properly balanced food, 
we must add to it some material rich in nitrogen, something akin in composition to 
these materials we have taken out of the milk in order to make cheese. We cao 
add them in cheaper forms, and thus make the profit on the cheese. Concentrated 
food, such as, crashed linseed and cake, will supply the lacking constituents.

Butter.

In butter, we have about 83 or 84 per cent, of butter fat, and the rest consists 
of water, salt, and a small amount of cui-d. The Government in England allow 20 per 
cent of matter other than butter fat; but, when the water and salt and curd present 
exceed 20 per cent., they condemn the butter as adulterated. Butter may be said to 
be butter-fat, water, and the salt used in preserving it. The amount of mineral 
matter, apart from the salt, is only about one tenth of a pound, and the curd certainly 
not more than a half pound, in a hundred. The object in making fine butter is to 
keep out, as far as possible, everything except butter fat from the product. In fact,] 
it should be free from curd and everything but batter fat.

Butter Mile.

We find in butter-milk the percentage of water is higher than in milk: it containsj 
about 90 per cent. Butter-milk has greater value than whey, for the reason that it I 
contains all the albaminoids. I said that, in making butter, we don’t want to removel 
anything from the milk but butter-fat: everything else is left in the churn. We take! 
out both the butter-fat and the curd in cheese-making. Butter-milk has feeding quali-l 
ties of some value; because it contains the albuminoids. We find about the same pro-1 
portion of curd in butter milk that we find in fi-esh milk. Generally, there is altoutl

two-tenths of a pouni 
in about the same pr

The chief object 
milk as possible. In 
find moro than .2 per 
The albuminoids, of c 
milk; because 100 lb 
So skim milk, in this 
pure milk. It may i 
ment to be true. But 
certain amount of oi 
when we use skim m 
some form. There are 
seed meal, etc. The ol 
possible, and while, ai

Now, what is th 
milk ? It is chiefly th 
albaminoids. They an 
sufficient quantity ol 
than whey therefore, I 
other constituents, sk 
more fat than the skic 
whey contains about t 
that skim milk is of g

I would direct yoi 
mentioned, conducted, 
regard to butter fat.

This table roprese 
herds, but averages of 
months. It shows you 
into cheese. The acc 
been carried on in the 
milk of the richness 
casein. That is not sy 
of the albaminoids thi 
to the whole albumino: 
by the rennet In mill 
words, this means that



d whey together 
r into the whey.
I is made up of 
er materials, and

a certain portion 
be found in the 

laterial which is 
:entage of water 
B greater part of 
ter, leaving 6 or

ban in the milk, 
recollect what I 
I. In whey, we 
y balanced food, 
1 composition to 
iheese. We can 
. Concentrated 
dtuents.

the rest consists 
and allow 20 per 
ind curd present 
r may be said to 
lount of minersl 
e curd certainly 
ne butter is to 
•oduot. In fact,

dlk: it contains 
le reason that it 
want to remove 
ihnrn. Wo take 
as feeding quali- 
it the same pro- 
•, there is aboul

245

two-tenths of a pound of fat left in butter-milk. The ash or mineral constituents are 
in about the same proportion as in milk, about .7.

V Skim milk

The chief object in butter making is to get as much of the butter fat out of the 
milk as possible. In skim milk, if the cream has been separated well, we should not 
find more than .2 per cent of butter fat: all the rest should have gone into the cream. 
The albuminoids, of course, will be present in somewhat larger proportions than in 
milk; becau.se 100 lbs of skim milk will represent more than 100 lbs of normal milk. 
So skim milk, in this matter of nitrogenous material, is more valuable as food than 
pure milk. It may seem strange to you at first, but refiexion will show this state
ment to be true. But in its use as a feeding material, we must supplement it with a 
certain amount of oil or fat, for animals require such in their food. It is necessary, 
when we use skim milk and whey, to see to it that this fatty material is supplied in 
some form. There are many ways of doing this, by linseed meal, eornmeal, cotton 
seed meal, etc. The object is to provide fatty material in the cheapest form that it is 
possible, and while, at the same time, it is useful to the animal.

Skim Milk and Whit comp arid.

Now, what is the difference in feeding value between the whey and the skim 
milk ? It is chiefly this (they being fresh in both cases), that the skim milk contains 
albuminoids. They are valuable and nutritive constituents. Animats must have a 
Bufificient quantity of them in order to do their best. Skim milk is more nutritive 
than whey therefore, because it contains the curd part of milk. With regard to the 
other constituents, skim milk and whey are very similar. The whey may contain 
more fat than the skim milk, but not very much. With regard to the sugar of milk, 
whey contains about the same amount as skim milk; what we have to remember is, 
that skim milk is of greater feeding value because it countains these albuminoids.

I would direct your attention for a few moments to the experiments that were 
mentioned, conducted, for the information of cheese-makers, by Dr. Van Slyke, with 
regard to butter fat. (Table already inserted, see page 241).

This table i-epresents to you not isolated instances, not samples of milk from fine 
herds, but averages of large quantities of milk, the experiments extending over several 
months. It shows you what has been the result of making milks of dififei'ent qualities 
into cheese. The accuracy of these figures is vouched for, the experiments have 
been carried on in the laboratory and the cheese factory simultaneously. We see that 
milk of the richness of 3.35 per cent of butter fat, contains about 2.20 per cent of 
casein. That is not synonymous with the term albuminoids. The casein is the part 
of the albuminoids that goes into the cheese. It does not give the relation of the fat 
to the whole albuminoids; but the relation of the fat to the part that is coagulated 
by the rennet In milk of 3.35 per cent of butter fat we have 2.20 of casein; in other 
words, this means that there was .66 of a pound of casein per pound fat And the loss

,15
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of fat from 100 Iba of auch milk waa .32 pounds, and 9.55 per cent of the total fat lost in 
the whey. But that ia not important in connection with the question considered Jnat 
now. The next column shows that 9.14 lbs of cheese were made from 100 Ihs of milk 
containing 3.35 butter fat. Then the green cheese obtained for every pound of fat in 
the milk was 2.73. Now let us consider the milk between 3.5 per cent and 4 per 
cent fat. There is still .66 lbs of casein for every pound of fat. That is, that the 
casein or curd increases with the fat. As the fat went up, so the casein increased. 
This is an experiment performed in the laboratory, corroborated by cheese factory 
reports. We 6nd in this case that 10.04 lbs of cheese was made from 100 lbs of milk 
—the richer the milk the larger the yield of cheese.

(The Professor made further comparisons on the chart.)
Now, with the richer mi Ik is there any more fat lost in the whey 7 The numbers 

shown are practically the same. So there is no more fat lost in the whey from the 
the richer milk in the whey than from the poorer milk. When you calculate on the per
centage of fat, you will find that the percentage of fat lost in the whey is lees rather than 
greater as the milk grows richer. That answers the objection that there is more fat 
lost with the rich than with the poor milk. The amount of cheese per pound of fat 
is practically the same for both rich and poor milk. That is a very important matter. 
It will not be necessary to take you over all tbe details of this chart, a study of it 
will show you that the percentage of fat is a true measure of the cheese, producing 
value of milk, and therefore, that the milk in cheese factories should be paid for by 
the Babcock test.

We have thus answered the objections to the Babcock test, and further shown 
that a good butter cow is a good cheese cow. There does not appear to bo any cow 
which, because she gives a milk rich in butter fat, gives a small amount of curd. As 
butter fat increases in the milk, so do the curd constituents increase.

Thursday afternoon, December the 5th, 1895.
MR. WHERRY read his lecture, as follows:

Mr. Chairman, Ladies and O-entUmen,
The necessary appliances for the production of fine cheese are good water, a 

first-class building site and factory, first-class equipments and furnishings, a first- 
class maker, and first-class milk.

The most important points in the manufacture of fine cheese are: bringing milk 
to the right state of fermentation for setting, or adding the rennet; cutting, stirring 
and cooking to leave just the right amount of moisture in the cheese; giving the 
right amount of acid at the time of removing the whey; the right amount of hand stir
ring after the whey is removed, and grinding tbe curd at the right time. These are 
the first principles of fine cheese making, connected by so many details that I can 
only afford to touch on a few of the most important. Of these five points, the giving 
of the milk the right fermentation is the most important of all, and it can only be
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successfully done by the most skilled makei-s. It has the must to do with giving 
the cheese that fine aroma, odor, or flavor, that is so much admired by our cheese 
experts; it also plays the most important part in the smooth, silky texture found in 
our finest cheese.

The most correct way of bringing about a true state of bacteria fermentation 
is what we term a ferment starter, which we manufacture as follows: save over 
thirty pounds of the purest milk you have, aerate it well to take in the ferment 
from the atmosphere and keep it at a temperature that will produce the first 
pure, sour ferment flavor or acidity when ready for use in the morning. By intro
ducing this ferment starter into your vat of milk you overcome or destroy many of 
the bad odors that may be in it, and start the growth of the right ferment bacteria 
that gives it a beautiful flavor which you can smell all day long through the process 
of manufacturing, a flavor peculiarly pleasing to the human stomach, that has often, 
through mistaken ideas, been attributed to water, grass and other causes.

The preparation and rise of this ferment starter can be trusted only in the 
bands of experience and skill. If your milk is well advanced when it comes in, do- 
not put the ferment in until just before setting your vat, if your milk is very sweet 
on coming in, put it in when the fii-st cans come, and heat it up to 90°.

By using judgment in its use, you will never be troubled with the curd standing 
too long in the whey, and will get through with your work about the same time 
every day let the weather be warm or cold. If the weather is warm use small 
quantities, if cold use large quantities.

The cheese that I have made on the quick ferment principle have been pro
nounced the finest by all experts who have judged them.

Milk is the production of climatic and physical circumstances and requires 
treatment accoi-ding to its own peculiar nature and locality. This difference of 
treatment consists in ripening the milk more or less, in using more or less rennet,^ 
in cutting the curd finer or coarser, in stirring so as to expel more or less moisture, 
in giving more or less acid at the time of the removal of the whey, in hand stirring 
more or less afterwards, leaving it a longer or shorter time in pack, and using more 
or lees salt. *

By skilful application of the means now in use and the varying of the above 
treatment, we can arrive at reasonably uniform results in all localities.

For illustration :—If the milk of a section produces by oi-dinary process a cheese 
too hard, dry and corky, ripen the milk more, cut coarser, stir less in the whey, 
heat to a lower temperature, give less band stin-ing after the removal of the whey, 
grind earlier, and use less salt.

On the other hand, if by the ordinary process the cheese is soft, rich, pasty and 
clung, set the milk sweeter, cut the curd softer and finer, stir so as to expel more 
moisture while in whey, heat to a higher temperature, give more acid, hand stir 
dryer, lot down a little more when in pack, and use more salt.

These rules should also be applied so as to pi-oduce uniform quality in the same
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section different yeai-s and at different seasons of the year, thus enabling us to pro
duce uniform cheese throughout Canada.

Mb. Plahondon :—I should like to know why so much butter-fat is lost in the 
press in the July season 7

Mb. Whbbby :—It has always varied in my case in different seasons, and it is a 
Sure case of loss of butter-fat when it is let down too far when in pack. I tried that to 
my satisfaction; I even kept it once, in the fall of the year, all night, and it was 
-astonishing the amount of butter that ran out the next day in pressing. In the section 
.that I have charge of, we have to stir our curd very dry, fi-om the fact that there is 
a great deal of butter-fat in it. We have to stir it very dry, and whenever that is 
the case, that you have to hold it a longer time in the pack, we are liable to get 
almost too much butter. I have had more trouble in providing against that in the 
district of Bedfoi-d, that I ever had in Western or Eastern Ontario.

Mb. Plamondon ;—What is the cause of a floating cui-d ?
Mb. Wherbt:—Stinking milk; nothing else. It is rotten milk—I had a case 

where a man took home a load of bran and mixed that wit|i a large quantity of whey 
and fed his cows with it. The cm-d came to the top the next morning.

Mb. Doonan :—Do you not think that this is the question to be answered ? If the 
curd was stiired more in the whey, (and if it is firm enough in the whey it does not 
require so much stirring after the whey is drawn), you would have less loss in the 
butter-fat, would you not 7

Mb. Whbbby:—You will have loss by using it too roughly; there is danger of 
loss on an average.

Mb. Doonan :—I don’t mean to stir roughly, but after you got it in a certain 
condition, then stir so as to get the moisture out of it.

Mb. Whbbby :—I don’t believe in stirring too much in the whey, or yet stirring 
it too little. There is a reasonable line to draw in both cases. But we have had 
more trouble with butter-fat in these counties in the past season than any time in 
six years that I have been there.

Mb. Habvby :—Do you not think that cooking too high would have a tendency 
to ripen the butter-fat in the cheese 7

Mb. Whbbby :—I should not like to raise the temperature. We did cooking as 
high as 102 or 103. I should not like to go beyond that; because I did it once, 
and I thought it was injurious to the flavor: that is, high cooking. I have heaid of 
some makers last year cooking as high as 108, 109 and 110. I have tried it, and I 
think it changes the flavor of your cheese.

MR. HODGE.
Manubactubb or and Tbadb in odb Canadian Chbbsb.

Mr. Chairman anti Gentlemen,
While fully realising my inability to appear before yon as a speaker, or to do flill 
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placing my name among the list of those who take part in the proceedings of this 
convention. I can only hope that what I may have to say in this paper may be 
of service to some one, and should such be the case, I shall feel that it has been 
a good thing for that one that I was invited to address you this evening.

We have all a place to fill in this life, and anything that is worth doing is 
worth doing well. I intend to be very plain and practical in my remarks, and shall 
deal with the subject before us only on those points with which I am most conversant.

In order for a mechanic to produce a good article, it is necessary that he 
should have the proper appliances with which to do bis work ; but unless this same 
mechanic uses his heart and brains while at work upon the article in course of con
struction, it is more than probable that many flaws will be discovered when the 
article is flnisbed and placed on view for inspection.

As regard the manufacture of cheese, we will fii'st look at the cheese-maker as 
a mechanic. He is the one that manufactures the article, and it is absolutely necessary 
that he should fii-st see that the appliances necessary are in oMer; by which we mean, 
that he should see that his factory is so consti ucted as to prove a guarantee on all 
points of cleanliness. It has been said “ cleanliness ” is next to “ godliness,” and surely 
a cheese factory should be as clean as the kitchen and surroundings of a good, con
scientious cook, who is anxious to put before those for whom she is cooking food that 
has been prepared with all due regard to cleanliness j and while we said above that the 
cheese-maker is a mechanic, we also say he is a cook, a mechanical cook, if you like; 
he prepares food that you and I, as well as hundreds and thousands of om* fellow- 
beings across the sea, have to eat.

Every cheese maker knows (or should know) just what tools be requires to do 
bis work well with, hence we will say no more on this point.

In regard to the article from which the cheese is to be made, let me say: no 
baker can make a good loaf of bread out of sour or tainted flour, neither can a cheese- 
maker make a good cheese out of sour or tainted milk, and he certainly cannot make 
cheese at all out of water, though, unfortunately, some patrons of cheese factories 
seem to think that their cheese-maker can use sour milk, or tainted milk, to per- 

ction, and some even go so far as to imagine (thoy don’t think to imagine) that 
their cheese maker is such a wonderful man that he can make cheese out of water, 
hence now and then we hear of a man that has added a little of this liquid to his 
milk, such men should be punished and punished severely. I cannot speak too 
strongly here, I am not sure what the law is on this point, but I think it would come 
under the act of adulteration of food, and if so, there is a punishment for such an 
offence.

We often meet cheese makers who, through fear of losing a patron, will accept 
poor milk, because be is afraid of hurting the feelings of the patron bringing such 
milk; but better lose a patron, even if it be the largest patron of the factory, than for 
a good man to lose his own reputation as a cheese maker as well as spoil the milk of
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honest and conscientioas patrons, and bring discredit upon the name of the factory 
he represents.

It perhaps would not be out of place here to say that when a patron leaves one 
factory and wishes to deliver his milk to another, he should give a reason for 
changing to the cheese maker of the factory he wishes to deliver his milk to; and if 
the cause for changing be because fault has been found with his milk it would be 
advisable for the cheese maker to be on his guard and watch him closely by testing 
his milk often.

Let me say a word about frozen milk. A few days, ago 1 met a man who, for 
years, has been a first class cheese maker, and has made for one factory for a long 
time without having fault found with his cheese; this fall his patrons were 
anxious to make cheese as long as possible, and they continued to bring their milk 
to be made into cheese. One morning, when the milk was brought to the factory, 
the maker found it was frozen and very properly refused to received it; the patrons 
were angry and called upo'o the directors, who made up their mind that the maker 
was their servant, and such being the case be must do just what they wished and 
informed the maker that he must make cheese out of this frozen milk or give up bis 
position. He calmly informed them that be would not attempt to make cheese 
out of frozen milk, and that as far as giving up his position as maker in that factory 
was concerned he wished them to understand that he weuld not make for them again 
under any circumstances. He did right. The probabilities are that the people most 
sorry will be the patrons, as a good maker, like the one referred to, never need go 
bogging for a place: a man such as the one referred to is always wanted.

I want to say something now upon some of the things to be avoided by cheese 
makers. 1st, filling cheese. Some cheese makera seem to think that if they have a 
few pounds of curd left over from one day to another that all they have to do 
is to put it in the centre of a cheese the next day, the maker fully expecting 
that the buyer will not discover one or more cheese in a lot so filled. The maker 
may be right, the buyer may not detect the trick, but depend upon it somebody will; if 
not on this side of the water, it will be found out on the other side, and it may happen 
that the person cutting the cheese will be the first one to discover it, and when it is 
detected it does not take long to find out who is the guilty party. A cheese maker 
guilty of such an action is injuring himself, bis factory, and his patrons, and is 
bringing Canadian Cheese into disrepute in that little Isle across the sea, the only 
place where his goods can find a market. Don’t spoil good curd by mixing old curd 
with it, better throw it away altogether, if you have any curd left over, now and then; 
use it up by making an odd small cheese for which you can find a ready market 
among your patrons or store keepers in the locality: I would suggest a hoop of 
Stilton shape for this purpose.

Twin cheese.—Shippers of Canadian cheese and receivers of the same in Britain 
do not want twin cheese, neither do they want flat cheese, in short a cheese averag
ing 70 to 76 lbs. is the cheese that suits the trade best, but when a shipper finds a
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box containing twin cheese they have to keep them out of the lot, and sell them for 
what they can get. Some cheese makers seem to be aware of ail this, and I know of 
cases where some very clever work has been done in order to have all these twins 
pass as one cheese. I have known of two small cheeses being put together and a second 
bandage pnt over them; and I saw a box sometime ago containing two cheeses that 
was detected by chance, one cheese hud been hollowed out and the other made rounded 
on top and the one neatly fitted into the other, both cheeses greased round the 
sides, and another bandage put on. This cheese was returned to the salesman of the 
factory in order that he may know that the man who did this work was a genius.

Sell twin cheeses at home if you have any or if you ship them put a mark on 
them and be prepared to take whatever a buyer can pay you for them.

Make your cheese uniform in size, no dealer will accept a lot of cheese as finest 
where the weights run from 30, 40 or 50 up to 70 or 75 lbs. The greatest care should 
be exercised in seeing that the cheeses do not rise above the boxes: this means damaged 
cheese in very many cases. It is no uncommon thing to see cheese, so boxed, with 
broken edges, and of course where this happens a claim for discount will be made, 
which means unpleasantness on both sides.

Inspectors.—I am of the opinion that some plan should be adopted whereby 
competent inspectors may be protected, and those who are not competent may 
be weeded out. Cheese buyers often hear the remark, “The inspector was at my 
factory and pronounced my cheese ‘finest.’’’ One maker we know of this season 
who said, “Mr. —, the inspector, was at my factory, and ga\ e me a certificate saying 
that my cheeses were not only ‘ finest,’ but ‘ extra finest,’ ’’ while, without doubt, 1 con
sidered them one of the poorest lots shipped to my firm this year. We declined to 
accept the cheese at all before we were put in possession of the said certificate, marked 
“ extra finest,” which, needless to say, we never got, for the reason that no such 
certificate bad ever been given.

Another case, of which the highest authority on cheese in the Province of Quebec 
is aware (I mean Mr. McFarlane, he stands something over six feet) ; a certain party, 
known to some here, sold his cheese to a local buyer not 100 miles from this spot; 
the seller informed the buyer that Mr. McFarlane bad passed them as finest, and the 
local buyer shipped them to Montreal and paid for them. The cheese arrived and 
were found defective in many points, being open, off in flavor, over kept, soft and 
pasty, some actually stinking, Mr. McFarlane was communicated with and asked 
for his report, which when given agreed exactly with that given above, and yet this 
salesman said, without a blush, that Mr, McFarlane had passed them as finest.

I therefore would suggest that something be done, and some plan adopted, where
by every inspector when examining cheese in a factory shall give a certificate stat
ing how many cheeses he had examined, ranging from date to date as seen, and that 
every cheese so examined be plainly stamped; then, should trouble arise, it would be 
an easy matter to get at the bottom of it.

%



Of course it must be fully understood that when an inspector examined a 
lot of cheese and pronounced them “ finest," that no factoryman would be justified 
in holding his cheese in the factory until they had become strong, over-ripe, and 
otherwise defective, simply because an inspector had given a certificate stating that 
the cheese were “ finest ” at the time of inspection. No man can serve two masters; 
and in my opinion, a cheese inspector has all he can do to attend to his business as 
inspector, and that he has no right to act as cheese buyer for any house. I know of 
one case this season where an inspector, representing a certain section or county, 
spent nearly a week in Montreal, attending to the sale and inspection of a lot of 
cheese made in several factories that he had bought for a certain house, when he 
should have been at bis post, helping makers to produce a class of cheese of such a 
quality that would not require anyone to go to Montreal about, as far as quality was 
concerned. Of course, it is not out of place for a representative of one or moi'e fac
tories to go in with the cheese, but I maintain this duty should be left with some one 
specially appointed as is done in very many cases, but not with an inspector. I may 
say that 1 am sure that there is not a house in Montreal thalt has a feeling against 
the inspector personally, when be acts in the capacity of buyer or salesman, but there 
is so much that a good instructor can do in the county or district he represents, that 
he can find enough to do to keep him fully occupied among his factories from the 
day bis factories commence operations in the spring until the day the doors of the 
factories are closed in the fall.

You are all aware bow much has been said regarding French cheese. Some people 
in Britain have gone so far as to say that they do not want French cheese at all; 
why I cannot tell. There are others who say nothing about French cheese, they ask 
for finest cheese and expect to get finest cheese, and they care not whether they are 
made by an Englishman, an Irishman, a Scotchman, or a Frenchman, in fact, if a 
Celestial from China made the cheese and it were of the finest quality, there would 
be no questions asked as to which country the man that made the cheese represented.

I may say that I know of some factories in the very heart of the Province of 
Quebec where scarcely a word but French is spoken, where cheese is made and 
shipped to Britain, that sells alongside of, and give as good satisfaction as cheese made 
in any part of Ontario. In proof of this, I may say, that for some years we have had 
standing orders for some of this cheese from some of our best and most fastidious 
customers.

I must say, however, that in some of our so-called French sections, there are 
too many small factories, and I claim that this is one reason why there is a great 
deal of poor cheese made in these sections. I know (and many of you know), of 
sections where there are three, four or five factories huddled together, and that if 
all the patrons were to deliver their milk to one place, it would only mean one fair- 
sixed fhctory. I hope the day is not far distant when we shall see a number of these 
small factories wiped out of existence, as where this sort of thing exists, it only means 
a lot of trouble to makers, buyers and all concerned.
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With your permission, I want to make another reference, en passant, to cheese- 
makers. There was a time when a buyer on going into a factory was met by a man 
as cheese-maker. Where are we to-day ? In a great many of our factories in this prov
ince a lad goes into a factory as assistant or helper, be has been there one season, and 
during the winter following the season he has worked as an assistant, he is looking for 
a position as cheese-maker to take full charge of a factory. This is a mistake. I 
maintain that a man is not capable of taking charge of a factory until be has put in 
at least three or five years as assistant or apprentice, and I hope such will be made 
compulsory. It is necessary in all branches of business, where good workmanship 
is required, and why should it not be necessary in cheese-making ?

Have boxes to fit your cheese that are made of the best material, and that are 
well made and that have proper fitting covers, a great many boxes arrive in Montreal 
badly smashed owing to badly fitting covers.

Don’t fail to use scaleboards on top and bottom; merely having cap cloths on the 
cheese is not sufficient, though, in my opinion, cap cloths, such as you can buy now 
to fit your cheese, arc a good thing.

See that the cheese when weighed are not weighed too close; they lose weight 
quickly; and see that the weights are put on the box plainly and in the right place.

If yon have a day’s make of poor cheese, (if you have, you know it), mark them 
with an X below the weight, where it is sure to be seen, as every receiver takes the 
the weights of your cheese before shipping them.

In conclusion, Mr. Hodge made some remarks on the classification of cheese by 
the buyers, and on its sale in England. He spoke strongly against the making of 
“ hay cheese.”

The acting president, Mr. Foster, requested Prof. Shutt to answer any questions 
in reference to his lecture or the charts that were shown on.

Me. Maoparlane :—What is the best thing to feed with whey to pigs and 
calves? Because most of the people make cheese in the summer time, and it is im
portant to know the best thing to feed with that whey.

Peof. Shutt :—Whey, as noticed this morning, is poor in albuminoids (organic 
constituents of food, rich in nitrogen and in fat). You have to see that is supple
mented by mater'als that contain fat and albuminoids. I would suggest grains of 
various kinds, and specially linseed cake and corn meal. Seek to supply by such 
means the constituents necessary to make a balanced ration. The coarse fodders 
will not do this ; it must be a concentrated feed of the kind I have mentioned. Lin
seed meal is food of a highly concentrated character; it contains a large quantity of 
albuminoids, and consequently would supply the elements that whey is lacking in. 
Corn meal is rich in fat and will supply the lack of whey in it. With regard to 
clover: clover is a fodder which is also particularly rich in albuminoids. Clover 
hay, weight for weight, is more valuable than timothy, because it supplies in large 
quantity these albuminoids that I have spoken of.
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Mb. Barnard:—While Prof. Shntt npeaks on this matter, I should like to ask 
some explanations upon the advisability of using stratv in connection with ensilage 
and the very best of clover and other rich food. Straw i^ poor food taken alone: 
but sometimes with rich food it is useful. I should like to have the professor’s 
opinion as to whether he would recommend straw with rations of silage with pease 
or clover fodder containing a very high proportion of nitrogen ?

Prof. Shutt :—I presume you refer to cattle ?
Mb. Bkbnard :—Yes.
Profp. Shutt ;—We have to x-ecognise this fact as to foods: they are not all of 

the same value. We have to understand the digestive capacity of the animal we are 
feeding; because the digestion of food depends on the character of the animal consum
ing it. For instance, ruminants, sheep and cows, can extract from straw what pigs are 
not able to get. Different animals require different kinds of foods because their 
digestive organs and digestive fluids are different. Speaking of stmw with regard to 
cattle: there is straw and straw. We have experimented cijitting hay at different 
periods of growth, and we find it increases in value up to a certain point and after
wards begins to deteriorate, and the longer the hay is left after it is in that condition, 
the poorer it becomes j not only less digestible but poorer in the more valuable 
constituents of food. The same may be said of straw. At first, in the early stages of 
growth, it contains a considerable quantity of albuminoids, but after it dries and 
becomes hai-d, it loses its good qualities in some degi'ee. As the grain becomes fully 
ripe the straw becomes poorer as food. The straw is harvested when the grain is 
mature. We grow it for the grain and only secondarily for the value there may be 
in the straw. Straw, cut before the grain is fully ripe, has more food value than that 
cut later. The straw of oats is of more value than wheat straw. I consider that a 
certain amount of good straw should form a part of every ration. It is possible that 
when given with more nutritious foods a greater return is obtained than when given 
alone.

Cows can extract considerable nutriment from straw. Further than this, cattle 
require bulky food by virtue of the conformation and size of their digestive organs. 
There must be a sufficiency in the stomach of the cow in order that she may properly 
digest it; in order that the function of digestion may proceed regularly. It would 
not be possible to keep cows economically and in good health, by giving them nothing 
but concentrated food. The digestion would bo deranged. We must have something 
to fill them up, so to speak. Hay, straw, silage, and all coarse forage crops, are 
suitable for that purpose. We must see that while we have the right proportion of 
albuminoids and fatty matter, this concentrated food must be mixed with bulky 
fodder, which, in itself, may not give much noui’ishment, but allows the gastric juices 
to work to advantage. The mechanical condition of food has much to do with its 
digestibility — and for that reason chaffed food is advised. Thoroughly mix the 
grain with the chaffed coarse folder. Thus, we know that oats are above all 
as concentrated food for hoises. That has been looked into again and again. The
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albuminoids are not there in a larger proportion than in wheat. Their value for horses 
seems rather to lie in the fact that' ground oats do not make a sticky paste in the 
stomach of the horse, like ground wheat would do. Thus there is a greater opportu. 
nity for the digestive fluids to act. It becomes more intimately and finely mixed with 
the saliva in the horse's mouth.

With regard to the question of Mr. Barnard: cattle can extract a large amount of 
nutriment from straw; and at the same time the straw will do much in bringing 
about that proper condition of the food by which the digestive fluids can act upon it 
in the best manner.

Joseph Ward ;—^To go back to the Babcock test: tice on the chart, Pro
fessor, in the last column but one, that the milk lowest in fat gives 9.14 of cheese, 
and milk highest in fat gives 13.32, which is nearly one half more. I understand 
that these tests were taken in New York; if they had been taken in this country, the 
present method would be more defective because there must be only a fraction of 
difference here. The question is, what is the average test of our milk here in Lower 
Canada ?

Prop. Shutt :—I have not any data with reference to the matter with me. The 
data on this chart were taken at New-York, but they represent what I believe to be 
the quality, taken on the whole, of our milk. 11 certain sections where the product 
is well looked after, the quality is higher; but I think that 3.50 of butter fat will 
represent the average of our milk.

Mr. Pattok :—In Chateauguay 4.05 would be the average of our cows, just now.
M. Chapais 1—I saw in the reports of the Ontario Dairy Association, that for 

ten years the amount of milk necessary to make a pound of cheese was 10.44. Our 
Dairy Association in this Province, by taking an average through the syndicates, 
shows that of our milk it requires only 9.55 to make a pound of cheese. I think these 
the only data we have to this date about the richness of milk for Ontario and (Quebec. 
In the French region below Quebec, we have had for five years 10 J pounds of cheese 
per 100 lbs. of milk, t.e,, 9.19 lbs. of milk to the pound of cheese.

M. Tachb :—For three years, in Beauce county, three factories joined together 
gave an average, during three years, from 3,000 tests, of 4.10, giving be'. i )en 4.50 
and 4.60 of finished butter. This is for all the space of time, calculated in t".' average 
tests between the fifteenth of May until the 10th of November of each year.

Mr. Wherrt:—The average tests that I have made in Brome county this year 
are 4.10. That was out of milk just as it came in.

Bespecting the representations of Mr. Wilkins and Mr. Woodward in reference 
to the report of the Secretary upon the award of certain prizes at the Montreal 
Exhibition, Mr. Barnard answered that the matter of the report in question bad been 
left to a special committee, that was studying the subject and was not ready to give 
their report to-day. The Dirt ctors of the Society are entitled to say whether they 
have to make a report or not.

If



256

Mr. Woodwai-d’B repreacntations were especially in regard to Staastead County, 
which he claims had secured the highest point in a certain competition, and yet h^ 
received no prize at all.

Mr. Foster represented that the matter had been placed in the hands of a com
mittee to report; the details would be gone into and satisfactory explanations 
given and published, and the interested parties were free to attend upon the com
mittee and give any explanations they wished.

M. Tachb :—Will Professor Robertson furnish us with the result of some experi
ments carried on at the experimental farm establishing a comparison between salted 
and unsalted butter, of which 1 saw two or three samples in a box at the time of my 
visit there ?

PaoF. Robkbtson :—The tests were being made as to the preservation of butter 
and are not finished. The butter is still being held and is to be examined once 
more. So far, the tests show that the butter could be kept very well without much 
salt, if kept in the proper way.

I have a question which has been sent up as to frozen corn for silage ; whether 
frozen corn in a field loses much of its substance before being put into the silo. The 
freezing in the field stops the growth and the crop gains nothing more. If it is 
frozen after it has attained its growth, it loses nothing when it is put into the silo; 
it is as nourishing as if it was taken at the end of its growth.

Ma. Fosteb ;—I have also a question to submit. I notice in the papers that 
there is a great deal of agitation in Parliament about dairying, and with regard 
to the lactation period of our cows. I think this is important and that there should 
be an expression of the convention upon that subject. M. Bernatchez called attention 
to the fact that the cow needs rest.

PaoF. Robebtsok :—Being asked to say something about the milking period of 
cows, I will repeat what I have advocated, what I have taken from observation and 
experience. The cow is not kept for ornamental uses. She is kept for working 
purposes. The average cow in the province of Quebec should work for ten months 
in the year, and she should have two months in which to finish growing her calf. 
The flavor of the milk is not very nice within two months of the period of calving. 
The cow needs no rest beyond that. If she can be milked eleven months from the 
time of taking a rest, none the worsen but the milk is not nice to be used for human 
food or for batter, so I should not like to advise having the milking period longer 
than ten months. You will find it will pay you to have all your cows calve at not 
the same season. If you desire calves in September, make some of them calve then. 
In the oi’dinaiy course, they will calve in the spring with regularity. They will calve 
at any season you please. It will pay, and you will make more butter and cheese, and 
that of a better quality by having some cows come in at all seasons. Make cheese five 
months, or five months and a half, and butter the rest of the year. Then, cows will 
earn enough for you. A cow is not worn out by working hard. The cow that
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upends all the winter in resting does not win any honors. The cow that milks all 
winter, keeps well; but those that have been resting are the ones needing to be 
“tailed up’’ in the spring. So it does not pay to let them rest too long at your 
expense.

' The Branding of Cheese.

I should like to say a few words about the branding of cheese. The matter has. 
been discussed quite fully, and with a good deal of feeling, at Ottawa, while. Parlia
ment was in session. A Bill was brought requiring the branding of the name of the 
month in which the cheese was made on the cheese. I don’t favor that, because it is 
not a good thing to do a good thing at a wrong time. Last Mai-ch and April, myself 
and others who were watching the trade, thought there would be very low prices in 
the summer time. If the Bill had passed compelling the branding of the cheese, and 
the prices had gone down, as they did, people would have said : “ Look what the 
Legislatui-e did. It has put the price of cheese right down.” So I reported to the 
Minister of Agriculture: “I don’t favor the putting of the name of the month on 
cheese this year. It may do harm, and should be left alone for a year.”

With regard to putting the month when the cheese was made on the cheese. I 
don’t see any advantage in it, except as a record. But for the transaction of business,
I prefer putting a figure to designate the date rather than the name of the month, 
so that nobody would be in a position to beat down the prices on account of prejudice, 
in the manner alluded to by Mr. Hodge in his admirable address. Cheese buyers are 
quite willing always to use their efforts, and all the arguments they can, to get the 
best value from the man that sells to them. Now, if you have cheese marked “ June ” 
and “ July,” and the cheese buyer contends this is good cheese, but, in England, 
there is a prejudice against June and July made cheese, and 1 can’t give you as 
much this year as though they were not branded. The cheese buyers are-subtle 
enough to use that argument, if “June” and “July” are branded on the cheese- 
The buyers are arguing down, and you salesmen are arguing up. The Canadian 
buyers also might be at the mercy of the English buyers: they are standing between 
you and them. The English buyer says: “ I want 5,000 boxes of finest cheese for 
November delivery." And the Englishman does not care what mark there is ou the 
outside; he wants to sell the cheese on its merits, and he does not like to have 
“ June ” and “ July ” on his cheese. It questionable whether it would be an advantage 
to have “ June ” and “ July ” branded on your cheese. But a figure does not excite 
prejudice. So, while I would recommend the manufacturers to use a distinguishing 
mark or figure for recording purposes, I would not stir up the prejudices of the- 
people. Then, the consumers would have no handle to use against us.

We have managed to get a good trade for cheese in England under tbe name of 
“ Canadian ”; that is the only name quoted on the markets of England to our 
advantage. I think that we ought to have this word “ Canadian ” branded on all our 
cheese going to England or elsewhere, and I also favor the using of a registered



factory number on every cheese. We should iu that way have something more than 
competition going on between Canada and the States, between Canada and Australia 
and other countries, we should have very wholesome rivalry amongst ourselves in 
England. I should like to see friendly rivalry between Brockville and St. Hyaointhe, 
Perth and Cowansville, Belleville and London, Listowel and Ingersoll, so that the 
manufacturers in each would strive to have cheese the best of all the Canadian cheese.

Now it has been mentioned that there has been cheese made in this Province 
which, when sold in England, sold as high as the very best English, or the heat 
from Ontario and other parts of Canada j and this almost exclusively from French 
districts. That may be; but let me ask this, do the factories where those cheese 
are made, that sell up to the best Listowels in England, do they get Listowel prices 
for the cheese from the French speaking districts ?

Unknown ;—^They get Brockville prices.
Prof. Bobebtson :—It would not be a bad thing for shippers of cheese, and it 

would be a good thing for the factories, if extra good quality was recognised as such, 
and paid for as such, no matter where found. So I havq favored giving each factory 
a chance to register its own brand and number, so that no other factory shall he 
allowed to use that brand or number. For instance; if the factory’s brand is 1005 no 
other factory in the Dominion could use that number. In the annual report of the 
Commissioner, a number would be assigned to each. The customer in England might, 
know in that way bis favorite cheese bearing the number 1005, and this would secure 
for that manufacture an excellent reputation on demand. Every factory would have 
its own number, and it should be made illegal for auy other to use the brand except the 
one registered in its own name. We ought to have the word “ Canadian ” denoting the 
general standard of quality, and then we ought to make it possible for localities or 
Provinces to register another part of the brand. First, there would be “ Canadian," 
then on the lower part there would be the name of the Province, and in the centre 
the registered number, 1005 or whatever it might be. For instance, all the numbers 
up to 2000 might be for Ontario, and from that to 4000 for Quebec ; making each 
section into blocks of numbers, leaving room between them for new factories. So an 
English buyer would be able to tell where the cheese was made. That would give a 
chauce to every manufacturer to have his cheese known by the customers under his 
own number, thus exciting the keenest competition for the make of the best factories.

I desire to say further to you, that we have in the city of Montreal an official 
inspector of cheese. He has been there all the summer and bas not been very often 
employed as yet, but will, possibly, be more frequently employed hereafter. I want 
to advertise some of his functions or uses. I think his presence and work thei'e are 
essential in the interest of the producers and the buyers of cheese. It has been said 
two or three times in this convention that cheese may have certain faults. I have 
never seen a wholly faultless cheese, and I don’t expect I ever shall. There must be 
some faults somewhere ; it may be a little too dry, or a little too soft, to please some
body. You will remember Mr. Ayer’s speech, wherein, which discussing the value of
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the cheese buyer to the cheese trade, he said this;—“ How will you find out to what 
market to send firm cheese, and where to send soft cheese, etc.” After the cheese is 
sent in to the warehouse, if you have firm cheese, the buyer may say:—“ This is 
firm cheese, this will not satisfy my customer ; he wants soft cheese.’’ But it was 
his business to know before buying your cheese whether it would satisfy his customer 
or not.

Another point is this; when a buyer, doing a great service to you, has bought 
anything at a full price, he takes it to Montreal, where, if the cheese and the market 
both satisfy him, he receives it without a murmur, but if either does not please 
him he takes it only at a lower price. That manufacturer may suffer “ the cut ” 
although the cheese was all right for another market. So it is the buyer’s business 
to see that the cheese is the style he wants, before or when be buys it. If the 
cheese has a cracked surface, it is inferior cheese in all markets; if it has open holes, 
it is inferior in all markets; if it not well shaped, it is inferior in all markets; if it 
has distinctive faults, they are distinctive faults in all markets. The buyers can 
take delivery of them or not. We want the inspector in Montreal clothed with such 
sufficient authority; then, if he finds the cheese complained of is good cheese, accord
ing to the Canadian brand of cheese, the buyer must take it at the price agreed on, 
whether it is peculiarly suited to bis customers or not. There is no possibility of 
making a buyer buy if he does not want to buy, but if he wants to shirk his bargain 
and thus preventing others from buying, be his bound to fulfil his agreement. We 
must protect ourselves against getting less than we should get. This inspector at 
ilontreal is there to act fairly by all parties. His work should put the trade on a 
fairer basis, and make the buyers more careful.

I should like it known that, next year, the inspector will be to the front, in order to 
ensure that the treasurer shall get the price that the salesman sold it for. Anything 
our department has done, or intends to do, has nothing in it to injure the interests of 
any of the parties concerned, to the detriment of our cheese business. Patrons, 
makers or buyei-s, one can't do injury to either of the three without hurting the 
whole business. The inspector must do his work; it will not injure the buyer and it 
will help the cheese maker. When he makes a fine cheese he will not lose part of his 
wages because his cheese happens to be a little too firm or a little too soft, or of a 
certain flavor, or of a certain texture unsuitable to a particular customer. The 
patrons in that way will be encouraged. These men will do their best to create 
wealth in the country where the laws are just and fair and well administered. The 
inspector’s work will be fair for all three classes and will make this dairy industry 
more prosperous.

Mr. Fobtbr:—Don't you think Professor that this matter of recoiding the dif
ferent factories is a most important one ? Do you not think that it is highly desirable 
to secure legislation in the diff’erent Provinces ?

Prop. Kobirtson :—My impression is that legislation will be passed along that 
line during the next session of Parliament; so that every manufacturer shail have
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tbo right to register a number at head-quarters at Ottawa, be authoi'ised to use it, 
and everybody else be forbidden to use it. Every one would have their own goods 
under their own brand.

A good thing, as far as you can do it, would be to establish Boai-ds of Trade, and 
sell your goods at them. If you organise good Boards of Trade and sell goods at 
specified prices, j'ou will have the best factories recognised, other factories will copy 
their methods, and the whole thing will be put on a safe basis.

ADDRESS OF MR. W. A. GRANT.

Mr. Chairman and Gentlemen,
The foundation and success of the dairy industry, like every other successful 

business, depends upon the honesty and the ability with which it is conducted. We 
cannot make men honest by act of Parliament; we also know that everybody is sel
fish to a greater or less extent, and always will be, and this industry is progressing 
like every other by the survival of the fittest. When the lion and the lamb lie down 
together, the lamb will be inside the lion.

Mr. Grant took exception to Professor Robertson’s statement concerning Mr. 
Hodge’s address, to his attitude towards cheese buyers, and to some of his methods 
upon which the trade should be conducted, as they wore calculated to disturb the 
confidence now existing between the cheese shippers and the factorymen, and con
tinued as follows:

What is to be desired more than anything else is confidence ; it is the lack of 
confidence and not the lack of money that brings about commercial crises and panics, 
and I, for one, will never try to stir up any feeling whence there may arise any lack 
of confidence between the buyer and the seller. I have not hoard of even one law
suit between any shipper and factoryman in the eight years that I have been in 
Montreal.

With regard to the Government inspector at Montreal, though I do not wish to 
refer to myself, yet, in justice to the position which I occupy, I may say that I have 
bought over 200.000 boxes of cheese this season, besides 4,000 or 5,000 packages of 
butter, and but one man asked me to have his cheese inspected by the Government 
inspector; that is, I think, a fair proof that the men dealing with me were satisfied 
with my judgment, and I can say for one, and I say it proudly, that I have been in 
business for fifteen years shipping cheese and butter, both from Now York and 
Montreal, and have never been sued by any factoryman or any person in the busi
ness, and neither have I sued anybody else. I’erbaps, many times, I have been in 
the wrong, but the men dealing with me were lenient to me as I have been to them. 
We do not want to destroy the confidence that exists between the buyer and the 
seller by any mere talk, and when we consider that from twelve to fourteen million 
dollars worth of butter and cheese is annually sold in Canada, it is really remarkable 
that such a vast amount of money should be dealt in with, practically, no friction.
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Now, my idea regarding the way a part of this business should be managed is 
that every cheese and butter-maker throughout the Dominion should pass an exam
ination and be certificated before making either article. The maker should have 
the ]X)wer of returning any bad milk; he should also have authority to compel every 
patron contributing to the factory to send him a sample of the water from which the 
cows drink, and he himself should be compelled, by act of Parliament, to send such 
samples every month to the Governmentchemist for analysis. Now, if the cheese-maker 
had the power of refusing milk that he thought was not fit for use, the patron could 
not take it to the next factory, and this would stop a lot of antagonistic feeling between 
the patrons and the factory. What is done about delivering milk to tbe factory in 
dirty milk cane ? The patron says; “ There is your milk, take it,” that man has 
twenty or thirty cows probably. The factoryman or the maker says : ‘‘ You have 
bad milk," and the patron invariably replies, “ Well, you will have to take it and do 
the best you can with it; if not, I shall go to the other factory." Then, the burden 
falls upon the maker, and he does the best he can with it, and the consequence is 
either bad cheese or bad butter, and as tbe maker generally guarantees to make a 
first-class article, without any stipulation as to the quality of the milk, the maker is 
frequently the loser on this account, and, at the end of the season, on account of the 
cut in price, has worked part of the year for nothing, or even at a loss. My sympathy, 
I may say, is wholly with the makei-s. If a maker, through spite or any ill-feeling, 
should refuse to receive good milk from any patrons at the factory, and the same is 
known to be so, his certificate should be cancelled or should be suspended for a 
given time. I quite agree with Professor Robertson that cheese should be paid for 
according to quality.

Here, Mr. Grant asked Mr. Robertson how the Prince Edward’s Island cheese 
was paid for two years previously, and Prof. Robertson replied that it was all paid 
for at one price. Mr. Grunt replied that he had seen the cheese, and that the 
quality had varied fully as much as Jc. per lb. in several of the lots, and Mr. Grant 
continuing, said that it was an extremely difificnlt matter to pay always according 
to quality, because thei-o were times when for some reason or another, one of the 
host factories might go wrong, and if this factory got less than its neighbour and 
vice versd, it would create discord and bad feeling; consequently, one had to do the 
host one could under the circumstances. In this regal'd, in trying to please every
body, we should please nobody. Now, for example, if 1 were to go into a section to 
buy 20 factories, the fii-st factory accepts, say, 9c., the second demands and I give a 
fraction more, and so on until every factory is bought. At the time, everybody is 
quite satisfied with the knowledge that he has beaten the last factory sold, but when 
all is known at the end, the only man who is perfectly satisfied is the man who has 
sold for the highest price of the whole twenty, and the chances are that some of the 
best factories would be sold from Jc. to Jo. a lb. less, and it is quite possible that the 
poorest factory might even receive the highest price; consequently, in trying to 
please all, I should please only one, and I should find it difificult to buy its cheese 
again. I'll

b]
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Pkop. Bobebtson :—There are three points in Mr. Grant's address I want to 
correct. In the first place there has been a very great deal of confidence on the part 
of the sellers towards and in the receivers of cheese in Montreal. 1 don’t wish in 
any way to destroy any of that confidence; but the experience of some of these men 
caused them to have less confidence, and they wanted an inspector appointed. The 
presence of an inspector is the very thing that will inspire confidence. His presence 
will ensure fair play, and the feeling of confidence will be increased.

Then, I have been reminded that I am all for the producers because there are 
more of them. I have said, and I repeat it, that I am for fair play, and as 
far as I know the producer is the only one that has suffered until now. Then, it 
has been said that I recommended the sale of cheese once a month, and that I 
did not sell cheese that 1 controlled once a month. You heard me telling about 
the selling of butter in the same spirit as about the selling of cheese, because my 
Judgment in these matters rarely varies. Yesterday, I said : “Put butter in a safe 
place as soon as it is made; don’t hold it in a collar to spoil and sell it in that state.” 
I have told the Brockville people, and everyone else, that I held Prince Edward's 
Island cheese because I believed in cheese this year. I said so in August, and I say 
BO now again. 1 then helped to keep the market up. I want to put this trade on a 
safer basis for regular profit, and to establish better business methods all through.

I am glad to see that confidence can be maintained, and the inspector can help 
to maintain it. As I said in Montreal, he will be there for the purpose of seeing 
fair play between all those concerned in the business.

Mr. Foster proposed a motion, on the lines of that proposed in French yesterday, 
expressing satisfaction at the action of the Provincial and Federal Governments in 
providing cold storage on steamers, etc. The motion was seconded by M. Tacbe.

Annual Meeting op the Dairymen’s Association of the Pbovinok op Quebec, 
Held at Waterloo, Que., 8, 4 and 5 December, 1896.

Moved by H. S. Foster, Esq., seconded by M. J. de L. Tach6, and rosolved that.
Whereas the Dairy Association of the Province of Quebec, in annual convention 

assembled, knowing of the great losses which have been caused, and the serious 
hindrances to the progress and prosperity of the farmera of the Province of Quebec, 
which have existed from the want of proper cold storage conveniences and agencies 
for the ti-ansportation and distribution of perishable food products under their own 
name of “Canadian” in their best condition as to uninjured quality when they 
reached the consumers of them in Great Britain ;

This Association hereby expresses its satisfaction with the action of the Federal 
and Provincial Governments in providing cold storage service fi>r butter on railways 
and on steamships, and in promoting the exportation of creamery butter in a fresh- 
made condition;

This Association further begs to urge upon the attention of the Federal Gov
ernment the desirability of giving such continued assistance as will fVirther improve
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the cold storage service on steamships for dairy products, and further this Associa
tion, having learned from the address of the Dominion Dairy Commissioner that a 
plan for^the opening up of a trade in dressed meats with Great Britain is under the- 
consideration of the Honourable the Minister of Agriculture desires to place OO' 
i-ecord its conviction that any action by the Government, which shall result in 
putting Canadian beef, mutton, poultry, and other perishable food products on the 
British markets in their best condition, under tbeir own name, will confer inestim
able benehts on the farmers of the Province of Quebec, and will give a much 
needed outlet for the products of live stock at prices which will be prohtable to the 
farmers and highly advantageous to the whole of the agricultural interests ; and

Further, this Association desires to convey to the Federal Government its most 
respectful and earnest petition that such action be taken as shall give the relief 
which is urgently needed by the farmers in this matter;

Further resolved that a copy of the foregoing resolution bo forwarded to the 
Honourable the Minister of Agriculture of the Dominion.

Mb. Fosteb;—I have much pleasure in calling upon Mr. Parmelee, who has al
ways been very anxious to promote the dairy interests in this district and has assisted 
more than any other man in developing them.

Mb. Pabmblee :—Mr. Chairman and Gentlemen,—It is rather late now to make 
a speech, when you are all exhausted from a long afternoon session. You are alto
gether too kind in your reference to me, Mr. President. Whatever I have done for 
dairying I have done with a sense that I had a common interest with the people in 
this district, and I don’t feel that I deserve any special thanks.

At the outset, although I have not the honor of an acquaintancee with Professor 
Sbutt, I wish to be permitted to thank him for the excellent explanations he has 
given regarding the Babcock test. For three yeans, wo have been using the Babcock 
tost, and 20 factories in the Sheffoi'd Syndicate have been paying for milk according 
to its richness, as ascertained by the Babcock. So, I was glad to hear Professor Shutt 
conBrra our judgment, and show us that our practice was right.

But, this. Gentlemen, is not what I came here especially to speak of; I am here to 
speak more particularly of the selling of cheese. There is perhaps no particular quarrel 
between the buyers and sellers; but the buyer has an interest in buying as cheaply 
as he can, and the seller in getting as much as he can for his money. It is difficult 
for the factory men to sell cheese under certain circumstances, especially when they 
are removed from large centres and not in a position to get the best information about 
the market. The buyers are apt to tell them cock-and-bull stories, and the selling 
of cheese becomes a difficult matter; and dealing very often with salesmen having 
the very best of intentions, the best men in their respective factories are possibly 
deluded, and sometimes make bad sales through no fault of thoir own. That cannot, 
perhaps, be helped; that is something we have to put up with. But there is another 
feature of it: there is another way the sellers can improve their position. The fao-
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itory men have no quarrel with the buyers, but they do want fair play. I do not moan 
<0 accuse the buyers of bad faith, but for the last two or three years the general 
practice throughout the Province has been to sell subject to Montreal inspection. 
Buyer,s come along, and say to factoi-y men : “ We will give } ou so much for your 
•cheese." The sellers accept, and the cheese is shipped, the sellers acting in perfect 
good faith. Afterwards, the buyers assert that the cheese is defective in quality, and 
they lower the price to the extent of a quarter of a cent, of three-eighths, and some
times a half, and even five-eighths of a cent. Now, that practice is bad in itself. 
Possibly, the cheese was not always up to a quality equal to the price at which it was 
sold; but the proper place to establish the quality of the cheese is at the factory, 
when the buyer and seller are together: when they have come to an agreement, that 
agreement should be carried out. Otherwise, there is no bargain, but trickery and 
misunderstanding. The interests of buyew and sellers ought to be common to a 
great extent. The exportei-s of cheese to the old country should be fairly 
remunerated, but no more. If you could eliminate from the cheese business the
speculative element, it would be a great boon, I believe. ^ The buyers had a pretty
lean year in 1894. The fact is, the English market was glutted; in 1895, cheese 
was a drug in the market, and we lost more money in 1895 than we gained by good 
pi'ices in 1894. Therefore, if we could get cheese on a steady basis, so that it could 
j-eacb the English market regularly, without the help of the speculators, giving 
the buyer a fair profit for his share in the business, the trade would be on a better 
basis than it is to-day.

But to return to the practice of selling cheese subject to inspection at Montreal: 
I think it is particularly unjust to the makers. The makers enter into a contract to 
produce a good quality of cheese, and, while they do not all come up to the very 
highest standard, they make the cheese and sell it, and the buyer knowing that un
der Montreal inspection he can, if he wishes, recover himself by “ cutting," in case 
ihe has paid too much, promises to pay a little more than the cheese is actually worth. 
The cheese goes to Montreal, and though it may be good, the cheese maker afterwards 
laarns to his surprise that it has been "out." . Under this system it not infrequently 
happens that good makers lose all their hard earnings, and their reputation as 
cheese makers is spoiled besides.

I know the system of selling at the factory would do away with all this bother; 
then, the seller would pay what he promised ; and the buyer would deliver the goods 
that he promised ; thus conducted, the whole cheese business would rest on a better 
foundation. This past season, there have been terrible "cuts " all over the Prevince 
of Quebec, except in some localities where they have adopted a ditferent system. 1 
think it is possible to adopt genei'ally the system we have here; that is, the system of 
delivery at the factory. In our syndicate, three years ago, the members entered into an 
agreement by which they were not to sell until the cheese had been inspected at the 
factory, and the quality established ; and, for the three successive seasons that wo have 
sold in that way, we have found the buyere us anxious as ever to get our cheese at
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top prices. They sent men competent to judge the cheese at the factories, instead of 
having to make " cuts " at Montreal, and thus arouse hard feelings on the part of the 
sellere towai’ds the buyers of Mjntreal houses. Our business has gone on as smoothly 
as possible, and we have secured as good prices as other localities, without sutTering 
the annoyance and loss occasioned by the practice of “ cutting.” Now, it seems to me 
that this is the best plan. It is to the interest of buyers, as well as of sellers, tc con
duct their trading on good business principles, but it is not a good business principle 
to promise a certain price and then pay a lower price. Under that system, the un
scrupulous buyer does much harm. The unfortunate makers are crushed between 
the Montreal houses and their contract with their patrons. Now, I say, that, in the 
whole Province of Quebec, it would be possible to adopt the practice I propound. 
There is another feature; if that system were generally adopted, there would 
be employment for those who have learned their business and know what good 
cheese is, and having tried that system, as we have done in our district, I am 
sure you would not return to the old way of sending ymur cheese to Montreal and 
submitting to "cuts," as has been done during the past year.

Mb. Fostbr :—I wish to say a few words on the organisation of boa-ds of trade 
for the sale of dairy products. We have had an opportunity of testing that system in 
Bedford, and I feel it is a matter that ought to occupy the attention of the Province 
of Quebec generally, because, really, the only true way of bringing our goods before 
tbe public, and getting them recognised on the market, is to sell them by auction 
through a Board of Trade. I certainly helieve it to be to the interests of every district 
that a Board of Trade should be organised and its cheese disposed of by that board. 
There may be objections to that system, but the principal local men, and the Mont
real men, are well disposed towards it, provided the board be conducted on business 
principles. But see that you organise so as to dispose of your goods and advertise them 
to the public. One district will know what the other does, and will know why they 
cannot get the same prices. That is the main object we have to contend fur to-day. 
We have to improve our quality, and there is no way so well calculated to do that 
efficiently as this one I propose. To those who have cheese to sell I would say, they 
ought to get more uniformity of make throughout. Being advertised and sold 
by a Board of Trade, is more likely to give it prominence and attract the atten
tion of the consumer, which is one of the most important things we can aim at. I 
am anxious to have the question of organising Boards of Trade discussed.

Mr Barnard :—I should like to hoar M. Chapais, on this point. He represents 
a district a groat distance off, fully 130 miles below Quebec, where factories have 
been established for many years and where, before adopting this system, there had 
been some difficulty in getting the real value for their cheese.

M. Chapais ;—In the district in question there is a large factory, and we 
thought we could sell better in this way. We advertise o ir cheese, and the buyer 
comes to the factory and tests the cheese, weighs it there, accepts it there, and
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pays for it before delivery at the station. Since 1886, we have always sold that way, 
and we have not been “ cut ” in our sales since that time.

M. Dallaiee ;—They are doing the same thing in Chicoutimi, I think.
M.. Tachb ;—On account of the immense detrirbent that has been caused to 

cheese, through the bad quality of the milk delivered, farmers are advised to deliver 
it in perfect order to the factories. But it seems, from the usual practice, that the 
greatest amount of detriment caused to milk has been by the Infection of the vessels 
that hold the milk. It seems that wooden whey vats are used in cheese factories all 
over the province, and they are a great cause of infection. They stand ft’ora the 
spring until the fall without being cleaned out the whole season. How, then, can we 
recommend farmera to be neat and clean about their milk and take every pi'ecaution in 
the delivery of their milk, if it is afterwards turned into foul wooden-vats, and if this 
meeting does not protest against the use of wooden whey-vats ? What would you 
think if we were to tolerate farmers milking their cows into wooden pails and keep
ing their milk in wooden vessels? The use of them is totally prohibited at the 
farm-house, why not also at the factory ? i

I bog, then, to put this resolution before the meeting:
Proposed by M. Tache, seconded by M. Chapais, and carried unanimously,
“ That, considering the immense damage done to the quality of the cheese by 

the use of wooden whey-vats :
“The Dairyman's Association earnestly advises the proprietors of cheeseries in 

this province, to replace their wooden whey-vats by tin ones.”

Mr. Joseph Ward :—There are two associations interested in this business, 
there is the Chee.se and Butter Association in Montreal that buys, and the Dairy As
sociation that attends to the manufacture of butter and cheese. There should be 
some understanding bstween the two; and the Montreal concern should have some
thing to say with respect to the inspectoi's of the factories. The inspectors teach men 
to make cheese for the Montreal buyers. There is a great deal of training required 
to judge cheese; and it was shown here by Professor Bobertson and Mr. Ayer, that 
there is firm cheese which will suit some customers, and soft cheese which will suit 
others. It is important than the salesmen should keep the inspectoi-s well in
formed with regai-d to these mattera, and this would of course require some mode of 
communication between the two. This would, I think, work good results later on.

Me. Barnard :—We are willing to meet the Montreal chamber as often as its 
members desire.

Mr. J. Ward :—I believe the inspectors should go for information to Montreal; 
the buyer should know his customers, and the inspector, too, should know them I 
think the inspectors ought to be glad to get a certain amount of useful information 
from the Montreal men ; for, we are competing with other countries, and instead of 
fighting between ourselves, we should be united.
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Mr. Barnard :—We have no ill feeling against the purchasers of our goods. It 
would be ruinous to contend with our customers. But we have Professor Bobert- 
Bon here as our guest; we have invited him to come and give us information, and 
from him wo got the best information possible. ^

At the late exhibition in Montreal, this Association proposed a meeting, to the 
chamber, at which the buyers, on the occasion of the butter and cheese competition, 
might have given the Inspectors of Syndicates all the information required. This 
offer, made through M. Yaillancourt, was declined. Mr. Ward wishes that the inspec
tors, the seiwants of the Association, should go and see the dealers, but the dealers do 
not seem desirous of meeting them. The inspectors are under the control of the As
sociation. We should be happy to gather every kind of information regarding the 
trade, and it was for that purpose that the dairy-school was established. We do not 
pretend to know everything; we are ready to allow our officers and inspectors to 
enter into relations with the Montreal dealers, but this must be brought about 
through the Association’s permission. I make this statement that there may, in fu
ture, bo a better understanding between the chamber and the Association.

Mr. Foster, Acting President, proposed votes of thanks to Professors Robert
son and Shutt, to all persons who have spoken at the Convention, and to all those 
who have taken part in it. Also to the people of Waterloo, for the reception tend
ered by them, and generally for the treatment that the Association has received at 
Waterloo. The motion was seconded by M. Castel, the Secretary, and unanimously 
concurred in by all present.

A similiar vote of thanks was tendered to the Acting President for his able and 
impartial services as such.

M. Taoiib, on behalf of the Committee on the audit of accounts, rejjorted as 
follows: We have found all the entries and the vouchers correct. (See the statement 
of receipts and expenditure, p. 269.)

REPORT OF THE COMMITTEE ON SAMPLES OP SILAGE.

M. D. B. Bourbeau presented the report of the examining committee of silage. 
Only two samples were examined, one from Mr. David IngliL, VYest Bolton ; the 
other from M. L. Tass^, St. Athanase.

Mr. Inglis’ sample of maize, was well-kept and was placed first. M. Tassti’s 
was of maize, horse-beans, and sunflower-heads : Mr. Robertson’s mixture, in fact. 
There were but few beans, the blossoms having been destroyed by insects. Not 
fermented enough for “ sweet silage ”; rather acid.

Mr. Gnay’s samples of maize, from Chicoutimi, did not arrive in time for exami
nation.

4...





RECEIPTS AND EXPENDITURE OF THE ASSOCIATION 1895.

RECEIPTS

Association—Subscriptions received.......
Sale of reports and books..
Divers.................................
Government Grant............

APPLICABLE TO THE TEAR

1894 1896
81,323.00 

223 35 
73.67 

2,000.00

Syndicates—Supplementary Grant, 1894................................ 81,235.31
“ “ “ ....... 8 600.00 J
“ 1895.........................  2,750.00

School—Supplementary Grant, 1894....................................
“ 1895..............................................

EXPENSES

83,620.02

83,350.00

764.69
2,000.00

$2000.00 $8970.00

$186‘^..61 $8476.19

Association—Printing.................................................... 8166.50 8920.82 ' i'-^

Paper and Divers..................................... 13.85 637.51 ■ fj

Directors’ Travelling Expenses........... 42.90 336.17
Expenses of the Convention.................. 276.62 (■

Secretary-Treasurer................................ 9.00 705.00 i

“ (Assistant)............. 195.00
Purchases of books and Subscriptions.. 506.35 314.58
Extraordinary Expenditure........................................ 60.00 240.70

8788.60 83,626.40
'i'

Syndicates—Pay for Year 1894............................................................................... 8284.84
For Year 1896, Salaries......................................................... 1,200.51 ) 82,860.73
Travelling Expenses for Year 1896....... 1,650.12 j

'i

School—Pay for Year 1894..................................... ...... 8789.17
' Repairs and Improvements............................ 8 318.72) 81,998.06

m

Annual Expenses.............................................. 1,679.34 }
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RECAPITULATION

Association Syndicates Schools

Receipts.............................................................$3,120.02 $4,585.31 $2,764.70
Repayments by the Syndicates to the As

sociation for advances............................. 950.47 950.47 (')

Total............ $4,570.49 $3,634.84 $2,764.70
Expenses......v.....................................................  4,415.00 3,136.57 2,787.23

Balance—Surplns............................................. 155.49 499.27 Deficit 22.53
155.49

Total Surplus................................................................... 654.76
Deficit................................................................................ 22.53

In hand............................................................................ 632.23

(') See 13th Bep rt of the Association (note p.)
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SYNOPTIC TABLE OF THE REPORTS OF THE INSPECTORS
OF SYNDICATES.

The members of the Dairymen's Association will find on the other side of this 
page, the table in which the Inspector-General of Syndicates strives, every year, to 
summarise the work of each of the local inspectors and the results obtain^ in each 
syndicate.

The task of the Inspector-General has been rendered difficult by the establish
ment of many new syndicates ; in others, as well as in some of the older ones, the 
reports of the inspectora, and of the factories, have either not been sent in, or sent 
in so incomplete a form that they cannot be used in the construction of the table.

Once more, the inspectors of syndicates and the secrctc.ries of factories are 
earnestly req^uested to bear in mind Article 12, III., of the regulations of the 
Syndicates, which is as follows:—

“ III., Art. 12.—^The proprietors of every factory, or their representatives, shall 
“ pay a subscription to the Dairymen’s Association, or to the dairy association of 
“ the district in which the syndicate is formed, in order that the members may be 
“ kept well infoi'med about the work of the Association. Moreover, they shall 
“ forward to the Association a complete and certified report of the operations of their 
“ factories,” in accordance with the official form adopted by the Association, which 
“ report shall only be published with the consent of those concerned.”

Here, it is evident, is an obligation incumbent upon the representatives of the 
syndicated factories to fulfil. The Dairymen's Association warns them, once for all, 
that the grant of $250.00, given by the Government to the syndicates, is only 
payable on presentation of a certificate from the Association, showing that the 
syndicate has discharged all its obligations; and the Association trusts that this 
warning will boar fruit in the future.

Milk has been paid for according to its richness, as shown by the Babcock test, 
in: (1) 6 factories; (2) 1 factory; (3) 9 factories; (4) 2 factories; (5) 5 factories; 
(6) 1 factory; (7) 10 factories; (8) 11 factories; (9) 10 factories; (10) 2 factories; 
(11)2 factories; (12) 20 factories; (13) 9 factories; (14) 3 factories; (15) 3 factories; 
(16) 1 factory; (17) 1 factory; (18) 1 factory; (19) 1 factory. Total, 99 factories.

The charge for making has varied in the factories of this syndicate:'
* From 1 to IJ cent the pound of cheese.

* * From 1 to If “ “ “







UST OF THE CREAMERIES AND GHEESERIES OF THE PROVINCE OF QUEBEC.

ARGENTEUIL. •c

HCNiaPAUTICS- PB0PE1ET0B8.

Anmdel.................................. K J. Graham......................... 1
.................................... Wm.McNuh........................  2

" .....................................Rev. P. A. Bouchet...............
Chatham..................................Thoa. Boas & Son.................  6

" .................................W- J. Morrow....................... 1
" .................................Amed^ Letv'Qx....................  2
“ .................................H. Pilon................................. 1
“ ................................ Janvier Sl Onge................... 1

Gore........................................Joaeph Cyr............................ 1
Grenville and Augmentation .Thoa. Roaa & Son................  1

“ “ .J. Arnold................................ 1
“ “ .laaieLegria............................  1

Harrington............................. Thoa. Roaa A Son.................  2
Mille lalea...............................Thoa. Roaa A Son.................  2
Morin....................................... Albert Kempton...................
St. Andr^.................................W. J. Morrow....................... 2

“ .................................Thoa. Roaa A Son.................  1
SL Jemaalem......................... Thoa. Roaa A Son.................  4

“ ......................... W. J. Morrow....................... 1
“ ..........................Syndicate of Farmera.......... 1

Total .................... 31 3

ARTHABASKA.
Chteier.................................. Z^phrin Genest..................... 1

“ ...................................Philiaa Laroche....................  1
" .................................. Xavier Moreau..................... 1
“ .................................. Anaelme Caron..................... 1

ARTHABASKA.—CbwftnK^rf.

MUNICIPAUTtB PBOPBinOBB.

Stanfold...................................H. Provencber....................... 1
“ .................................Calixte Dionne..................... 1
“ ...............................  Georgea Blancbet................. 1
" .................................La Cie. de Beurre de Stanfold

Tingwick ...............................Farmera Aaaociation............ 1
Victoriaville........................... D. O. Bourbean..................... 1
Warwick..................................David Gniilemette...............  1

“ .................................. On^ime Lupien...................  1
“ ................................. Nazaire Vidal......................  1
“ .................................. Dominique Babineau.......... 1

Warwick (village).................. Abdon M^tbot....................... 1
Total...................... 51 2

BAGOT.
St Andr5 d'Acton..................Milton McDonald, M.P.P... 1 1

" " .................. Soci5t£'d’Actionnairee.......  1
St Dominique.........................Korbert Fr^dette..............  1

** ..........................Lambert Sarraain............... 1
" ..........................Harria Brabant..................... 1
*■ ..........................Emile Cbagnon..................... 1
» ..........................Fernand Lapalme............... 1

St Epbrem d’Upton.............. Delphia Chicoine............... 1 1
•* “ ...............Lonia C6t£............................ 1

Ste. H4l^ne.............................Antoine Sicard..................... 2 1
“ ............................. Ena5be Default..................... 1 1
“ ............................. Treffl^ Lemoine...................  1

St Hnguee..............................L.T. Brodeur......................  1

Chenier..................................On^iphore Lemay................ 1
Cheater (Eaat)....................... Lton Camir6......................... 1

“ ........................F. X. Moraux....................... l
“ ........................Ferdinand Fortier................ 1
“ ........................Napoleon Alain..................... 1
“ ........................Pierre Dnmaa....................... 1

Cheater (Went)................ Lonia Boulanger..................  l
" ....... ................Napoleon Fonqnette............. 1

St. Huguea............................. Cavignac Co........................... i
“ .............................. D. Lanoie...................... .1... 1
“ .............................. A. Lanoie..............................
“ ..............................H. St Martin......................... 1

•It Liboire..............................Joaeph Lemonde...................  1
** ............................. Lajoie A Sona........................ l
" .............................. Simon Touchette...................  ]

St. Pie............... TTJT. .



Chenier..................................Z^phrin Genesit.....................  1
“ ...................................Philiaa Laroche..................... 1
“ .................................. Xavier Moreau..................... 1
•* .................................. Auaelme Caron..................... i

- •• ...............Louis ..................................... 1
Ste. H^l^ne............................ Antoine Sicard..................... 2

u .............................Ens^be Dnfanlt..................... 1
<« ............................. Treffl£ Lemoine................... 1

SU Huguee........................... L. T. Brodeur......................... 1

Chenier.................................. On^iphore Lemay................ 1
Chester (East)....................... Lten Camir^........................  1

“ ........................F. X. Morauz.................  1
“ ........................Ferdinand Fortier................ 1
** ........................Napo)4on Alain..................... 1
" ........................Pierre Dumas....................... 1

Chester (West)....... ...............Louis Boulanger................... 1
" ....... ................Napolten Fouqnette............. 1
“ ........................Alfred Roux..........................  1
“ ........................Xavier Moreau....................  2

........................Iren^ Bergeron................... 1
" ........................Joseph Leclerc..................... 1
" ........................Placide Lehouiller...............  1
" ........................Napolton Brunet................. 1

Ste. Annedu Sanit................ Adolphe Oaveluy................. 1
St Albert de Warwick.......... Tucb4 A lefebvre.................. 1
St. Christophe........................Albert Houle......................... 1

“ ......................... Joseph Michel....................... 1
“ ......................... Eugene Pellerin..................... 1
" ......................... R£al Lavigne........................  1
“ ......................... Antonio Houle....................... 1

Ste. Clotilde de Horton...........Georges Benoit....................  1
Ste. Elizabeth de Warwick. ..Ed. Desfoss^....................... 1
St Louis de Blandford.........St. Laurent A Co................. 1
St Norbert..............................Alfred Ouellet....................... 1

“ .............................. David Dumont..................... 1
St R4mi de Tingwick.......... Honorins Grenier.................. 1

“ “ ........... Joe. Ad^lard Proulz............ 1
" “ ...........Edmond Levasseur.............. 1

Ste. Valere de Bulstrode.......Blanchette A St Laurent. ■. 1
“ " ....... Eusibe Lupien..................... 1
“ “ ........Adolphe St. Laurent............ 1
“ “ ....... Pierre Leduc........................  1

Ble. Victorie............................Gandet A Nault..................... 1
Stanfold..................................Brisset A Beandet...............  1

“ ................................ D. Simoneau........................  1

St. Hngues............................. Cavignac Co...........................  1
“ .............................. D. Lanoie...................... .'... 1
“ .............................. A. Lanoie..............................
" ..............................H. St Martin......................... 1

St Liboire..............................Joseph Lemonde...................  1
** ............................. Lajoie A Sons........................ 1
" .............................. Simon Touchette...................  1

St. Pie....................................J. B. Bacine........................... 1
“ .......................................Hector Lapalme................... 1
“ ......................................Cltophas Vadnais.................  1
“ ...................................... Alphonse Morin..................... 1

Ste. Rosalie.............................Jos. B. Grenier...................... 1
“ .............................Frs. Lemond.......................    1

St Simon.................................Azarie Deslauriers...............  1
“ .................................Paul L’Heureux..................... 1
“ ................................. Joseph Lemonde................... 1

St Theodore........................... Isidore. Jodoin......................... 1
“ .............................Joseph Bousquet...................  1
“ ............................. Joseph Beauregard............... 1
" .............................J. H. Houle...........................  1
“ .............................Hilaire Roi............................ 1

Upton......................................Jean Maurice........................  1
“ ........................................Solas Lapalme......................  1

Total...............36 9

BEAUCE.
Adstock North....................... P. Raucourt A Ca................. 1

“ ........................Vital Nadeau A Co................ 1
Aubert Gallion....................... Joseph Thibodeau................  I

** ........................John Goslin.......................... 1
“ .................... ..Philemon Poulin................... 1
“ ........................Joseph Veillenx...................  1
“ ........................Joseph Mabeux.................... 1
“ ........................Joseph Paqnet....................... 1
“ ....................... Benoni Poulin....................... 1

. 2^



List of the Creameries and Cheeseries of the Province of Quebec—Continued.

BEAUCE.—Continued.
MUNICIPALITISB. PROI’BtOTOBS. c. c.

Adstock (North)......................Pierre Morin......................... 1
** ...................... Joseph Boldue....................... 1
“ ......................P. G. Gonthier.......................

Aylmer.................................... Nap. Beaudoin..................... 1
“ .................................... M. Masse...............................  1

Broughton.............................. Vital Champagne.................  1
. Thomas Koy.......................... 1
• Etienne Gr^goire................  2
. Champagne Gr^oire........... 1

" ...............................Filion.....................................  1
Gayhurst................................R. Dallaire............................  1

“ ................................Gilbert Dallaire..................... 1
Lambton.................................C. B. Lavigne......................  ]

“ ................................. St. Hilaire-A Bro (8th range) 1
“ ..................................St Hilaire & Bro. (Price)... 1
“ ................................. J. E. Roberge........................

Metgermette (North).............Soci^t^ d’Actionnaires.......... 1
Saints Anges...........................Plante & Gigu^re.................. 1

" ........................... Tnrmel A Co.......................... 1
St Cttme de Kennebec............Ir^nee Belanger ................... 1

“ “ ...........Pierre Roberge..................... 1
St Elz^ar.................................Apollinaire Dronin................ 1

“ ................................. PhiUas Gagnon..................... 2
“ ................................. Marcelin Gr^goire.................  1

St Ephrem de Tring.............Octave Roy............................ l
" .............Olivier Poulin......................  l
“ .... ....Bisson & Co.........................  1

.............Marcoux A Co....................... 1
“ .............N. Pomerleau A Co..................1

Bt. Evariste de Forsyth ■

.... Cie de Materiel de Laiteri..

.... Pag^, Lacombe A Co............
.......Joseph Lachance ............ 1
.......Aim4 Lachance..................... 1
...Joseph Labentti et al........... 1

... .TheAxlore Lahay................  1

.. ..Cyrille Bourque.................... 1

... .Cyrille Francoeur.................  1

BEAUCE.—Continued.
IID.VICIPALITIES. PROI'SIKTOBS. C. C.

Ste. Marie.............................. Avard A Grf'goire.................. 1
“ ...............................Marcoux Jolicccur................ 2
“ ...............................Marcoux A Ca....................... 1
“ ............................... .lean Faucher........................ 1
“ ...............................Vital Cliche..........................  1
“ ...............................Cie. de Matf'riel de Laiterie.

St Pierre de Broughton.........Alfred Gagn4......................... 2
St Samuel...............................Gilbert Dallaire..................... 1

“ ...............................Romain Dallaire...................  1
St S^vf^rin...............................Germain Plante....................  1

“ .............................. Nazaire Dronin.....................  1
“ ...............................Samuel Laliberte.................. 1

St Victor de Tring................ A. Boucher ACo.......... _.... 1
“ ................ Cie. de Materiel de Laiterie.
“ ................ N. Mercier............................. 1
“ .................F. X. Plante A Co.................. 2
“ ................ N. Beaudoin A Co............. :.. 1
“ ................ N. Croteau A Co...................  1
“ ................ M. Brodrique A Co............... 1

Shenley................................... B. Tanguay A Co.................. 1
" ....................................Louis Fortier......................... 1
“ ................................... L. O. Lavigne........................  1
“ ....................................Jos. O. Nadeau A Ca............1
“ ....................................Nap. Beaudoin.......................

Shenley Dorset........................Socif't^ Bernard, Poulin A al. 1
“ ........................J. E. Pelletier........................ 1

Total..............  99 9

BE.4.UHARNOIS.
Salaberry de Valleyfield....... Joseph H. Roy..................... 1
Sta C4cile “ ........Joseph Poirier. ............ 1

“ " ........J. A. Clement.......................  1
St Clement............................. Jos. Roy.................................  I

“ ............................. J£r4mie Gendron A Co........  1
" ............................. Jcs. Crevier........................... 1

a. T JL Q.«..X 1



• • • • xvoy.................................. 1
.... Olivier Ponlin...................... l
...Bisson & Co.........................  1

.... Marcoux &Co...................... 1

.... N. Pomerleau A Co.............. 1

Shenley Ltorset. . bociete Bernard, Ponlin A al. 1 
. J. E. Pelletier....................... 1

Total. 9H 9

St. Evariste de Forsyth •

. Cie de Materiel de Laiteri.. 2
. Pag^, Lacombe A Co............  1
.Joseph Lachance ...........  1

*• “ .........Aim^ Lachance....................  1
» “ . ..Joseph Labentii et al........... 1
“ “ ... .The^odore Lahay................. 1
« “ .. ..Cyrille Bonrqne................... 1

“ .. ..Cyrille Francoenr.................  1
St F’ran^ois............................ Philias Veillenx...................  1

e ............................ Alphonse Doyon... ...............1
“ .............................Angnste Jolicoenr..................  1
“ ............................ Jean Doyon...........................  1
“ ............................ M. Gendron............................  1
“ ............................ Cha Busqne..........................  1
■< ............................ Jean Denis............................  1
“ ............................ H. T^tro................................. 1
*• ............................ Charles Denis....................... 1
x ............................ Joseph Bnrean....................... 1
“ ............................ Cha Poulin............................ 1
“ ............................ G^d^on Doyon......................  1

St. Fr6d6ric............................ F. X. Plante........................... 2
X .............................Hilaire Gilbert...................... 1
X ............................. Joseph Vachon..................... 1
" .............................G. Lagnenx............................ 1

............................. Magloire Gravel..................... 1
X ............................. Joseph Jacques..................... 1
X .............................Norbert Plante......................... 1
X .............................Pierre Gagnon.. —..............  1

.Noel Boy............................... 1

.Vital Boy.............................. 1
X ...............................Augnatin Jacques.................. 1
X ...............................S4rspbin Boy..................... 1
X .............................Thomas Doyon..................... 1
X ...............................Omer Gigncre........................ 1
X .............................. Evariste Poulin........................1

St Joseph (village)................ Joe. Morin A Co.................... 1

St Joseph .

BE.4.UHAIINOIS.
Salaberry de Valleyfield....... Joseph H. Boy ..................... 1
Ste. Cficile “ ....... Joseph Poirier. ............ 1

X X ........ J. A. Clement.......................  1
St Clement............................Joa Boy..................................  1

X ............................. J4r4mie Gendron A Co........  1
X ............................. Jos. Crevier........................... 1

St Etienne............................ Laberge A Sauve...................  1
X ..............................J^r^mie Brosseau ...............  1

St Louis de Gonzt^ne.......... Chas. Tait............................... 1
X ........... John Thompson................    1
X ...........George Gardner....................  1
X ........... James Lyman....................... 1
x ...........Alexis Lemienx................... 1
“ ...........Victor Pilon................   1
X ...........Hormidas Lepage.................

St. Timoth^'e.......................... J. A. Clement ........................ 2
X ...........................Auguste Crevier................... 1
X ........................... Joseph Bingnet..................... 1

Total.

BELLECHASSE.

18 2

Beaumont...............................Napoleon Beaudoin................ 1
N. D. Auxiliatrice de Buck •• Pitre Fcrtier A Co................
Boux Daaquam......................Compagnie de Cultivateurs.
St Cajetan d’Armagh...........S. B. Dionne A Co...............  1

X ...........Lapierre A Co........................ 1
X ........... Chrya Boy A Co..................  1

St Charles..........i................. On^ime Mercier ...............
St Damien de Buckland....... M. Lessard............................  1
St Gervais et St Protais....... Philibert Tanguay...............

X X ....... Pierre Fortin.........................
St N£r6e......... .......................Philibert Langlois................ 1

“ .................................Francois Breton...................
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BELLECHASSE.—Continued.
HUNICIPAHTIIS. ■■110PBIBT0B& C. C.

St Philemon........................... Nap^ Delagrave..................... 1
“ , ........................... Fra. Larochelle & Co. . ... 1

St. Michel...............................Ara^ne Roy.......................... 1
** ••.•.••••.........M. A. Furoy............... 1

St Laxare...............................Guillaume Chabot...............  1
“ ...............................Fred Laflamme..................... 1

St Raphael............................. Georgea Roy........................  1
“ .............................H. Langloia A Co....................2
“ .............................Philiaa Gonthier.................... 1

St Vallier...............................Uorrace Corrivean...............  1

Total......................12 11

BERTHIER.
Berthier.................................Hormidaa Brnnet ................  1

“ ..................................Octavien Tellier....................  1
“ ..................................Joseph Frenet A Co.............  1

La Viaitalion, He Dupaa....... Alfred Plante........................  1
“ “ ........Thomaa Sylveatre................  1

St Antoine de Lavaltrie.......Joaeph Chenevert.................. 1
" “ ....... Ed. Monsaeau A Sona........... 1
“ ** ........Joa. Robitaille...................... 1

bt Barth^lemy.......................Rouleau, Comtoia A Co......... 1
“ ........................Edouard Trudei....................  1
“ ........................TJrgeie L^cuyer....................  1

........................F.X. Mayer.......................... 1
“ ........................Olivier Brunette....................  1

St Cutbbert............................Joachim Gr^goite.................. 1
“ ............................. Dame Antoine Robert.......... 1

BROME.
HUNiaPAUTIl rBOPBIBTOIla. G G

Bolton (Fast)......................... George Sails........................... 1
" -........................Morab Soott.......................... 1
“ ..........................Joseph Labelle..................... 1
" ..........................Wilfrid A. Randall.............. 1
“ ..........................Ludger Bachand...................  1

Brome......... ...........................R. J. Ladd............................  1
“ .................................... G. A. Miller..........................  1
“ .................................... Jesse Benbam......................  1
** .................................... Fred. Young........................  1
“ ..........I............... '..... Hiram Woodard................... 1
“ ....... ;..........................ArthurCrittenden.................  1
“ .................................... EUaoro Grimes..................... 1
“ .................................... W. Sheldon..........................  1
“ .................................... M. Boyer .............................. 1
“ .................................... G. A. Robb............................
“ .................................... M. E. Roy............................  1
“ .................................... Jos. Duquette........................
“ .................................... Ephraim Lapierre...............
" .................................... West Brome Creamery........

Eastman.................................A. J. Whitehead...................  1
Farnham (East). .................. Alphonse Boright.................  1

” ....................Thomas Burnet..................... 1
“ ....................F. Alex. Hawk..................... 1
“ ....................John Enright........................  1
« ....................C. Jewell................................ 1
“ ....................Philyas Domingne................
“ .................... J. A F. Daniel......................

Knowlton...............................George Gingras..................... 1
Potton......................................Samuel S. Elkins.................  1

" ......................................Alden Bailey........................  1

St Damien.

.Isaie Fournier......................  1
.Jos. Fournier.......................  1
.Joe. Lacourse.......................  I
..Louis Marchand..................  1
.Ulric Courch^ne................... 1
. Rr>n^ Charhonnejui-..................  1

p ...................................... Jos. Labelle..........................  1
“ ...................................... Simton Saigeant.................  1
“ ......................................Orm. W. Bailey...................  I

Sutton..................................... W. McFarlane.......................  1
•< ......................................W. A. Wells.......................... 1



“ ........................Edoaard Trade!....................  1
“ ........................Urgeie L^yer..................... 1
" ........................F.X. Mayer.......................... 1
" ........................Olivier Brunette....................  1

St. Cuthbert............................ Joachim Gi^t^oiie................. 1
“ ............................. Dame Antoine Robert.........  1

“ ....................C. Jewell.................................. 1
“ ....................Phil^ Domingne................
“ .................... J. A F. Daniel......................

Knowlton...............................George Gingras..................... 1
Potton......................................Samne! S. Elkina.................  1

" ......................................Alden Bailey........................  1

" ............................. laaie Fournier....................... 1
'* ............................. Jcs. Fournier........................  1
“ ............................. Joe. Lacourse........................ 1
** ..............................Louia Marcband................... 1
" ............................. Ulric Courcli^ne...................

St. Damien..............................R6n4 Charbonneau................ 1
.............................. Joaeph Beaudoin.................. 1

St- Gabriel de Brandon (pa*
roiaae).................................. George Dubeau..................... 1

St. Gabriel de Brandon (pa-
roiaae).................................. Edwin Remington................ 1

St. Gabriel de Brandon (pa-
roiaae)..................................Joeeph Beaudoin..................  1

St- Gabriel de Brandon (pa-
roiaae)..................................... Honors Danphicaia.............. 1
St. Gabriel de Brandon tvil*
lage)....................................... Louia Jacques.......................  1
SL Joseph de Lanoraie........ Arthnr Ferland.....................  1

“ " .........Docit^ Bonin........................  1
SL Michel des Saints...........Alexandre Menard.............. 1
8L Norbert.............................S4v4rin Denis....................... 1

** ............................. Areliate Dutrou..................... 1
“ ............................. Joseph Ayot..........................  1
" .............................David Fr^bette...................  1

Total.

BONAVENTURE.

33 7

Maria.....................................Rvd. Jacob Gagn^................ 1
New Richmond........... .......... Compaim’? de Cultivateura ■ 1
Fort Daniel Oueat.................. SociA •> i Patrons, Rvd.

Aug. <' ^on, manager... 1 
Shoolbred.............................. Erneet Allard....................... 1

Total.

" ...................................... Jos. Labelle..........................  1
“ ......................................Sim^n Sargeant.................  1
“ ......................................Orm. W. Bailey...................  1

Sutton.....................................W. McFarlane........................ 1
" ......................................W. A. Wells.......................... 1
•' ......................................Eph. Charbonneau ............ 1
“ ...................................... N. Newton............................ 1
“ ......................................Casper Willey....................... 1
" ......................................A. l^ty.................................. 1
" ......................................Leonard.................................. 1
“ ......................................H.O. Wales..........................  1
** ......................................Cbeete & Butter Sutton Ass.. 1 1

Total....................... 36 7

CHAMBLY.
St. Baxile le Grand...............Lapnrte Norbert....................  1
SL* Bruno................................J. O. Champean.....................  1
Ste. Famillo de Boucbecville.Avila Trudeau.................... 1
SL Hubert..............................A. Trudeau............................. 1

** .............................. A. Champeau......................... 1
“ ...............................M. Brosseau..........................  1

“ ................................ M. Trudeau............................ 1
*• .................................Cie. de Beurrerie de St.

Hubert.............................. 1
SL Joseph de Chambly.........M. Monat.............................. 1

Total. 8 1

CHAMPLAIN.
M. D. du Mr>nt Carmel.......... Luc Ducbarme......................  1

“ “ ...........Philippe Rh^ault....................1
“ “ ...........Joe. Cossette A Lord............. 1

La Visitation de Champlain. .Joseph F^lix..........  ...........  1
" ' “ Zephirin Dontigny............. 1
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CHAMPLAIN—
MCNIdPAUTIM. rBors.m-oRS. C. U

8t. Adelphe.............................A. I4unbert............................ 1
“ .............................. P. N. Chailly......................... 1

Ste. Anne de la Parade........N. E. Clement........................ 1
“ ......... Gilbert Latoui....................... 1
“ ......... Michel Loranger...................  1
'* .........Honors Gendron................... 1
“ ......... Joeeph Godin......................... 1
“ .........Donald Foley......................... 1
“ .........Edoi._rd Danville................. 1
** ......... D4odon Lanonette................. 1

Ste. Flore.................................Benjamin Lavergne.............. 1
“ ..............................Uld£ric Leblanc....................  1
" .............................. Hilaire Lnpien...................... 1
** .............................. Narcisse Beanlien.................. 1

St. F. X. de Batiscan..... ...Ovide Lacourcifre................ 1
* .............Lndger Duval........................ 1
“ .............Charles Gonin...................... 1
“ .............B£n4 Lapointe...................... 1

St Jacques des Piles............ Joseph Donat........................  1
St Luc .................................. Anselme Beaudoin...............  1

“ .................................... J. Olivier Beaudoin.............. 1
“ .................................... J. Jacques Beaudoin...........  1
“ .................................... Hubert Nobert......................  1
“ .................................... Georges Goyette...................  1
“ .................................... Pierre Marchand................... 1

St Marie du Cap de la Ma
deleine .................................H. Vaillanconrt...................  1

St Maurice............................. F. X. Blondin......................  1
** ..............................Th4ophile Decoteau.............. 1
" ..............................Ir^n^e Racine........................  1

CHARLEVOIX.—Continued.
HUNICIPAUTIBB. PKOPBIETOI!& C.

Ste. Agn48 de Murray Bay. ..Treifl^ Bergeron................ 1
" “ ...Thomas Bouchard................  1
“ “ .. .Joseph Bergeron................... 1
" " ... Boniface Desgagn^.................. 1

St Etienne de la Malbaie.... Jules Bradet......................... 1
“ " ....Odilou Pilot.......................... 1

St Fidele Mount Murray....Antoine Perron.................... 1
St Ir^n^................................ Ferdinand Gauthier............. 1

“ .................................Denis Boucher....................... 1
St Ls. de rile aux Coudres..Georges Tremblay................ 1

“ “ ..Louis Perron........................ 1
Bale St Paul...........................Napoleon Potvin...................  1

, “ ........................... Joseph Simard......................  1
“ ...........................Benjamin Fortin..................  1
“ ........................... Charles Martel......................
“ ..........................Wilfrid Simard...................... 1
“ ........................... Henri CAt4............................  1
“ ........................... G4d€on Perron....................  1

St Simeon.............................. Soci^tA de fabrication de fro-
mage..................................  1

St. TJrbain.............................. Charles Fortin....................... 1
Seltrington (St Hilarion)....Evari8te Demenles...........  1

Total............... 24 1

CHATEAUGUAY.
Ormstown Village.................. IMacphereon & Ferguson.... 1
TrAs St Sacrement............... John McGregor.....................  1

“ .................. Robert Anderson................... 1
“ ....  ..........Macphersou & Ferguson.... 1

iS,

" ........................... Antoine Laprise................... 1
" ........................... Maxima Cosaette.................  1
“ ........................... Oscar Norbert......................  T

St Narcisse.............................TrefflA Trudel.. ...................  1
** ........................... Isidore Deronin...................  1
“ ........................... DosithA Cossette................... 1
“ ........................... Benjamin BAlanger.............. 2
** ........... ...............Francois OnssAtio i

“ .................. Job’'. Thompson.................... 1
" .................. Allan’s Onrners Co.................. 1

St Antoine AbbA...................James McGill........................ 1
Ste. Clotilde.............................Edward McGowan................ 1
St Je?n Chrysostome............Macplierson A Ferguson.... 2

" ............ John Boyd............................ 1
“ .............Maxima Huberdean............ 1

, Jas /^-A-------



ixMiviiauiu.

St Marie do Cap de la Ma
deleine ................................ H. Vaillancoort...................  1

St Maorioe.............................F. X. Blondin......................  1
‘‘ ........................... Tbdophile Decotean.............. 1
■* ........................... Ii^D^ Racine......................... 1

CHATEAUGUAY.
Ormstown Village. ................ Maephereon A Ferguson.... 1
Tr^ St. Sacrament ................ John McGregor.................... 1

tt ................ Robert Anderson................... 1
M .... ..........Maepherson A Fergnson.... 1

Is?

U:.

" ........................... Antoine Lapriae................... 1
** ........................... Maxime Coeeette.................  1
*< ........................... Oscar Norbert....................... T

St. Narcisse.............................Trei94 Tmdel.. ................... 1
■* ........................... Isidore Derooin...................  1
“ ........................... Doeitb^ Cossette......... ......... 1
“ ...........................Benjamin Belanger.............. 2
“ ........................... Francois Coesetle................. 1

St. Prosper ............................. Alfred Trndel ......................  I
<* .............................Clootier A Laconrsit^re........  1
“ .............................William Laconrsiire............ 1

St S^v^rin do Pronlxville.... Narcisse Bordelean............... 1
“ '• .... Maijoriqne Bordelean.........  1
“ “ ....Eli Mongrain........................  1
■■ " ....Treffl6 Veillet......................  1

....................Alfred Tmdel........................  1

....................Charles Andy......................  1

.................... J. Aristide Lambert.............. 1
*■ ....................................Faqnin A Jacob..................... 1
“ ....................................Francois Marcband.............. 1
“ ....................................Martial Massicotte................ 1
“ .................................... Jacob Laconrsiere....................2
“ .................................... Tbdodore Manreanit...........  1
*< ....................................Zotiqne Allaire....................  1

St. Stanislas............................Alfred Tmdel....................... 1
“ .............................Ovide M. Tmdel................... 1
“ .............................Joseph Jacob........................ 1
** .............................Jean Jacob............................ 1

St Thiele.

St Tite.

Total ......................63 1

CHARLEVOIX.

Lee Ebonlements .......... ...M^^ric Bonebard................ 1
“ ................ Alexia Tremblay................... 1
" ................ Cliarles Tremblay................. 1

'< .................. Job’'. Thompson.................... 1
« .................. Allan’s Comers Co................ 1

St Antoine Abb<;................... James McOill.......................
Ste. Clotilde............................ Edward McGowan................  1
St Je?n Chrysostome............Macplierson & Fergnson.... 2

" ............ John Boyd............................
* " .............Maxime Hnberdean............

St Joachim de Chaleanguay. N. R Laberge....................... 1
St Malachie d’Ormstown.... Wm. Graham...................... i

« “ ....Wm. Collnm........................  1
“ “ .... Edwin Hooker...................... 1
•• “ ...... James Sangster.................... 1
“ “ ...... Ca of farmers........................ 1

Ste. Marline ......................... Ed. McGowan.......................  2
“ ........................... Etienne Marlean.................... 2

Ste. Pbilomone.......................Ed. McGowan........................ 1
“ ........................ Jean-B. Damonr.................... 1

St Urbaiu Premier................ Joe. A. Defayetto.................. 1
“ .................Ed. McGowan.......................  1

Total. 22 4

CHICOUTIMI.
Bagotville............................ ...Elio Tremblay.....................  1

•* ................................ Firmin Paradis..................... 1
** ................................ Didyme Ponchard................ 1
“ ................................ Wilfrid C6t6.......................... 1

Bourget................................... Alex. Laronche.................... 1
“ ................................... Lonia Gandin........................ 1

...Algeria Maltais.................... 1

... David Maltais......................  1

...Elie Fortin...........................  1

... Edmond Tremblay............... 1
.....Frs. Brassard........................ 1
... Lonis Gnay..........................  1

Chicont'-ai Canton..



List of the Creameries and Cheeseries of the Province of Quebec—Confirmed.

CHICOUTIMI—Cowfiniicd.
ML’MiaPAUTtH- PKOPSinOBB. c. c.

Chicoutimi Canton................Jean Girard........................... 1
** ................ Kichard Gagnon..................  1
“ .................Eng^n^ Guay....................... 1
** ................ Jean Perron..........................  1
“ ................ Frs. Maltais..........................  1

Chicoutimi Ville................... L. E. Guay............................. 1
Grande Baie...........................Soci4t4 de Fabrication de

Benrre et de Fromage.... 1
" ........................... Jules Gauthier.....................  1

N. 1). de Luterridre................Thomas Tremblay................ l
** ................ Alfred Tremblay.................  1
“ ................ J. A. Gaudreault................... 1

St Cyriac...............................Suzanne Vaillancourt.......... 1
St Dominique de Jonq.........Michel Bergeron................... 1

" ......... Ner£ Bergeron................  1
“ .......  Xavier Gagnon.................... 1
“ ......... Charles Fortin....................... 1
" .........Donat Brassard..................... 1

St Fulgence...........................Joseph Harvey.....................  1
St Jean..................................Z4ph. Desgagn^ and others. 1
Tremblay............................... Louis Bouchard • • .................. 1

“ ................................Xavier Savard....................... 1
“ ................................Eugene Guay......................... 1
** ................................Honors C6t4........................... 1
“ ................................Joseph Bouchard.................  1
“ ............................... Ernest Gravel....................... 1
“ ............................... Ovide Villeneuve.................  I

Total...................... 38 6

DORCHESTER—CWi««ed.
MONICIPAtmES. PBOPSIROBS. c. a

Ste. Claire < ....................Clotaire Lessaid................... 1
“ ...............................Daigle.................................... I

St Edouard de Frari-pton ■ ■ • ■ J. B. Blais.............................  1
" ....Joseph Lecssse..................... 1
“ ....Nap. Dion..............................  1
" .... Roy & Dnbuc......................... 1
“ .... James Ghinsella.................... 1
" ....Thomas Andet...................... 1

Sv. Germain, Lake Etcbemin.Soci^M de Fabrication de
Fromage..........................   1

“ “ . Michel Larocbelle................. 1
Ste. H6nMine..........................Octave Martineau.................  1

“ ..........................Joseph Cloutier....................  1
“ ......................... Gabriel Dumont...............  1

St Isidore..'......................... George Carrier.....................  1
“ ...............................Joseph Leblanc....................  1
■* ...............................Cie. de Materiel de Laiterie.

Ste. Justine.............................SyndicatNo.l(F. Fortier,scy) 1
“ ............................. Philyas Tangnay.................  1

St L£on de Standon.............. Pierre Choninard................  1
Ste. Marguerite......................N. Beaudoin.................  1

“ ......................David Cloutier.......................  1
“ ......................Victorien Trachy................   1
“ ......................Jaee(di Maure....................... 1

St Odilon de Cranboume....Veilleox & Co....................... 1
“ .... Jean Faucher......................... 1

Watford (West).......................David Grenier...................... 1

Total......................31 4

COMPTON.
Auckland.............................. Joseph Boy and others......... 3
Bury.......................................N. St Francois.............. 1
Cooksbire...............................R. H. Pope, M.P................... 1
Ditton & Clinton................... Joseph Brillon....................... 1
Eaton..................................... John McKie........................... 1

DRUMMOND.
Durham..................................Jos. A. Dunkerly.................. 1

" .................................. M. Duguay............................  1
Dufham (South).....................Albert Hyde......................... 1

.Dlfery Mongeau.................. 1
......... .1. B. J. i i^fontaine........ 1



• Honors Cdti£............................ 1
• Joseph Boochftrd................. 1
. Eraest Gravel...................... 1
• Ovide Villeneuve................. 1

Total............................. 38 6

- «< ......................Joseph Maure....................... 1
St Odilon de Cranboume....Veilleux ACo....................... 1

•« .... Jean Faucher......................... 1
Watford (Weet)..................... David Grenier.......................  1

Total........................ 31 4

COMPTON.
Auckland.............................. Joaeph Roy and others.........3
.. .............................................. N. St Francois.....................  1
Cookshire.............................. R- H. Pope, M. P....................
Ditton A Clinton................... Joseph Brillon....................... 1
Eaton..................................... John McKie...........................  1

“ ......................................Hanley...................................  1
“ ......................................Lafontaine............................  1

Emberton............................... R\d. A. Tremblay................  1
Hereford................................. Cie de Paqnetteville.......... 1

•• ....... (.......................Cboninard A BUsonnette... 1
*< ................................ Mm. Melrose........ ...............  1
“ .................................A. G6rin................................ 1
“ ................................ Philippe Dupuis.................... 1
•< ............................... Frontier Mannfacturiiit; Cu_ 1

Lingwick................................J. F'outaine............................ 1
*• .................................J. L. Pinchaud......................

Marston South...................... Napoleon Lemienx................  1
Sawyerville........................... Sawyerville Creamery...........
Scotstown.............................. James Coleman A al.............
Watervilie............................. Association of Patrons..........  1
Westbnry.............................. Jos. Fontaine.......................... 1
Wiiulow Nortii........... ..........Cyrille Bourque.................... 1
Winslow South......................Peter Matheson....................  1

Total. 21 4

DORCHESTER.
St Anselme........................... N. Beaudoin.............. .......... 1

“ ........................... Am4d^ Gr^goire................. 1
<■ ...........................Jos. Baillargeon....................  1

St Bernard............................ Charles Belivean.................. 2
** .............................Cie. de Materiel de Laiterie.

Ste. Claire..............................Georges Richard...................  1
** ...............................Alphonse Bernier.................  1

DRUMMOND.
Durham..................................Jos. A. Dunkerly.................  1

“ .................................. M. Dnguay............................  1
Dufham (South)..................... Albert Hyde......................... 1

“ ..................... Ulfrry Mongeau................... 1
“ .......................1. P. J. 1 lafontaine........

Grantham.............................. Joe. Jones.............................. 1
*' ...............................Zotique Lafond ................... 1
“ .............................. Ad4l»rd Lavoix........  ........ 1

Kingsey.................................. Joseph Lefebvre................... 1
X .................................. Lefebvre A Painchaud........ 1
“ ............................. .. Lefebvre A Co........... .......  1
X .................................Georges Benoit..................... 1
X .................................. Soci6t£ do Patrons...............  1

Kingsey Falls......................... Rvd. G. E. Caron.................  1
X ......................... McC'allnm Co........................

L’Avenir................................ llylas Dngnay....................  1
X ................................ Dugnay A Co........................  1
X ................................ N. Martel.............................. 1
“ ................................ Alex, ('harpentier................ 1
“ .................................Ephrem Charpentier............ 1
“ .................................Joseph Dionne..................... 1

St Eugine de Grantham.......Chas.Cyrand others.......... 1
St Germain de Grantham....Olivier Lemaire.................. 1

“ ...Olivier Rageotte................... 1
“ .. .Joseph Morean..................... 1
X ... Adelard Lavoie....................  1
** ...Michel Ganthier...................  1

Wendower et Simpson...........Chas Cyr.............................  2
“ ...........Napoleon Raymond.............. 1
“ ...........Edmond Dauplaise.............. 1
“ ...........Paul Valois............................ 1
X .......... Tb^ophile Caron................... 1

Wickham (East)................... A. Provancber....................... 1
“ ....................Leon Ball.............................. 1

Wickham (West)....................Jos. Lafrance........................  1

ToUl. 34 4
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GASPfe.
MtndaFAirniB. I’Ropsirrons. C. C.

Ste. Anne dee Monte............ Fra. Lepage .......................... 1
St. Norbert dn Cap Chat.......Gnstave Roy.........................  1

“  George Roy.....................  1

Total...................... 3

HOCHELAGA.
Riviire dee Prairiee.............. Alfred Vezina......................  1
St. Leonard de Port Manrioe.John MoTntoeh.................... 1

Total...................... 2

HUNTINGDON.
Dundee..................................Macpheraon & Fergnson...

. D. M. Macpheraon.............
Elgin....................................... Macpheraon & Fergueon...

“ ........................................Macpheraon........................
“ ............... ^.......................Jamee Irwin & Co..............

• Smaill Broa.........................
Godmancbeeter..................... Macpheraon & Fergnaon...

.W. H. Walker....................

.Syndicate of Farmera.......
Havelock................................ Maxime Patenand..............

.N. Beaudin.

.6. Gembie.............
Hemmingford.......................Tbomaa Boyd.........
Binchinbroke.......................Farqnliar & Oliver.

. George Loomia
Martin Connell.................... 1

JACQUES-C ARTIER—COTifinxed.
MUKiaFAIJTIEa. FROFR1ETOB8. C C.

St. Genevieve......................... Ambroiae Pilon..................... 1
Ste. Genevieve (Village)........ J. B. Meloche....................... 1
St Joachim de la Pte. C laire . Daniel I.eganlt....................  1 1
St. Lanrent.............................Pierre Meloche..................... 1
St Raphael de Pile Bizard... Napoleon Boivin................ 1

Total. 2 8

JOLIETTE.
St Alphonse Rodrignez.........G. E. Trndean....................... 1

“ .........R. Gervala............................  1
Joliette................................... La Fromagerie deJoliette.. 1
St Ambroiae de Kildare....... Sinai Comtoia and others-.. 1

“ ........Anatole Archambanlt .........  1
....... Marcel Etliier.......................

Ste. Beatrice...........................On^aime Boncher.................  1
“ ........................... Joseph Lanrent..................... 1
" ........................... Alfred Laporte....................... 1
" ........................... Tli^odore Beandry...............  1

St Charles Borromte.............U. B. Desrochera...................  1
“ ............. Jos. Arnanlt.......................... 1

StCAme...............................Lacasse & Labine.................  1
" ...................................O. Gauthier.......... ................. 1

Ste. Elizabeth...... ...................Alexandre H. Beaulieu........ 1
“ ..........................Hormisdas Dudemaine........  1
“ ..........................Wilfrid Gingras...................  1
“ ..........................No6 Roy................................ 1
“ ..........................Trudel A Gingras................. 1

St Felix de Valois................ J. L. Coutn............................  1
" ................ L. Boucher............................  1

....... J. D. McDonald..................... 1
.Macpheraon A Co........... '... 3
. Miller A Boyd......................

Huntingdon......................... .Comb. Butter and Cheese
Factory................................l

St Anicet...............................Masson A Caasa...................  1
...............................D. M. Macpheraon...............  4

“ .................Geo. Aaselin..........................  l
“ ............... Eugene Boncher..................  1
“ ................ J. Gravelle............................ 1

Ste. Melanie........................... Joseph Clement....................  1
“ ........................... D^sirf* Nadeau........ .............. 1
“ ........................... Zacharie Lepage................... 1

St Paul de Lavaltrie............Adel..l.a o



Havelock.................................Maxime Fatenand.
" .................................K. Beandin..............
“ .................................G. Gembie..............

Hemmingford........................Thomas Boyd........
Hinchinbroke........................Farqubar & Oliver.

x ........................George Loomis . • ■ •
“ ........................Martin Connell ....

Ste. Elizabeth..........................Alexandre H. Beaulieu.........1
“ ..........................Hormisdas Dndemaine........  1
“ ..........................W ilfrid Gingras...................  1
“ ..........................No6 Roy................................ 1
“ ..........................Trudel & Gingras................. 1

St Felix de Valois................ J. L. Coutu............................ 1
“ .................L. Boucher............................  1

“ ........................J. D. McDonald.................. 1
“ ........................Macphereon A Co............"... 3
“ ....................... Miller & Boyd....»..............

Huntingdon...........................Comb. Butter and Cheese
Factory............................. 1

St Anicet.............................. Masson & Cassa................. 1
“ ...............................D. M. Macpherson............. 4
“ ...............................Club of Farmers................  1
“ ...............................Janies Irwine.....................  1

Ste- Barbe..............................Elie Filiatranlt and others.. 1
Total....................... 32 8

IBERVILLE.
St Alexandre......................... Ambruise Irfibrecque, jr.... 1
Ste. Anne de Sabrevois.........S. J. Roy............................... 1
St Atlianase..........................Ambruise Poirier.................  1

“ ..........................Donat Boucher..................... 1
St Brigide..............................Godefroy Tessitr...................  1

“ ...............................Osias Archambault.............  1
St. Georgesde Henryville....Uompagiiie deCultivnteiirs. 1

“ .... Leon It^nard & Co...............  2
St Gr^oire............................Micliel Monat.......................  1

“ ...........................Thomas Barricre................. 1
“ .............................Napoleon Pratte................... 1
'' .............................Narcisse Larivi^re................ 1

St S^bastien.......................... Pierre Branlt jr.......................... 1 1
“ ...........................Elie Dagesse ...................  1

Total......................14 2

JACQUES-CARTIER.
ste. Anne dn Boot de I'lsle...Telesphore Madore............. 1
St Genevieve.............. .......... Urgel Lanzon........................ I 1

“ .........................J. Bte. Malcche........ ........... 1

" ................ Geo. Asselin..........................  1
“ ............... Eugene Boucher..................  1
" ................ J. Gravelle............................ 1

Ste. Melanie.......................... Joseph Clement....................  1
“ ........................... D^sir^ Nadeau.....................  1
“ ........................... Zacharie Lepage................... 1

St Paul de Lavaitrie............ Adolphe Gingras.................. 2
“ .............Joseph Marsan...................... 1
“ .............. loseph Ratelle......................  1

St Thomas de Jersey Nord ..Masse & Dpsrochers............ 1
“ ..Frederic Goyette..................  1
“ ..Maxime Coutu....................

Ste. Em^lie Je I’Energie....... Charles Blaise...................... 1
“ ....... Joseph Coutu........................ 1
“ ....... On^ime Beaudry.................  1
“ ........Moise Beaulieu....................  1
“ ........Joseph Desrochers............... 1

Total....................... 37 2

KAMOURASKA.
N. D. de la Riviere Ouelle.......I. A. Pelletier....................... 1
N. II. dll Mont Carmel..........Charles Roy A al..................  1
Kamouraska Village.............. W. LeBel................................1
St Alexandre........................J. S. Dngal............................. 2

“ ......................... Alexis Btilanger.................... 1
St Andr^................................Desjardins & Marquis..........  1

“ ................................ Carrier A Michaud...............  1
Ste. Anne de Lapocatiire. ... Francois Gendron................ ' 1

“ ....... Joseph Boucher.......................1
St Denis............................... Augustin Dionne.................. 1
St On^ime dTrworth..........E. Levesque...........................  1
St Germain...........................Etienne Caron.......................  2

“ ............................Ixiu is Levesque..................... 1
St. Pacome.............................IMerre Leveeque........................1

“ ...............................Thomas Levestine A al........  1 1



List of the Creaineries and Cheeseries of the Province of Quebec—Continued.

KAMOURASKA.—Continued.
MDNIOIPAUTiaB. I-BOPRIETOBP. C C.

St Pascbal...............................Compagnie d’Actionnairea.. 1
St Pbilipbe de N^ri...............Louis Anctil & al.................  1

ToUl. 19 1

LAKE ST. JOHN.
Delialo.......... .........................Francois Gagn6..................... 1
H4bertville Parish.................. Philippe Hudon....................  1

................ Servnlle Tremblay...............  1
“ ................ Robert Lemay....................... 1
" ......... Yves Tremblay.................... 1

H^bertville Village.................Philippe E. Hudon...............  1
Normandin............................Alfred Trudelle..................... 1
Roberval Village....................Luc Lizotte............................  1
St Bruno.................................J. E. Desbiens .....................  1
St Fdlicien..............................Alber Nanit........................... 1

" .............................. AdGaid Perron..................... 1
St GMdon............................... Joe. Girard, H.P.P...............  1

** ...............................Andr£ Bouchard...................  1
St J£r6me dn L. St J............George Perron....................... 2
St J6r6me dn L. St J........... Octave Hudon....................... 1

* ........... Charles Simard.................... 1
...........Eli Gagn«..............................  1

" ........... Joseph Gagnon.....................  1
St Louis de Hetabetchonan..Octave Francois.................. 1
Ste. Methode........................... Patrice Leveeqne................. 1
St. Prime.................................Ad^lard Perron..................... 1

“ .................................Frs. C6t£ and others............ 1

Total. .■23 2

LAVAL.
MUNICIPAUTinS. PROPRISTOBS. C- C.

Ste. Dorothte...........................Ph. D. Lauriii........................  1
St Francois de Salles............On^ime Veillel..................... 1

“ ............ Delvica Adam......................  1
St Mai'tin...............................Allard A C6td........................  2
Ste. Rose de Lima.................. Aristice Cloutier...................  1

“ .................. Gilbert Convrette................. 1
" .................. Cossxtte AArcbambault.... 1

Ste. Rose Village....................Archambaolt A Cossette.... 1

Total..............  7 2

LEVIS.
Ste. Etienne de Lauzon.........Victor Plante........................  1
St. Henri de Lauzon............ Adolphe Fortier............ . 2

“ “ ............... L. N. Beaudoin..................... 1
" ............... Andrd Beaudoin...................

St Jean Chrysoetone............ Jos. Morrean......................... 1
St Lambert..........................Jos. Paqnet........................... 1

" .................. .... Cie. de Materiel de Laiterie.
St Nicholas.......................... Alphonse Bergeron...............  1

“ ...................... ...J. I.. Lambert..................... .. 1
“ .............................Franfois Fonqnet.................. 1
“ ............................Charles Filleau..................... 1

Total. 10 2

L’ISLET.
L’Islet......................................L. A. Boucher.......... ..... •.

“ ......................................On^siphore Charbonnean.

LAPRAIRIE.
Laprairie de la Madeleine.... Eus^he Martel...................... 1
St Constant........... ............... Joseph Fyfe.......................... 1
St Isidore...............................Ed. McGowan....................... 1
St Isidore...............................J. L. R. Pag^........................ 1
St Jacques le Minenr.............Philias Demers and others.. I
a* r £_____X__

“ ......................................Enstache M4nanl.................
......................................Cyrias Houle........................

St Anbert.............................. Syndicate de Cnltivateurs ..
St Cyrille de Leesard............ D^sir^ Mercier...................... 1
St Jean Port Joli................... Edouard Vaillanconrt.......... 1
St Jean Port Joli....................Jean Baptiste St Pierre..... 1
Ste. Louise dee Aulnaies....... Nazaire Caron....................... 1



St. Prime.

.... 1 al ... ... 10 2.... 1

.... 1I'aMlUO ------ L’ISLET.
and others........... 1 1

Total................ ..<23 2 u ........................On4aiphore Charbonneau. 1

LAPRAIRIE.
Lftprairie de la Madeleine. • • • EuaSbe Martel  ......... 1
St Constant...........................Joseph Fyfe.......................... 1
St Isidore............................... Ed. McGowan......................  1
St Isidore.............................. J. L. K. Pag6......................... 1
St Jacques le Minenr.............Philias Demers and others .. :
St Philippe.............................L^eandre Gobeil...................  1

Total.....................  4 2

L’ASSOMPTION.
L’Assompticn (town)............ Georges Dnheau...................  1

«< .............A. Chevalier........................... 1
« .............Forest & Longpr^..........
•• .............Felix Snzor............................

L’Assomption.............. '.........ColKige de I’Assomption....
Lanrentides....................... . Ed. Desmarais......................
u’Epiphanie...........................Jos. Moran............................

“ ........................... A. Lord.................................
Repentigny............................ Jos. N. Thonin..................... 1
St Charles de Lachenaie....... Fransois Allard.................... 1
St Henri de Masconche........ Samuel Chagnon...................  1

« .........Victor Lalnmiire..................
« .........Alpb. Soucisse......................
“ ......... Louis Lamoureux.................
“ .........Louis Morin.........................

St lin.....................................Th4odnlo Corheille...............
St Paul I’Ermite................... Philias LeveilM.....................  1

« ....................Samuel Chagnon..................
St. Boch de I’Achigan............Jos. Delongchamps...............

“ ............ MM^rie St Andr^...............
StSulpice............................... Arthnr Chicoine...................

Total... .. 6 15

.1 ......................................Enstache M6nanl.................
u ...................................... Cy rias Houle........................

St Aubert...............................Syndicate de Cultivateurs ..
St Cyrille de Lessard.............D68ir6 Mercier...................... 1
St Jean Port Joli................... Edouard Vaillancourt.........  1
St Jean Port Joli....................Jean Baptiste St Pierre..... 1
Ste. Louise des Aulnaies....... Nasaire Caron....................... 1

“ ........J. Th^berge............................ 1
St Pamphile........................... Syndicate de St Pampbile..
St Roch das Aulnaies...........Auguste Pelletier..................  1

•< ...........Dolard Gendron................... 1

Total........ 7 7

LOTBINIERS.
Deschaillona..-.................... .Joseph Dubuc....................... 1

•« ............................ Arthur Paris........................  1
•< ............................ Victor Chandonnet.............. 1
« ............................ Edouard Barab^................... 1

St Agapit.............................. Alphonse Desrochers............ 1
• ...............................Arthnr Tremblay.................. 1

Ste. Agathe.............................Octave Boulanger................. 1
St Antoine de Tilly................ F61ix Lambert....................... 2

•< ................ Alphonse Bergeron.............. 1
« ................ Guillaume Laroche..............  2

.............. Alphas Anbin.......................  2

.............. Ferdinand Fortier................ 1
.............Alph^e Anbin....................... 1

Ste. Croix................................ Edouard Cayer & Laliberti'. 1
“ ................................ Aim4 Par6............................  1
“ ................................ Joseph Croteau..................... 1
“ ................................ Rinfret A Co........................  2

St F'iooard.............................Ferdinajd Coulombe............ 1
“ ............................. Th^phile l>aigle................. 1
" ............................. Edmond Daigle..................... 1

St Apollinaire..
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LOTBINI ERE.—Continuefl.
MUNICIPAUTIES. PBOPRirroRs. C. •

* ............................. Edonard Conlombe.............. 1
Ste. Em^lie.................. ..........Damaae Beaudec................... 1

“ ............................. Adjutor I)orf........................  1
St. Flavieo............................... Lazare Bedard......................  1

" ............................... L.O.Pratte............................  i
“ ...............................Alex. Daigle..........................  1

St Gilea de Baaarivage......... Maaaire Demers..................... 1
St Louis de Lotbinit^re......... Adelard Plaisance................ !

“ ...........Laurent Hamel..................... 1
“ ...........Society de Fabrication de St

Louis................................. 1
“ ........... Wilfrid V^zina ...................

St Narcisse de Beaurivage.. .Didaoe Kirouac.................... 1
" .. .Joseph Lefebvre.................... 1

St Patrice de Beaurivage ....Joseph Olivier...................... 1
* ....Olivier Fectean..................... 1
" ... Morin Jt Croteau .................. 1

St Sylvestre do Beaurivage...Toseph Grf-goire..................  3
“ ..W. .M. H. King..................... 1
“ ..Samuel Neil........................... 1
“ - ..H. Morin............................... 1
" ..Payeur et Bisson.................  1 1

ToUl......................41 6

MASKINONGE.
Hunterston............................Henri Bergeron..................... 1
Louiseville.............................Adrien Milot........................ 1
St Alexis................................ Joseph Allard........................ 1

'* ...............................Henri Bergeron..............  .... 1

St Antoine de la B. do Lonp.Hector Caron........................ 1
“ Vve. Edonard Paquin.......... 1
■* Adrien Milot.........................

.Alfred Morin...................... 1

.Henry Bergeron.................. 1

. Denis Barette........................ I

St Didace.

MEGANTIC.—Continued.
MUNiai-AUTISS. l-ROI-BIRTORS. C. C

Halifax (North)......................Johny Gr^oire....................  1
“ ......................Champagne leclerc.............. 1
“ ......................V. C. P^lerin........................  1
“ ......................Josepti Boucher.....................  1

Halifax (South) ....................Oscar Gilbert........................ 1
“ ......................Tbibanlt & Boucher.............. 1

. Beaudoin i Provencher.... 1

.Lipoid S^vigny..................  1
" ...................... Nollet & Marion...................  1
*' ...................... B. Pelletier .......................... 1
“ ......................Gilbert & Gilbert................. 2
" ......................Bergeron & .Mass^................ 1
“ ...................... Wilfrid Gilbert &Mas«s.... 1

Inverness................................. John L. Cox ............... ;.... 3
“ ...... •“...................... Thos. Davidson and others. 1
“ .................................Averens Beland..................... 1

Ireland....................................Gilbert & Massf'.................... 1
“ .................................... Joe. O. Roy............................ 1
“ .................................... Basils Tangnay..................... 1
•* .................................... L. A. Klein............................ ]

Ireland (North)......................Louis Gilbert........................  1
“ ........................Menuer A Co......................... 1
" ........................J. B. Beaudoin..................... 1

Leeds......................................J. A. McCallnm.....................  3
“ .......................................Robert Anderson................. ]

Leeds (East)........................... Alfred Gagn4......................... 2
Plessisville...............................Cie. de fromageetoe beurre. 1
Ste. Anastasie de Nelson........Delpbis St. Laurent.............. 1

** ........Thos. Baril...........................  1
** .....Ed. Roger........................  1

1

8t. Pierre Baptiste........ .........David Simonean..................
.........Louis Thibanlt...................

1 1 
, 9

Somersetl(North)...... ......... Dronin, Jntras and others . 3
M ........ Napol^n Bourassa............. 1
« ..........Gatien Koy .............. ........... 1

Somerset (South)......... ........A. Morin.............................. . 1



MASKINONGE.
Hunterston............................ Henri Bergeron................
Loniaeville.............................Adrien Milot........................ 1
St Alexis................................ Joseph Allard........................ 1

** ...................................Henri Bergeron.............. .... 1

Leeds......................................J. A. McCsllum...................
“ .......................................Robert Anderson.................

Leeds (East)........................... Alfred Gagn4......................... 2
Pleesisville...............................Cie. de fromsgeetcj beurre. 1
Ste. Anastasie de Nelson........Delphis St. Laurent.............. 1

“ ........Thoe. Baril...........................  1
" ........ Ed. Roger................. ............ 1

St Antoine de la B. do Lonp.Hector Caron........................ 1
“ Vve. Edouard Paquin  1
** Adrien Milot.........................

.Alfred Morin...................... 1

.Henry Bergeron.................. 1

. Denis Barette........................ I

.Tboe. Rirard........................ 2

.Jos. Jolette...........................  1
St Joseph de Maskinong^.. ■ .Clement Dauplaise............... 1

“ ... .Victor Sicard........................ 1
“ ... .Antoine Saucier.

St J ustin............................... Pierre Brail.
.Adoiplie Ladouceur............. 1
.Jos- Bussiere........................ 1

St IA)n le Grand..................F. X. Bionne......................... 1
.Samuel Lefranfois............... 1
.A. Lessard............................ 1
.L. Milot................................. 1
.W. Ferron............................  1
.Rey. Caron & Co.................. 1

“ .................. Panl Boisvert........................  1
St Paulin...............................Hjnri Bergeron.....................  2

St Pierre Baptiste.................. David Simonean................... 1
“ .................. Louis Thibanlt.....................  2

Somerset l(North).................... Drooin, Jutras and others .. 3
“ .................... Napol^n Bourassa............... 1
“ .................... Gatien Roy................   1

Somerset (South).................... A. Morin...............................  1
“ .................... E. Simonean........................... 1
" .................... Ans. Carrier.......................  1

Tbetfbrd (North)....................Georges Filion......................  1
“ .................... J. O. Hebert.......................... 1
" .................... Raymond Beaudoin.............  1
" .................... Louis Chateauneuf.............  1
** .................... Leopold S^vigny................... 1

MISSISQUOI.

Total...................... 53 3

Bedford.................................. Andrew M ilson....................  1
“ .................................. Lalime Larocqne.................. 2

Cowansville............................George Halberd................... 1
Dun^m..................................J. G. Wales..................    1

W. Perkins........................... 1
E. O. Hutchins.................... 1
S. J. Ingalls...........................  1
E. A. Russels.......................... 1
Nap. Girard............................1
A. C. Carter....... ................... 1
J. Labombarde....................  1
Joe. L. Gilbert...................... I

Fambam................................ Guy Kennedy....................... 1
Farnham (West)....................William l-ilson.....................  1

Sidney Kempt.....................  ''
Edwin Welch........................  I
Ed. Arpin............................. 1

e ........................Am^^ Feriand................, 1
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MISSISQUOI.—
MCNiciPALmm. pBopRiHroHP. C. '

Frelighsbnrg...........................Thos. Morrison..................... 1
N. D. des A. de Stanbridge-.. A-Marois............................. 1

...A. Courtemanch.................. 1
N. D. de Stanbridge..............Ang. Morin & Sons...............  1
St. Armand East...................Tbos. Morrison.......... ..........  1

“ ....................Enoch H. Spoor..................... 1
St A-rmand West..................James Roeenberger.............. 1

“ .................. Sam. Hamel..........................  1
" .................. Wilson & McQninn.............

St Georges de Clarenceville.. Henry O’Clair...................... 1
“ ..C. M. Harvey....................... 1

St Ignac de Stanbridge....... . Robert McKie...................... 1
« .........Jered Hawk..........................  1
“ .........Ernest Rnssel........................ 1

St Thomas de Foucault....... Henry O’Clair........................ 1
Stanbridge•••••••••• .............Jered Hawk.........................  1
Stanbridge Station............... Julien Campbell.................... 1

“ .................. Joseph Campbell................... 1

Total..............  30 5

MONTCALM.
Chertsey ...................... Alesandre Rivet..................  1

....... ......................... Octave Sylvtstre & aL..........  1
Kilkenney...............................Xavier Sauroil......................  1
Rawdon ............................... ..John Lane..................... 1

“ .................................. Sintu Bordeleau..................... 1
<• .................................. Magloire Barette..................  1
•• .................................. Camille Beaus#jonr.............. 1

MONTMORENCY—CottH/iired.
JirNICIPALITISe. PKOPRIWTORS. C. C.

Ste. Brigitte de Laval............ Brisset & Drolet.................... 1
Ste. Famine............................Syndicate de Beurrerie .... 1
St F6r^ol ...............................Syndicate de St F^r^ol........  1
St Franqois........................... Narcisse Roberge.................. 1
St .Toachim............................S4minairo de Quebec............ 1
St Pierre................................Lortie & Lachance................ 1
St Tite des Caps................... Philyas Leblond............. .. • • • 1

ToUl. 5 6

NAPIERVILLE
Napierville........................... Tb^ophile Fortin...................  1
St Cyprien.............................Fromagerie de Douglaf-bay- 1
St Mouard............................ S^v^re Bessette..................... 1
St Michel Arehange..............Joseph Vanchcstein.............

“ .............A. C. Bourdeau.....................
St Patric de Sherrington.......James Irwine.......................  1

" .......Soc. du .:ultiv.. Horm. B6-
cbard, g^r.........................  1

8. R^mi de la Salle................Edward McGowan................ 1
“ ................ Chs. Latour it Sons.............. 1

Total. 6 3

NICOLET.
La Nativity de B^ancourt...Philemon Brassard............. 1

“ . ..Achille Carignan................... 1
“ ... Gaspard C6t6........................ 1

Larochelle............................... Luc Forest...........................  1

St. Alexis................................Octave Magnan. M.P.P..... 1
•• .................................Ernest Laird......................... 1

St Esprit................................ Raymond Lesage................. 1
St Jacques..............................Jos. Landry........................... 1

“ ..............................Fr^dfric Goyette...................  1
“ .............................. Jos. Nap. Marion................... 1

Nicolet.................................... Rvd. .M. G. Pronix...............  1 1
Ste. Angcle <le Laval.............. .Toseph Hubert....................... 1
St Brigitte des Saults...........Joseph I.*mire......................  1

“ ...........Omer Parent.........................  1
St CVlestien........................... Cyrille Fournier...................  1

•* .............................Gregoire Hebert..................  1



. Octave Sylvestre & aL......... 1
Kilkenney.............................. Xavier 8aaroiI....................... 1
Rawdon..................................John Lane.............................. I

“ ...................................Sinai Bordeleau..................... 1
*' .................................. Magloire Barette..................  1
“ .................................. Camille Beans^jonr.............. 1

NICOLET.
La Nativity de B^anconrt. ..Philemon Brassard............. I

“ . ..Achille Carignan................... i
“ ... Gaspard ........................ 1

Larochelln............................... Lnc Forest............................ 1 1

St. Alexis.................................Octave Magnan, M.P.P.....
“ .................................Ernest Laird.........................

St. Esprit.................................Raymond Lesage.................
St. Jacques.............................. Jos. Landry..........................  1

“ ..............................Fr^di^ric Goyette...................  1
“ ..............................Jos-Nap. Marion...................

Ste. Julienne de Rawdon .. ..Jean Bte. Payan.................. 1
St. Lignori.............................. G. Branit................................ 1

“ ...............................Joseph Gandette...................
Ste. Marie Salom^..................Ernest Gandette....................

Total......................11 (■>

MONTMAGNY.
Berthier.................................Niima Bornatchez ................. 1
Cap St Ignace...................... Ed. Pelletier........................... 1

" ........................J. E. Jalbert.......................... 1
“ ...................... Zeph. Guimont..................... 1

Montmagny ...........................Syndicat No. 1....................... 1
" ........................... Syndicat Na 2....................... 1

Montminy..............................Thi''oph. Nicole A Co.............  1
“ .............................. D^siii'' Delagrave & Co. ... 1

St Andr^ de Pile anx Grnns.-Georges Roy......................... 2
St Pierre, Riviere dii Sud... - Jacques Coilin..................... 1

“ .... Ed-Boissonnean................... 1
" .... Zephirin Cloutier................. 1

St Francois, Riviere dn Snd..loseph Blais........................ 1
“ -Frs. X. Pagneau .................. 1

Total....................

MONTMORENCY.
Cbdteau Richer.....................Tclesphore Rhdaame..........
L'ADg8*Gardien................... sSyndicat de Cnltivateiirs.

** .................. . Elz6ar Iluot....................
Ste. Anne de BeaupiA......... ElEC>ar Fortier....................

6 9

Nicolet...................................Rvd. M. G. Proalx................. 1
Sie. Angele de Laval............. .Toseph Hubert........................  1
St. Brigitte des »Sau1t8.......... loeepli Lemire....................... 1

“ ...........Omer Parent.........................  1
St. C^'destien............................C'yrille Fournier...................  1

.Ctregoire IK^bert...............  1
• Philemon Duguay................  1
Lndger Pich^'*........................ 1

• George Ellison A al............. 1
St. Edoaard de Gentilly......... llonld A Fournier................  3

** ....... 11. Fi. Lafontaine................... 1
Ste.^Eiilalie........................... Luc Thibodeau...................... 1

.Joseph Trudel...................... 1

. M, St. Pierre......................... 1
Si. Gertrude...........................F. Ouellette............................ 1

** ...........................Ko^* Morisaette......................  2
........................... KusC'be Hould....................... 1

** ...........................Narcisse Donon....................  1
“ ........................... Joseph Pich^........................ 1

St Gr^goire le Grand............ ('yrille Vignean..................... 1
** ................G<khk»n Houle....................... 1
** ................Luc Thibodeau.....................  2
** ................Hubert Dufresne...................  1
** ................Napoleon Uicard...................  1
** ................Luc Hik>n............................. 1
*' ................Olivier Hubert......................  1

St. Jean Bte. de Nicolet.........Nap. Deafosses....................... 1
“ .........Baulac A Rosseau.................  1
** .........Joseph Descoteaux................ 1

St. Leonard............................Joseph Hubert......................  1
“ ............................. J. £. Doucet..........................  1
“ . • .................... .. • Adolphe St. Laurent........... 1

.............................Edmond Thibodeau.............. 1
St. Marie de Blandford.........Damase Dnbuc..................... 1
Ste. Monique...#..................Charles Milot............................5

** ..........................Syndicate de fromagerie.... 1
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NICOLET— Continued.
MUNICIPALmE& PBOPBIBTOBS. C. C.

Ste. Monique........................... Thomas Lafond.................... 1
” ..........................Cyrille Vignesa....................  1

Ste. Perp^tue...........................Luc Girard...............................1
“ ........................... J. B. Beauchemin....................1
" ...........................Syndicate de Ste- Perpetue ■ 1

St. Pierre lee Becqnets...........Paul Sp^nard......................... 1
" ........... No6 Morcure.......................... 1
“ ...........Ferdinand Cinq-Mare.......... 1
" ........... Arthur Toueignant............... 1

St. Samuel.............................. Trudel 4 Bergeron.................. 1
St. Silv^re............................... Henri Mailhot....................... 1

“ ................................ Nestor Parent........................ 1
St Sophie de L4vrard........... Ambroise Toueignant.......... 1

“ ........... Paul Barab4.......................... 1
‘‘ ........... Damage Dnbuc..................... 1
" ...........Nazaire Trottier...................  1

St Venceelae..........................Albert Thibodeau................. 2

Total...................... 66 3

OTTAWA.
Amhergt.................................Robert Racicot.....................  1
Ayrwin....................................Gordon & Reid...................... 1
Buckingham......................... J. Henwood...........................  2

“ ..........................T. Bonhomme....................... 1
“ ....... ................. J. Ross..................................  1
" ......................... M. Duval................................ 1

Hartwell................................ N. Leblanc............................. 1
Hincks....................................Joe. T..a8alle .......................... 1
Hull South..............................R & W. Conroy.................... 1

PONTIAC.
MUNlCIPALlTin. PBOPRIBTOBS. C. C.

Bristol.................................... A. W, McKenzie.................. 1
Champeau............................... \V. H. Clarke........................  1
Clarendon................................E. T. Hodging.......................  1

“ ................................James Armstrong................  1
“ ................................Thompson Bros.................... 1

He dn Calumet......................A. G. Clarke.........................  1
LichtSeld................................(Impossible avoir le nom).. 1
Onslow South.. .................... A. W. McKechnie................. 1
Thorn.......................................John Hodgins....................... 1

Total

rORTNEUF.
N. D. dee Anges......................J. P. Moreau........................  1
N. D. de Portneuf.................. Joseph Ford, jur................... 1

" .................. M. a Delisle.........................  1
“ .................. D. Papillon............................  1
“ .................. Frs. Marcotte......................... 1
“ .................. Gideon Hamelin...........  ... 1
“ ...................Narciese Piche......................  1

Points auz Trembles.............Ant Larne & Co................... I
“ .............Philias Hardy....................... 1
" .............Simeon Gingras........ ,.......... 1
” .............L. P. Bernard and others...

St. Alban, Alton....................Octave Nand.......................... 2
“ ....................Hubert Perron....................... 1
“ ....................Jean Savard.......................... 1

St Augustin...........................East& Co..............................
“ ........................... Wilfrid Vasina....................

L‘Ange Gardien................... . Damage Meilleur...............   6
L’Annonciation de March.. ..H. Cliartier........................... 1
Lochaber................................ -Rvd. J. Chatelain................. 1

•• .................................W. C. Edwards.....................
Lochaber North ....................P. Lacasse.............................  1
t^hahnr West..................... McLachlan 4 Bros................  1

St Bazile................................ Derome, Frenette and others 1
“ .................................Bishop, Pepin and others -..

St Charles des Grondines.... Louis Arcbambanlt............. 2
St. Casimir............................. Roch Massicotte.................... 2

‘‘ ...............................J. E. Rivard..........................  1
“ ...............................Am^^ Tessier....................  1



x>uc&iDgnam......................
«

.............J. tienwooa..................
• •••....T. RrknKnmmA............... ...

...............
......... 1 <4

.........bimeon Gingras........ ,........ 1
1

u ......... 1 St. Alban, Alton......... .........Octave Nand........................ 2
$t ............... 1 44

Hartwell..................................... ................1 41 .........Jean Savard................................................. 1
Hincks............................................ ........ Toff, ......____ ................ 1 Rt An^iaftn .

Hull South................................ ............... 1 44
...................Wilfrid V4zina......................................... 1

L’Ange Gardien................... .Damase Meilleur................ 6
L’Annonciation de Marcli.■ oH. Cliartier........................... 1
Lochaber.................................Kvd. J. Chatelain.................  1

“ .................................W. C. Edwards....................
Lochaber North ....................P. Laeasse............................. 1
lAMsbaber West.......................McLachlan & Bros................ 1
Lochaber West...................... Jas. Burton...........................  1
Masham................................. Aug. Trudel.......................... 1

“ ................................. William D. Gibson..............  1
Montebello Paroisse.............. Ferdinand Huneau...............  1
Montebello Village................Ferdinand Huneau............... 1
N. D. de Bonsecours........ ..Ferdinand Huneau.................. 1
Ponsonby...............................Charles Libercent................  1
Portland.................................Poltimore Cheese Co............  1

“ ................................. Tbos. Roes............................ 1
■■ .................................N. D. de la Salette...............  1

Ripon.....................................Docteur Anbry......................  1
“ ......................................Louis Montpellier................. 1
<■ ......................................Louis Quesnel....................... 1
“ ......................................Alfred Prevost......................  1

St Andr^ Avelin...................Victor l.alonde......................  1
“ ....................J. B. Masson........................ 1
s ....................Emile Bellisle...................... 1
“ ....................Hilaire Garean..................... 1

Ste. Ang^liqne........................T. Bonhomme........................ 2
“ ........................Paui M. Charbonnesu.......... 1
“ ....................... W. E. Robinson....................  1
« ....................... H. Pilon................................. 1
■ ....................... W. C. Edwards & Co............  1

Suffolk and Addington......... R. M. Archambanlt & Co... 1
East Templeton.................... Damase Meilleur................... 2
Thurso....................................Louis Sauv4............................ 1
Wakefield .... ................ Wakefield Cheese Co............ 1

“ ............................... William Farrell.................... 1
Wright...................................Cliarles Tremblay.................. 1

Total.............. 49

St Bazile............ ................... Derome, Frenette and others 1
" .................................Bishop, Pepin and others...

St Charles des Grondinea... Louis Archambanlt............ 2
St Casimir............................. Roch Massicotte................. 2

“ ...............................J. £. Rivard........................ 1
** ...............................Am^^ Tessier..................  1
" .............................. Jos. Perron............................ 1
“ ...............................Alf. Foley..............................  1

Ste. Catherine de Fossam-
bault....................................Alf. Vezina............................  1

Ste. Famille dn Cap Sante. -.. Gabriel Hamel..................... 2
“ ... .Cia de Benrrerie, N. Bernard

g^rant ..............................
“ ....W. Vezina............................

St. Gilbert.............................. W. Vezina.............................. 1
Ste. Jeanne de Nenville..........Ambroise Bussiere...............  1

“ .........Cia Beurrif'ra du Cap Sante. 1
St J. B. des Ecureuils...........Hubert Angers.................... 1
St Joseph de Deschambault.G^eon Laganiere .............. 2

" Aubert Bedard.................... 2
“ Francois Pasqnin................  1

St Raymond........................ Louis Lesage........................ 1
.........................Perron................................. 3

“ ....................... Cie de materiel de laiterie-.
St Dbalde..............................A. Tmdelle & Bro..............  3

Total.................... 42 9

QUEBEC.
Beanport................................ James Greggie.......................
L’Ancienne Lorette............. Syndicat................................
Ste. Foye............................... Syndicat.................................
St Gabriel de Valcartier ....M. M. Rompte.....................  1
Stonebam et Tewkesbury.... Alexandre MoKie................ 1

Total. 1
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RICHELIEU.
MUXICIIMLITIBe. rROPBIKTOBS. C. C.

St. Aim£..................................Louis L&lancette....................  1
“ .................................. Esdras St Germain............... 2 1
“ .................................. Soci6t6 par actions...............

Ste. Anne..............................  L. Lai reverse and others -. -
Et Joseph...............................Alexis Oantlder.....................
St. Louis................................. Antoine St Martin...............

“ ................................. Odilon Vadeboncicur............
“ ................................ Louis Guilbanit....................

St Marcel.i...........................Albert Courchesne................. 1 1
St Ours..................................Pierre St Germain................

“ ...................................Edouard Dnrocher................
“ .......................... ....Kus^beSt Germain.............
“ ...................................Soc. de fabrication de from-

agc....................................
St Ours (Town) ....................Ambr. Larivi^re and others. 1
St Pierre de Sorel..................Pierre St (Jenuain.............

“ .................. Philippe Dnhamel...............
St Robert.............................. Jcs. P. Paquin.....................

“ ...............................Esdras St Germain...............  3
St Rocb..................................Alexis Collette....................
Sorel....................................... C.J. G. Wurteie..................

" ........................................Philippe Dubamel...............

ToUl......................... 25 2

RICHMOND.
Bronipton.............................. J. L. Cayouette......................  1 1

“ ...............................Arthur Martel....................... I
“ ...............................Joseph Pelleriu......................  1

RIMOUSKI— Continued.
MUMICIPAUTIES. PBOPBIBTOBS. C. G

Ste. Ang^le de Merici............Jos. Roes...............................  1
“ ............Victor Tbibauit................... 1

St Benoit Joseph Labre....... Elie Beanpr^......................  1
Ste. Cecile du Bic...................Auber Voyer and others.... 1

“ .................. Mathias Morin .....................  1
St Damase............................. Joseph Lamare and others-. 1
St Fabien.............................. Soci^t^ de cnltivateurs......  1

“ ............................... Alfred Belzil & Co................
Ste. F^licite.............................Hermd. Gagnon.....................
Ste. Flavie de Lapage............Cie de beurrerie....................
St Gabriel..............................Etienne I-evesqne and others 1
St Germain, Rimouskiville..Soci^t4 de fabrication de

beurre................................
St Joseph de Lepage............ David Rioux and others.... 1'
St- Lure de Lessard..............Cdlestin Belanger..'............  1
St Moise..~.............................Rvd. E. P. CJiouinaid........  1
St Octave de Metis............... Ernest Oesroziers................ 1

“ ................ L. M. X4knglois.................... 1
“ ................ Pb. Mercier........................ ..

St. Pierre do Lac................... Rdv. P. Brillant and others. 1
St. Simon............................... A. A. Nicole............. .........
St Val^rien........................... Rvd. J. Amiot.....................  1
St. Ulricde Matans............... Stanislas Tbibauit................

Total........................ IS 11

ROUVILLE.
Marieville.............................. Joseph Archambault....... I
N. D. de Bonsecours............... Alfred Larivi4re......................1

“ ................ Cie par actions.....................  1

Danville..................................G. C. Stockwell......................  1
Melbourne et Brompton Gore.Herbert Armstrong............. 1

e . J obn A. McLeod........... 1
“ Herbert S. Burt .................. I
“ Gilbert Stalker....................... 1
“ James Dunbar...................... 1

" ................ Joseph Ostigny...................... 1
L’Ange-Gardien......................Elio Bourbeau....................... 1

“ ...................... Jos. Lacoste.......................... 1
** ......................Evariste Pinsonnean............ 1

St Angela de Monnoi'...........Jos- Beauregard....................  1
St C^saire.............................  Isidore St Pierre.................  1



RICHMOND.
Bronii>ton.............................. J. u Cayouette.....................  t J

“ ...............................Arthur Martel..................... 1
“ ...............................Joseph Pelleriu..................... I

RGUVILLE.
Marieville................ ... 1
N. D. de Bonsecours.. ... 1tt ...........Cie par actions............... ... 1

Danv ille....................... ....G. C. Stockwell .....................
Melbourne et Brompton Gore.Herbert Armstrong.............

** .John A. McLeod..................
“ Herbert 8. Burt- ..................
“ Gilbert Stalker.....................
“ James Dunbar......................
“ Jsmes McNaugton................
“ W. D.Stalker.,......................

Richmond..............................W. Houle...............................
SL Fra. X. de Brompton.........B^ard, Lamontagne and

others ...............................
^ .........Arnold Lindsay....................

8t. Georges de Windsor......... Joseph Lopine.......................
“ .........Adclard Marcottee...............
** .........Pierre Kironac.......................
‘L .........Louis Lapointe.....................

ShiptoD..................................Joe. Lafranc^........................
“ ................ ................. Alfred Pan;...........................
'* .................................. J. de 1/. Tach4......................
“ .................................. Adolphe Pareuteau...............
“ .................................. A. McCuilom........................

Stoke...................................... Nap. Lemire..........................
“ ....................................... Frs. Uubreuil........................

Windsor.................................Begin, Arpin and others...
“ ................................Gregoite, Loitre & Co........

Total........................27 1

RIMOUSKI.
MacNider..............................John Carroll........................... 1
Matane Paroisse...................Stanislas Thibault................. 1

“ ....................Harrison & Trucbon............ I
Mont Joli................................loeeph Boss.......................... I
N. D. dn Saci^-Cienr.............Emile Belanger..................... I
St. Anaclet.............................Arthur Marmcn................... I

“ ................ Joseph Ostigoy....................... 1
L’Ange-Gardien.....................Elie Bourbeau.........................  1

“ ......................Jos. Lacoste...........................  1
“ ......................Evariste Pinsonnean............ 1

St. Ang^de de Monno!'..........Joe. Beauregard......................  1
St. C4saire............................. Isidore SL Pierre................... 1

“ ...............................Hosmidas Langevin.............. 1
“ ...............................FrM4ric Meuard....................  1
“ ...............................Henri Normandin................... 1

SL Hilaire..............................Benoit Damien 61s.................. 2
SL Jean Bte. de Rouville.. ••• Ner^ Bordna........................ 1

" ........Joseph Lambert....................  1
“ .......Pierre Lamlrert......................  1
“ .......L. Remy.........................   1
“ ....... J. B. Hebert...........................  1

Ste- Marie de Monnoir.......... Hubert Gingras....................... 1
" ...........Paul Gemme.......................... 1
“ ...........Ernest Rainville....................  1
“ ...........Frs. X. Marcoux.................... 1

St. Mathias............................ William .Johnson................... 1
“ .............................Ephrem Cardinal................... 1
“ .............................A. Trudeau............................. 1

SL Michel de Rougomont.... A Roy....................................  1
St. Paul d’.4bbolsfurd............ Nap. Legroe............................ 1

“ .............Jos. P. Rocheleau.................. 1
“ .............Thomas Carignan..................  1
“ .............Antoine Menard................... 1

Total.......................  30 4

SAGUENAY.
Escoumins............................ Rvd. U. l4tvoie, ptre........... 1

“ ............................. Rvd. Arthur Guay, ptre.... 1
Tadoussac............................... Charles Ijtpointe................  I

Total.



List of the Creameries and Cheeseries of the Province of Quebec—

SHEFFORD.
MUNiaPAUnlS. PROPBUTOBS. G.

Ely North.............................. \nthime Brazean.................. 1
" ...............................J. B. Derome and others.... 1
•* ...............................Nap- Salois............................  1
" ...............................A. Lawrence.........................  1

Ely South.............................. Ang. Pelletier........................ 1
“ ...............................Hodeste Choinidre................ 1
“ ...............................Lanrent Racicoi...................  1
“ ...............................Hypolite Bombardier.......... 1
“ ...............................Joseph Veronean..................  1
“ ...............................A. L. Darby..........................  I

Granby.................................... H. Beauregard...................... 1
“ ............^...................... J. S. Irwin............................. 1

....................................J. H. Rocheleau.................... 1
■* .....................................Joe. Duncan.......................... 1
" ....y......................... K Salois................................ 1
“ .....................................G E. Booth...........................

Roxton Falls...........................Lonis Brazean...................... 1
“ ........................... Ed^as Larocqne...................  1

St Alphonse...........................Agricnltmal Society2
St Anne Stnkely .................. Joseph Morin....................... 1

“ .................. E.L. Standish ..................... 1
St CMle de Milton................ Maxime Robert .................  1

“ ................ Azire Coti...................  1
................ F. H. Rocheleau...................  1

St Pmdentienne....................Denis Casaubon................... 1
St. Val4rien do Milton........... Revd. E. P. Cot6................... 1

“ ......... D^sir^ Chapnt....................... I
“ ......... J. B. IMpot............................  1
** ......... Dnfieenet Bontellier & others 1
“ ......... Hormidas Paqnette.............. 1

SOULANGES—awi/t»«ed.
G GUUNICIPAUTIES. PBOPRinrORS.

St. Polycarpe Village............F. X. Plante........................... 1
“ ............. J. A. Miron........................... 1

St T^lesphore.......................M. McGregor .......................  1
“ ..........................J. L. Chenier........................ 1
“ ..........................L. Charlebois........................ 1

St Zotiqne..............................Frs. Methot........................... 1 1
“ ...............................D. M. Macpberson................ 1

St Ignace du Cotean de Lac. .Jos. Bonrbonnais................. 1
“ ..TreH16 Doyon ..................... I 1

Station dn Cotean..................L. A. Sanv€............................ 1

Total........................ 8 12

STANSTEAD.
Barford.................................. James Mnllins....................... 1

" ...................................Philippe Dnpnis...................  1
“ ...................................M. Vincent............................  1
" ...................................A. G^rin................................. 1

Bamston................................ G. B. Hall..............................  1
“ .................................H. E. Corliss.........................  1
“ .................................W. K. Baldwin..................... 1
•• .................................N.W. Heath......................... 1
“ .................................George E. Searles.................  1
“ .................................Fred L. Brown...................... 1
« .................................W.J.Niblock........................ 1
“ ................................. A. W. Martin......................... 1
“ ...............................E. F. Remick........................  1

Coaticook...............................A. Gerin................................  2
Dizville.................................. Moses Tnrgoe......................... 1

SheffordWeat......................... Z. Lawrence..........................
Stnkely North....................... Fromagerio Notre Dame.... 1

M ........................Fromagerie St Antoine........  1
" ........................J. P. Lefebvre <fc Co.............. 2
" ........................Paul Mas86............................ 1
« ....................... Herm^n^ilde Ballard........ 1

Hatley...................
M

...............Luke S. Colt.......... ............. 1
.............1 1

U ............. 1
«■ .... .T/k« ^ A. Miu*kAy. ............. 1
M ............. 1

............. 1



St Prndentienne..................Denis Casaubon.................... 1
St. Yal^rien de Milton.......... Revd. R P. Cotd...................  1

“ ......... D^sird Chapnt....................... I
“ ......... J. B. Wpot............................ 1
** ......... Dnfiesnei Bontellier & others 1
" ......... Hormidas Paqnette.............. 1

“ .................................Fred L. Brown......................  1
“ .................................W.J.Niblock........................ 1
“ .................................A. W. Martin......................... 1
“ ...............................K F. Remick........................  1

Coaticook...............................A. Gerin................................. 2
Dixville.................................. Moses Tnrgos......................... 1

SheSbrdWest.........................Z. Lawrence..........................
Stnkely North....................... Fromagerie Notre Dame.... 1

“ ........................Fromagerie SL Antoine........  1
■* ........................J. P. Lefebvre Co.............. 2
" ........................Panl Mass^............................ 1
" ....................... Herm4n^ilde Ballard........  1

Stnkely Sonth.......................Stanley Purdy.......................  1
*■ ........................D. Phanenf............................ 1
“ ....................... David Daignean...................  1
" ....................... Magloire Fleurant................ 1

Total...................... 40 4

SHERBROOKE.
Ascot.....................................J. R. Sorel............................  1
Compton (village)*............... Compton Model Farm..........  1
Compton* ...............................H. W. Donek........................ 1

« *.............................. AG^rin..................................  6
Lennoxville.......................... Lennoxville Creamery Co.. 1
Orford.....................................Jean Plante........................... 2

“ ............................. ........Hormidas Laplante.............  1
Sherbrooke ........................... J. A. Camirand..................... 1

Total 10 3
*Compton has been, by error, transferred into the County of 

Sherbrooke.

SOULANGES.
CAdres................................... Emery L’Ectiyer................... 1
SL Clet....................................J. BL Marleao.....................  I 1
SL Joseph de Sonlanges....... Godefroy Constant................ 1
St Joe de Sonlanges Village. .Olivier Charlebois.............. 1

** ..Dramond Pilon.................... 1
“ ..Samnel Leronx.................... 1

St Polycarpe.........................J. H. Leclair.......................... 1

Hatley.....................................Lnke S. Colt.............-.......... 1
" ........................................Tos. Morrison............................ 1 I
“ ...................................... Nelson Hish........................... 1
“ ...................................... Jos. & A. Mackay.................. 1
“ ...................................... Pierre Menard ..................... 1

Stanstead ...............................John Taylor........................  1
“ ............................... Alex. Thompson...................  1
“ ...............................R. E. Scott............................  1
“ ...............................E. C. Baldwin............... ;... 1
“ ...............................W. S.A. Buck....................... 1

Total.................... 20 1

ST. HYACINTHE.
La Pi^sentation..................... M. A. ...........   3

" ....................Lndger St Pierre.................. 1
Notre Dame de St HyacintbeBoc. de fab. du Grand Rang. 1

* J. M. Archambanlt...................  1 1
St Barnabf'.............................SociAte du village.................. 1

e ...........................Soci4te de la pareisse............ 1
* ........................... Soci^te de la Basse double .. 1

St Charles..............................Clodomir Millette.................. 1
St Dnmase............................ Fromagerie de Corbin..........  1

“ ...............................Fromagerie do Pont............ 1
...............................Jacques Jodoin....................  1

St Denis................................ J. Bte. Phanenf ................... 1
“ .................................Alphonse Goulet .................  1
“ .................................Pierre Angers......................  1
“ ................................. Fra Allard............................ 1

St .Tode.................................. Socif'te de Beurrerie............ 1
St Marie Madeleine..............Napol^n Chabot.................. 1

* ................ J. R. Lofl^be..................  1
St Thomas d’Aquin.............. Fromagerie de.................... 1

Total.................... 20 2



List of the Creameries and Cheeseries of the Province of Quebec -

1

ST. JEAN.
MCNICIFALlTIBa. PB0PBIKT0B8.

St. Bernard de Laoulle........ J. Bte. B^'ard tils...........
" .........Ttioe. Boyce..................
•• .........Joint Stock Co.................... 2

St. Blaise................................Syndicatdefromagerie .... 1
•• ............................... Delphia Brossard............... 1

St Jean Ville ........................Guertin & Langelier . .......
SL Marguerite de Blairfindie. Gonzage Couturier...............
St Valentine.........................Soc. de fabrication de Stott-

ville................................. 1

ToUl.................... 7 2

ST. MAURICE.
La Visitation, Pte. du Lac.. .Jos. Ant Garoeau................  1

'■ T^lespbore Frechette............  1
" Olivier Duplessis.....................

St Anne d’Yamachiche....... Thomas Meunier................. 1
...L. E. Lajoie A Co.................. 1
... Thomas Roy ........................ 1.
... Hercule Bourassa.................
... Arthur Milot.........................  1
... Pierre Corriveau...................  1
...Tliomas Lacerte.................... 1
...Wilfrid Eliotte ...................... 1

“ ....Edouard Paquin...................... 1
“ ....Honors Lamotte.................... 1
“ .... Alphonse Grenier..................  1
“ .... Pb. Gelinas............................

St Boniface de Shawenegan. .Nap. St. Louis.................... 1

St Bamabd de Gatinean.

TEMISCOU AT A.—CimftVtMcd.
MUNICIPALmeS. PBOPRIinORS. C.

St Epiphane............................Auguste Breton A al............
St Louis du Ha! Ha!............Drouin A Carrier.................. 1
St Paul de la Croix.................Tliomas Beauhen.................
Trois-Pistoles.........................E. F. Hebert.........................

“ .............................L. D. Francoeur.....................
......................... Alphonse Nicole...................

Whitworth (Ste. Mode8to)....Godbont A Co......................

Total........... 4 13

TERREBONNE.
Doncaster .................. Israel Thouin....................... 1
New Glasgow..........................Louis Brault........................
St Agatbe...............................Octav8 Anclair .............. 1

« -.............................. M. Cot6.................................  1
« ........... .................. M. F. Pilon............................  1
" ...............................A. E. Garth......................... 1
“ ...............................Alex. Miller...........................

St Anne des Plaines............. Simeon Gigudre..................... 1
St Janvier...............................N. E. Clement....................... 1.
St J6r‘me............................... Allard ACo..........................  1

“ ...............................J. Racine................................ 1
“ ............................... J. Cyr.....................................  1
“ ............................... Israel Dion............................

St Marguerite dn L. Masson Legault A Daniel ................
St Sanveur ...........................G4goire Belanger.................  1

o ...................... John Kempton....................
“ ........................... Albert Kempton...................
“ ...........................E. Brosseau..........................

St Sophie de Lacorne • • Albert Gaudet....................... 1

“ Thelespbore Pellerin............ 1
“ Zacbarie l4imy..................... 1
" M. Corriveau......................... 1
“ Cflestin Bellemare................  1

St File................ ...................Ludger Rivard......................  1
•• .................................... Isaie Dechaine......................  1

Oa E*a:_______ '

“ .........M. Charbonneau................... 1
“ .........Louis Brault.......................... 1

St Thfrise de Blainv. Village Seminaire............................ 1
“ . .Joseph Gratou...................... 1

Total................... 11 13



“ ....Wilfrid Eliotte ......................  1
“ .... Edouard Paquin.................... 1
“ ....Honors Lamotte.................... 1
“ .... Alplionse Grenier.................. 1
“ .... Fb. Gelinas.............................

St. Boniface de Sbawenegan..Nap. St. Louis.................... 1

......................................... Israel mou..................................  1
St. Marguerite du L. Masson Legault & Daniel ................. 1
8L Sanveur ...........................G^goire Belanger.................  1

“ ........................... John Kempton..................... 1
“ ........................... Albert Kempton................... 1
“ ........................... E. Brosseau.......................... 2

St. Sophie de Lacorne ....... Albert Gaudet...................... 1

“ Thelespbore Pellerin............ 1
“ Zacharie T^tmy..................... 1
“ M. Corrivean......................... 1
“ C^leetin Bellemare................  1

St. Elie................ ................... Ludger Rivard......................  1
** .................................... Isaie Dechaine......................  1

St. Etienne des Gr^..............Majorique Milette.................  1
“ ...............Nai>. Kingnetle...................... 1

St. Malhieu.............................Raphael & Tbtopbile De-
chaine...............................  2

St Severe................................ Eucharisle Lamy.................. 1
“ .................................Alfreil Ferron..........................}
“ ................................ Toussaint & Grenier.............  1
“ .................................Paul Pelletier......................... 1

Three Rivets.......................... Jules Milot...................   1
“ ........................Hormidas Duva...................  1

Yamschiche.......................... llercnle Bourrassa................  1
“ ........................Thomas Mennier.................. 1
" ........................Gelinas & Lajoie..................  1
** ........................Thomas Roy.........................  1
“  .......................Adrien Milot.........................

Total...............33 7

TEMISCOUATA.
Begon...................................... .Toseph Mass^....................... 1
Fraserville............................... A djntor Picard...................... 1
lie Verte................................. Pr^fontaine Bros.................. 1
Kakouna.................................. Pr^fontaine Bros.................. 1
Madawaska (N. D. do Lac)...laruis Gagnon.......................  1
Riviere du Loup..................... William Fraser.................... 1
St Antonin............ -..............Florentin Soucy...................  1
St Arsine................................A pril & Co............................. 1
St CICment............................. Pierre April A others.......... 1
St. Eloi....................................Th^phile April & others .. 1

(1
(1

... M. Charbonneaa...............

... Louis Brault......................
. 1

1
St- deBlainv. Village Seminaire......................... 1

« ..Joseph Gratou.................. 1

Total................ .11 13

TWO MOUNTAINS.
L’Annonciation d’Oka... ...RR. PP. Trappistes......... . 1 1

4( ... William Lalonde............. 1
U ...Raphael Charest............... 1

St. Angnstin.................. ...J. 11. Cliarbonneau............ . 1
i€ ...Osias Daquette.................. 1

St. Benoit.......................... ... Anthime Pilon.................... . 1
...Elysee Cyr......................... . 1

1
St. Canut......................... ...Jos. Cyr............................. . 2

M ...Fred. Koehon.................... . 1
l< ...Israel Dion......................... 1

St Eustache, Parish....... ... Oscar Pmiuette................... 1
St Eiista<'he (Village). ... ... Kvangeliste Binette........... 1

“ (Parish).... ...F. X. Laurin...................... 1
Si. Hermas........................ ...Beoj. Beauchamp* M.P.P. . 1

(• Honors Pag6...................... . 1
“ ...................... ... Robert Boy......................... . 1

St Joseph du Lac.......... ... McCail & Ladouceur......... . 1
“ ........... ...J. B. Damour..................... 1

U ...Joseph Cyr........................ . 1
St Placide........................ ... AIpb. Dnbrenil................ 1
Ste. S<*holaBtique (Parish) • ••Augastia Blouin............... . 1

M «< ... Soci^t£ de Patrons........... . 4
*< M ... Cie. de Beurrerie............... 1
•' (Village) ... J. N. Dumonlin................ . 1

Total.................... 19 12



List of the Creameries and Cheeseries of the Province of Quebec—Continued.

VAUDEEUIL.
MCNiaPAUTIBB. PBOPBIWTOES. C. C.

Newton.................................. Donald 8. Morrisson............  1
“ .................................... Fred. Besner........................ 1

Pointe Fortune.......................Thoe, Rose & Son.................. 1
<■ ........................EnKttne Seguin......................  1

Rigand Village.......................J. Bte. Beener.......................  1
St. Jeanne de I’lle Perrot .... 8oci4t^ par actions............... 1

" ....Azilda Daoust...................... 1
StLazare.................................Oscar Denis.......................... 1
St Madeleine de Rigand....... TrefiB^ Pilon.........................  1
Ste. Lartbe............................ Peter Monaghan...................... 1

*■ .............................Rosario Segntn......................  1
* ............................. Soci€t4 cooperative................ 1
“ ............................ Alfred Ranger.......................
« .............................Henry Hodson.....................

St Michel de Vandreuil Par .Panl Denis............................
“ Bazile Charlebois ...............
“ Osias Brassenr.....................

St Michel de Vandienil Vih.Amedee Castongnay...........
Tree Saint Redemp^enr.........Napoleon Queenel.................  !•

■< .........George Vnlois....................... 1

Total........................ 10 10

VERCHERES.
ste. Anne de Varennee..........F61ix Provost.......................... 1

“ ...........Octave Allard......................... 1
St Antoine.............................Cartier & Arcbambault........ 1

*< ............................. Elie Gandette.......................... 1
<* .............................Fontaine & Desmartean.... 1

St Frs. Xavier de Vercheres.Jeremie Handfield............... 1

WOLFE—Continued.
MUNICIPALITIK.

St Fortnnat de Wolfstown

Stratford.

PBOPRiaroBS. C.
... .Girard Bros...........................  1
.. .Joseph Pelletier.................... 1
... Lazare Masse....................... 1
... Norbert Laventure............... 1
... Gcdeon Heon........................ 1

“ ...................................Walter Hebert...................... 1
“ ...................................jeremie Fiaette...................... 1
" ...................................Magloire Demers.................. 1

Weedon Centre.............................Frs. Onellet......................  1
** ......................Vve. Simeon Fontaine.........  1

Wolfestown.................................Louis Gilbert....................  6
“ ............................. Gilbert & Morin................ . 1

Wotton...................................... Lefebvre & Co...................... 4
“ .................................. Cie de Materiel de Laiterie..

C.

Total....................  39 1

YAMASKA.
Pierreville Village..................Armand Ally......................... 1
St Antoine, Bale dn Febvre.J. N Dngnay........................ 1
St Antoine, Bale dn Febv... .Calizte Allard & al.............. 2

“ ...zephirin Duguay...................  1
“ ...EUeProulx ........................... 1 1
“ .. .J. L. I.emire d; Co....................2 1
" .,.C. B. Jutras............................  1
" .. .Moise Lemire Aal................. 1
“ ...Chas. Dronin.......................... 1

St Bonaventure d’Upton......Eusebe Pronlx A Co.............. 1
“ .... Adeiard Lanoie.................... 1

“ Jos. Danserean......................
Ste. Julie.............................. Louis Blain........................... 1
St Marc de Coumoyer........... Gaspard Leroux................... 1

“ ...........Alexis Chicoine.....................
St. Matbien de BelceiL........... Cie de fromageric................. 1

“ ........... Felix Blain............................ 1

St David de Degnire..... .... Joseph Psrd & al......... .......  1 1
•< .......V. Beaulac A al........... .......  1
“ ....... ....H. I.ebrun A al........... ........ 1
<( ....Cbs. Cyr.... ................ ........2

St Elph^ge...................... ....Wm. Parent................ ....... 1
t* .... Simeon Paouette......... .......  1



Ste. Anne de Varennee.......... F41ix Frovoet......................... 1
“ ...........Octave Allard........................ 1

St Antoine.............................Cartier A Archambanlt........
« ............................. Elie Gaudette......................... 1
« ............................. Fontaine A Deainartean... • 1

St Fib. Xavier de Verch6re8.J6r6mie Handfield..............  1

<« .. .J. L. Lemire A Co......... .... 2 1
II ...C. B. Jntras.................... .... 1
Cl .. .Moise Lemire A al........ ... 1
II ...Chas. Drouin................. ... 1

St Bonaventnre d’Upton. ....Eusebe Proulx A Co.... ... 1
11 .... Adeiard Lanoie............. .... 1

“ Joe. Danaerean......................
Ste. Jnlie............................... Lonis Blain........................... 1
St. Marc de Conmoyer.......... Gaepard Leronx...................  1

“ ...........Alexis Chicoine.....................
St. Matbien de BeloeiL...........Cie de fromageric.................  1

" ........... F4Iix Blain............................ 1
Ste. Theodosie.......................Bruno Laroee......................... I
Ste. Trinity do Contrecu-'ur... I. K Charron.......................  1

“ ' ...Louis Fontaine A al............. 1

ToUl.................. 12 3

WOLFE.
D’IsnU'il................................. L. E. Adam........................... 1
Dudswell................................Willen....................................  1

“ .................................Cooperative...........................  1
“ ................................ J.W Andrew.......................  1
“ .................................Jos. Fontaine......................... 1

Garthby.................. ............... Achilles Jacques...................  1
Ham North ........................... Jos. Cloutier.........................  1

“ ............................. Chas. Lavigne......................  1
“ ............................. Herg. Guertin....................... 1
“ ............................. Jos. Picard............................  1
“ ..............................Achilla Richer...................... 1
“ ............................. Jos. Lehoniller....................... 1
“ ............................. Clis. Patry............................  1
** ..............................Joe. Lavertn......................... 1
“ .............................Albert Lavigne.....................  1

Ham South-West.................. J. H. Brochu.......................... 1
Lake Weedon.........................J. Despres..............................  1
St Joseph de Ham Snd........ Jos. Bergeron........................  1

St David de Deguire............ .Joseph Psr£ A al.......... .... 1 1
el .V. Braulac A al............. .... 1
11 H. I.ebrun A al............. .... 1
U .... Chs. Cyr......................... 2

St Elph^ge........................... Wm. Parent.................. .... 1
M Sim4on Paquette........... .... 1

St Frs. du Lac St. Pierre.... .Chs. Cyr......................... .... 1
J. O. Dubaime............... .... 1

II ^ ^ ^ . J. N. Dugnay................ .... 2 1
St Guillaume d’Dpton......... . J. B. Vigneau................ .... 1 1

II .Ad^lard Lanoie............. .... 1 1
Cl .Syndicat........................ .... 1

St Michel Yamaska Village..Boch Parenteau............. .... 1
St. Michel d’Yamaska.......... . Narcisse Theroux......... .... 1

11 .Louis Parenteau........... .... 1
11 .Narcisse Parenteau.... .... 1
1C .Thomas Delaney........... .... 1

St Pie de Deguire................ .Charles Cyr................... .... 1 1 X

M .Kdmond Dauplaise. .... 1 <

St Thomas de Pierreville... .William Parent............. .... 1 1
.J. Omer Desbiens......... .... 1

li . L. Desfusses.................. .... 1
St Z^pbirin de Courval..... . Herman Lefebvre......... .... 1 1

14 ^ ^ . J. N. Duguay................ .... 2
•I Soci^t^ par actions....... .... 2
M Alex. Simoneau............. .... 1
It G. P. Rousseau............. .... 1
M • H. Parent...................... .... 1
M .Cyprien Jntras ........... .... I

Total.......................... ... 46 9



List of the Creameries and Cheeseries of the Province of Quebec - Continued.

RECAPITU LATK )N.

OOUNTIEa c. c.
Argenteuil ..................................................... 31 3
Arthabaska ....................................................  61 2
Bagot ..............................................................  36 9
Beance ........................................................... 99 9
Beauharnois................................................... 18 2
Bellechasse.....................................................  12 11
Berthier ................................................    33 7
Bonaventure .........  4
Brome ............................................................. 36 7
Chambly......................................................... 8 1
Champlain .....................................................  63 1
Charlevoix.....................  24 1
Ghateangnay .................................................  22 4
Chicoutimi.....................................................  88 6
Compton.........................................................  21 4
Dorchester .....................................................  31 4
Drummond....................................................  34 4
Glasp6............................................................... 3
Hochela^a....................................................... 2
Huntingdon...................................................  32 2
Iberville.........................................................  14 2

couNTii:a c. c
Maskinonge ................................................... 32 8
Megantic ........................................................  63 3
Missisqnoi....................................................... 36 5
Montcalm.......................................................  11 6
Mon’magny ................................................... 6 9
Montmorency ................................................ 6 6
Napierville ....................................................  6 3
Nicolet............................................................... 66 3
Ottawa............................................................ 49 3
Pontiac ..............   9
Portneuf.........................................................  42 9
Quebec ........................................................... 1 4
Richelieu .......................................................  26 2
Richmond ......................................................  27 2
Rimouski ....................................................... 18 11
Rouville .........................................................  30 4
Saguenay ....................................................... 3
Shefford...........................................................  40 4
Sherbrooke........ ...........................................  10 3
Soulanges....................................................... 8 12
Stanstead......................................................... 26 1

Jacques Cartier ......  2 8
Joliette ........................................................... 37 2
Kamouraska ..................................................  19 1
Lac St. Jean................................................... 23 2

St. Hyacinthe......................... .......................  20 2
St. Jean.......... :...................... ........................ 7 2
St. Maurice............................ .....................  33 7
Temiscouata .......................... ....................... 4 13



Drammond....................................................  34 4
Qti«p6...................................................................... 3
Hochela^ a ...................................................... 2
Hantingdon...................................................  32 2
Iberyille.........................................................  14 2

Saguenay ............................ .......................... 3
Shefford................................ .......................... 40 4
Sherbrooke.......................... ..........................  10 3
Soulanges............................. .........................  8 12
Stanstead.............................. .......................... 26 1

Jacques Cartier ...................................... 2 8
Joliette ........................................................... 37 2
Kamonraska ..................................................  19 1
Lac St. Jean................................................... 23 2
Laprairie ........................................................ 4 2
L’Assomption................................................. 6 15
Laval .............................................................. 7 2
Levis............................................................... 10 2
L’Islet ............................................................. 7 7
Lotbiniere ...................................................... 41 fi

St. Hyacinthe.................................................  20 2
St. Jean.......... :............................................... 7 2
St. Maurice..........................................  33 7
T^miscouata .................................................. 4 13
Terrebonne..................................................... 11 13
Two Mountains............................................. 19 12
Vaudreuil ......................................................  10 10
Verchferes .......................................................  12 3
Wolfe............................................................... 39 1
Yamaska......................................................... 46 9

Total number of Creameries......................................................... 807
Total number of Cheeseries......................................................... 1467
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ALPHABETICAL TABLE
OF LECTURERS. ORATORS, AND REPORTERS AND PERSONS HAVING 

TAKEN PART IN THE DISCUSSIONS.

MM. AfOEB, M.—220, On the Babcock.
'* Avni, A. A.—212, IjBcture.
" Barnard, Ed. A.—4I), Translates the 

President's invitation ; 46, Proposes 
the appointment of committees, on 
the committee ; 51, On the price of 
cheese; 89 Lectures: How to increase 
farmers’ profits ; cheap milk produc
tion ; 85, Cheap rations ; 89 hoed 
crops; 91, Composition and com* 
parative value of crops; 96; A 12 
years rotation and croppin;; of 60 
arpents; 58, On manuring land ; 
deep ploughing; 108, l.iawe8 and 
Gilbert's experiments ; table of the 
same; 18.5, Conclusion; 120,122, Sci
ence in agriculture; 124, Resolutions 
offered ; 124, In favour of the diffu
sion of agricultural information ; 
124, In favour of a better system of 
manuring land ; 126, In favour of 
targe factories; 125, Of improved 
roads; 126, Of co-operative Associ
ations ; 126, Of improved modes of 
freightage ; 146, Of agricultural
comitia ; 218, On water in the 
dairy ; 249, On feeding stock ; 267, 
On the competition of syndicates at 
Montreal; 267, On the delivery of 
cheese at the factories; 267, On the 
relations between the Uairymen’s 
Association and the Association of 
the dealers in butter and cheese.

“ Beai'bibn, Thb Hon. Ls.—73, telegram; 
228, speech.

“ Boi'CHabd, Ls.—74, address from tlie 
people of Waterloo.

" BouRBEAf, D. 0.—51, On the price of 
cheese; 53, On the work of inspection;

54, On the purchasing of things In 
common; 56, On payment for milk 
by the Babcock ; 67, On marbled 
butter; 69, On ripening cream by 
ferments; 72, On butter-making 
162, Lecture, creamery and cheesery, 
syndicates; 267, Report of committee 
on silage.

MM. BovasEAu, Eue—47, Repcrt on last 
inspection of syndicates; 60, On the 
price of cheese; On delivering cheese 
in the factory; 52, Reply to Mr. 
Thibault; 54, On wooden whey-vats;
55, On care of milk; 55, On the 
Babcock test; 55, On small factories; 
.56, On the preservation of whey; 
On the Babcock test.

“ Cahiband, .1. A.—128, On good roads.
" Castbl, Emile—3, Address of the 

report; 52, On delivering cheese in 
the factory; 63, Reads Mr. Gea 
Ferguson’s report; 132, On good 
roads; 159, Distribution of diplomas 
to the inspectors.

“ Chaono.v, Samdbl—68, On working 
butter; 68, On white spots; 126, 
On good roads; 158, On water in the 
dairy.

“ Chapais, J. C—41, On the committee of 
nomination; 62, On delivering cheese 
in the factory; 68, On the- percentage 
of water in butter; 126, Reads the 
report of the committee of nominsp 
tion; 152, Proposes the adoption of 
the three first resolutions of Mr. 
Barnard; 128, On good roads; 136, 
Lecture on the dairy comitia; 159, 
On groves round dairies; 126, On the 
average richness of milk; 265, On 
delivery of cheese at factories.

20



MM. Chabest, Rvd. C.—72i Od the making 
of butter; 126, On good roads.

Cbiooinb, Alexis —72, On working 
batter.

CoBBiNBAU, Rvd. D.—171, Resolution in 
favour of a union between the 
different agricultural associations.

Dallaire, 0. E.—160, Lecture on “The 
law of labour” ; 160, On delivery of 
cheese at the factory.

Dbavbr, J. C.—217, On water in use in 
the dairy,

Doonan, M.—248, Questions put to Mr. 
Wherry, on the loss of fat in cheese
making.

Fbrql'soij, Geo. W.—63, His report as 
inspector.

Foster, H. 8. — 81, On the Babcock 
test; 132, On good roads; 256,On the 
syndicate competition in Montreal; 
266, On the care of cows beiore 
calving; 256, Resolution in favour of 
improved methods of freightage and 
the preservation of perishable agri
cultural products; 265, On the 
organisation of chambers of com
merce ; 267, Vote of thanks.

Gibabd, Jos., M. P. P.—73, Telegram; 
169, Speech.

Gbant, a. W.—73, Speech.
Gbeig, VVm.—172, Speech.
Grignon, Dr. W.—46, On the nomin

ation committee; 131, On good roads ; 
1.54, On the hygiene of factories.

Harvey, M.—248, On losses of fat in 
cheese.

Hodge, Geo.—217, On water use<l in 
dairies; 248, Lecture on the manu
facture of and trade in our Canada 
cheese.

Letlaire, .1. D. — 65, Report on the 
dairy school; 67, On white spots in 
butter; 68, On working batter: 68, 
On the percentage of water in butter. 
69, preparation of ferments for 
ripening cream; 70, On working

ofbutter ; 71, On the variation 
temperature in butter making.

MM. Macdonald, Milton, M.P.P.—73, Tele
gram ; 167, Speech.

" Macfarlane, Peter—55, On the Bab
cock test; 66, Inspector-General’s 
report ; 59, On paying for milk 
according to quality; 61, On cars of 
milk; 253, On whey as cattle food.

“ Mabsan, T. J. A.—125, On good roads.
“ Montminy, Rev. T. — 45, Opening of 

the meeting; 51, On the price of 
cheese ; 75, Reply to the address; 
76, Speech.

“ Ness, Robert.—132, On good roads.
“ PAR.MELEE, Chas-—263, On the sale of 

cheese delivered at the factory.
“ Patton, Col.—223, On the Baboock 

test i 255, On the average richness of 
I milk.

“ Plamondon, ,T. a.—(i3. On the care of 
milk; 133, On good roads.

“ PocLiN, M. — 52, On the inspectors’ 
work.

“ R’Uaven, Wm.—56,On keeping whey; 
70, On working butter; 71, On the 
variation of temperature in butter- 
making ; 214, On the water used in 
dairies.

“ Robertson, Prop- Jas. W.—173, Lec
tures : On the means of improving 
the food resources of the Province of 
Quebec; 188, Food markets of Britain, 
194, .Means of transport; 200, 204, Ex
ports of dead meat; 220, Influenoe of 
light and air on butter; 221, On the 
Babcock test; 256, On keeping batter i 
256, Value of frozen maize for ensil
age ; 256, On the rest of cows before 
calving ; 260, On trade mark of 
cheese ; 262, Reply to Mr. Grant.

“ Shctt, Prop. Frank T.—218, On the 
water used in dairies; 235, Address; 
220, On the Babcock test; 269, lec
ture : Chemistry of milk and its pro
ducts ; 263, On feeding stock ; 255, On 
the average richness of milk.
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MM. TACHk, J. DB L.—54, On wooden whey- 
vats ; 71, On marblingn in butter; 146, 
Lecture on butter-making ; 158, 219, 
On the water used in dairies; 159, 
On living rooms in factories; 171, On 
trade marks for cheese and butter i 
222, On the Babcock test; 255, On 
the average richness of milk; 236, 
Questions to Prof. Robertson on the 
experiments made on the Experi
mental Farm ; 266, On keeping
wliey ; 267, Report to the auditors of 
accounts,

“ TniBAULT, Chahlks—51, On weighing 
clieese.

“ Tbudbl, T. a.—56, On keeping whey.
“ Walkbr, H. W. — 55, On tlie care of 

milk.

MM. Ward, .Ioseph—2.55, On the Babcock 
test; 266, On tbe relations of the 
Dairymen’s Association with the as
sociation of the Montreal dealers in 
dairy goods.

“ Wherry, Robert—59,63, On paying for 
milk by richness ; 222, On the Bab
cock test; 246, Lecture on cheese
making ; 247, Replies to questions on 
his lectures; 255, On the average 
richness of milk.

" Wilkins, Chas.—62, On the care of 
milk ; 262, On making moist cheese; 
255, On the competition of syndicates 
at Montreal.

“ Woodward, A. W.—255, On the com
petition of syndicates at Montreal.
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Acts authorizing the creation of the Dairy
men’s Association, 5; Of agricultural 
and dairy associations, 8; Of combined 
cheesery and creameries, 10-10; pro
hibiting manufacture and sale of certain 
substitutes for butter, 12 ; Against 
frauds in furnishing milk factories, 12 ; 
O'nstitution of the Dairymen’s Associ
ation, 14; On syndicates, 16; On 
dairy trade-mark, 24.

Address of the people of Waterloo, 42.
Advice to Purchasers, 136.
Agriculture, How to increase the profits of, 

81 ; Defects in, 90.
Albuminoideb, 240.
Alimentation, Rational, 85,86; On,----- 92,95.
Aliments, Sources of, 181 ; Percentage com

position of, 181 ; Economical use of, 182.
Apparatus for steam-boats, Refrigeraiing, 

194.
Appearance of cheese. Improving the, 51.
Artificial manures, 115 ; Mineral, 115.
Addresses of MM. AbbA Montminy, 75 ; 

M. Macdonald, 167; Jos. Girard, 169;

M. Greig, 172; Prof. Shutt, 216; Hon. 
Ls. Beaubien, 228; A. Grant; Parmalee 
263.

Aroma, Causes of the defects in tbe, 48.
Ash in milk 237.
Babcock test, .56 ; Discussion of the, 55 ; 

Advantages of the, 64 ; Average of the 
tests. 255 ; Babcock test samples. How 
to take, 221.

Baoon, Manufacture of, 143.
Beef, English imports of, 200.
Buyers, Advice to, 136.
Buying things for factories ni oemmon, 54. 
Butter, Export, 66 ; .Making ; Marbling of, 

67 ; Simts in, 67 ; Working, 68 ; Per
centage of water in, 68 ; Salting, 68 ; 
Making, 1.50; Trade mark of, 171 ; 
English imports of, 190; Quality of, 192 ; 
Preservation of, 213; Safety of the means 
of transport, 1.54 ; Refrigeration of, 199, 
215; Preservation of, 214; Composition 
of, 237; Butter-milk, 244; Composition of 
non-salted and salted, 256; Experiments 
on the keeping of, 25'i.
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Cattli, Economical feeding of, 85; Cheap 
rations for, 86.

Carb of milk, 86.
Cbbese, Price of, 50; Improvement of, 51; 

Sale of, 52, 53 ; Deiivered at the 
factory, 52; Subject to inspection at 
Montreal, 64, 2-6; Trade Mark of, 171; 
English imports of, 100; Hay, cheese, 
215; Appearance of, 218 ; Off flavour, 
227; Filling up, 250; tuini, 250; French, 
252; Official inspector of, 252 ; Preju
dice against official inspector, 227. 

CoMMiBCE in eggs, Improvements in the, 155. 
CoMiTiA, Dairy, 135.
Coubittbes, Appointment of, 46; On silage- 

sanipies, 46; On dairy apparatus, 40 ; 
Of nomination, 40;

CoiiPABisON of skim and butter milk, 246. 
Comparative richness of miik and whey, 245. 
Composition of crops per arpent, 94; Of 

percentage composition of dairy pro
ducts, 237.

Conferences or lectures, by Mr. M. BM. A. 
BarnanI, 76; J. de L. Tach5, 140; 0. E. 
Dallaire; D. A. Bourbeau, 162; J. D. 
Guay, 160; Prof Kobertson, 173; A. A. 
Ayer, 212; Prof. F. T. Shutt, 235; 
Robert Wherry, 246; George Hodge, 248. 

CONSBRVATION of butter, 194; Of whey, 66, 
266.

Consumption of food in England, 212. 
CoNTRFL of sale of rennet by Dairymen’s As

sociation, Proposed, 53.
Convention of the Association, The 14th, 1. 
Cooking in cheese making, 248.
Cbbam, Stirring, 71 ; Ripening, 71 ; Fer

ments to aid the ripening of, 69; 
Kedgerating, 152.

Crops for the poorer farmers, hoed, 31 ; 
Comparative hoed, 51; Successive, 112; 
Science in the growing of, 109.

CcTTiNo prizes in cheese trade, 50.
Curd, floating, 248.
Dairy, comitia of the, 135; Water used in 

the, 217.
Defects in the aroma, 48; Of Our agricul

ture, 90.

Deuvbry of cheese at the factory, 52,53.
AUBEcroRs and officers of the Association, 

4; Nomination of the, 119; Notice tof 
of factories, 135.

Discussion and adoption of Mr. Barnard’s 
resolutions, 124.

Distribution of inspector’s diplomas, 159.
Domestic economy at Koberval school, 117; 

At St. Hyacintbe, 144.
Doration of the lactation o f cows, 256.
Dwellings in factories, 169.
Eggs, how to improve the trade in, 199.
Experiments, Lawes’ and Gilbert’s, 108.
Exportation of butter and cheese, 58; Of 

fresh meat, 116; Of fresh butter, 134 ; 
Smallernumber of cattle, 190; Creamery 
butter, 262.

Factories, Inconvenience of smali, 47 ; 
Definition of small, 40; Registration of, 

, 259.
Ferments, Preparation of, 69.
Fodder, Green, 232.
Ice, 149.
Imports, English, 189; Of beef, 190; Of 

mutton, 190 ; Of bacon, 190.
Influence of temperature on butter, 71.
Inspectors, Their work made difficult by cir

cumstances, .52 ; Their work, 52 ; 
Opinion of M. Poulin on it, 53 ; Distri
bution of diplomas to, 159 ; On the 
official inspection of cheese, 159.

Inspection of factories, 227.
Law of work. The, 160.
List of members of the Association, 27 ; Of 

crpamerios and cheeseries, i.
Making bacon, 233; Butter, 150; Cheese, 

188.
Markets of England; the food, 189; Fluctu

ations of the, 195.
Marks, Preference for certain trade, 191; Of 

cheese, 257.
Matters, Fatty, 240 ; Losses of, 247.
Means of making the best out of the re

sources of the Province of Quebec, 174; 
Of transport of butter, 194.

Meat, Export of fresh, 204 ; Trade in with 
England, 265 ; Dead, 205.
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Milk, Payment according to quality of, 55, 
.56 , 221 ; Good, 57; Good samples of, 61; 
Care of, 62; Production and quality of, 
65; Cost price of, 65 ; Economical pro
duction of, 84 ; Bad condition of, 151; 
Transport of, 215 ;'Chemi8try of, 235 ; 
8kim, 245 ; Frozen, 2.50 ; Average rich
ness of, 255.

OrncERs and directors of the Association for 
1896,4.

Opening a trade with England, 204.
Organisation, Want of, 67 ; Improvement of 

agricultural, 117; Of the markets, 172 ; 
Of the Chambers of Commerce, 265.

Packages and packing, 157.
Pasture, 232.
Payment for milk after its quality, 55, .56, 62.
Petty factories, Inconvenience of, 48, 49 ; 

Definition of, 48.
Plantations round factories, 159.
Plants, Hoed, 93.
Potatoes, Deep ploughing for, lOO.
Preferences for certain trade-marks, 191.
Premium for export of fresh butter, 230.
President to the address of the people of 

Waterloo, Reply of the, 75 ; Address of 
the, 75 ; Nomination of the, 119.

Price of cheese, 51, 52, 63; Cost price of 
products, 179-

Principles, Percentage of nutritive, 183; To 
the acre, Quantity of, 183.

Production of milk. The economical, 66.
Products of milk, 184; Percentage of the 

ditferent components of, 18.5.
Profits, Increase of agricultural, 81,
Quantity of dry matter produced per acre, 

119.
Rations, Economical, 184 ; Food, 184.
Receipts and expenditure of the .Issociation, 

269 ; Registration of factory marks, 257.
Refrioerators and cold storage, 230.

Refrioerattno of cream. The, 152.
Relation of fat to the casein and the yield of 

milk and cheese, 241.
Rennet, To get good, 54.
Report, .\ddFes8 of the, 3; in extetuo, 45; 

Of MM. Elie Bourbeau, 47 ; Peter Mac- 
farlane, .56 ; Geo. W. Ferguson, 63! 
.1. D. Leclair, 65 ; Committee of 
nomination, 110 ; Of auditors, 115 ; 
Of examiners of silage samples, 267. 

Resolution of Mr. H. S. Foster, 267.
“ of Mr. Barnard, 124, 134 ; Mr. 

Marsan, 131; Mr. Cousineau, 171. 
Richness of milk, .56; Comparative, 61 ; 

Discussion on the payment for milk ac
cording to, 55, .56, 221.

Rights of women, 178.
Roads, Improvement of, 125; Society of 

good, 125 ; Macliines for, 129.
Rotation, A 12 years’, 96 ; Of 4 years, 112 ; 

Crops in a----- , 96.
Science in farming, 120; Agricultural, 122, 
Society for the improvement of our roads, 

125.
SouRCBS of foods, 176.
Stubrle cleaning. Importance of, 98. 
Substances, Table of nutritivei 183.
Sugar of milk, 237.
Syndicates, Purchase of things in common 

by, 57; On the, 136; Of creameries 
and cheeseries, 162.

Tables of rations for cattle, 86.
Too many factories, 23.3.
Transport, Cost of, 192.
Variations of temperature, 71.
Vats. Care of whey, 36, 266; Wooden, bad ;

tin, good, 266.
Vote of thanks, 267.
Waterloo, Address of the people of, 74. 
Water used in the dairy, 217.
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