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TORONTO, 28tn May, 1869
JOTICE is hereby given, that the following Orders and lwgulnu?lm have been made by Hig
_L\ Excellency the Lieutenant-Governor in Council, under the Free Grants and Hopy
Act of 1863,” and the * Public Lands Act of 1860,” by Order in Council bearing date the 27th day
of May instant,

¥ ORDERS AND REGULATIONS

Mode under ** The Free Grants and Homestead Aet of 1868,” and “ The Public Lands Aet of 1860
by Order of His Excellency the Lieutenant-Governor in Coune il, duted 27th May, 1869, ?

1. The quantity of Land to be located to any person as a Free Grant, under ““ The Free Grants
and Homestead Act of 1868,” subsequently to the Zsrd day of January, 1869, shall be 100 acrey ;

but in case it shall be made to appear to the satisfaction of the Commissioner of Crown Lands, tha::
any person located, or to be located as aforesaid, has not by reason of rock, lakes or swamp, 14
acres that can be made available for farming purposes, the quantity located to such Person may pe
‘increased in the discretion of the Commissioner of Crown Lands, to any number of acres, not
exceeding in the whole 200 acres, 80 as to muke 100 ucrcqol' such fu.r.ming land ; and the male head
of a family located, or to be located, under said Act, since the said 28rd day of January, 186,
having children under eighteen years of age residing with him, may be located for in all 200 acres,

2. Any locatee under said last mentioned Act, being the male head of a family as aforesaid, ghal)
be allowed to purchase an additional 100 acres at 50 cents per acre cash, at the time of such loca.
tion, subject to the same reservations and conditions, and the pefformance of the same settlement
duties as are provided in respect of Free Grant locations by the 9th angl 10th Sections of the said
Act, except that actual residence and building on the land purchased w}li not }vc required.

8. Squatters upon land situate within any Township, or part of a Township, approy riated hy
Order in Council for Free Grants, and who had settled or improved upon euch lands before the
passing of the said Free Grants Act, shall be allowed to purchase said lund; (not exceeding iy
quantity 200 acres to any person), at 50 cents an acre cash, such gale to be subject to the same gop.
ditions and reservations as are provided by the Oth and 40th sections of said Act in respect of Free
Grant locations.

4. The right is reserved to the Crown to construct on any land located under said Act, or so
hereinbefore provid.d, any colonization road, or any road in lieu of, or partly deviating
Government allowance for road ; also the right to take from such land any wood, grave
materials, required for the construction or improvement of any such road, without making any
compensation for the land or materials so taken, or for any injury occasioned by the construction
of such road ; and such rights may be exercised by the Commissioner of Crown Lands, or any oe
authorized by him for that purpose.

5, Holders of Timber Licences, their servants, and agents, are t\ have the
timber or logs over the uncleared portion of any land located as a Free Grant, ur purchased as
before provided, and to make such roads théreon as may be necessary for that purpose, doing no
unnecessary damage, and to use all slides, portages, roads, or other works previously constructed
or existing on any land so located or sold, and the right of access to, and free use of all streams
and lakes theretofore used, or that may be necessary for the passage of timber or logs ; and all
land necessary for such works is reserved.

6. All Pine Trees growing or being upon any land hereafter located as a Free Grant, unde;
said Act, or sold under the preceding regulations, shall be subject to any timber license
the time of such location or sale, or granted within flve years subsequently the
any time before the issue of the patent for such land, be eut and removed unde
any such timber license, while lawfully in force. 8. RICHARDS,
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DEPARTMENT OF OROWN LANDS,

TORONTO, 28a May, 1869,
"\TUTIUE is hereby given, that the following Order and Regulation have been made by His
4 Excellency the Lieutenant-Governor in Council, under “ The Public Lands Act of 1860,"
by Order in Council, bearing date the 27th day of May instant.

ORDER AND REGULATION

Made under “The Public Lands Aot of 1860,” by Order of His Ercellency the Lieutenant-
Governor in Council, deated 27th Muy, 1869,

All Pine Trees growing or being upon any Public Land hereafter to be sold, and which at the
time of such sale, or previously, was included any Timber License, shall be considered as re-
served from such sale ; and such land shall besubject to any Timber License, covering or including
such land, in force at the time of such sale, or granted within three years from the date of such
sale ; and such trees may be eut and removed from such land, under the authority of any such
Timber License, while lawfully in force ; but the purchaser at such sale, or those claxming under
him or her, may cut and use such trees as may be necessary for the purpose of building, fencing
and fuel on the land so urchased, and may also cut and dispose of all trees required to be removed
in actually clearing said land for cultivation, but no pine trees, except for the necessary building,
fenoing, and fuel as aforesaid, shall be cut beyond the limit of such actual clearing before the
issumg of the Patent for such land, and all pine trees so cut and disposed, (except for the necessary
building, fencing, and fuel as aforesaid), shall be subject to the payment of the same dues as are
at the time payable by the holders of licenses to cut timber or saw logs.

All trees remaining ‘on the land at the time the Patent issues, shall pass to the patentee,

Provided, however, that this order shall not apply to any land to be sold as mining land, under
““The General Mining Act of 1869,” nor to land to be sold to any Free Grant locatee, under the
regulations or Order in Council bearing date this day. 8. RICHARDS,

Commissioner of Crown Lands.
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INTRODUCTORY REMARKS.

In publishing this Report, it is the earnest desire of the
Executive to make known as widely as possible, the proceedings
of the third and fourth annual meetings of the CANADIAN DAIRY-
MEN'S ASSOCIATION, two of the largest, most interesting, and
profitable Conventions ever held in connection with dairy matiers.

The Report is larger than anticipated, and will be found on
perusal to contain much valuable information to the dairy farmer ;
and, we believe, will be read with satisfaction by all, especially
those who were present and heard for themselves, and will serve
to remind and impress more deeply the information and valuable
lessons there received.

The desire that has been so frequently expressed that these
annual gatherings might be appreciated and made more useful in
disseminating knowledge was, we think, realized in the Conven-
tion held in February last.

This Convention was more largely attended by practical
dairymen from every part of Ontario than its most sanguine friends
anticipated,—densely filling the large Town Hall. We believe it
to have been the largest gathering of intelligent agriculturalists
that ever assembled in the Dominion for a free discussion, inter-
change of thought, and experience on subjects connected with
the farm and dairy.

The Executive spared no pains to make this Convention
more profitable, by securing the aid of scientific men in preparing
and reading papers on various subjects. These addresses we
especially commend to the careful perusal of the reader.

It is by the light, that science sheds, we shall be able to in-
telligently solve the problems that arise from day to day in prac-
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tical operations, and we propose in the future to draw tore
largely from this fruitful source.

We regret not being able to present a full statistical report
of the extent of the daity business in this country. We have
failed to secure the hearty co-operation of thany of out leading
factorymen : but comparatively few have sent us full reports,
During the year, the Secretary proposes to collect a complete list
of all the factories and dairies in each county in the Dominion,
and desires the assistanceé of members and friends to accorhplish

80 desirable a result,

In no former year has there been evinced such activity and
interest in the dairy business. The factory system is rapidly
increasing and extending into sections of the country, hitherto
entirely devoted to the raising of grain. A large nwmber of
factories are being erected this spring throughout the Dominion,
which will largely increase the production of cheese.

To the actual transactions of the Association are added
several valuable articles taken from the American Dairymen'’s
Report. Due credit has been given for all such papers. We
would especially mention the $100 prize essay of L. B. Arnold,
Esq., of Ithica, N.J,, on “The claims of cheese as a wholesome,
nutritious, and economical article of food,” as meritorious,

Hoping that the Report will prove acceptable to the mem-
bers of the Association, it is respectfully submitted.

R. A, JANES,
Secretary.

IncERsoLL, May, 1871,
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AN AOT

TO

Protect Butter and Gheese Rlanutacturvers,

———

ASSENTED TO 4ru MARCH, 1868.

—_——-——

WHEREAS it is expedient and necessary to encourage and
protect Butter and Cheese Manufacturers in this Province:
Therefore, Her Majesty, by and with the advice and consent of
the Legislative Assembly of Ontario, enacts as follows :—

1. Whosoever shall knowingly and fraudulently sell, supply,
bring, or send to be manufactured to any cheese or butter manu-
factory in this Province, any 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,” or whoever shall
keep back any part of the milk known as “strippings,” or whoever
shall knowingly and fraudently sell, send, bring or supply milk
to any Cheese or Butter Manufactory that is tainted or partly sour
from want of proper care in keeping pails, strainers, or any vessel
in which said milk is kept, clean and sweet, after being notitied of
such taint or carelessness, either verbally or in writing ; or any
hutter or cheese manufacturer who shall knowingly and fraudently
use, or direct any of his or her employes to use for his, her, or
their individual benefit, any cream from the milk brought to any
Cheese or Butter Manufactory without the consent of all the owners
thereof, shall, for each and every offence, forfeit and pay a sum not
less than one dollar nor more than fifty dollars, in the discretion
of the presiding Justices before whom the case shall be heard.

2. Any two or more Justices of the Peace, having jurisdiction
within the locality where the offence has been committed, may
hear and determine such complaint upon the oath of one or more
credible witnesses, and shall have power, in case the penalty and
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awarded by them be not forthwith paid upon conviction, to lev
the same by distress and sale of the goods and chattels of the
offender by warrant under their hands and seals, or the hands and
seals of any two of them, and the penalty, when recovered, shall
be paid over by such Justices, one-half to the person complaining,
and one-half to the Treasurer of the Municipality, District or place
where the offence shall have been committed ; and in default of
payment or sufficient distress, the offender may, by warrant signed
and sealed as aforesaid, be imprisoned in the Common Gaol for a
period not less than one day nor more than twenty days, at the
discretion of such Justices, or any two of them, unless such
penalty, costs, and the charges of commitment be sooner paid.

3. Any party aggrieved by such fraudulent conduct as afore-
said may at his or their election sue the offender in any Civil
Court of competent jurisdiction and recover from him the amount
of damages sustained, and levy the same with the costs according
to the ordinary practice of the Court in which such suit shall be
brought.

4. Provided always, that no Justice or Justices having any
pecuniary interest in any such Butter or Cheese Manufactory, ¢,
aforesaid, shall hear or determine any such complaint.

5. In case of summary proceedings under this act, any person,
complainant or defendant, shall have the right of appeal as
provided in chapter one hundred and fourteen of the Consolidated
Statutes of Upper Canada.
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ARTICLES OF ASSOCIATION.

WHEREAS it is deemed expedient to form a Canadian Dairy-
men’s Association, through which, as a medium, results of the
practical ¢xperience of Dairymen may be gathered and dissemin-
ated among the dairying community, therefore be it

Resolved,—That we, the undersigned, do hereby associate our-
selves together for mutual improvement in the science of cheese-
making, and more efficient action in promoting the general interests
of the dairy community.

Article 1st.—The name of the organization shall be “ The Canadian
Dairymen’s Association.”

Article 2nd.—The Officers of the Association shall consist of
President, first and second Vice-President, Secretary and
Treasurer.

Article 3rd.—The President, Vice-Presidents, Secretary and Treas-
urer shall constitute the Executive Board of the Association,
three of whom shall form a quorum for the transaction
of business.

Article 4th.—The Officers of the Association shall be elected at
each regular annual meeting, and shall retain their offices
until their successors are chosen.

Article 5th.—The regular Annual Meeting shall be held on the
First Wednesday in February in each year, at the town
of Ingersoll, Ontario.
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ANNUAL ADDRESS

DELIVERED BEFORE THE CANADIAN DAIRYMEN'S ASSOCIATION, AT
INGERSOLL, CANADA, FEBRUARY 2xp, 1870, BY

X. A. WILLARD, A. M.,

OF LITTLE FALLS, HERKIMER COUNTY, N.Y.

Mr. President and Members of the Canadian Dairymen’s Association :

Ladies and Gentlemen :

T have no fitting words to express the pleasure of meeting with
you in (onvention, and of being called upon to address you again on
the great interest which this Association represents.

T esteem it a high honour to have the privilege of numbering

(anadians among my friends, and it would be a source of profound
regret should I fail at any time to retain your kindly feelings. I hope
I represent, in some degree, a large class of American citizens, who are
not warped and cramped by narrow sectional views; but who can
rejoice in the prosperity of a sister nation, which comes from a stock
common to us both,—that Anglo-Saxon race which maintains its indi-
viduality with such tremendous tenacity—which electrifies all with
which it comes in contact—which overcomes all difficulties—which
unites continents—and has risen higher in the cycle of civilization and
progress than that of all the other nations combined. Climate, soil,
circumstances, may modify and change somewhat the exterior of the
race, but when you probe down to the heart you find it of that won-
derfully large British pattern that it cannot well be mistaken.

I think if you had seen the honest welcome of your President at
the immense gathering of American Dairymen at Utica, and had heard
the hearty applause that greeted his appearance on the stage, you could
not have mistaken the kindly feeling of our people for Canadians.

The natural home of the milk-producer is in a belt between the
40th and 45th parallels of latitude.

It stretches from the Atlantic to the Mississippi, and possibly to
the Pacific. Within its limits are New England, New York, Pennsyl-
vania, the northern parts of Ohio, Illinois and Indianna, the greater
portion of Michigan, Wisconsin and Towa, and a part of the Canadas.
Of all this belt, probably not more than a third of the land is adapted
to dairying. The dairy lands are quite irregnlar in outline, lying nog
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always continuously together, but often detached, and not unfrequently,
if represented on the map, would have the appearance of islands, ’

The characteristics of a good dairy country are, high undulating
surfaces, numerous springs and streams of never-failing water, a soil re-
tentive of moisture, a sweet and nutritious herbage that springs up
spontaneously and continues to grow with great tenacity, a rather low
average temperature, frequent showers, rather than periodical drought,
and sufficient covering of the ground in winter to protect grass roots,
so that the herbage may be permanent or enduring.

Doubtless, within the limits of the United States, on the lower
slopes of mountainous ranges, there are lands eminently adapted to
dairying ; but we have no large and continuous stretch of country like
that to which we have referred, where the business would naturally de-
velop itself into a speciality. In my opinion, upon this northern belt
of dairy lands, there is no description of farming that promises better
prospects of remuneration than the dairy. I refer now to farming in
the broadest sense of the word, where thousands grow the product, and
compete with each other in the great markets of the world. If one
happens to be possessed of land in the immediate vicinity of towns
and cities, upon which market gardening may be conducted with facility,
that land may, without doubt, be put to more profit in growing vege-
tables than in dairying. Fruit lands eligibly situated, and intelligently
managed, may also be a source of greater profit.

Limited specialities of this kind, in whicb only the few compara-
tively can engage, must not be embraced in the statement. Cowpared
with other great interests of the country, such as the production of
wheat or corn, and other cereals, the raising and fattening of stock for
the shambles, sheep husbandry, hop growing, and the like, each and all
are inferior in their remunerative prospects to the dairy.

In the first place the milk-producer enters the great markets of the
world with less competition than almost any other branch of farming,
He has a wider range and a more diversified product to dispose of. The
milk-farmer may be a breeder to some extent of thorough-bred cattle.
After the first outlay (and that may be on a small scale at the com-
mencement) the expense of raising a thorough-bred cow will be no
more than the raising of the meanest scrub of our common stock. Then
if there is any profit in fattening stock for the shambles, animals which
fail in milk for the dairy, and are to be turned into beef, can be em-
ployed for this purpose.

Both of these specialities are in the line, and connected with the
dairy, as isalso the fattening of swine on dairy slops. Again, the yield
of his cows takes three forms of a commercial product, each of which
enters into universal consumption, and is regarded as a necessity—
milk, butter, and cheese : the last two are highly concentrated forms of
food, and less bulky of transport than other articles of food of the same
value.

200 pounds of butter, costing $80, will occupy no more space in a
railroad car than a barrel of flour costing but $6. In other words,

s o R I oo

the $80 worth o
worth of flour.
farmer comes t
gether with com
take a microscoj
]n-m]uccr.

In New Y
relative advant:
for the West, wi
by machinery, ¢

" TLook at the
tenacious soils o
it at a pmﬁt !
and the West ar
less money than

We have 1
for Australia an
pvrnuuwnt in ¢
Work the card
manufacturer w
a good dairy f
necessarily gooc
farms of Kentu
for dairying. 'l
climate 18 too w

Besides, th
more money in

With the
tions, the New
more difficult t
the shambles,

On the oth
but constant in
you take the g
series of years,
products have

in price, and a
this is, that th
tion. The sup;
a good article
paratively as fc

[t must be

year after yes
grazing lands,
Grain, fru

that lessen or
crop. Hence
farm will yield



requently,
unds,

mdulating
'y & 80il pe-
prings up
rather low
| drought,
Tass roots,

the lower
wlapted to
untry like
turally de-
thern belt
ises better
farming in
oduct, and
l. If one
- of towns
th fucility,
ving vege-
telligently

7 compara-
Compared
duction of
" stock for
ch and all

cets of the
f farming.
e of. The
red cattle,
, the com-
will be no
ck. Then
1als which
. be em-

| with the
, the yield
, of which
ecessity—
d forms of
f the same

space in a
ier words,

21

the $80 worth of butter can be carried as cheaply to market as the 86
worth of flour, This alone is an immense advantage ; for when the
farmer comes to deduct freights on a low-priced bulky product, to-
sether with commissions to the middlemen for handling, it will often

o

take a microscope of great power to discover the profits saved by the

]n'm]ucvr. i . ) : - :
In New York we have studied this question of the dairy and its

relative advantages for many years. We cannot afford to grow corn ;
for the West, with its rich prairie and bettom lands easy of cultivation
by machinery, can undersell ns.

" TLook at the price of wheat and flour to-day, and tell me if the hard
tenacious soils of New York, New England, and Canada, can produce
it at a profit? How is it with wool? The immense plains of Texas
and the West are competing with us, and can always afford to sell for
less money than we can afford to produce it.

We have no chance to enter European markets with our wool,
for Australia and South America stand in the way. There is nothing
permanent in a protective tariff for the wool grower in the States.
Work the card as skilfully as he may, the politician and the woollen
manufacturer will always insist on having the “ golden fleece,” Now,
a good dairy farm is a good stock farm ; but stock farms are not
necessarily good dairy farms. It is doubtful whether the great stock
farms of Kentucky and the South-West will ever be employed largely
for dairying. The lands are not so well provided with water, and the
climate is too warm to secure the finest flavored goods.

Besides, the stock-farmer of the West and South-West can make
more money in raising stock than by dairying.

With the great railroad facilities being developed in these direc-
tions, the New York and New England farmer will find it more and
more difficult to compete with these people in making fat cattle for
the shambles.

On the other hand, there has been for the past few years a gradual
but constant increase in the demand and price of dairy products. If
you take the gold prices for different kinds of food in London for a
series of years, the statistics present the remarkable facts that dairy
products have remained steady, while other products have fluctnated
in price, and at times become very much depresssed. The reason of
this is, that the whole world is not competing in this class of produc-
tion. The supply being uniformly within the limits of consumption,
a good article is always needed, and prices do not fall so low com-
paratively as for other products.

[t must be observed, too, that upon dairy farms, the milk product
year after year is pretty uniform as to quantity, ~ Upon natural
grazing lands, there is no crop so reliable as grass,

Grain, fruit, hops, and the like, are liable to numerous accidents,
that lessen or destroy the yield, but which do not obtain in the grass
crop. Hence the dairymen can count pretty accurately upon what his
farm will yield, if stocked with an average lot of cows,
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Again, his lands are not so liable to be exhausted as those devoted
to grain growing ; and with an abundant source of manure at his com-
mand, should be growing more and more productive from year to year,

The great question with dairy farmers has been with regard to
overproduction of dairy goods. Since the inauguration of the
associated dairy system, fears have been entertained that the cheese and
Lutter product of the country would be beyond a healthy consumptive
demand. Dairy products are so liable to decay, that dealers do not
care to take the risk of storing and holding in large quantities. They
must go into quick consumption, and hence any considerable surplus
accumulating from year to year would so depreciate prices that the
business could not be carried on with profit. Statistics thus far show
that in Europe production does not keep pace with consumption, and
this difference is every year growing wider and wider.

In the United States, the home consumption of late years has
more than kept pace with production notwithstanding the extraor-
dinary development of dairying under the associated system.

Previous to the war of the rebellion, we exported ; butter but for
some years past the home consumption has taken all our make, and at
a price which consumers denounce as extortionate.

The best Normandy butter sells in London to-day at about 31
cents, gold. Deducting freight and commissions, and turning the gold
into currency, it would net the shipper in the States about 36 cents;
a price below what the best grades are worth at home.

In 1860, the production of butter in the States and Territories
was 470 millions of pounds; it is, perhaps, to-day 700 millions of
pounds ; and if we were over-producing, prices would decline, so that
shippers could afford to export. Wherever you go among consumers,
in towns and cities, you hear loud complaints of the difficulty of getting
good butter, and the monstrous prices which they are forced to pay.
They talk bitterly against the cheese factories, charging them with the
crime of absorbing the butter-makers, and thus cutting off production,

They forget that the rapid increase of population and the gorman-
dizing habits of our people in the use of butter are the causes which
have led to this condition of things. There are no such butter eaters
on the globe as we Americans. Everything that we cook must be
swimming in butter. Our Irish domestics, who never ate a pound of
butter during their whole lives before reaching these shores, seem
never able to get enough of this unctuous food.

The want of butter among all classes is enormous, and in an econ-
omic point of view is truly alarming. To those who have travelled in
Europe, and contrasted the difference between the people there and
here in the use of butter, it need be no surprise that our dairies are
taxed to their utmost to satisfy the cravings of our butter eaters. If
the habit increases with our continually increasing population, the
prospects of butter dairying cannot be considered at all discouraging.

If we take the article of cheese, our people are evidently beginning
to follow English tastes in their appreciation of this nutritious article
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of food. We are exporting now but little more cheese, comparatively,
than in 1861,—perhaps twenty millions pounds more,—and yet our
production has increased from 103 millions of pounds in 1860, to 240 .
millions of pounds in 1869.

Notwithstanding the war of the rebellion, and the consequent
poverty of the Southern States, which cut off the cheese trade in that
Jivection, the home consumption has gone on increasing from sixty-
three millions of pounds in 1860, to one hundred and eighty millions
of pounds in 1869. The average increase of home consumption has
heen at the rate of thirteen millions of pounds per year.

When the Southern States get into a healthy and prosperous
condition,—with the wonderful development of railroad facilities, the
opening of the Pacific road, the influx of Chinese laborers, the direct
trade with China,—it is doubtful whether the dairies in this country can
be developed sufficiently large to supply the demand,

But there must always be a large dairy interest employed in sup-
plying fresh milk to our cities and manufacturing towns. This is more
apparent from year to year, and the real question of the dairy interest
to-day should be to equalize the supply of the three products, milk,
butter, and cheese, that the highest prices may be reached for each.

The difficulty is not so much the fear that dairying will be over-
done, as that the equilibrium be disturbed, and either one or the other
of these branches be increased beyond its proper proportions. If a large
proportion of the cheese makers were to go to making butter, the but-
ter interest would be overdone and prices decline, and the same would
result to the cheese interest from a large change from butter to cheese
dairying, while the milk interest would be greatly injured if a large
proportion of dairymen should enter into that branch, either by furnish-
ing condensed milk or fresh milk for city consumption.

When T was in Elgin, Iilinois, last winter, I found the Elgin Con-
densed Milk Establishment putting up large quantities of condensed
milk for Boston and New York markets. This business is yet in its
infancy, but the time is coming, in my opinion, when a very large trade
will be done in this divection.

City consumers, who are in the habit of using condensed milk,
tell me they prefer it for ordinary use; that they are sure of getting a pure,
unadulterated article; that it is cheaper, even at a high price, than
milk ordinarily sold in cities, because the shameful adulterations prac-
ticed by milk-men, the liability of the milk getting sour, and losses of
this kind, more than make up the difference in price ; besides, the con-
venience of always having sweet pure milk in your house in small
cans, veady for use, 18 an important consideration to the city consumer.

The condensing process at the Elgin Works is that under the patent
of Mr. Gail Borden. At this establishment the very greatest attention
is paid to having milk delivered pure and in perfect order. They have
an admirable set of rules as a guide to each patron, and he is required
to follow out the instructions to the letter.

I have these rules here, and they would be valuable to all milk-
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farmers who furnish milk for the market ; but I cannot now encroach
upon time in reading them. The outlincs of the condensing process
are briefly as follows :

Each man’s milk is examined as it is received, and if it is g]
right, it is strained and passes to the receiving vat ; from this it is con.
ducted off, passing through another strainer into the heating cans, each
holding about 20 gallons. These cans set in hot water, and the milk is
held here until it reaches a temperature of 90°. It there goes
through another strainer and into a large wooden vat, at the bottom of
which is a coil of copper pipe through which steam passes, and here it
is heated up to near the boiling point. Then the best quality of white
granulated sugar is added in the proportion of 1} pounds of sugar to
the gallon of milk, when it is drawn into the vacuum pan, having a
capacity of receiving 3,000 quarts at a time. This pan is a copper
cylinder, with a ccil of copper pipe inside, and jacket under side also
for steam.

The milk remains in the vacuum pan subjected to steam for about
three hours, losing 75 per cent. of its water, when it is drawn off into
cans holding 40 quarts each. The cans are then set in a large vat,
containing cold water, the water being of a height equal to the milk
in the cans, when it is stirred until the temperature of the condensed
milk is reduced to a little below 70 degrees. It is then emptied
into large drawing cans with faucets, and from these drawn into small
cans holding a pound each, immediately soldered to exclude the air,
and when properly labelled is ready for market.

There are two kinds of condensed milk, the one containing sugar
as above described, and the other simply the plain milk without the
addition of the sugar. The wholesale price received at this factory for
their milk is $3 50 for a dozen cans, or a trifle over twenty-nine cents
per pound. It will be seen that four pounds of fresh milk as drawn
from the cow, or about two quarts by measure when condensed by
taking out 75 per cent. of water, will make one pound of condensed
milk, and therefore a little more than 144 cents per quart is realized for it.

I am not prepared to give the expense of manufacturing, but if
4} cents per quart be taken to cover all expenses—this is doubtless too
large an estimate—we have the milk worth ten cents per quart. And
you farmers of Canada can readily tell me whether you can afford to
produce it at that rate. The condensed milk is about the consistency
of thick syrup, has a pleasant taste, and when used for tea or coffee is
not to be distinguished from pure fresh country milk.

From what I saw of this establishment, and from a test of its
products, I was convinced of its great benefits to all parties concerned,
and could not but hope that more establishments of the kind were in
operation throughout this country.

The factory at Elgin is managed by a company, and they were
paying farmers in the winter 19 cents per gallon for milk.

In New York, the Orange County milk-farmers, finding them-
selves robbed by the middle men, entered into association a few years
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since for protection. They established, convenient to railroad depots,
their “creameries,” or butter factories, and by organization were pre-
])are(l to dictate a price upon their milk. »

T am not acquainted with the manner in which the milk business
is managed in Canada ; but I know this, that the associated system,
whether it be for cheese, or butter, or milk, has operated greatly to the
farmers’ advantage in New York.

The Orange County people established their creameries, and the
farmers of a neighborhood associate together and deliver their milk at
the nearest establishment. Here the milk is pmpcrlv cooled or cared
for, and what milk or cream can be sold at a good round price is dis-
posed of in that way. The balance is made up into butter and ¢ skim”
cheese. A record is kept of all deliveries and sales, and each farmer
gets his proportion of sales according to the quantity of milk delivered.
Under this arrangement there is no mistake or loss of milk, and better
terms can be made with the dealers or middle-men because the milk of
a neighborhood being massed together, the salesman, if prices do not
suit, can turn the milk into butter and cheese.

The system has another advantage, as it affords a basis for deter-
mining the value of milk. It has been found that 14 quarts of milk
will make, on an average, one pound of butter and two pounds of skim-
med cheese. The milk is not robbed of all its cream as when butter
alone is the object, since a good quality of skimmed cheese is sought.

Now, under this butter factory system, the very best butter is
made, which always commands a high price in market. Skim cheese
if well made, is saleable at a few cents under whole milk cheese, and
the estimate is made in this way :—

14 quarte of milk make 11b. of butter 46 cents.
21bs. of skim cheese, say 20 do.
Whey for hogs do.

do.

Value of milk for butter and skim cheese 5 do. per qt.

T do not pretend to give the exact figures in this estimate, as a very
high price is often reached by these factories for fancy grades of butter.
I have known factory butter to sell for 70 cents per 1b. when the
very best butter in Central N. Y., made at farm dairies, would sell
only at 40 cents. Skim cheese has also been sold nearly as high as
whole milk cheese. :

I have referred to the profits to be realized from the associated
system of dairying, as applied to condensed milk, as well as butter and
skim cheese ; it remains for me to give the result from turning whole
milk into cheese.

Assuming that 14 quarts of milk will make, on on average, 31bs.
of cheese, and that 15 cents per lb. has been the average net receipts
after paying all expenses for manufacture (and our fancy factories have
realized more than that the past season) we get the following :—
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53 do.

............... do.

...................................... do.
Value of milk for cheese-making............... ...eeveeeee. 04 do. per qgt.

Now, placing the three manufactured products together, and com-
paring values, we find that under the associated system the farmer
would realize for his milk, at the condensing factory, 10 cents per qt.,
at the butter factory 5 cents, and at the cheese factory 4 cents. Now,
how do these figures compare with the net receipts of Canadian farmers
in the sale of milk, or in butter and cheese-making at factories and farm
dairies? 'What I wish to impress upon farmers just now is, the impor-
tance of correctly estimating the value of the products which they have
to sell.

It is a source of profound regret and infinite disadvantage that
farmers, as a class, are not educated in a correct system of furm ac-
counts. Not one farmer in twenty can tell the actual cost of any farm
product, and hence the disposal of his goods is often made at a greater
sacrifice than he imagines. To the dairyman, who has his product to sell,
from week to week, or month to month, the cost should be accurately
known. He is then prepared to take advantage of the markets, selling
when it will pay, and holding when it will not pay. Many make the
mistake of holding goods when prices are high and pushing them for-
ward when the markets are dull. If it be necessary to sell below cost,
we should always know what the loss is. The operations for the past
year have demonstrated three things of considerable importance to the
cheese dairyman.

lst. That a low, even temperature, and a comparative humid
atmosphere in July and August, ave of service in preserving cheese in
flavor, and hence that more attention must be given in the construction
of curing-rooms to meet the conditions of our hot dry weather.

2nd. That a healthy consumptive demand for cheese does not
depend upon extreme low prices ; and,

drd. That there are markets and an outlet for our whole product
at a price above cost.

lv will be of considerable importance, I think, for dairymen to
bear in mind these three propositions in next year's operations,

We have talked much in the States from time to time about the
cheese business being overdone, and fears have been entertained that
we have reached the limit of our production.

At the end of each season, both dealer and producer are surprised
that so large a product has been made, and gone into consumption.
And we are disposed to give England all the credit of helping us out
of the difficulty. Well, she does help us in a certain way, and I want
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her to have all the credit for it. But I wish to present some impor-
tant facts which I think must be of interest to Canadians, and which
gseem to point to a time when the export trade in cheese will be mostly,
if not wholly, Canadian. ~Assuming that such a condition of things
¢hould come to pass, it seems to me very clear that the prices on your
goods must advance so as to be highly remunerative.

> Now, in 1860, we produced in the States 103 millions of pounds ;
and in 1861, we exported 40 millions of pounds. We export now
about 15 to 20 millions of pounds more than in 1861, and our produc-
tion has more than doubled. The 55 millions that we now export,
Jdoes not seem so large when compared with the 180 millions of pounds,
and more which enters into home consumption. But how happens it
that our home co1 sumption has increased so rapidly? Well, we had
but 30 millions of people in 1860, and we now have 40 millions.

During the last few years there has been a vast development
of railroad facilities and intercommunication ; and cheese now, from
these facilities, commences to go among the people. It is true our
cheese is more palatable now than formerly, and safer to be handled—
that has also had its influence—but the greatest help has been from the
other source.

It is the Irox HoRSE that may be heard, snorting and galloping in
Lot haste at all hours of the day and night, dragging its heavy loads
into distant cities, through widely separated towns and hamlets. It is
this that has saved our cheese-makers from utter ruin. Had it not been
for this, the fears of over-production would have been long since
verified.

Last fall T made an extended tour through the West and South-
West, and saw N. Y. factory cheese crossing the Mississippi, upon the
docks at St. Louis, upon steamboats going up and down the viver; and
what was better, I saw men paying 30 cents per lb. for it, saying it was
cheap enough.

[f you will compare the railroad maps of 1870 with those of 1860,
you will see the iron rails spreading out over the country like innumenr-
able arteries, carrying commercial vitality along their ccurse, where all
was dead before ; and they have made an outlet for our product of
vastly more consequence to us in the States than the Atlantic Ocean.

Jye-and-bye, when the wide domain along the Pacific Roads
become peopled, when our great mining districts shall have been inter-
penetrated by these iron arteries and brought near to us, when there
will be less and less cheese for us to export, and sooner perhaps than
we are aware, our dairies will be taxed to their utmost to supply home
consumption.,

We have not properly considered these things ; and it is important
that you (dairymen) on this side the line be made acquainted with all
the facts bearing on the trade, that you may not be in too great haste
to sell your product without reaping from it a decent profit.

I insist now, as I did years ago, that fine qualities of cheese
should bring 18 cents, gold, at least. If English Chedder to-day is
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worth 21 cents, gold, why ought Canadian cheese of the same quality
to be sold here less than 18 cents? Of the poor and inferior grades,
it does not much matter whether they go without profit to the pro-
ducer; for those who persist in making such goods should be made to
feel in some way that it is unprofitable.

I have given the comparative net values of milk under three formg
of management. In butter making alone, when the skimmed milk is
fed to swine, the ave rage profits or value of the milk as drawn from
the cow, will probably not vary much whether it be employed solely
for butter and cheese ; and this has reference to a good marketable
article of each product. On poor stuff, the depreciation in price is
perhaps the greatest on butter. And it may be remarked here that
there is no profit in producing a poor article. The people now
demand better things in this line of food than they did 10 or 15 years
ago. In the progress of civilization, and the accumulation of wealth,
the comforts of life are increased, and luxuries become a necessity.

There is a high premium to-day, both in this country and Great
Britain, for extreme fancy products of the dairy. Some of our butter
makers, as is well known, get a dollar a pound for all the butter they
can make the year round. The finest grades of Chedder cheese sell to-
day in London for 23 cents, gold, per pound. These high prices
stimulate to improved manufacture, and we are every year approxi-
mating nearer and nearer to a high standard. The results accom.
plished within the past few yeas are quite astonishing. Take, for
instance, the article of whey butter. Five years ago mone supposed
that this article could be properly utilized for human food, or be raised
from a respectable grease standard. Millions of dollars have been lost
annually in the waste of this material,

But we have a process now of making good marketable butter
from the whey resulting from cheese manufacture. Five years ago the
inventors sent for me to examine the process and test their samples ;

y

and I was so well satisfied with its utility that I advised its adoption
and introduction in some of the factories of Herkimer County.

You will, perhaps, the more appreciate this discovery when [ tell
you that one of the Herkimer Co.’s cheese factories has put whey butter
in the open market at Little Falls the whole of the past season, and re-
ceived the usual market price for good table butter at that market.
The experts who examined it were unable to distinguish it from butter
made from cream in the ordinary way, and some of our leading hotels
have at times selected it from samples of butter on sale for their tables :
of course, not knowing its origin ; for if you tell & man he is eating
whey butter it at once impairs his taste, precisely as a home-made
article of merchandise is often regarded as inferior to the imported
article, though the latter may be the inferior.

I do not mean to say that whey butter is equal to the finest grades
of butter made from cream, nor do I think it a butter that has long-
keeping qualities ; but what T mean to say is, that if a sample of whey
butter, fresh and properly made, were placed here umong fifty tubs of
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other butter, ordinarily madg, I do not believe thel;c is an expert in
this convention that could point out the sample. Whey bum;r tl‘mt
will bring from 36 cents to 40 cents per 1b. must have some merit with
consumers, Of course, in the production qf g()od whey butter, tl-m:e
must be good milk, \lvi(ih neatness and care in its manufacture, This is
:peratively demanded.

l"ll'(/ll:“it\lu‘btlll)\yln(l1-v<l gallons of whey make 201bs. of: butter, and fuc.torics
running four or five vats turn off a tub a day, w.hlch, at the rate it has
sold the past season, would amount to $24. -ThlS amounts to $700 per
month, saved in a single factory in a material which ]n.ts 113\1:}lly gone
to the pigs, and been wasted. In a thousand factories this would
amount to $700,000 per month. I say wasted, b.ecansc lloweyer_ contra-
dictory it may seem, the whey, after the butter is extracted, is fm.lml to
be iusvt as valuable as a feed for hogs as when not treated h.y this pro-
cess, It is claimed to be more valu;\hle‘on account of the high heat or
cooking to which it is subjected. During the past season I have ex-

perimented with it in feeding swine, and am satisfied that it is quite as
valuable as whey as ordinarily fed.

THE PROCESS,

In this process the whey is drawn sweet, directly from the curds,
to a vat having a copper bottom, and setting over an arch similar to
those used for boiling sap in sugar-making. .

The butter works are separated from the cheese manufacturing
department,—the arch and vat being armnge(l' lower than the cheese-
vat. so that the whey may be readily drawn, simply by having a con-
ducting pipe from one vat to the other. After dru\_vmg‘ E,lm whey, one
sallon of acid is a ded for every 50 gallons of I‘xnlk, if t!u:' whey is
sweet. If the whey is changed, a less quantity_ will be sufficient ; and
if the acid is not sharp, 11b. of salt should be mcurporfttml with it..

The acid having been added in .the‘ nl.mve preparation, heat is im-
mediately applied to the mass until it indicates a temperature of from
175° to 185°, Farenheit. ’ :

As the cream rises it is skimmed off and set in a cool place tlll
next day ; it is then churned at a temperature of fro.m 46° to 68°%
according to the temperature of the atmosphere, :?nd is worked and
salted according to the usual method of bn'tter-nmkmg. .

The acid is made by taking any quantity of whey, after extracting
the cream, heating it to to the boiling point, and adding 1 gal. .of
gharp, sour whey to every 10 gals. of boiling whey, when all the casim
and albuminous matter remaining in the whey will collect in a mass.
This is skimmed off, and the whey left to stand from 24 to 48 hours,
when it will be ready for use. il

There is anothe¥ process, called the cold process, which is said to
make good butter ; but I am not so familiar with its operations, or of
the quality of the butter produced, as in the process I have described.
In the cold process the whey is drawn into the zinc vat, or one having
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a metal bottom. This vat is 15 in. high, 3 ft. wide, and of convenient
length. Tt sets in a wooden vat, with space between the two for colq
water. The whey is then drawn in the upper vat and a handful of syt
added to every 10 gals. of whey. During the first 2 hours it is stirreq
thoroughly from the bottom every 15 minutes ; afterward, it is left to
stand quiet for about 24 hours, when it is skimmed.

The cream is churned at a temperature of about 58°. Tf the tem.
perature of the cream is above 60° cool it ; if below 56°, warm it. It
is churned until the butter becomes granulated about the size of buck.
wheat kernels, when it is left to stand about five minutes ; then let the
buttermilk run off and throw in cold water ; let it stand until it is hard
before stirring much, then riuse with cold water until the water rung
off clear ; then churn it together or gather it and press the water out,
and salt at the rate of 1lb. salt to 181bs. butter ; let it stand till next
day, and work and pack as with other butter.

On the very best dairy farms in Herkimer County—those that
will carry a cow to three acres—the net receipts from cheese alone
have been for the past season at the rate of $25 per acre. As dairy
farms are rented in New York at the rate of two-fifths, this gives the
proprietor $15 per acre, or 7 per cent. interest on the land when
stocked at $214 per acre. The best dairy farms are selling at about $20(
per acre, including stock. But the dairymen of Central New York
have been more or less afflicted for the past ten years from cows pre-
maturely losing their calves. No remedy has, as yet, been found for
this bad habit, although two Commissions have been employed at the
expense of the State to investigate the matter. Should this bad habit
continue without relief, resort will, without doubt, be had to spaying
the cows, or at least a test be made of the practical advantages of this
operation. Spaying, it is claimed, produces a more abundant secretion
of milk ; which acquires, at the same time, a greater richness in quality,
and results in the following advantages to the dairyman :—

Ist.—An increase of one-third in quantity of milk.

2nd.—Certainty of having more constantly the same quantity.

3rd.—The cow is not exposed to accidents which often occur when
she is in heat.

4th.—As she will not generate. all the accidents of gestation and
calving will be avoided.

5th.—Greater disposition to fatten where the milk fails, or the
owner wishes to part with them.

It is affirmed, as the result of experiments, that a cow operated
upon when her lactative powers are fully developed—say at the age of
six years, and about 40 days after calving—she will then continue the
same flow of milk as long as her owner chooses to keep her in food, and
other things being equal. If this be true, then, it must be obvious there
is a very great advantage in such cows to those furnishing milk for city
consumption, since as there is a flow of milk the year round, the neces-
sity for two sets of cows is avoided. While with the cheese or butter
dairymen, the flow of milk in winter must more than pay the cost of
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