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INTRODUCTION.

At this period when such a wave of Agricultural
Mucation is opening out, it might be interesting to many
to read a little as to our movements in this direction
(luring the last sixty years. I have been several times
asked why agricultural movements have excited my
special interest. I shall explain it thus: I spent
the holidays of my early youth on a farm in Derby-
shire, and so much interested did I become that T had'a
great desire to follow the profession, but, being a sort of a
delicate boy, nxy friends thought farming was scarcely a
suitable occupation for me. Nevertheless such interest
did I take that I got tolerably well instilled into many
farming operations and went through the whole process
of cheese making. At this farm, situated near the village
of Etwall, three miles from Derby, several tons of cheese
were made, but only sufficient butter for their own use the
latter I also learnt to make ; and from that time to wi'thin
the last few years there sr-^ms to have been but little
change in the process; in fact as far as I can remember
-and I am sure many great factors will bear me out that as



far n, Derbyshire and Lcieesterehire makes go,-tl,ere seems
havo been no great improvement, those two counties

l.av.ng during the last seventy and eighty years, always
l..^hed at their market a very good sample. Gloucester
iind Somerset stood high also.

We shall all watch with careful interest the extended
.mprovements that will be wrought by this wave of Dairv
rnstruetion which is upon us. There has long been much
need for systematic teaching of Agricultural .Subjects, both
elementary and advanced.

The Author,
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DAIRY EDUCATION
AT

HOME AND ABROAD.

CHAPTER I.

EARLY SCIENTIFIC INSTRUCTION.

In 1832 Ireland was pushing to the front a
system of Scientific Agricultural Education. In
1836 many schools were established. In these
days, among those who were helping in this
good work was a Mr. Skilling, who was busy
under the Board of Commissioners of Irish
Hducation, he being superintendent of their
model farm at Glassnevin, near Dublin, and
agricultural teacher in the Normal School there.

Shortly after the institution of the Board of
liducation in Ireland, notice was given of inten-
tion to establish a system of agricultural tuition
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5n connectbn with literary education in various
schools under their charge. In 1838 they proceeded to rent a farm of fify-two acres fvifh ntwo nnles of Dublin so as to enable the scholarswho were afterwards to become teachers toreside at the farm and at the same time pur'suetheir hterary e,lucation i« the city; and'^nder
the Board, w.th.n six years they L'd about 300
teachers m the various schools, these wo .
planted m most districts in the country Thei-method of tuition was pretty much as follows :-
After being engaged on the farm in the morningon hne days. tJie students went into the town
tor literary education, the whole of Saturday
being devoted to examinations. They had ,

garden, and in connection with it a competent
gardener who lectured one half hourT themorning, and the teacher of agriculture alsolectured upon agricultural subjects. At stated
periods the teachers attended the farm towitness every practical operation that took
place. The students were taught svery systemof cropping and received instruction in the
subjects connected with their studies, including
the principle of rotation in croppinp—thi
cultivation of green crops-feeding Tnd soiling
of aittle-chemistiy and geology The Board at

Thl ^A^ ^ ^^^^"^ *'^"""g establishments.
Ihey did not. however, rest until they increased
that number to twenty, to all of which model
farms were attached, where the teachers were
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trained for two performing. - - years, performing themselves all
the operations on the farms and, these becoming
practical as well as scientific men. The teachers

I

carried away a great deal of knowledge from

I

these establishments. The improved farms did
I much good in the districts in which they were
;

j)laced by showing the results of an improved

I

system of cultivation, of which the people pre-

I

viously had no conception, and they consequently

I

soon began to imitate.

I
At an establishment at Larne, near Carrick-

I
iergiis, an out-farm of the institution invited

I
Professor Johnson, the Scottish Professor of Ag-

j

ricultural Chemistry, in conjunction with Mr
i

tribson, the Inspector of Government Schools, to

I
examine them in the " scientific branches "; and

^V 'a 1

^"^®' ^^ eminent Midlothian farmer, and
Mr. Alexander, a proprietor of land, to further
examine them on '' the practical department of
agriculture." The students' acquaintance with
these subjects was a surprise to all present,
iney detailed the chemical constitution of the
soil and of manures—the effect of manures—
the land best fitted for green crops—the different
kinds of green crops the best system of rotation
and ot dairy management—in a way which
evidently had not been expected. This shows
what may be expected from the training now
going on m our midst.
As to the advantage to farmers. Lord Clem-

ents reported that on his property, lying in the
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wUdest part of Connaught, the system of in-
stractioa waa so pcpulax that men twenty
yairs of age came many mUes to attend these
schools; ana many smaU farmers, who a few years

it HiS t^t °'
*^Yi ^^^ ""^^y ^J^" ^fo^e found

It difficulty to pay their rents afterwards became
comparatively independent.

iw^j^^^^r* «"a°ager for Lord Gosford, atMarket Hill, Armagh, opened a practical schoo
tor the tenants of his employer. At Temple-
moil, near Uerry, a practical school on a laree
scale was at this time self-supporting and hadbeen at work for some time, fL Scotch farT
ers at this time made considerable stir, thinking
that they must be m the swim. They were so
pleaded w th their visits to Ireland, Ld their
process, that, although they had long taught
agnculture m their schools, thoy desfred tfatfarming matters should be still further pushed totne tront. England, too, was roused a little at this

f»Z'I A^^^^^ "* Gloucestershire, with a modelfarm of 400 acres wrs talked about, also onem Kent. Mr. Atlee. a teacher at an agricul-
tural school at Ealing, in Middlesex, on the
pi^^perty of Lady Noel Byron was doing good

France, Germany, Prussia, Switzerland, Italy,Sweden and the United States of AmericI
were all striving at this time to instruct thei^
youth m Agncultural Science and practice.
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CHAPTER 11.

MARVELLOUS IMPROVEMENT IN SWEDEN AS THE RESULT
OF INTELLIGENT FARMING.

Gothland was pointed out in 1830 to the
emigrant as a field for agricultural enterprise,
bome intelligent East Lothian farmers, as a
consequence, went out to make personal ex-
amination of this island ; this led some into
Sweden, and there dairy operations were com-
menced In 1835 Count Reventlow—son of
the eminent Danish statesman, who effected
such important agricultural reforms in his own
country a hundred years ago,—bought an estate
ot 11,500 acres in the midst of a wildernessm the south of Sweden, fully thirty miles from
the nearest seaport. The soil at this time was
described as good, it being clay in some parts
mixed with gravel, and in others sandy. But
at this time agricultural farming was in a very
low state. The arrangements made by Count
fCeventlow point to the first great step in agri-
cultural improvement in this now thrifty country.
In only two hamlets on the estate the tenants
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his farmhouse, also separate meadow landfS
peala'nrirr

^°W/^^" ^" *^« '"«* of thepeasant lands—which formed the create- naT+of the estate-were held by the^te^s^l^

rhese commons or heaths extended ove? Several

he catde ir/t "^Z
'*'"'^*'y-

^"^ t^^^^^ desertstne cattle were turned out every mominff and ^onW

andTn th^!
"°^^ T' '"'^''^^'^ *°)k t̂ogfi
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these wide-spread tracts where they wandered
about under the oaks and beeches, or were hid-
den in the brushwood of alders, junipers and
other shrubs. It often occurred that a peasant,
having for some days sought in vain for his beast
in the vicinity of the hamlets, put a bag on his
shoulder with a week's provisions and set out in-
to the wilderness in search of the missing ani-
mal, which was sometimes found alive, but as
often dead, having ventured into some unknown
bog. All the land cutlivated by the tenants for
their own use in 1845 did not amount to more
than 1250 acres, and the three manors had 470
acres under the plough.

As the tenants under this wretched state of
things could do little beside raising a scanty
subsistence for themselves, the estate was pro-
ductive of very little to the landlord, indeed the
rent consisted solely of a small amount of occas-
ional labour. The chief revenue was derived
from the woods, which were not used in an
economical way. The moral state of the dis-
trict was also wretched, there being scarcely
such a thing as regular education, whilst all old
customs and superstitions were religiously clung
to. One of the regulations at this time was that
each tenant in a hamlet was bound to sow and
reap on the day fixed by the hamlet law, whether
the soil or the corn were fit or not ; this seemed
very absurd, but such had been the use and cus-
tom of their fathers and their crrandfathers. and
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those they said (as we are in these days apt to

and to pay some inconsiderable rent in mo^ey

de£teSw """«^ 'T^^''' *« difficult andaencate task was performed of making out from
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old documents and fixing by surveyors the boun-
daries, first of the whole estate, and secondly of
the lands belonging to the severpl hamlets and
manors. The tracts of woodland most fit for

real forest culture were at the same time marked
out, to be preserved in as regular and compact
a manner as possible. Finally the single allot-

ments were marked out to the tenants of the
hamlets, so that each farm land was in one
complete piece, generally adapted in size to the
farmer's skill and means. This was often done
by dividing the land of each hamlet into the
number of allotments equal to the old number
of farmhouses in the hamlet ; but some new
pasture farms were also formed out of the land.
It then became needful to remove many
buildings, to build new ones, and to place others
on the waste fields. Many settlers soon arrived,
settling down on allotments, most of them about
50 acres, many smaller, some not more than si::.

Draining and clearing then followed and the large
blocks of granite that covered the land were re-

moved, and wonderful improvements followed.
The yearly rents that were to be paid in money

were lowered for the first years in proportion to
the quality of the soil, and to the improvements
and breaking of new land stipulated for in the
contracts. In some cases the first years were to
be free of rent. It was not Wmtb the spring of
1846 that the whole might be said to have been
arranged in the way deambpH nbnvA Xt fVijt
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I CHAPTEE III.

I

I
AMOUNTS EXPENDED BY DIFFERENT COUNTRIES ON

f SCIENTIFIC AGRICULTURAL EDUCATION.
'i

I
A good work in the direction of agricultural

I
improvement has been commenced in a laree

> number of local centres under the auspices of
County Councils, Agricultural Associations, Clubs
and other similar bodies. Much good work is
also being done in many elementary schools iu
rural districts, where the simple principles of
agriculture are taught. In this way the children
ot the agricultural labourer (along with others)may acquire an intelligent interest in the work
ot the farm m its various departments, and so

SMvants
^""^ ^°' becoming more capable

It may be interesting here to dwell upon
the importance of turning our attention to this
great industry, in which nine-tenths of the
capital of all civilised nations is embarkedand in which nearly 300,000,000 men expend

populated, a defective Rv.qtpm rrio,r « .14
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wants of the inhabitants ; but when the popu-
lation becomes more dense the same system will
not do. As the population increases care must
be taken to improve matters. In 1790 the
population of Great Britain was about nine
millions, in 1890 nearly thirty millions. Now
the question comes, are we keeping pace with
this increase? Confining ourselves to English
Agricultural Education, what have we been
expending compared with our neighbours ?

Out of £500,000 voted and spent by the
Science and Art Department, only some £6 000
was apportioned to Agriculture. Now that
the County Councils have taken this ques-
tion up, we trust it will be trebled. Germany,
apart from Prussia, spends £76,000; Belgium'
with its five and a half millions £557000 ,•

JJenmark with its two millions, £12,000 ; Sweden
with its four and a half millions, £8,000 ; Ireland
with Its four millions, about £lO,000. Australia
has already voted £375,000. England, as I
have already shown, up to the time of the County
Councils taking it up, stood at the bottom of
the scale, and if it now trebles it will stand still
very low in the scale in proportion to its popu-
lation. So that we are greatly to blame for
allowing ourselves to be elbowed out by the
foreigner, who now, to a large extent, supplies
us With dairy produce.
Our payments to other countries arc becom-

ing gigantic. They were in 1891, for butter
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£10,000 000; margarine £4,000,000; cheese
£4,000,000; eggs £4,000,000. We and others
paid the Finns in the cold bleak country of

I
Finland £600,000 last year. Now how has

!this all come about ? In the first place you
I will remember our reference to the wave of

J
Agricultural Education that passed over Ireland
|from 1832 to 1838. In twenty years from
ithis time their butter was sent over into
|this country in large quantities. This was
followed by a great number of eggs. All those
interested in the diary progress in this country

I
will remember the various forms in which butter
nvas sent over here in lumps of irregular size,
^packed in boxes somewhat similar to our American
%acon boxes. Many of these boxes were packed
with a variety of makes, collected from small
makers, this varying very much in flavour, colour
-and size. Some were very superior, the best
were sold in the Manchester market.

I might here state that each lump was wrapped
^p in a piece of muslin, these lumps are still

heing sold but not in such large quantities. That
collected from the smaller makers was decidedly
^f a peaty flavour, owing to the want of proper
dairy room it came much in contact with the
fimoke from the peat fires that are so much used
in the rural districts.

But more attention has been given to the cask
trade. These casks of butter have been sent
over here steadily for flftv vonra nnrl n^^^i-^A ;^
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pur papers every morning, so that a dealer
IS always posted up in the%rice of this SeDy the cwt., consequently tons of it are solrl
weekly. With its\,5o6,000 cows the butS
yielding returns are £6,500,000, and by b-ereased education and improved appliances
the returns might easily reach a milLon Zesome tlunk it might be doubled by a great aS^cultural effort. The old dirty looking casfisnow being put to one side, and the nice cleanwhite wood, the same as is used in Denmark is
substituted. When first introduced therT^ astrike against using them, this has been overcomeand they can now hold their own. At the pre-

SeSrSirLr''"-" °^--^^l^ P-ked
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CHAPTER IV.

WHAT DENMARK HAS BEEN DOING.

We will next take Denmark, another of our
opponents, and a very strong one she is I She
noticed that we were not giving our dairy much
attention, so she sent her agents over, 30 years
ago, to dwell among us and study our wants.
She made this her study for years, not adopting
the plan of making her butter to her own liking
and then trying to force it upon us, but taking
the wiser course of studying our wants. The
agents then returning to their countrymen, in-

formed them that we were the largest consumers
of butter in the world. They set to work and
turned every farm-house into an agricultural
study. The co-operative system was found to be
the best to cope with the rapid and ever-increasing
demand which is going forward in leaps and
l)ounds.

There are 630 of the Co-operative dairies in the
country, the majority of which have been called
into existence within a few years. I find, on
enquiry at headquarters, that in one case there
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are 145 partners in one of these factories, each of
whom is responsible to the extent of £1 1 Is, 6d.
per cow, entered by him for the supply of milk.
In this case the milk of 1,112 cows is sent to
the factory daily, or rather the horses and carts
belonging to some of the partners collect the
milk from the whole of the contributors, at the
same time delivering the skimmed milk, 80 per
cent, of which they get in return at a cost of
three farthings per gallon. In some cases more
is paid, even as much as Bjd., but at the end of
the season they participate in the profits, which
are divided. The majority of these people are
in a small way of business, keeping from four \o
forty cows. Many own their land, others pay
from 20s. to 25s. per acre. There are instances
in which four-acre farmers manage to keep three
cows, each cow getting half a ton of cake and
bran per annum in addition to the produce of
the land. These Danish farmers seem to be
satisfied with the results they obtain, but, as
they pay as much for their land as v/e do in
England, and as they receive considerably less
for their milk, it may be assumed they are most
industrious people. They commence at four
o'clock in the morning, the finishing time being
best known to themselves. These factories are
conducted at small expense.

The Co-operative Dairy Factories have been
established on somewhat the same lines.
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I. A loan is established, for which all are

securit}^ one for all and all for each, in propor-

tion to the number of cows signed for. We will

say the loan is intended to be ^1,166, the said

loan being expected to be paid back in twelve
years, and when the loan is paid out, each
deliverer of milk will own a share in proportion

to the amount delivered. The milk is intended
to be procured from those interested, and by
buying from others outside the factory.

II. Should anyone that supplies milk wish
to withdraw before the expiration of five years
he must pay lis. per cow, and sacrifice all further

share in the dairy. Should a supplier of milk
wish to withdraw after the lapse of that time,

his portion must be paid according as the general
meeting decides, his share to be less one-half.

Should a seller of milk die or sell his farm his

obligations to deliver milk shall cease, also the
duty of the general meeting to settle accounts
with the same ; but the new owner can enter
into the same terms as his predecessor.

Any person can, at any time, secure an in-

terest in the factory by paying an entrance fee

(proportionate to the cost of the establishment
of the dairy at the time of entering) besides
lis. per cow. He will then become part
possessor of the dairy and all connected with it,

just as he will be liable constantly for the
remaining arrears incurred at the erection of the
factory, according to the number of cows.
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The suppliers of milk are bound to deliver all

they can dispose of, but are allowed to sell in
small quantities, or give away, according to
their own pleasure. The milk is fetched at the
cost of the factory ; the carts driving along the
high roads. Those living a few fields from the
road send it to the nearest high road gate.
The milk must be pure, without any disagree-
able taste, and paid for according to the amount
of butter contained therein. The right con-
sistency being : 1 lb. of butter, 28 lbs. of milk.
Thus it follows according to the above agree-
ment, that milk which requires 27 lbs. to make
1 lb. of butter will be paid for with the agreed
price, whilst the price on both sides shall
fluctuate according to the amount of butter
contained in the milk. The skimmed or
churned milk shall be returned to the sup-
pliers from three farthings to S^d., according
to circumstances.

Each supplier must keep his milk cool when
not fetched immediately after milking. Two
measures of milk must not be mixed together
before both are properly cooled. The milking
must be done with dry hands. The cow's udder
must be carefully wiped, and the milk at once
strained ; it must not remain standing in the
cow sheds. The milking pails must be kept
quite clean.

Winter feeding must consist of one pound to
three pounds of linseed cake and four pounds of

I*
mf^mmmmmf
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bran and oats to each cow at least twice a day.

Biestings must not be delivered the first four

days after calving. Milk from sick cows is

refused. In the latter case the veterinary sur-

geon must decide when the milk shall be

delivered, and those requiring his services must

pay expenses.

The suppliers of milk must supply their own

transit cans, the milk being paid for by weight

when handed in at the factory. If sour or of

bad flavour, ?s is the case at times, through not

keeping the cans perfectly sweet the dairyman

has power to reject it.

The highest authority concerning the factory

is the general meeting,'each Shareholder having

a vote without regard to the number of cows.

Alteration of rules or dissolving: of the society

requires two thirds of the votes of the Share-

holders. Ordinary general meetings are held

half-yearly, when the report and financial state-

ment is read. Any member can introduce special

matters for discussion on these occasions by giving

notice in writing. Extraordinary meetings can

be held as oiten as is found needful or at the

request of twelve Shareholders. Women are

allowed to vote when responsible Shareholders.

The directorate is to consist of say six persons

who shall select their chairman ; lots are drawn

every two years, re-electing the retiring portion

or any others proposed in their place. Two
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auditors and one accountant are elected annually •

the three last named need not be Shareholders'
The directors undertake all that is necessarym the careful working of the dairy. Disputes

between the deliveries of milk and the dairyman
are settled likewise by them.

Paying for milk according to the quantity of
cream, which is now introduced into so many
dairies, has proved most valuable in rivalry to
produce the best milk.
The above is a mere outline of the factory

system, they have been wonderfully helped in
an educational way. Denmark is simply per-

?i^,^^^^ ^/^^ «ch^ols
; the chief college, with its

300 pupils, costing the State £6,000 a year
In tact they owe their entire success in the Ens-
lish market to their complete system ofeducation

This country is now mapped out with these
dairies from one end of the country to the other.
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CHAPTER V.

WHAT FRANCE HAS BEEN DOING.

We will now look into France. Normandy

and Brittany many years ago sent over to this

country to see how London was supplied with

butter. They found the supply very unsatisfac-

tory, and but little attempt being made by our

countrymen to look it up. They then sent agents

over to make it their study, which ended in a

determination to prepare to supply this city.

They obtained samples from the various hotels

and restaurants, sent them over to Normandy

and Brittany to be matched. The information

soon spread'among the peasantry, and a sort of

rivalry sprang up to match one against the other.

The news then went forth that to be successful

they must be uniform in their make ;
markets

or centres for their produce, that had been used

for a long period of time, soon began to change

in their character, the order of the day being

lump butter fresh from the churn, wdth very

little salt, if any. The American visitor to

London calls this butter tasteless.

^
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Each market town has one market day a week
so arranged as to allow two days between it and
tlie market day of any adjoining towns ; these
towns bemg near enough to each other to allow
most of the farmers to reach two or three mar-
kets each weel:.

Churning days and market days are the same
everythmg is so arranged that the churning is
done ni the early morning, generally 4 a.m. The
butter IS then brought to the market not only
fresh from the churn, but absolutely unsalted •

the one great care taken is to keep it cool!
Ihere are a considerable number of butter mer-
chants that attend each of the markets. Thus
the same set of producers meet the same set of
buyers, two or three times a week. This system
results in an extensive trade, lively markets,
and stiff competition. The early trains bring in
the buyers, and the one horse carts bring in the
country people, with their newly churned butter
in baskets, tubs or pails well wrapped up in
damp cloths.

^

Each butter merchant is provided with a
number of large baskets and cloths, a weighing
scale, a table or desk, a cash-box, and a book of
tables for rapid calculations. The buyer receives
weighs, and prices

; also pays for the butter and
throws It mto the huge baskets, ranged side by
side to be filled with the different grades of
quality. This is all done in a most rapid
manner. ^
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The mystery as to how this is valued in price

to a fraction is thus explained. Each merchant

has one or more buyers moving about the

market among the peasants, examining and

bargaining for the butter, and marking on the

butter itself the price per pound agreed upon.

The butter is practically sold before it is brought

to the merchant or his receiving clerk, who
has only to weigh it and pay the agreed price.

Some of the larger merchants are assisted by

one or more clerks, who record the sale and

pay for the butter, all being kept busy for two

or three hours, until the butter is all sold and

bought.

What a delightful sight it would be to see

our various markets thus swept of its supply !

I hope the day may be near when we shall be

inspired with feelings of admiration for such a

busy scene.

The receiver quickly turns the butter out of

the scale, tosses the empty basket and cloth

back to its owner, weighs the lump or lumps,

calls out the weight (so may pounds at, say

Is. 2d ), and then begins with the next. The

clerk, reckoning it up, makes an entry of the

purchase, counts out the amount, in gold, silver

and copper, and he is then ready for the next

weighing. Consistency, solidity, odour, are the

quantities taken, into consideration.

The baskets in which the merchant then packs

his butter are about two feet high, eighteen
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inches across the top, and fifteen inches across
the bottom. Two large sheets are provided for
each basket, wrung out in cold water and laid
niside the basket so as to thoroughly envelope the
butter. Straw is laid at the top of the cloth
and the whole tied down, the basket marked to
indicate the quality or grade, then addressed,
loaded immediately on carts, taken to the
railway station, and conveyed to the head-
quarters of the butter merchant, or in other
words, to the packing or blending warehouse,
thence by steamer to London, ready for delivery
the next morning.
As an example of the blending houses, Bretel's

factory at Valognes send sixteen tons of butter
to England daily. This firm employs twenty-
five buyers whose business it is to attend to
markets. The purchases are divided into four
grades or qualities as much as l/2j per pound
being paid. No salt is used in the best quality,
and this butter keeps well. The quantity dis-
patched, varies from 308,000 to 430,000 lbs
per week. The lumps of butter as they are
mixed up on the blending table are coloured
with annatto to ensure uniformity of colour.
lUis blending system seems the best for the
London market and its success points to the
great good resulting from 20 years' hard study
to secure the market of this great city.A few particulars may be interesting as to
the make of fancy cheese such as Brie, Camem-

>!
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Jamem-

bert, Gorgonzola, Roquefort, etc. ; all of which
have a great sale in this country. In the

Calvedos district there are three farmers who
are sending 6,000 Camembert into England
daily, who have their own French agents in

London who do nothing else but sell their

cheese. What an industry this would be for

many a Yorkshire village ?

This French system of agriculture has been a

wonderful assistance to them. They have four

colleges, ten high schools, t-v^^enty-four farm

schools, twenty-five agricultural stations, and
upwards of fifty professors who are engaged in

various departments. At the colleges they pay
about £48 a year, the balance of £70 being paid

by the Government. These colleges are some-

what similar to our Eoyal Agricultural College.

The principal institute at Paris costs £10,000 a

year, the intermediate schools £23,000. The
departmental professors cost the Government
c£7,000 and the agricultural stations £4,000, so

that you will see that horticulture, shepherding,

dairying, forestry and all other departments of

agriculture are well looked after. The French

also give important prizes for the cultivation of

farms.

I here introduce a cheese largely used in

Paris, Gerome Cheese. It would be difficult to

find anything made from cow's milk more
delicious than this cheese, more particularly

just as it begins to get ripe.



26 WHAT FRANCE HAS BEEN DOING.

n

This cheese varies from 5 to 7 lbs. in weight,
soft, and round in shape, and sometimes n ade
with the addition of aniseed.

This cheese is made with milk at a tempera-
ture at which it comes from the cow—say 95
degrees. This is placed in a deep vat holding
some 50 quarts, where it is covered with a lid,

in the centre of which is placed a wooden funnel
in the form of a cup. To the bottom of this is
attached a cloth for the purpose of straining.
The rennet is added in quantity according to

the condition of the atmosphere, in half-an-hour
the whey is divided from the curd. In another
half-hour the separation is continued with the
aid of a copper strainer.

When the curd is divided into pieces about
the size of a small nut, it is taken out and
placed in wooden cylindrical moulds from six
to ten inches in diameter. Two moulds are
used for each cheese, the one being fixed into
the other, which is somewhat larger in diametei-,
and has a number of holes pierced in the bottom.
The total height of the two when fixed is from
13 to 15 inches. The curd entirely drains in
this niould, and at the end of about twelve
hours it will have sunk to about the height of the
bottom and larger part of it, uo that the top part
can be taken off". The cheese is then placed in a
mould of the same diameter as the bottom one,
and put upon the shelf upside down. After seven
hours it is again turned, and this turning is con-
tmued twice daily for two or three days.
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In draining the whey, the moulds are placed

upon ploping shelves which are furnished with a

pin at the edge, as in Norway. The whey runs

ofi and is caught below in vessels for the

purpose. The temperature of the room in which

this process takes place is carefully kept from

58 to &b degrees. The next operation is the

salting. The cheese are placed upon boards on

which layers of fine salt are sprinkled.

The surface of the cheese is well salted and

this operation is repeated day after day, care

being taken to turn them each time. This

turning is continued twice each day for three

days after salting, and the surface of the cheese

each time well moistened with tepid water,

when the crust becomes dry they are removed

to the drying room, in this room the cheese

shelves are built one above another to economise

space, they are here thoroughly dried.

In summer the ripening is often done, partly

in the open air, the cheese being protected with

cloths to keep off the sun and flies.

They are finally removed to caves or cellars

where they are very carefully watched, in these

caves, or cellars, there must be a good draught

through, and at the same time the temperature

carefully watched, for in case the temperature

becomes too low the cheese cracks and looses

quality. The time they remain here is deter-

mined by the season and size of the cheese.
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CHAPTER VI.

SWEDEN.

We will now have a few words on Sweden.
In 1850 the Government appointed two travell-

ing dairy teachers paying them at the rate of
£200 a year giving them free tickets and
6/- per ^ay when travelling about. The plan
they adopted is somewhat diflerent from our
opening out of travelling dairy work. If anyone
was desirous of improving their dairy education,

the teacher went to their farm and stayed as

long as he was wanted in order to instruct the
willing pupil in butter making or cheese making
and at the same time teach him how to feed the
cattle so as to produce the largest quantity of
rich milk and the best butter.

Two Koyal Colleges were started in 1883 at

Alnarp and Ultuna, being dairy colleges for

either in or out students. The fees for the
in-students are £40 a year, a variety of arrange-

ments being made for out-door students either

by the week or month. They are taught at

these colleges the system of dairy farming,

Swedish and foreign ; dairy pasturage, the
selection of e^rasses. dairv stock, milk and cream.
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butter, cheese, the use oi implements and

machinery and all other departments of agri-

cultural education.

The Government pays every year 33 girls 8/G

each for learning butter and cheese making in

good dairy farms. The Government travelling

teacher inspects these farms two or three times

in the year. In Sweden women always do the

milking, and one usually milks from ten to

seventeen cows. The times of milking are 4 a.m.

and 4 p.m. The farmer must instruct the girls

in dairy management, arithmetic, writing, spell-

ing, reading, book-keeping for dairy purposes,

and management of the steam-engine, separators,

etc. For his teaching he receives £5 lOs. from

each girl. The girls lodge and board at the

farm, and pay the farmer with their work in the

dairy. The farms where these girls learn dairy

management are situated in different parts of

the middle and south of Sweden. We must re-

member that the length of Sweden is 1,000

miles. The whole sum devoted by the Govern-

ment for dairy purposes in Sweden will be about

£2,200 every year. They also have twenty-

eight agricultural associations, and each of these

have a travelling teacher of the same kind as the

Government teachers, and they are constantly

travelling about. These teachers are paid from

the Associations, which in Sweden, are giving

out for dairy purposes a yearly sum of £5,300.



CHAPTER VII.

GERMANY AND FINLAND.

With this brief account of the doings in
Sweden, we will now touch upon Germany
where there are thirteen principal colleges which
are attended by a great number of pupils. The
chief college at Berlin costs the Government
£126,000 without the land belonging to it and
receives a grant of £800 a year; the staff
of teachers numbers fifty-one, eleven ofwhom are professors of considerable eminence

^o^nn^^^f
Colleges, receive grants of from

£3,000 to £5,000 a year and are in
some instances connected with universities
Dairy farms are a special branch of the work at
the Royal School of Berlin. There are sixteen
intermediate schools receiving grants from the
Government of from £750 to £l,250. These
schools average over one hundred pupils each.
Ihere are thirty-three farm schools which re-

""^W^.^^ ^'^^i'
^'^'^"^^ ^^^"^ of about

£17,000 a year
; £7,000 of which comes from

the State. The number of pupils is in many
instances very high. In most cases land is
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•attached, upon which practical instruction is

regularly given. There are also m Germany a

large number of winter schools and travelling

lecturers. Eighteen special dairy schools ha,ve

been established, together with schools of drain-

ing and irrigation, forestry and gardening One

hundred and fifty chemists and botanists are

engaged at the various stations solely in the

interest of the farmer.

We will now go as far north as Finland, a

cold bleak country with a popu ation ot

2 500 000 It being found that cereals are be-

coming more and more unremunerative, more

attention is being paid to dairy ^rmmg and a

great improvement m quality is the result

There is one very large factory at Hango, m the

country, for making butter to forward to the

troDics The proprietors of this factory has

armnged with the KaUway Company to have

stores of ice at various railway stations ;
and

other great movements are on toot in tms

countrf for the packing of butter m small tms

for the Chinese market. We and others paid

the Fins je600,000 for butter last year.
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CHAPTER VIII.

DAIRYING IN NEW ZEALAND.

Next we will travel to New Zealand and see

what they are doing there. I cannot do better

than enlarge upon a few notes received from my

correspondent there. With a view to the

encouragement of the formation of similar as-^

sociations throughout Otago, and other parts of

New Zealand, there has been an association

formed, named the Pioneer Butter Company of

Otago Peninsular, whose operations during the

past three years have attracted considerable

attention and favourable notice, they have

leased for seven years some premises that had

been working for some time on rather different

lines. These premises are now filled up for

packing—for export—the surplus summer but-

ter of the shareholders. It may be interesting

to quote a few of its articles or rules. Tbe

shares are £1 10s. each : one share only to each

person, so as to interest the greater number.

Article viii run thus : That the committee of

this company be empowered to sell the butter

here, or export it to England or elsewhere, as

thev mav deem best to the interests of the sub-

scribers.
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Article ix.—That all moneys be divided

equally as they come to hand, in proportion to

the amount of produce of the different sub-

scribers, after the proper proportion of expenses

are deducted.

Article x.—If, during any season, the com-

mittee are compelled to export the seasons

make to the English market or elsewhere, so

that at least four months will elapse before any

returns can be expected, to those who require it

the committee will negotiate for an advance to

the extent of 3d. or 4d. per pound on first class

butter ; and the party or parties to whom such

advance is made, to pay the interest and ail

expenses on the same.
^

Article xL—That all butter received by this

company must be in the premises on the Tues-

day and Friday mornings, respectively, of each

week, between the hours of 7.30 a.m. and 8.30

a.m., and it must be churned the previous alter-

noon or night. j r

Article xii.—That no butter be made for

this company from the milk of any cow until

1 4 days after she has calved.
.

Article xiii.—That for the purpose of making

butter for this company, the cream must not

remain on the milk, in ordinary weather more

than 36 hours, and in hot weather, not more

24 hours before creaming ; and no cream to be

kept after creaming more than four days before

churning ; also to be in the cream msh and well

«f fwftlvp hours before churning.
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Article xiv.—That all butter received by this

company must be brought in the granulated

form After it is churned and washed in this

form it is to be lifted on to r sheet of butter

muslin and spread thinly c. to dram, the

fiheet of butter to be stretcheii across a grating

or sheet of corrugated iron to facilitate the

draining.
, ,

. ^ ,

Article xv.—That the whole committee be

appointed inspectors to inspect all butter re-

ceived by the company, and that at least three

of them be in attendance every time butter is

received. The packer to assist ; but in all cases

the inspectors to be responsible for all the de-

cisions,'and any sample of butter found defective

will be salted and sold at the owner's risk, or

returned to him at his option. All butter

received by this company must be without salt

and of good quality, free from milk, water, or

any other impurity.

Article xvi.~That for the purpose of enabling

the committee to make the necessary arrange-

ments for packing, all persons sending butter to

this company are required to furnish a statement

of the quantity they are able to supply during

the season as nearly as possible ; and any person,

at any time during the season wishing to send

more to give notice of his intention to do so the

week' before, to the packer, at the packing house.

Article xvii.—All persons sending butter to

this company, are required to find their own
J

'
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pass-book, and to bring it to the packing house

every time they bring butter, when the packer

wUl enter the amount, and in the event of any

dispute arising from neglect of this rule, the

books of the company shall be conclusive.

Article xviii.—All persons brmgmg butter to

this company will, in the management of their

cattle, wLh and clean the udders of their cows

^Sy time they milk, and all vessels in use m
their dairy. Buckets, milk-dishes, and other

Sements are to be properly washed and

^ded every time they -e used ad every

other matter in connection with the dairy 's to

be conducted so that everything about .he

premises may be clean and sweet and m the

event of any^defect arising in the butter of any

plrson or persons, the inspectors will point it

Tt to them, and also the way which, ,n their

opinion, would remedy it.

Article xix.-That all questions as to the

manner of conducting this business, and all and™ matter of interest of whatever thing or

nitm-e to the association, shall always, in case of

Cute be decided by a majority of subscribers

Artfcle xx.-The foregoing rules or any of

them may be repealed, amended, or new ones

add'd to^hem by a majority of subscribers at

any meeting called for that purpose.

^Ms factory and other associated cow-keepers

are Ending llrge quantities of good rich butter

into this country.
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Arrangements are now made in New Zealand

that the youth who aspires to the profession ot

agriculture, but who has not been borri m it.

may at a moderate cost secure a refreshing m-

siffht, both practical and scientific, into the

mysteries of his future work. Such a student

has everything to gain and to learn and notlnng

to lose. Tn this respect he materially ditters

from the farmer's son, whose attendance at a

practical training college is preceded by a sacri-

fice of a certain amount of manual work which

he could do for his father at home, a matter ot

special importance in the colonies, where the

wages of labour are high, and suitable hands

often difficult to secure.

Both the New South Wales and Victorian

Governments have placed the subject of agricul-

tural instruction and improvement m the tore-

eround of the measures to be dealt with m the

immediate future ; and in Victoria quite a mar-

vellous amount ot money has already been pro-

vided for the special purpose.

Twenty-five thousand acres of excellent land

have been set apart for the maintenance of agri-

cultural education. The annual income from

this source is £10,000, but it is now arranged

to fall nothing short of £50,000 a year. In

addition to this it is proposed to spend a

quarter of a million sterling during five years,

in sums of £50,000 a year, in support ot agri-
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cultural industries in one shape or form.

Another sum of £25,000 is to be devoted to the

establishment of agricultural schools and col-

leges, during the current year, and a third vote

of Je303,000 for the present need.



CHAPTER IX.

AMERICAN DAIRYING.

We must now cross over to America, the

country that we first taught to make cheese

and from whom our Scotch neighbours have

learnt so much of late years.

The state of New York lays itself out for

dairy produce. The annual value of its pro-

ducts is upwards of £14,000,000. Their abun-

dance of spring water and their large area of

natural meadow-land is all in their favour. The
Hudson River counties were noted for the ex-

cellence of their butter, but of late years the
demand for cream and milk in New York and
other cities as well as for condensing factories

has been so great that butter making has almost

been discontinued.

The area of New York State is 48,000 square

miles ; while in England the area is 51,000.

The land in cultivation in New York State i»

27,000,000 acres ; in England 32,000,000. The
number of cows within three or four thousand
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of each other, England having the greate

number. Nine tenths of the cheese rnade in

this state are the produce of factories The

total number of pounds being made is over

''ihe Unn Brook Factory, which is situated in

a very rich valley abounding with good water

and good pasturlge, is noted for its cheese

This factor? is supplied by three hundred and

seventeen cows, owned by practical farmers of

mlans and enterprise. These cows are Ayr-

Tires, Shorthorns, Alderneys, with some Hol-

stein bevons, and Jerseys. It is stated that

tm' this district the breed FoducmgJ^e
LV amount of milk per head, '« the Short-

horn of pure blood, and that gmng the smallest,

'^\ntCkt. Lawrence and Jefferson counties

horderine on the St. Lawrence, imitation Gor-

girtnd Neusehatel Cheese - mf -
«ome of the factories. It takes about one

huTdred pounds of milk to make twelve PO-nds

nf Gorffonzola. In Ontario there are 770 tac

ISslupported by 41,000 dairy farmers and

recdving^the milk of 263.000 cows or here-
receiving

one-third ol all the

S cows t* OnTario. In addition to these

iLTthere are a large number of^reamares

in which butter only is made. The 750,u^

cows in Ontario are divided into three lots

oTe for cheese, one for butter, the other thud
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for the rearing of calves , so that it will be

observed that all the cheese in Ontario is made

in factories.

Although American butter does not at present

form an important section of the dairy imports

of the United Kingdom, about 45 per cent, of

the receipts of foreign cheese come from the

United States.

It might be interesting here to quote the

quantity of butter and cheese received from

America sixty-five years ago. More butter than

cheese was exported from the United States.

Since 1843 these positions have been reversed.

For the past twenty years the aggregate export

of cheese has been from four to six times that of

butter. This extraordinary increase of the

cheese exported to us is due to the rise and

development of the cheese factory system The

following figures will shew the amounts received

since 1851 :

—

BUTTER, LBS.

1851-60— 36,300,000
' 1861-70- -133,900,000

1871-80—154,400,000
1881-90—188,200,000

We are often met with the remark that butter

continues to come down in price. If we go

back to 1850 and 1851. our fresh country butter

was sold in our markets at 8d. per pound.

Some years later it reached high prices. In

good times, 1860 and 61, it was Is. 6d. per

CHEESE, LBS.

78,500,000

446,500,000

999,900,000

1,041,600,000

m
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nound and more, of late years it has been again

Seed Some think iL is due to the com-

;:Sn of butter substituteB. so ca^^dJ^me
Idea oi the flourishing condition of this trade is

furnished by the fact that in six years, from

Sto 1889. the United States exported an

aSual averL; of nearly 400,000,000 pounds of

To marSrine oil and only 2,000,000 pounds of

butteT while in 1890 the aggregate rose to

Jo So'.OOO pounds, or more than alt the expoits

of butter for the last four years.
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CHAPTER X.

SWITZERLAND.

Before closing- our notice on foreign dairy

work we must touch upon Switzerland. 1 think

it is beyond a doubt that the Swiss were the

first to adopt the factory system or co-oper-

ative cheese-making. They date back as far as

1840, and anyone visiting the village of Cham,

on Lake Zag, would see, a few yards from the

Anglo-swiss Condensed Milk Company, a large

cheese factory, now a part of the premises of

this Company, built more than thirty years ago

by a combination of farmers of that community.

The Americans dispute their being first,

claiming that, in 1840, a small company owning

thirty cows, belonging to seven partners, was

the first factory. This was said to be at Wis-

consin, so that, perhaps, the fairest way of put-

ting it is that they were started very much
about the same time.

The Swiss again claim that a colony from

their own country was the first to build a

factory in the State of Illinois. There is one

thinfif certain, i.e., that both countries ha 3 been



SWITZERIiAKl). 48

in full swins in the factory system for the last

thirty years. A few words on the condensed

milk ninutacture, in which the Swiss hayebeen

Z successful, may be interestmg here^ This great

industry is a most important one and many pre-

fer bringing up an infant on condensed milk to

that frefh Lm the cow. It must be safer m
many ways. It is a most useful and convenient

3er^ it can travel round the world without

'"'We'are told that ordinary milk contains 13

per cent, of fat and 87 of water, whereas con-

Sensed milk contains 77 '56 per cent, of solids

anS-S^ per cent, of water. Thus it will be

seen that condensed milk contains nearly six

times the percentage of solids possessed by

Snary cow's milkf whilst the care and skill

^.ecessarv to its preparation renders it far more

TrrS unifor^ in quality than the contente

of ordinary milk. In connection with this

manufecture. I might here state a few particu-

lars The milk is brought to the factory by the

carts of the Company, where, oi. arrival, it is

Sully tested L temperature and quality

Samples are taken of eA lot on delivery and

cZfX Examined to see that the standards

r;^^ for good condens^
-Jf

are regukr y

iSSvesS: :^^i^^^£^^i
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decomposition, and thus complete its preserv-

ation. From these vessels the fluid is passed

through strainers and then pumped into a huge

copper vacuum pan, here it is kept agitating at

a great heat. The water in the milk is pumped

ofF in steam which, passing through coohng

tubes, presently issues in a stream into tanks

below. The thick semi-liquid obtained is con-

veyed by pipes into other vessels which are placed

in a large tank of cold water, where, by means of

mechanical steam appliance, they are kept con-

stantly stirred until cool, when the vessels are

taken" by lifts to an upper floor and the milk

emptied into large tins, at which wonaen are

seated, who draw off" the condensed liquid into

the tin packages with which you are all so

familiar, and thus it is sent to all parts of the

world.
. .11

Before passing Switzerland over it might be

interesting to describe the make of one of their

best cheese Gruyere, which is manufactured m
the mountains of Switzerland. We find a

primitive population, who live in a most primi-

tive condition. Farming conducted on a system

of many hundred years ago, but every inch of

these districts is cultivated carefully and made

to yield to the utmost So steep are some of

the fields you would think it impossible to

walk up them, and for a horse to plough these

seems absurd. They even work some of these

fields by means of fastening a stout pulley and
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a long rope, run through the block fastened to

the plough. Manures are hauled up in the same

way These hardy mountaineers have many

other ingenious methods of tilling the soil in this

country. Some of the finest cheese in the world

is made by these hard working farmers. The

pastures among the highlands are unexcelled by

any in the world, and among the rocks and

ravines the herbage and grass grow m luxuriant

masses.

North of the Bernese Alps is a group of

mountains known as Emmenthal, and m and

about this range are the finest cheese made.

These cheese are made into three qualities,

cream cheese, 1 alt-cream, and skim. The cheese

are the Gruyere, named after the small village

in the canton of Berne.

The dairies are situated in the caves of the

mountains, where cool storage room can be

found These dairy caves are so well adapted

toThe preservation of cheese that many of the

finest ones are kept there for three or four years

improving all the time. These cheese are made

with the poorest and simplest of tools. The

skmmed milk is poured into a largo kettle

which is hung over the hearth ho lowed out in

Z floor. The night and morning milk are

mixed and heated to a temperature of 85

degrees. The rennit is then added and the curd

Srf^ght in 15 minutes. This curd is cut mto
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one inch squares with a knife and when separ-

ated from the whey it is heated to from 95 to

100 degrees. The curd is cut over again and part

of the whey dripped off and the curd is cooked

until it becomes stiff and squeaky, when it has

reached this stage it is gathered into balls by

hand and pressed into the moulds. When
pressed into the moulds it is weighted down by

stones, in about thirteen hours it is so pressed

it cannot shrink any more. The moulds are

turned daily and the cheese salted on both sides

until it will take no more.

The cheese is then taken away from the

moulds and placed away on the shelves of the

cold caves where it is finally cured by the pecu-

liar fermentation which forms the eyes in the

cheese. Gas is formed in the cheese during this

period, and it makes holes all through the mass

which are always to be found in the true Gru-

yere cheese.

While being thus cured in the caves, the

cheese have to be turned, scraped, and washed

with salt water every day or two, this operation

is kept up for nearly a month The most perfect

cheese are those which are soft, and melting in

the mouth, and perforated with holes almost an

inch in diameter. The interior of this cave is

simphcity itself; the fittings consist of a few

benches, tubs, wooden tables, strainers and

wooden stirrers and a fire place over which the

heater is hung.
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The milk stool used is most unique. It has

one leg only with a sharp iron point on the lower

end which goes into the ground when standmg,

and the said stool is strapped around the milkers

body, so that it is always with him. Each

milker has 15 cows which he milks night and

morning and watches in the daytime.

These cheese, the Gruyere, vary from 29 to 34

inches in diameter.
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CHAPTER XI.

SUGGESTIONS.

We have now touched upon what our opponents

are doing and somewhat how they do it. We
are paying these countries spoken of :

—

£10 000,000 for Butter

£4,000,000 for Margarine

£4 000,000 for Cheese

£4^000,000 for Eggs

Should we not reduce this, or at any rate some-

what stem the rapid way in which the quantity

is increasing ? The great question before us is

—^is it worth it ?

This foreign supply is by no means creditable

to us, who have better land and cattle and can,

if we set to work, produce the best butter in the

world, as some of our butter exhibitions have

proved. Many of our opponents labour under

gieat disadvantages ; Sweden and Denmark have

very much more severe seasons than we have.

The root of the matter is that foreign farmers

have availed themselves much more quickly of

the improved methods than we have, and in this
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:e some-

way they have been able to turn out a uniformly

high standard and thus this has given them the

hold of our markets, which they at present

possess. Therefore by taking a leaf out of their

book, let us go into all the systems named i.e.—

the Blending House, the Factory, the Creamery,

and Private Dairies, and consider carefully as to

their suitability as to any reform we may enter

The butter factory system, whether it be

proprietary or co-operative, is one in which milk

producers send their milk to the factory for

conversion into butter, and frequently into cream

or soft cheese in addition; by this means

uniformity is obtained, the milks all being mixed.

Thus we overcome the difficulty, of every dairy-

maid at the various farms making butter after

her own fashion and all with different ideas ot

feeding, etc. Then again if we compare the

factory made butter with that of private makers

in butter competitions, we shall find the latter to

the front. I need not here again dwell on the

factory system, having explained it elsewhere.

Some are of opinion that the above named

system is more adapted to those districts where

the population is small and scattered, where land

is cheap and where railway communication is

difficult. Then again many think that the

Factory would be of little use unless situated

close to the main line, so that the produce could

be speedily forwarded to large centres.

I ^^^
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I am inclined to think that if the factory or

blending house became general, the consideration

would be to so map out%ertain districts that the

deceiving house would be withm convenient

Tstance^or delivery, ^nd collection Most m
that district, being interested m the welfare of its

success, would arrange among themselves to

deliver when ready to the mam line, even if some

distance. This would apply to many of our

dales which are almost exclusively grazing land.

It would lead to those districts, which are even

now considered by many the most suitable for

cheese and butter making, at last giving their

time to the study of producing the best article.

The occupiers of land would keep cows to the

full power of their holdings, but they would not

do the dairy work at home if sending their milk

to the factory. , ,,

On the other hand the factory staff are wholly

occupied in separating the milk, ripemng and

churning the cream and making up the butter.

They having nothiDg to do with the care ot stock,

nothing to interfere with the steady uniform

discharge of their task as butter makers, thus

become exceedingly expert, and the labour ex-

pended upon each pound becomes proportionately

less This brings two advantages ;—the butter

is produced cheaply, and it is always of one

quality.
, , „ ^

The natural result would be one factory viemg
• 1 •, -_• .1-1 r^r, +/-W txrhr\ nnl^^A -nrnflnnp, the

wit rvi^Knnr n« tQ who o.ould Droducc the
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finest butter that would keep a reasonable time.

The latter is a most important item and one that

has enabled the Irish, Danes, and other makers

to defy us in supplying the increasing numbers

that reside in passenger steamers, either on

business or pleasure, for our American and Aus-

tralian steamers continuously sailing from our

ports with 600 passengers on board require each

about 2,000 pounds of butter, and all small

steamers leaving ever)^ hour of the day want

smaller quantifes. This txade is a very con-

siderable one, but our present arrangements debar

them touching English butter, ours bemg the

only butter in the world not quoted daily m the

papers by the cwt. In this respect some of our

opponents are 50 years ahead of us. This brings

us to the point of having besides our perfectly

fresh butter, some so made that it is as good on

the arrival of the steamer at New Zealand as it

was when it started.
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CHAPTER XII.

CREAMERY AT DUNRAGIT.

But the question is ; what are we doing to

bring about these reforms'? There are in the

country at the present time several factories

—

what work have these done ? It might be inter

esting to speak of one at Dunragit in Wigtown-
shire, in the midst of the finest dairy district in

Scotland, where large herds of Ayrshire cows are

kept, many of the farmers keeping from 80 to

150 cows, the milk of which goes to the Cream-
eries. The climate is aU that could be desired

for dairy operations, thiis South West corner of

Scotland being destitute as far as we yet know
of minerals, and has not been cut up by mining
operations, nor are they troubled with volumes of

smoke and noxious fumes to pollute the at-

mosphere.

The premises that I am about to describe were
commenced as a private enterprise by Mr.
Andrew Clement of Glasgow, and Mr. Robt.
McGrflcken a Wiortownahirp farmer in thft vAR,r

I
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1882, and has since been formed into a joint

stock company under the title of the Creamery

Co. (Limited), amalgamating itself with the

Valleyfield Dairy Co., (Limited) in Kirkud-

brigh.shire, and is now the most extensive

undertaking of this kind in Great Britain. At

the entrance to the Creamery are the handsomely

appointed offices, from which the visitor is intro-

duced to the receiving department, where the

milk, supplied by the farmers in the locality, is

received and weighed. The entrance to this de-

partment is besieged every morning for three

hours by an array of farmers' carts and spring

vans, which deliver a quantity of milk varying

from 3,500 to 4,500 gallons daily. A large

number of samples are tested every day, and

every precaution is taken to preserve its purity.

Farmers supplying milk are prohibited from

usino- foods known to be injurious to the quality

andfavour of the produce, and the compP,ny re-

serve the right to inspect the farm premises, and

to see that proper sanitary conditions are main-

tained. Consequently all the milk that passes

into the factory is pure and of good quahty.

From the weighing machines the milk then passes

to the vat room, where it is stored in large vats

of the capacity of 800 gallons each ;
from these

it is conveyed by means of tin lined pipes to the

warmers, and thence to the centrifugal cream

separators, of which they have five, from which

the milk and cream when separated flow to tueir
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respective reception vats to wait the next process.

Part of the cream is made exceptionally thick,

and after being very thoroughly chilled, is put
up into neat little earthenware jars, carefully

sealed and despatched to the cities every after-

noon.

This cream, which keeps sweet for at least

fourteen days, is highly appreciated for table use
by many city people. The rest of the cream
remains in the vats until sufficiently ripe for

churning. The chums are two in number ; the
larger one is of the ordinary Scotch pattern
holding 300 gallons; while the smaller square
ton churn is kept in reserve in case of accident.

After being removed from the churn the butter
is taken to the "making up " department, which
is supplied with a marble revolving table, which
is driven by steam power. The butter which is

kept perfectly fresh, is, after being weighed,
passed on to the pressing room, where it is

pressed into round and square patterns to suit

various markets, and packed into large boxes
fitted with shelves, which are sent to Glasgow
and Edinburgh, in time for evening delivery to
consumers, whilst that sent to the English towns
is in good time for early morning.

During the summer, when there is little demand
for separated milk, cheese is made, which is one
of the specialities of the Company and for which
there is always a good demand. The cheese-
TYiakinor rnnrn ip aii-nrkliorl nTif'U fl^«/^/^ !««/•

S™ ~ -'.f-ii fij fJ»A
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cased rectangular vats capable of holding 600
gallons, filled with cold water and steam for

controlling the temperature during the delicate

process of cheese-making. Hennet is used for

the coagulating, after which it is cut into small

cubes and carefully stirred to allow the whey to

escape. After the curd is sufficiently consoli-

dated, it is torn to pieces by a curd mill, salted,

and carried to the press room, where the cheese

are pressed horizontally in * * gang presses ", to

expel the remaining moisture, after which they

are taken upstairs to the curing room, where they

are placed on shelves and turned daily. This

room has sufficient space for 1,500 cheese. There

they remain for about a month, the temperature

being kept regularly at about 70° F. The whey
and butter milk are used for feeding pigs, of

which about 300 are kept some distance from

the factory.

In addition to butter and cheese making, the

margarine department is a very important one.

This is made very differently from the American

style, which I will touch upon hereafter. An
abundant supply of spring water is provided and

this is further chilled by means of freezing

machines. One of these machines has a cooling

capacity equal to 8 tons of ice per day. I his de-

partment is entered by the store on the upper

floor, where are piled up casks of raw material,

(oleo-margarine) which consists of good beef fat

nQftl^T- '^f V»nmo -rvrnrlnntinn nnrl r^flrflv from thft
^' 8 1 B \ .'X \^' VT tx ^' VJ '
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large slaughtering establishments of Chicago.
From the store the oleo passes to the melting
room, where the various fats are melted and pre-
pared for churning. From this department it

descends to the churns situated at the lower level,

where it is carefully churned with new milk and
blended with good butter, and then run out into
large tanks of cold spring water, which have been
previously chilled by means of the freezing
machines alluded to above. From the churn
room it is passed in trucks containing 7 or 8
cwt. to the working room, where it is salted and
worked between powerful fluted rollers and pre-
pared for tlie packing department. Here we find
a lot of men busy at work weighing and packing
up the finished blends and margarines, in a great
variety of packages of all shapes and sizes, from
half pound prints to hundredweight casks. A
large quantity is packed in hermetically sealed
tins, for export to foreign countries and for ship
store use.

The extent of the margarine plant may be
imagined, when it is noted that it produces about
160 tons per week.

This Company has another factory at TarifF
not quite so extensive as Dunragit. The quantity
of milk handled by the Tarifi factory is 3,000
gallons daily, and the margarine 100 tons per
week. This Company now has an officer at
Glasgow, London, Liverpool, Manchester and
Newcastle, with agents in continual touch with
the public.
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After describing my visit to tliese factories, it

might be interesting to know what has been go-

ing on in other parts of Scotland, of late years,

in the way of dairy reform and the result of the

areat pains taken in that direction for several

years. They have done their best to encourage

the establishing of Dairy Schools, for learning

both cheese and butter making. The Highland

Society have given £100 towards each of the

various local associations.

We will speak of Kilmarnock as being one of

Scotland's sights as a Cheese Fair or show. At

Kilmarnock shows, there were prizes given away

as follows :

—

in 1885 £40

1886 ^78

1887 £160

These are prizes given for cheese only. The result

is that last year there were 20,000 cheese weigh-

ing 1000 tons, and valued at £40,000 to £50,000.

so that you can understand how valuable this

cheese industry is becoming.

As far as my observation gees, this cheese in-

dustry has come about much in the following

way To describe it in a homely fashion : As 1

said in the early part of this pamphlet, we hrst

taught America to make cheese, but now we are

not too proud to let America teach us. bome

years ago Professor Drummond was engaged to

come over from Canada as an itinerant instruc-

tor in the improved methods of cheese making.
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By birth, Mr. Drummond is a Canadian, but his
parents were of Ayrshire extraction. He was
trained in the Brunsville Company Factory, at
Ontario, and as he began, so he continued an
instructor. He teaches at an important dairy
school on the outskirts of Kilmarnock, which was
fitted up a few years ago at a cost of £600, and
the annual expenditure is estimated at £800.
The farm of Holmes, where the Institute is situ-

ated, is a hrge and excellent one on the estate of
Lady Ossington. One complete wing of the
build ing has been dedicatedto the purposes of the
school, and fitted up with press-room, cheese
room, butter room, and milk room. The temper-
ature of the curing room ranges from 66 degrees
to 70 degrees F.

Most of you know the good work done by the
Worleston Cheese Factory. This Cheshire County
Institute was formed to teach better methods of
making cheese, to which Governments grants
have been given, and they seem already to have
done much good. A year or two back they were
making nine tons of cheese a year. At that time
they were making one pound of cheese from 10

J

gallons of milk
; the butter was taking 2^ gallons

of milk to the pound. The best principles of
cheese management will have increased attention
as time goes on, which will soon lead to a difference
from 5s. to 10s. per cwt. in the quality of cheese,
which means a difference of £6 to £7 per cow,
which would help wonderfully towards paying
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the rent. This institute has given great atten-

tion to the early ripening system,

Then comes the late Mr. George Wills' Insti-

tute, situated at Tiverton, Devonshire. Mr.

Wills was one well known to most interested in

dairy work. On entering this dairy institute,

one is met with the sights of upwards of 100

cheese, so uniform in size, shape and other char-

acteristics that it is almost impossible to dis-

tinguish one from the other. In fact, in tasting

you find every cheese so alike that they require

no selection. Uniformity was always one of

Mr. George Wills' strong points, he always in-

sisted upon pains being taken in feeding of all

cows whose milk was sent to this factory, and

he ordered that they must all be fed with cake

all the year round. Few districts possess more

enterprising milk producers than those around

this institute. It was Mr. Wills* mother who
made the cheese which, at the Royal Show, held

at Chester in 1858, won the champion prize of

£100. The late Mr. Wills and many others

give it as their opinion that cheese making may
be followed with success, either in a factory or

private dairy, from January to December.

And so I might go on to describe other fac-

tories, some bemg companies, others in private

hands. There is a small factory at^ Jersey,

which might be here named (the conditions of

which widely differ from any of the above) as

my recommendation is that we should make a
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choice between the blending house and the

factory, where the churning is to be done. This

factory is situated at St. Lawrence, and worked

by a two-horse engine, driving a Laval separ-

ator. It receives about 300 gallons of milk

daily, supplied by forty farmers owning from

four to fifteen cows a piece. From this quantity

the butter yield varies from 150 to 160 pounds,

bringing about Is. 3d. per pound. The milk

suppliers receive about 7d. per gallon all the

year round. The whole of the separated milk

is scalded and sold at Id. per gallon.

Such as this might be tried in our Yorkshire

Dales to advantage, and the time is fast ap-

proaching when some such system will be much
more general, as everything seems to be moving

in that direction.

We have not yet alluded to Wales. The

dairy has on the whole been much neglected

there ; the cheese coming from the same dairy

are sadly wanting in uniformity, the butter like-

wise. The cheese are principally skim, some are

mild, while others are sharp or sour. Some light

yellow, others of a pinkish hue and freckled. A
great deal of this cheese is consumed on the

premises, as the out-door labourers and domestic

servants are, as a rule, fed there. Perhaps this

is the reason so little care is taken in the uni-

formity of the dairies. Their butter is largely

used at home, some of it finding its way into the

Midland counties of England.

W!
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A cask of Welsh butter not unfrequently con-

tains two or three colours and qualities. The
local merchants have frequently condemned the

haphazard way in which this butter is made,

and have circulated instructions as to the best

methods of making, and tried to induce them to

depart from the old "rule of thumb" plan,

and reform. Their country is suited for good

butter making, and some of the very best samples

are to be met with mingled with the mottled

variety.

The schoolmaster is now abroad. A lecturer

on agriculture,of the University College, Aberyst-

with, has recently been appointed. Mr. D.

Parry has during the last few months given

practical lessons in butter making in Pembroke

and in the South of Cardiganshire, which seem

to have been most favourably received.
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CHAPTER XIII.

BRITISH DAIRYING.

The British Dairy Farmers' Association, which
was established for the improvement of the Dairy
husbandry of Great Britain, has done a great

work, since it was started in 1876. It is indeed
difficult to over estimate the work done by this

Association. It has fulfilled its mission up to

the present time in a most determined manner,
by the improvement of Dairy Stock and Dairy
produce, by encouraging the breeding and rearing

of stock for the special purpose of the dairy, by
a larger and more general production of butter,

cheese and eggs, and the invention of new or

improved dairy utensils, machinery, implements,
and scientific appliances, also by its constant
encouragement of conferences in dijfferent dairy

districts, lectures and disc ussions, and in every
possible way it endeavours to disseminate a more
thorough knowledge of dairy husbandry. The
steady improvement that is now bursting upon
us, which must shortly bring about great and
rapid reforms is indeed marvellous. The dairy
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school and experiment station at Aylesbury,

belong to this Association, and has done a good

work for several years past.

The annual excursions are times of the greatest

interest to both the district and the visitor;

papers are read and discussions follow. Among
the various districts that have been visited are

the South West of Scotland, Eastern Counties

of England, Channel Islands, Cumberland, West-

moreland, Bipon, Wensleydale and districts, etc.,

etc.; inspection being made from farm to farm,

to the great benefit of entertainer and guest.

The good work also of the Bath and West of

England Society, and Southern Counties Associ-

ation must not be forgotten ; they have done

much in the promotion of education in dairying

at all their meetings for many years past, and

have opened butter schools at Yeovil and Crew-

kerne ; also a cheese school at Vallis farm, near

Frome. Becently the Somerset County Council

placed the sum of £1,000 at their disposal, for

the strengthening of this work and assisting the

migratory butter school travelling in Hertford-

shire

The Government Board of Agriculture has

during the last year awarded a grant of £350,

bearing testimony that it is willing to acknow-

ledge the utility of the Society's work in this

direction.

The butter contests, and explanatory lectures

and demonstrations given at theiryearly meetings
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and at other times have done much substantial

work. In proof of this, at their last show the
total number of entries in the four classes was
145, this number far exceeding that of any pre-

vious exhibition since the first competition took
place, which I think was in 1879 or thereabouts.

Before that time butter making competitions
were quite unheard of The average tempera-
ture of the churn reported at this last show was
55^. This was where four prizes were offered

for the best and largest quantity of butter, made
in the cleanest and most approved style by stu-

dents who had attended a course of instruction

at any of the Society's butter schools. Four-
teen pounds of rather thin cream was given to

each of the 29 competitors, and the results were
as follo^vs :—average temperature of churn SS'',

average weight of butter 3|lbs. The following
day was confined to women only, with the same
quantity and average temperature, result :

—

weight of butter 3lbs. lOjoz , and so other trials

followed with the uniform average temperature
of churn 55®.

As my intention is merely to outline the
various movements and powers at work in this

reform, we must notice that something is being
done to put our butter industry in order. Many
other clubs and societies are giving this industry

their special attention ; these grants of the

County Council, in our immediate district have
been most helpful towards the support of the
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ses was

Travelling Dairy, which has been so ably taken
up by the Yorkshire and Durham Colleges, and
has done and is doing a good work. Those that

have followed it round, and know and have con-

versed with the pupils, find that many of them
acknowledge to have gained much by its in-

struction.

Enough has now been said to sketch the
movements made of late, to improve our butter

industry, and it is not for the writer to dictate

as to how our future in this direction will be
handled, but I have faith to believe, that

though we have given the foreigner every

opportunity of stamping our dairy out of exis-

tence, our nature is such, that if we are deter-

mined, we can still do much to win back a

portion. We seem now to be moving and will-

ing to move out of the old rut. It will no
doubt take some time yet to reach the great

want of being able to sell a ton of English

butter at a few minutes: notice, which we can do
at any time with Irish, Danish and other rivals

who quote the price in our daily papers by the

cwt. The matter for consideration first is for

the farmer to put the question to himself—is

my farm in this district suited for dairy work, or

would some other line of action pay me better ?

Take for instance Wensleydale and Swaledale

;

say in these two dales it is considered that with

great effort and pains and following the one line

taught by the travelling dairy school, uniformity,
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wc^Jd it be best for each to make their own
butter as in Normandy and Brittany, after the

rule of instruction given them at the above-

named school, sending it in the lump, as pre-

pared, just before being made into rolls, to the

blending house or houses situated at convenient

centres in the Dale ? Thus a wholesome rivalry

would take place for the top price, the same as

in our butter competitions, and all in time would
become completely uniform. Some Dales would
make one blend of the finest quality, other twa
or three, according to the districts. Some would
become famed far and wide, for perfect butter

will always command a good price. Some dis-

tricts might prefer to co-operate, and convey
their milk to the factory to be there dealt with
in the way previously described. This would
set the farmer and his staff at liberty to give

undivided attention to his stock, and time to

study the exact cost of his herd per head, and
many other points that are of the greatest im-

portance to the careful tender of stock.

In attending Bedale market a short time ago
I entered into conversation with the farmers*

wives, daughters and dairymaids. I asked the
question—would it not be much more simple
for you to dispose of your butter in the lump,
jast out of the churn'? They mostly expressed
their delight of such a chance, as the present

practice often means travelling many miles, ten,

twelve, and sometimes fifteen, and if the
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market is dull, waiting till late and taking

whatever is offered by dealers, who wait for the

tired out ones, to drive successful bargains.

This is illustrative of hundreds of others

throughout the length and breadth of the land.

Now my readers make this your study, put the

question to yourselves—what is the best to do

with the butter after producing it ? How to

put it upon the best market in ohe best possible

way, with the least trouble and expense, so as

to meet the requirement of the large purchasers ?

Unless a farmer has an exceedingly large herd,

and produces a proportionately large quantity

of butter we cannot expect him to be able to

make up cwt. casks, boxes or other like pack-

ages, as maybe thought most suitable to des-

patch by rail ; and even then comes the con-

sideration, would it all be completely uniform ?

Therefore, I suggest taking the butter off the

farmers* hands directly it is churned, and before

it is made up. We could then, by passing it

through a butter mixer or blender, produce that

evenness which is the great thmg needed, and

by taking it at this early stage not damage the

grain of the butter to the same extent as if

made up before being sent to the blender.

The making up into rolls, boxing or casking,

also despatching to market, would be legitimate

work for a packing house, and would be hand-

ling it at the very point where it becomes

troublesome to the dairymaid. All this has

been done abroad after this fashion, and has
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proved the success of their inroads upon our

markets. The one great thing needful is an
expert at grading the various qualities with

accuracy. Get a good man and pay him well

for this, because it is vital ; no make shift would
do for this important post.

Combined action on the part of the producer
and distributor would soon place these move-
ments beyond the sneers of those that prefer

the old school and, as I said before, we can make
the best butter in the world. The spirit of emu-
lation would bring about a system of study to

preserve the grain intact. We should then be able

to dictate a little to the railways about quicker
transitand special rates,with sure prospectofgood
results if this produce was always circulating.

Several in this district have named to the
writer that they are willing to try the experi-

ment of producing factory made butter that
shall be equal to any article now placed before

us from abroad. I feel sure that with the
greatest care bestowed on the superintendence,
they would produce a beautiful pale primrose
tinted butter that would recommend itself, and
would grace the table of any restaurant, or the
saloons of any of our large passenger steamers ;

for the hotel life on board ship is increasing
every year. We must remember that we our-
selves are the larsfest consumers of butter in the
world using 1 5lbs. per head per annum, whilst
Germany uses 8lbs., Holland 6lbs., France 4lbs.,

and Italy only lib.
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CHAPTER Xiy.

COST OF BUTTER.

Having been much interested in working out

the cost of butter, we will here go into a few

details. In watching the movements, and in

some cases having taken an active part in the

travelling dairy, I interested myself in maliing

out the cost per pound, but this is not fair as it

will be quite understood that milk was frequent-

ly bought to disadvantage, having to make

arrangements to take a certain quantity of milk

or cream as the case might be, sometimes to the

inconvenience of the seller. I have adopted a

fairer plan than this by making an arrangement

with a cottage cow-keeper (so called) one who

keeps say 3 cows, and whose wife takes the

management while he works at some farm
;

suggesting that they keep an account of the

food given daib - hich Vas carried out by

giving a mixed diet per day varying it according

to circumstances and conditions, but all must be

weighed and entered. This was done in several

cases most faithfully, and the results were most
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interestiDg, showing plainly that they had been
losing for a long space of time as much as Jd.
to Id. per pound, for the want of such infor-

mation.

In mentioning this matter to several, I have
been told it would never answer, it could not be
done ; but it is known it has been done, and in

one case a gentleman deeply interested in dairy
work lent his herd of cattle to the British Dairy
Farmers' Association. At the time of doing so

they were costing him 10/7 per head weekly,
and after a few months' experiment that amount
was reduced to 6/8 ; this was without diminish-
ing the quality or quantity of milk, and in all

other ways they were in quite as good a con-
dition wi+' this 4/- reduction per head. This
experiment alone proves economy in feeding is

well worth a study, and to know the exact cost
is most important.

In America they have given much attention
to this department. The lectures delivered
some time ago, under the auspices of the
American Agricultural Department, by Dr.
Armsby one of the greatest authorities in
Germany, upon the feeding of live stock, have
done much good, shewing the farmer not only
how to use what he grows, but how to use with
advantage any foods which he can buy. All
these experiments add great interest to the
profession and mean in many cases increased
profit, if all these matters were as closely ob-
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the

served here as they are now in New Zealand,

with the result that butter, that was not yield-

ing them a profit a few years ago, now leaves a

fair margin. I think in the above case thanks

are due to the factory system, for we are told

the agent of an English firm has made an offer

of lOd. per pound for the whole of next sum-

mer's production, from the factory named in the

early part of this pamphlet ; they being able to

procure 1/- per lb. in the winter months, and

we are told that previous to the establishment

of this factory the average price did not exceed

7d. per lb. This shows very olearly the benefit

of the factory system in New Zealand.

It does indeed seem strange that such a con-

cern, in a country where land is dear and labour

high (for farmers' supplying this dairy stand at

25/- per acre rent, and they have to find a mar-

ket 13 000 miles away), should flourish, while

in England, with a good market at oui ''.oors,

we complain. ^ p i.
•

It also seems strange that what few factories

we have tried in this country do not seem to

have succeeded. Very true ; but there are some

that flourish while others have collapsed. This

should not make us despair of their ultimate

success. The rapid strides now taking place and

the opportunities offered us for posting ourselves

up in the latest movements of the English dairy,

will soon place us in a position to see clearly the

best methods to adopt.
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CHAPTER XV.

TRAVELLING DAIRY.

Some ask : Is the Travelling Dairy School,

which is becoming so general all throughout the
country, doing good in proportion to the outlay ?

We should say decidedly it is. The first prin-

ciple that it teaches is uniformity. Before any
of us can be brought to see that he or she can
derive any benefit from education, he or she
must first of all be convinced that they have
something to learn. Until we begin to realise

our own ignorance, we are inclined to be scep-
tical as to the superior wisdom of others. Even
when we have got so far as to acknowledge the
existence of that superiority, we find it difficult

to estimate its value. As it is with individuals,

so it is with humanity at large, and shows itself

also among the rapidly growing class directly
interested in the butter making industry.

These travelling dairies, I trust, will go on
doing good work and extend more to cheese
making, for we must remember that this in-

struction is very much needed. It being a
much longer process, requires a much longer
time to learn.
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Butter making may be mastered pretty

thoroughly in a month or six weeks ; but

cheese making, such as Cheddar, Cheshire, Stil-

ton, and the like, will take twelve months to

master. I don't mean to cram up the theoretical

part in a few weeks, relying wholly on theory,

not having the slightest practical knowledge of

cheese making.

You cannot tell in the curd, you cannot ascer-

tain until it is ready what a cheese will be like,

and it may not be ready for a whole year,

because of the varying temperature and seasons

in the year makes such a difference in cheese

making.

You may see at once what butter is as soon as

it is made, you call tell if good or bad. Within

a week or so you can test its keeping properties,

but it is not so with cheese. Good cheese

makers are far from numerous. There is much

need for increasing their number. Cheese

making is an art, one that, unless incessant care

and observation is exercised, is quite impossible

to procure good results.

When this instruction is more fully taken up

by the travelling dairy it would be better done

by visits paid to the various farms where the

farmer is willing to take them in. This would

lead to the discovery that few farm-houses m
the country have accommodation for cheese

making. Farmers now have to make and store

their cheese under considerable disadvantages.
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Great reforms, I trust will soon be brought
about in this direction. Cheese is often spoilt

before the rennet is added to the milk ; the
damage resulting from want of proper accommo-
dation to keep milk in a proper state over night,

which would be one of the first things a pupil

would be taught, i.e., the early stage in which
damage may be done.

Cheese making is the most troublesome kind
of dairying that we have, and, 1 should say,

will, to be successful, be conducted more on
factory system. Let every village, town and
hamlet meet in conference on these matters
frequently, and have them well thrashed out.
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Cb&bfre County Council

Special Instruction in Dairy Work and

Dairy Farming.

WITH the intention of providing the best instruction in

Dairy Farming and in Cheese-Making and Butter-

Making especially, the County Council has now rented the

Aston Hall Farm, Worleston, and proposes to make it as

efficient as possible for communicating instruction in Farming
and Dairying.

A new Butter Dairy has been constructed, the premises

for Cheese-Making have been enlarged and better adapted for

the purpose, and considerable alterations made in the House,

to improve the accommodation for pupils. An experienced

Matron as well as efficient Instructors in Cheese and Butter

Making have been appointed, and every care will be taken

that the work is well carried out.

The Committee of Management consider it desirable

that pupils should remain not less than two weeks. As the

number that can be taken is limited, preference will be given

to those who desire to do so. Students may be admitted for

a shorter period.

All pupils must be resident in the administrative County

of Cheshire, and it is hoped that the daughters of Farmers

and Labourers will largely avail themselves of the benefits of

the Institution.

Terms, including board. Ten Shillings per week, or for

any portion of a week. Pupils not residing at the Institute

will be charged 2s. 6d. per week, or portion of a week. The

Institute will be open on May i6th, 1892.

Applications should be forwarded to Mr. Joseph Siddorn,

Manager, Dairy Institute, Worleston, iNantwich ; or to the

undersigned

—

RICHARD P. WARD,
Organising SscRiiTARY.



INSURE YOUR STALLIONS,

IN-FOAL MARES,

AND FOALS
WITH THE

Imperial Live Stock Insarasce Association, Ld.

ESTABLISHED 1878.

HEAD OFFICES:

48, PALL MALL, LONDON, S.W.

HORSES and CATTLE insured

against Death from Accident

or Disease.

ClSLirxkS p£i.id exceed JSSO,OOOi

Insurances may be efiected, Prospectuses, Proposal Forms, and
all Information obtained, on application to the Manager at the

Head Offices.
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British Dairy Farmer
I

The Dairy World,

This Pajier is intended to be the mouth-piece and link of

communication between

Utensil lM[ciilcei*s

No effovt will be wanting on tlie part of the proprietors and

staff of the paper to make it worthy of the Dairy World, and they

ask the assistance of everyone connected with dairying to add to its

value by increasing its circulation, and freely communicating any

information likely to be of interest. We don't require long,

windy articles about something that was news ten years ago, but

short crisi» facts up to date.



I

QUITE THE CHEESE!

LITTLE GLOUCESTERS.
This iinu.'h appreciaU'd now Englisli Fancy Cheei>io,

designed l)y

ID I?,. BOIsTO,
AND MAnE SOLKLY lU' THE

Gloucester Dair^ Association, Ld.

Is intermediate in type between soft cheese like the Cameni-

liert and the firmer forms of Stilton, Roquefort, <fec., to eitliei-

of which it can be made to approximate by sliglit modifications

of the process of making and curing.

Each Cheeso is rectangular in shape, weighs about 2 ll)s., has a

rind which may be smooth and thin, or thicker and with Stilton -like

corrugation, and a body which, when thoroughly rine, is soft and

creamy, or somewhat tirmer, according to the conditions in which it

has been made and kept.

It begins to be fit for eating in from one to two luontlis after it is

made, according to the conditions in which it has been kent, and it

will kepji for several weeks or even months after if placed in a cold

])lace and occasionally turned.

)

[copy]

By Speoial Warrant.

Purveyors to the Queen and

H.R.H.the Prince of Wales.

Adjoininu the Post OFFiCK,
COWES,

Isle of Weight,
July 2\st, 1888.

Hewitt & Son, To the Gloucester Dairy Association,

ofrocers, Wine Merchants, &c. Limited.

Gentlemen,—Your post card to hand this day. We regret very

much that there will be such delay before we receive the goods, as

H.R.H. Princess Louise has spoken highly of the "Little Gloucestets,"

and we fear that if they order again this week we shall be compelled

to disappoint them. If you can forward them earlier than the time

specified in your memo. , or if you could send us half-a-dozen, we

should be obliged.-Yours truly, W. A. HEWITT & SON.

I
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MORTON'S HANDBOOKS OF THE FARM.

IRc. 1, Cbcmistrv? of tbe jfarm.

By H. WARHixaroN, F.R.S,

Rf'i^ised and Unlan/ed. Seventh Edition.

Plant (Jrowtli, tlio Atiuosiihorc and Soil, Maimivs, Crojw, Rotation

of Cro]»s. Aiiiiual Nutrilioti, Foods, Relation of Food to Animal
r('i(uircin('nts, Rcljition of Food to Mainnc, The Dairy.

IHO. 2, XiVC StOCft.— Hreeds and Managonient of Cattlts Horsos,

SluMtp, Swino, Poultry, Ac, kc,

IWO. 3, trbC CtOpS.—Permanent Pasture. Rotation of Cropa^

Grain. Root and Forage Cro]»s, Exeeptional Crops, Laying down to

Permanent Pasture, The Weeds of the Farm.

IRO. 4, G^bC Soil,—Origination and Formation, Physical Proper-

ties, Composition, Fertility and Improvement of Soils, Land Drainage

and Irrigation, Claying, Liming, Marling. Burning. Tillage Opera-

tions Home and Auxiliary Manures, Maintenanee of Fertility,

Valuation of Land.

1R0. 5t iPlant ILitC.—Plant, Nuitrition, Growth, Sensitiveness,

Development, Miiltiplication, The Battle of Life, Practical Inferences,

Decny and Death.

IftO. 6t lEQUiptltCUt.—Implements, Farm Equijiment, Capital,

Roads, Field Fences, Water Stipply, The Homestead, Landlord,

Capital, Appendix.

1W0. 7, ZTbC 2)air^.—Dairy Statistics, Food of the Cow, Choice
and Treatment of the Cow, Milk, Butter, Cheese, General Management,
Foreign Dairying.

1ftO. 8t Bnimal Xtfe.—Beginnings of Life, Organs of Digestion,

Blood'in Circulation, Respiration," The Nutritive Process Completed,
The Nervous System, The Battle of Life, Early Maturity, Decay and
Death, Glossary, &c.

IWO. Of XabOUt.—Statistics, Steam—Water—Wind, Horse-power,
The Labourer, Cost of Farm' Operations, Calendar of Farm Labour.

In crmvnSvo volumes, price 2s. 6d. earh. nr the complete set of nine

volumes, if ordered directfrom the office, carriage free for £1.

LUDGATE CIRCUS, LONDON, E.C.



" LACTI-CLOTH M

Silk Sponge Scouring Cloth

MADE ENTIRELY OF SILK.

The BEST and CHEAPEST CLOTB on Earth

For all Dairy purposes : For cleaning Milk Chums, Railway

Churns, Brass, all other Metals, Wooden Utciisil>=, Stone,

Tile, or Wood Flooring.

For all Domestic purpose;. : For scrubbing Floors, Steps,

cleaning Paint, Woodwork. Glass, Tinware, and Metals of

all kinds, it is

CHEAPER AND TEN TIMES MORE DURABLE
THAN HOUSE FLANNEL.

In rolls of about GO yds., IT^in. wide, price 4d. per yd. net.

SEND FOR SAMPLE AND PARTICULARS.

Avwng the niivierous uscm of this Clotli rrrc the folloicing Imdinq

Drdrii Firms

Lond
The Aylesbury Dairy Co., Ld., London ; The Dairy Supply Co.,Ld.,

„jndon ; The Express Dairy Co., Ld., London; Tlic London and

Provincial Dairy Co., Ld., "London ;
Educational Dairy. Dublin:

Eastern Counties' Dairy Institute, l.d , Ips\s-ieh ; St. John's Dairy

Farm. Putney ; AVe.st S'lToy Central Dairy C'^ . 'iiiildford.

Manufactured by

D. CLAYDEN & Co.,

GLOBE WORKS,
44 & 46> Whitepost Lane, Hackney Wick, London, N.E.
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Southern Counties' Societig.

The Bociety will open a School, for instruction in

Cheddar Cheese-making, at Compton House Farm, Ax-

bridge, Somerset, in April next, for a period of Six

Months.

The School will be under the supervision of Mr.

Cannon, of Milton Clovedon, Evercreech, whose daughter,

Miss Cannon, is engaged as Teacher.

A complete course will consist of four weeks' instruc-

tion, for which the fee is eight guineas, which includes

board and lodging. The following are the rates for students

who attend the School for shorter periods :

—

For the first week (with board and lodging)

,, second ,, „

third ,,

„ fourth ,, „

,, one day (with board)

Those who attend for a fortnight in the Spring or

Suinincr may attend for another week hi the Autumn at

half the first week's fee.

Applications to join the School must be made to the

Society's Secretary,

THOS. F. PLOWMAN,

4, Tereace Walk, Bath.

if

>»

£ s. d.

... 3 3

... 2 2

... 1 11 G

... 1 11 6

... 1 1

March, 1892.
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THE AGRICULTURAL COLLEGE

ASPATRIA.

Principal : Dr. H. WEBB, D. Sc.

Thorough Practical and Scientific Training

in all Branches of Agriculture. Preparations

for the Colonies, Scholarships, and Prizes.

;

SAMUELSON'S IMPROVED

Grass Mowers aDd Reaping Macbiries.

NEW PATTERN, STEEL FRAME

Sheaf Binding Harvester.

Johnson's Patent Ensilage Stack Press.

Samuelson d Co., X6.,

And a*t ORluESlLM'S (FvAnoe).



\ A. LISTER & Co..

Dursley, Gloncsstersliire.

SPECIALITIES.

ALEXANDRA CREAM SEPARATORS,

For Hand, Tlorse, or Stpain Povvor, which arc guaranteed

to he the most perfect and fastest Skimmers, the

easiest to work, clean, and keep in order; every machine

sent (m approval.

FARMERS' PATENT CORN-GRINDING MILLS,

Suited for 2, 4, 6, 8 or 10 Horse Power.

Hand in Haod or Horse Power Flour Mills.

FLOUR DRESSING MACHINES.

Highest Award, Paris Univfrsal Exhibition, 1889.
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BONES, AND BONE MEALS, PROM
SELECTED BONES.

Unsteanied and free from adinixture.

Half-inch, best quality, well f,'roun(l, \/ith all the du8t.
Quarter-inch ditto ditto
Hone Meal No, 2, linely ground.
Bonf' Meal No. 4. still finer s'"iu<liiiK-

Bono Meal No. 6, very finely j^'ronnd.

(Juarantood to ho unsteanied, and up to the Ftoyal Agrienltural
Society's Stanrlard of Analysis.

Foreifjn iJone Meal, various grists.

STEAMED BONE MEAL AND FLOUR.
Purity and Analysis guaranteed.

{See Annual Circular, Section ,'?.)

POTASH SALTS.
Kainit, 23 to 26 per cent. Sulphate of Potash guaranteed.
Sulphates of Potash and Magnesia, containing 50 to 54 per

per cent, real Snl])hate of Potash.
Mnriate of Potash, 80 ]ier (;ent. purity.

Also 70 per cent, quality.

Argrieultural Salt, Lime, etc.

{See Annual Circular, Section ,5.)

CLOVERS.
Red, White, Alsyke, Cow-grass, TVefoil, Ac.

GRASSES.
Italian and Perennial Rye.

PERMANENT PASTURE GRASSES.
Fescues, Poas, Meadow- Foxtail, Crested -Dogstail, Cocksfoot, &c.

TURNIP AND MANGOLD SEEDS.
MUSTARD, RAPE, ETC.

(^See Anmial Circular, Section 6. )



Zhc Colonial Colleoe anb

XTrainino jfarms, %K

HOLLESLEY BAY, SUFFOLK.

FOR THE TRAINIMG OF YODTHS FOR COLOHIAL LIFE, 4c.

The CoUec^e owns and Farms a fine Seaside

Estate of 1,330 acres.

Prospectus on application to the Resident

Director.

Practical Dairy Instruction.

i

Thk Dibectors ok thk

LCOIFHIANS DAIF^Y @0., LXD.,

SLATEFORD ROAD, EDINBURGH,

Have resolved to receive a limited number of PUPILS for

INSTRUCTION in PRACTICAL DAIRY WORK.

FOR PARTICULARS APPLY TO

Mr. WILLIAM SMITH, Secretary,

The Creamery, Slateford Rd., Edinburgh.
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