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FIFTH REFOHT

OF THE

DAIEY ASSOCIATION
OF THE

PROVINCE OF QUEBEC.

The Honorable the Commissioner of Agriculture and Public Works,

Quebec.

Sir,
The Board of Management of the Dairy Association of the Province of 

Quebec have the honor to present the following report of their operations 
during the year 1886, and of the annual convention held at Three Rivers, on 
the 19th and 20th January last.

J. DE L. TACHfi.
Secretary- Preasurer of the Dairy Association 

of the Province of Quebec.

St. Hyacinthe, 1st March, 1887.

Name.

F. Prefontaine
H. Poirier.......
H. J. J. Duches 
Paul Couture... 
S. A. Brodeur... 
J. J. A. Marsan 
Adhemar Chan 
J. 0. Chapais... 
Alexis Chicoine 
N. Bernatchez.. 
Abbfe T. Montu 
J. Ls. Lemire....
Frs. Dion.........
£. A. Barnard.. 
L. T. Brodeur.. 
W. H. Lynch....



Officers and Directors of the Dairy Association for 1887.

ION
President: Honorable P. B. be Labetjebe, St. Hyacinthe, 
Vice-President; AbbS D. GffiRlN, St. Justin. 
Secretary-Treasurer; J. de L. Tache, St. Hyacinthe,

DIRECTORS:

le Province of 
leir operations 
iree Rivers, on

iry Association 

of Quebec.

Name. District. Residence.

F. Prefontaine...... . ...Arthabaska........................... ....South Durham,
H. Poirier................. ...Bedford................................. ....Roxton Falls.
H. J. J. Duchesnay... ...Beauce............................... . ....Ste. Marie.
Paul Couture............ ....Chicoutimi and Saguenay.... . ...Laterriere.
S. A. Brodeur............ ...Beauharnois.......................... ....Valleyfield.
J. J. A. Marsan........ ...Joliette................................. ....L’Assomption.
Adh6mar Charron ... ...Iberville............................... ....St, S^bastien.
J. 0. Chapais............ ...Kamouraska.......................... ....St. Denis, en-bas.
Alexis Chicoine........ ....Montreal............................... ....St. Marc.
N. Bernatchez..............Montmagny......................... ...Montmagny.
Abb§ T. Montminy.. ...Quebec.................................. ....St. Agapit
J. Ls. Lemire............ ...Richelieu.............................. ....La Baie-du-Febvre,
Frs. Dion................. ...Terrebonne.......................... ... Ste. Th^r^se.
E. A. Barnard.......... ...Three Rivers......................... ....Three Rivers.
L. T. Brodeur.......... ...St Hyacinthe....................... ....St Hugues.
W. H. Lynch............ ...St Francis............................. ....Danville*
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LEGhlSL^TIOlSr.

45 VICT., 1882, CAP. LXVI.

A.n act to authorize the formation of a society under the name of the “ Indus' 
trial Dairy Society of the Province of Quebec.”

[Assented to \st May, 1882.]

HER MAJESTY, by and with the advice and consent of the Legisla­
ture of Quebec, enacts as follows;

1. The lieutenant governor in council may authorize the formation for 
the province of an association, having for its object to encourage the improve­
ment in the manufacture of butter and cheese and of all things connected 
therewith, under the name of the: “ Industrial Dairy Society of the Prov­
ince of Quebec.”

2. The society shall be composed of at least fifty persons, who shall sign 
a declaration in the form of the Schedule annexed to this act'; and every mem­
ber of the society shall subscribe and pay, annually, a sum of at least one 
dollar to the funds of the society.

3. Such declaration shall be made in duplicate, one to be written and 
signed on the first page or pages of a book, to be kept by the society for the 
purpose of entering therein the minutes of their proceedings, during the first 
year of the establishment of such society, and the other shall be immediate­
ly transmitted to the Commissioner of Agriculture, who shall, as soon as 
possible after its reception, cause to be published a notice of the formation 
of such society, in the (Quebec Official Gazette.

4. From and after the publication, in the Quebec Official Gazette, of the 
notice of the formation of the society, it will become and shall be a body 
politic and corporate, for the purposes of this act, and may possess real estate 
to a value not exceeding twenty thousand dollars.

5. The society shall have power and authority to make by-laws, to pre­
scribe the mode or manner of admission of new members, to regulate the 
election of its officers, and generally the administration of its affairs and pro­
perty. The commissioner of agriculture and public works shall ex-officio be a 
member of the society.
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6. The first meeting of the society shall be held in the city of St, Hya-
cinthe, on the 28th of November next, to proceed to its organization and the 
election of members of the board of directors, and discuss all matters connect­
ed with the objects of the society. . «

7. The society shall afterwards hold an annual meeting, at such time 
and place as shall have been selected by the board of mana; .ment, besides 
those which may have been prescribed and determined by le by-laws ; it, 
at such annual meeting, shall elect a president, and vice-president, a secre­
tary-treasurer, and also one director for each judicial district of the province, 
chosen from among the members of the society domiciled in such districts.

8. The officers and directors of the society shall prepare and present, 
at the annual meeting of the society, a detailed report of their operations 
during the past year, indicating the names of all the members of the society, 
the amount subscribed and paid by each, the names of the factories, inven­
tions, improvements and products which deserve public notice, and giving 
all the information which they deem useful in the interests of the dairy 
industry.

SCHEDULE.

We, the undersigned, agree to form ourselves into a society, under the 
provisions of the act 45 Victoria, chapter 66, under the name of the “In­
dustrial Dairy Society of the Province of Quebecand we, hereby, sever­
alty agree to pay to the treasurer, yearly, while we continue members of 
the society, the sums opposite to our respective names, and we further 
agree to conform to the rules and by-laws of the said society. ^

NAMES. cts.
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33 VICT, 1870, CAP. XXX.

An Act to protect the manufacture of Cheese, and Butter in this Province.

[Assented to ls< February, 1S70.]

HER MAJESTY, by and with the advice and consent of the Legisla' 
ture of Quebec, enacts as follows :
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1. Whoever, knowingly and fraudulently, shall sell, supply, bring, or 
send to any butter or cheese factory, for the purpose of being made into 
cheese or butter, any milk mixed with water, or adulterated in any way 
whatever, or milk from which the cream has been removed, known as skim 
or skimmed milk, or shall retain any part of such milk known as strippings;

Or, whoever knowingly, and fraudulently, shall sell, supply, bring or 
send to any such factory any tainted milk, or slightly soured in consequence 
of negligence or uncleanliness of the milk pails, strainers or other vessels, 
after having been informed of such taint or impurity or such neglect, either 
orally or in writing;

Or, any maker or manufacturer of any cheese or butter, who, knowing­
ly and fraudulently, shall use, or cause any person in his employ to use, for 
his own benefit or advantage, any cream taken from milk delivered at any 
cheese or butter factory;

Shall incur, for each such offence, a penalty of not less than one dollar, 
nor more than fifty dollars, in the discretion of the justices of the peace be­
fore whom such offence may be tried.

2. Every prosecution for any offence under this act, may be brought 
within three months of the commission of the offence before one or more 
justices of the peace, duly authorized to act in the place where such offence 
has been committed, who shall hear and decide the case, on the oath of one 
or more credible witnesses, and shall, moreover, in default of the payment of 
the penalty and costs, after the expiration of the delay when the same should 
be paid, levy the said penally and costs by writ or warrant of execution, 
signed by one or both justices of the peace, against the goods and chattels 
of the defendant, and the said penalty, when recovered, shall be payable one 
moiety to the informer, and the other moiety to the secretary-treasurer of | 
the municipality where the offence.shall have been committed, and in de­
fault of payment in full of the said penalty and the costs, by the sale of such 
(foods aud chattels belonging to the defendant, he may be apprehended and

3. The sai 
injured by ani 
any court of ci 
fered, and to L 
other cases bei

An Act respec 
manufac

WHEREA 
ready been esft 
of the Consolic 
whereas, the sa 
of incorporatior 
developed ever 
Therefore, Her 
ture of Quebec,

1. When fi 
shall have respc 
sociation for the 
be) in a certain 
business, and si 
thonotary of the 
do business; su 
come members ( 
tors, successors i 
corporate, under 
both, as the case % 
mentioned in the 

The prothoi 
ing that such de



this Province.

iry, n70.] 

of the Legisla-

pJy, bring, or 
ing made into 
I in any way 
nown as skim 
as strippings;

ply, bring or 
a consequence 
other vessels, 

neglect, either

fho, knowing- 
;^loy to use, for 
livered at any

tan one dollar, 
r the peace be-

ay be brought 
e one or more 
esuch offence 
be oath of one 
he payment of 
le same should 
of execution,

B and chattels 
oe payable one 
y-treasurer of I 
d, and in de- 
he sale of such 
trehended and

confined in the common gaol of the district in which the offence was com­
mitted, by a warrant signed as aforesaid, for a period of not less than eight 
days nor exceeding thirty days, unless the penalty, the costs incuired in the 
trial and the subsequent costs have been sooner paid.

3. The said trial shall not, in any wise, hinder or deprive any person 
injured by any violation of the above provisions from obtaining redress in 
any court of civil jurisdiction, to recover such damages as he may have suf­
fered, and to levy tne same, together with costs, in the same manner as in 
other cases before such court,

45 VICT., 1882, CAP. LXV,

An Act respecting societies and establishments, in this province, for the 
manufacture of butter or cheese, or of both combined.

[Assented to 21th May, 188:i.]

WHEREAS sexeral butter and cheese manufacturing societies have al­
ready been established in the province, under the provisions of chapter 65 
of the Consolidated Statutes for Lower Canada, respecting partnerships ; 
whereas, the said act does not give them all the advantages which an act 
of incorporation would, and in the interest of this industry, which is being 
developed every day, it is expedient to give them powers of incorporation: 
Therefore, Her Majesty, by and with the advice and consent of the Legisla­
ture of Quebec, enacts as follows ;

1. When five or more persons, in any part whatsoever of the province, 
shall have respectively signed a declaration that they have formed an as­
sociation for the manufacture of butter or cheese (or of both, as the case may 
be) in a certain place which shall be designated as their principal place of 
business, and shall have deposited such declaration in the hands of the pro- 
thonotary of the Superior Court in the district where the society intends to 
do business; such persons and all such other persons as may thereafter be­
come members of such society, their heirs, executors, curators, administra­
tors, successors and assigns, respectively, shall constitute a body politic and 
corporate, under the name of the “ Butter or cheese manufacturing society (or 
both, as the case may) of (name the place and the number of the manufactory as 
mentioned in the declaration.) ”

The prothonotary shall deliver to all such companies a certificate stat 
ing that such declaration has been made, which certificate shall be enregis'

M** i »



tered in the registry office of the place where such society has its principal 
place of business, and be also, without delay, forwarded to the commis' 
sioner of agriculture.

2. Every such society shall, for the purpose for which it has been es­
tablished, enjoy all the powers vested in ordinary corporations, especially that 
of choosing officers from among its members, of passing by-laws, which shall 
not be contrary to any of the laws of this province, to determine the num­
ber of its members, the amount of the shares, and the mode of levying the 
same, for the internal management and for conducting its proceedings and 
administration of its affairs in general.

3. The first meeting of shareholders of the said society shall take place 
within the eight days following the deposit of the declaration mentioned in 
the first section of this act, after a special notice to that effect has been given 
to the shareholders, by at least two shareholders of the said company, which 
notice shall be given at least two days before the said meeting, for the pur­
pose of electing officers and approving the by-laws of the society.

The annual general meetings afterwards and all special meetings of the 
society shall be regulated by by-law.

4. A book shall be kept by the society for entering the subscriptions of 
shares, and another for entering in detail all the transactions of the society.

5. Each of these books and the by-laws shall be constantly open to the 
inspection of any of the members.

6. Section 2 of the act 83 Victoria, chapter 30, is hereby amended by 
adding after the v/oid: “ offence,” in the third line, the following words: 
“ upon information laid by the party interested, or one of them, if there be 
more than one;” and by replacing, in the twelfth, thirteenth, fourteenth 
and fifteenth lines of said section, the words : “ one moiety to the informer 
and the other moiety to the secretary-treasurer of the municipality, where 
the offence shall have been committed,” by the following words: “ to the 
informer, for the benefit of the party or parties aggrieved.”

7. During the course of the month of December in each year, a state­
ment of its operations, for the year, shall be forwarded to the Commissioner 
of Agriculture, by each society formed under this act.

8. This act shall apply to the butter and cheese manufactories already 
established; provided they comply with the rules and regulations establish­
ed by this act.
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to constitute into a corporation any butter and cheese manufacturing society, 
shall be in the form of the schedule hereunto annexed.

10. This act shall come into force on the day of the sanction thereof.

SCHEDULE.
We, the undersigned,

agree to fotm a society under the provisions of the act 45 Victoria, chapter 
65, respecting societies and establishments, in this Province, for the manu­
facture of butter or cheese, or of both combined, which shall be called “The 
Butter (or Cheese,) (or the Butler and Cheese,) Manufacturing Society, of 
the parish of , in the county of
and we bind ourselves to abide by all the rules and by-laws of the said 
society.

Signatures.

EXTRACT

From 45 Viet., 1882, chap. 22, intituled: “ An Act to impose certain direct
taxes on certain Commercial Corporations,” as amended by 4G Viet.,
1883, chap. 7.

HER MAJESTY, by and with the advice and consent of the Legisla­
ture of Quebec, enacts as follows:

1. In order to provide for the exigencies of the public service of this 
Province.......................every Incorporated Company carrying on any under­
taking, trade or business in this Province...........................shall annually pay
the several taxes mentioned and specified in section 3 of this Act, which 
tax'js are hereby imposed upon each of such commercial corporations re­
spectively.

2................. The term “Lioorporated Company” does not include com-
pr.nies publishing newspapers or periodicals, nor societies or establishments, 
in this Province, for the manufacture of butter or cheese, or of both combined, 
established under the Act 45 Viet., chap. 65, nor the Dairy Association 
of the Province of Quebec, established by the Act 45 Viet., chap. 66, nor 
the Mutual Insurance Companies recognized by or established under the 
Act 45 Viet, chap. 61, nor those established under the Act 42-43 Viet, chap. 
89, and its amendments, nor the companies established for the construction 
and maintenance of toll-bridges, nor associations or companies established 
for drainaj^e, agricultural or colonization purposes.

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

r| ,■
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CONSTITUTION OF THE DAIRY ASSOCIATION.
(translation.)

{Incorporated by the Act 45 T., Ch. 66, Q.)

1. The Society shall be called “ The Dairy Association of the Province 
of Quebec.”

2. The object of the Society is to promote improvements in the butter 
and cheese industry, and everything pertaining thereto.

3. The payment of a tee of at least one dollar (fl.OO) a year shall entitle 
to membership.

4. The affairs of the Society shall be managed by a President, a Vice- 
President, a Secretary-Treasurer, Uud the directors chosen according to the 
Act of Incorporation, who jointly shall form the Board of Management. 
This Board of Management shall prepare and present, at the annual meeting 
of the Society, a detailed report of their operations for the past year.

5. The elections of Officers and Directors shall be held at the general 
annual meeting, at such time and place as shall be selected by the Board of 
Management; and to have the right to vote at the said election, the current 
annual subscription must have been paid.

6. When more than one candidate is proposed for the' same office, the 
votes shall be taken by the number of members standing and sitting, whom 
the Secretary shall count, and whoever secures the majority of votes shall be 
declared duly elected by the President.

7. The officers shall retain office until the next election, and they may 
be re-elected.

8. The President shall preside at the general meeting and meetings of 
the Board of Management.

9. The President shall ex-officio be a member of all committees of the 
Board of Management.

10. The Secretary-Treasurer shall be the depositary of all moneys and 
other securities belonging to the Association, and keep minutes of the meet­
ings of the Society and Board of Management in a special register, and such 
minutes shall be signed by the President, or, in his absence, the Vice-Presi- 
dtut and by the Secretary-Treasurer; he shall also keep a set of books in which
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all the business transactions of the Society shall be regularly entered without 
delay. At the end of the fiscal year of the Society, a statement of its opera­
tions for the year shall be submitted to the Board of Management for its 
approval.

Any vacancy occurring among the officers or directors shall be tempo­
rarily filled up by the Board, who may also appoint directors for the judicial 
districts not already represented.

12. The Board of Management may, for greater efficiency, secure the 
services of specialists.

BY-LAWS OF THE DAIRY ASSOCIATION.

1. The annual general meetings of the Society, as well as the meetings 
of the Board of Management, shall be convened by notice in writing given 
by the Secretary-Treasurer to each member of the Association or Board of 
Management; notice of the general meetings shall be given at least one 
month in advance.

2. On the request of three directors or officers of the Society, the Presi­
dent may convene general meetings or those of the Board of Management. 
Such convening shall be made in the manner above indicated.

8, Three members, exclusive of the President, or Vice-President, shall 
form a quorum.

4. The Board may appoint from among its members a committee to 
audit the accounts and such other committees as may be deemed necessary.

6. The order of the day of the general and special meetings shall be 
determined by the Board.

6. Questions cannot be discussed unless they be previously submitted 
to the Secretary-Treasurer in writing.

7. The Secretary-Treasurer shall give J400.00 security, subject to the 
approval of the Board.
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MEET1N& OF TEE lOtli AND 20tli JANEAEY, 1887.
[Tkasslatiok.]

FIFTH ANNUAL MEETING, HELD AT THREE RIVERf^

MINUTES OF THE MEETING.

Three Rivers, 19th January, 1887.

The members of the Dairy Association met at the City Hall of Three 
Rivers, at ten A.M.

The Honorable Mr. de La Fruere, President, in the chair.

The morning’s meeting was devoted to matters of routine and to the 
reading of letters of apology from gentlemen expressing their regret at being 
unable to attend the convention. Messrs. Girouard and Chapais were nam­
ed auditors to inspect and examine the accounts of the treasurer, when the 
meeting adjourned.

19th January, afternoon.

Mr. Casavant opened the meeting by delivering an address on "Drain- 
age," accompanied with ilU strations of a plan of the speaker’s property at 
St. Dominique de Bagot.

Mr. Chapais subsequently spoke and described “A plan of cultivation in 
connection with the dairy industry for the eastern portion of the Province of 
Quebec."

Mr. Barnard gave some details on the method of keeping manure at 
his experimental farm, and gave the audience a general idea of the installa­
tion of his stables, his dairy', his silos, etc.

The Rev. Mr. Chartier, procurator of the St. Hyacinthe College, com­
municated to the convention the results obtained from trials of ensilage by 
fifteen members of the Dairy Association, himself amongst the number, in 
the year 1886, and gave advice dictated by the experience of that year. 
The lecturer went over, in view of ascertained facts, the principles of en­
silage, and urged dairy farmers to give their most serious attention to this 
agricultural method.
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Mr. Chapais finally read the report of the auditors of the accounts, 
which was unanimously adopted.

The meeting then adjourned till 7 in the evening.

19th January, evening.

The first formal meeting of the convention opened at 7 P.M.
The President replied in a few words to His Honor the Mayor of Three 

Rivers, who came to welcome the members of the convention, and then 
delivered his opening address.

The Rev. Mr. Herbreteau, of the Society of Jesus, followed him, and 
treated of " The benefits of agriculture."

Mr. Lesage subsequently spoke, and announced the foundation of the 
‘*Livre de G4n6alogie de la race bovine canadienne."

Mr. Couture presented the report of the inspections which he had made 
up to that time, of cows entered for the competition of 1886, and gave very 
practical advice on “ The preparation of milch cows for competition."

The meeting then adjourned to the following day.

20th January, 1887.
The President took the chair at 9 A.M.
Mr. Lord explained, in a lecture, the centrifugal system of manufactur­

ing butter.
Mr. J. Painchaud and Mr. Archamhault presented their reports of their 

inspection of butter and cheese factories in 1886. The reading of these 
papers was followed by a discussion on the best means to be taken to give 

I guarantees to the public in the engagement of manufacturers. Messrs. Cha­
pais, Tache and Barnard took part in it.

The election of Directors and officers was then proceeded with, the 
1 following being the result:

OFFICERS.

Honorary President: Mr. S. Lesage.
President: Hon. Mr. P. B, de La Bru^re, P. L. C. 
Vice-President: Rev. Mr. Oerin, Cur6 of St. Justin. 
Secretary-Treasurer: Mr. J. de L. Tach$, Notary.

11
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Disteiots.
DIRECTOES.

Dibbctobs. Besidenoe.
Arthabaska................................ F. Pr^iontaine.........
Bedford.......................................H. Poirier..............
Beauce......................................H. J. J. Dachesnay.
Beauhamois...............................S. A. Brodenr..........

.South Durhaio. 

.Boxtou Falls. 
,Ste. Marie. 
.Valleyfield.

Chicoutimi and Saguenay........Paul Couture..............Laterriere.
Joliette...................................... J. J. A. Marsan.............L’Assomption.
Iberville................................... Adh6mar Charron......... St. S6bastien.
Kamouraska........ ......................J. C. Chapais................ St. Denis, en-bas.
Montreal...................................Alexis Cbicoine.............St. Marc, Yercberes.
Montmagny..............................N. Bematchez.............. Montmagny.
Quebec...................................... L’abb6 T.Montminy....St. Agapit.
Bicbelien..................................J. L. Lemire..................La Baie<du-Febyie.
Terrebonne.............................. Fraufois Dion.............. Ste. Tb6re8e.
Three Rivers............................Ed. A. Barnard.............Three Rivers.
St. Hyacintbe............................L. E. Brodenr..............St. Hugues.
St. Francis............................... W. H. Lynch................ Danville.

After some remarks bed been made by the President and Vice-Presb 
dent with reference to the insufficiency of the resources of the Association, 
the following motion was moved by Mr. Chapais, seconded by Mr. Barnard, 
and unanimously adopted:

“ That the Dairy Association, assembled in convention at Three Rivers, 
“ do appoint a committee composed of all the officers and directors of the 
“ Society to apply to the Committee on Agriculture of the Provincial Legis' 
“ lature, in order, through it, to get the Government to pay in full the sala- 
“ ries of the Inspectors of the Association and for the printing of its annual 
“ reports, and generally to consider with the said committee all suggestions 
“ which have been or may be made at this convention.”

Then followed a long discussion on ensilage. Messrs. Casavant, Tach6 
Barnard, Frey, Girouard and Chapais took part in this discussion, which 
was very animated and of the greatest importance.

The meeting adjourned until 1.80 P.M.
20th January, afternoon.

The President took the chair at l.SO.
Mr. Maurice Frey, a young French farmer, read a paper entitled: *'Ali’ 

mentation comparSe dela vache laitiire en Europe et au Canada;" being a com* 
parison of the methods of feeding milch cows in Europe and in Canada.
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Dr, Coulombs gave a lecture on the care to be given'to milch cows. 
3 Secretarv read a naper from Mr. A. R. Jenner Fust on MeadeThe Secretary read a paper from Mr. A. R. Jenner Fust on Meadows 

and Pasture Lands.

Mr. Schmouth, a professor of the St. Anne Agricultural School, read a 
paper on the effect of feeding upon the improvement of milch cows.

After some remarks by P Coulombe, Messrs. Barnard and Chapais, 
upon the number of meals per diem given to each cow, the Secretary read 
the detailed reports of two factories, that of Mr. Baril and that of Mr. Chi* 
coine.

A discussion then took place between Rev. Mr. Gerin, Messrs. Clement, 
Tach6, Barnard, Casavant and Chapais, with reference to combined manu* 
facture, which resulted in two motions being adopted.

The first, moved by Mr. £. A. Barnard, seconded by Dr. Coulombe, and 
adopted unanimously, was as follows:

“ It is moved and adopted by the Dairy Association, in convention as- 
“ sembled at Three Rivers, that the Board of Directors do spend, with eco- 
“ nomy, a portion of the funds of the Association, in purchasing every 
“ month during the next manufacturing season, samples of rich cheese and 
“ cheese made of partly skimmed milk, to be kept at the proper temperature 
“ and in a suitable place, in order to test their keeping qualities, and after- 
“ wards place such cheeses, with a report upon their qualities, before the 
“ next annual convention of the Society.”

The second motion was moved by Mr. Casavant, seconded by Mr. 
Chapais, and adopted unanimously as follows:

“ That the Board of Directors of the Dairy Association do take the ne* 
“ cessary steps to ascertain, in an undeniable manner, the value of cheese 
“ made of partly skimmed milk, on foreign markets, and especially on the 
“ English market, and report the resnlt of their investigation at the next 
“ convention.”

After some matters of routine had been disposed of, the present con* 
vention was declared closed by the Yice-President.
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REPORT OF THE DIRECTORS.
(TBAN8LATI0N,)

To the Members of the Dairy Association of the Province of Quebec assembled in 
convention at Three Rivers.

Gentlemen,

The retiring Officers and Directors have the honor of making the fol­
lowing report upon the operations of the year 1886 :

SUB8CR1PTION8.

The list of members who have paid their subscription has, this year, 
been brought up to 253. This figure shows an increase of 43 names over 
that of the year preceding, and is a tangible proof of the public apprecia­
tion of the work of the Association.

The names of the members are given in the annexed schedule.

INSPECTION OF THE FACTORIES.

Professors Archambault and Painchaud visited, in the course of the 
year, one hundred and twenty-eight (128) cheese factories, thirty-four (34) 
butter factories and three (3) butter and cheese factories. Over and above 
this number there were about fifteen visits repeated.

Their reports will be submitted to you.

The number of well kept factories amongst those inspected is greater 
than before, and it is to be hoped that all the members, without exception, 
will take advantage of the visit of our inspectors to keep them a day or 
two in the factory. The amount of the slight indemnity asked from those 
inspected may be gained a hundred times over in one season by putting into 
practice a single one of the good counsels which the manufacturers, who take 
the trouble to question the instructor on the difficulties of existing methods, 
cannot fail to receive.

FACTORY SCHOOL AT ST. HYACINTHS.

Thirty-eight persons sought instruction and studied at the Factory School 
of the Association. These persons collectively passed 83 days at the factory. 
All were manufacturers and not apprentices,
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COMPETITION FOE CANADJAN COWS. ‘
»

The entries of this year have not yet been very numerous. Seven 
entries in all and eight trials have been made. Dr. Couture, the expert 
appointed to inspect the cows entered for competition, not having yet fin­
ished his inspection, it is impossible to give the list of prizes. Dr. Couture 
will, however, submit an interim report.

PEDIOEEE BOOK.

The Pedigree Book, which was the necessary consequence of the work 
done by the Association to draw the attention of stock-raisers to the qualities 
of our Canadian cows, was established by a proclamation of the Honorable 
the Commissioner of Agriculture and Public Works, dated the 16th of De­
cember last, published in the Official Gazette on the 24th of the same month.

We trust that the inscription of Canadian cattle, which our country 
contains in considerable numbers, will be proceeded with as soon as possible. 
Cattle accepted after preceding competitions, and those which are accepted 
after the year just expired, are entitled to registration in the Pedigree Book.

LONDON EXHIBITION.

Last spring there was prepared, in conformity with the decisions of the 
Board of Directors, a programme of the measures to be taken to exhibit our 
dairy products in London. We were desirous of showing the state of the 
dairy industry in the Province, and of giving the members of the Society a 
good opportunity of obtaining exact information about their manufactures.

The Board was unable to obtain the aid which it considered necessary to 
make the undertaking a success, but rather than allow a project, on which 
the late convention had particularly laid stress, to drop, it was resolved to 
persist in any case.

The Exhibition authorities did not secondHhe efforts of the Association. 
Through lack of authorized representatives interested in superintending our 
exhibits, the failure was complete, and moreover left us a deficit of $116.64, 
which the Local Government undertook to liquidate.

BEPORTS AND PRINTING.
I

This year the Association published, besides its ordinary report, another 
supplementary one containing the proceedings of the convention, held at 
Quebec on tho 14th of April, 1886.

2
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The first of these reports cjpntain 135 pages, the second 55, of matters 
of the highest importance for the Association and its members. The Asso­
ciation inaugurated this year a new step : the printing for distribution by 
the members of circulars containing a summary of the suggestions collected 
on a given subject. One thousand two hundred copies were printed of a 

|; i!) sheet shewing the care which milk should receive on the part of patrons.

We propose that, in future, bulletins treating on other subjects in the 
same way be printed and distributed.

FINANCES.

The Society was regularly constituted in November, 1882; but its op­
erations only really commenced in 1883. Parliament having voted the an­
nual grant for the fiscal year 1882-83, the Society had on hand a sum of $500 
(for six months of 1882), which allowed it to do a little more than it could 
have done with $1,000 of annua^^sulsidy. This reserve being exhausted, 
the Directors believed themselves authorized to suggest that the Association 
should ask an increase of the Government subsidy in such manner as it 
itiay deem advisable. Taking into account the results obtained, absolute 
necessity and tl\e want of means could alone justify the Society in restrict­
ing its work.

The dairy industry being now indispensable to the prosperity of the 
province, the authorized organ of its interests has certainly a right to the’ 
very moderate favors which will be asked for. The constitution of the So­
ciety offers in itself the most perfect guarantees for the proper employment 
of the moneys which are or which may be voted.

Respectfully submitted,
%

THE DIRECTORS OF THE DAIRY ASSOCIATION

OF THE PROVINCE OF QUEBEC.

Three Rivers, 19th January, 1887.

Alix, Edgide 
Archambanlt, 
Alix, Joseph.. 
Arsenault, Da 
Adam, L. S... 
Allard, J. N...
Ayotte, L.....
Archambault, 
Adam, Jules.. 
Archambault, 
Arel, Avila .... 
Arel, LC'on .... 
Archambault, 
Asselin, Charh

Blondin, F. X. 
Bolduc, Jos., fi 
Beauregard, Hi 
Bernard, E. A.. 
Blain, Felix .... 
Brodeur, L. T.. 
Bernard, D. U.. 
Brousseau, Lou 
Bazinet, Delphi 
Bernatchez, Nu 
Belanger, Theo 

•Beaubien, Hon
Brunet, J. C.....
Bernatchez, N.., 
Bilodeau, J. 0. .
Baril, Pierre.....
Bourque, Norbe 
Bellisle, Achille
Brillon, J. R.....
Beaudry, Pierre
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LIST OF MEMBERS.
YEAR 1880.

Alix, Edgide..............................................St. Paul de Chester.
Archambanlt, Louis............................ ......Contre-coeur.
Alix, Joseph...................................... ......... St. Cesaire.
Arsenault, David........................................St; Gervais, Bellechasse.
Adam, L. S................................................. St. Hyacinthe.
Allard, J. N.................................................Stanstead.
Ayotte, L............................. ......................Montreal.
Archambault, Alf...................................... St. Guillaume.
Adam, Jules.................................................Belceil,
Archambault, J. M.....................................St. Hyacinthe.
Arel, Avila.................................................St. Gregoire de Nicolet.
Arel, LC'on................................... ..............St. Gregoire de Nicolet.
Archambault, S.......................................... Ste. Theodosie.
Asselin, Charles......................................... South Durham.

Blondin, F. X........................................ .....St. Maurice, Champlain.
Bolduc, Jos., fils de David........................St. Franyois de Beauce.
Beauregard, Hector.....................................La Presentation.
Bernard, E. A............................................. Three llivers.
Blain, Felix................................................Bclccil.
Brodeur, L. T..... ........................................ St. Hugues.
Bernard, D. D............................................. St. Flavien.
Brousseau, Louis........................................St. Hyacinthe.
Bazinet, Delphis........................................ St. Hugues.
Bernatchez, Numa.................................... St. Thomas.
Belanger, Theo..........................................St. Jean Port-Joli.

•Beaubien, Hon. L......................................Montreal.
Brunet, J. C............................................... St. Rochs, Quebec.
Bernatchez, N.............................................Montmagny.
Bilodeau, J. 0. A........................................St. Elzear de Beauce.
Baril, Pierre...... ........................................ St. Justin.
Bourque, Norbert..................................... Sherbrooke East
Bellisle, Achilla.........................................La Bale du Febvre.
Brillon, J. R............................................... Belceil.
Beaudry, Pierre..........................................St. Jean-Bte. de Ruuville. '01
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Bergeron, 0.............................................St. Athanase. i
Brassard, J...............................................St. Dominique de Chicoutimi.
Bousquet, Alb......................................... St. Charles.
Bousquet, Am6dee..................................St. Charles.
Brodie & Harvie....................... .............. Montreal. '
Bourbeau, Elie...... ................................... St. C6saires.
Beaudreau, Jos........................................ St. Michel d’Yamaska.
Bouvier, Alexis.............................•..........St. Bamab6.
Benoit, E.................................................. Ste. Anne des Plaines.
Bachand, Ludger......................................Koxton Pond.
Belair, Jules.............................................St. Jacques I’Achigan.
Browning, J. M....................................... Longueuil.
Brunean, A............................................... Sorel.
.Bergeron, Jos., fils de Jos........................ St. Pie.
Barriere, Thomas, fils.............................. Mount Johnson.
Boutin, Louis..........................................St. S^bastien, Beauce.

O
Couture, Paul...........................................Notre-Dame de Laterriere.
Chartier, Rev. J. B.....’............................St. Hyacinthe.
Caron, Gabriel...... ................................... Louiseville.
Chicoine, Alexis....................................... St. Marc.
Cote, Saul........................... ..................... St. Plavien.
C6t6, Louis...............................................L'Avenir.
Casavant, Ant...........................................St. Dominique.
Cote, Amable................................  .........La Baie du Febvre.
Chajjais, J. C...........................................St. Denis.
Ch^nevert, .Tos..........................................St. Cuthbert.
Coulombe, Dr. J. C..... ........................... St. Justin.
Couture, Dr. J. A......................................Quebec.
Cloutier, Sauveur................................... Ste. Sophie d’Halifax.
Caron, Edouard...................... .................Louiseville.
Champagne, Joseph................................St. Guillaume.
Caron, Georges.......................................St. L6on.
Campeau, Benjamin............................... St. Clet.
Carignan, Thos....................................... St. Pie.
Chevalier, P............ ................................ St. Basile-le-Grand.
Chagnon, Antoine...... ............................. St. Dominique.
Cartier, Victor ....^....................................St. David d’Yamaska.
Couture, Octave................... .................... Notre-Dame de Laterriere.

_,Camire, 01
Cote, 0.....
Cheesman, 
Cardinal, A 
Clement, I 
Chicoine, E 
Caron, Etic 
Carrier, Ge 
Chaput, Ad 
Charron, D 
Chappedela 
Cardinal, J. 
Cardinal, E

Dion, J. O.. 
Dufault, Eu 
Dion, Frs.... 
Depdt, J. B 
Dumaine, A 
Durocher, T 
Desmarais, i
Dubault, Ge

• «
Desautels, M 
Dufresne, G
Denis, D.....
Desautels, A. 
Dubois, H....
Dugas, E.....
Desrochers, I

Ewing, J.

Fafard, Ant 
Frechette, I 
Fontaine, A 
Fontaine, A' 
Fradette, Nt 
Forest, N...
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.Camire, Olivier ............................. .......... St. Michel d’Yamaska.
C6t6,0.......................................................St. Alphonse de Chicout imi.
Gheesman, Jas......................................... Toronto.
Cardinal, A.............................................. St. Marc.
Clement, N. E......................................... Champlain.
Chicoine, D...............  ............................ St. Marc.
Caron, Etienne............ ................. ..........Trois-Saumons.
Carrier, Geo..............................................St. Vital de Lambton.
Chaput, Adelard.......................................St. Cuthbert.
Charron, Dfesir^....'................................... Ste. Anne des Plaines.
Chappedelaine, A....................................St. David d’Yamaska.
Cardinal, J. B........................................... St. Val6rien.
Cardinal, E.................... ....................... . Beloeil.

ID
Dion, J. 0.................................................. St. Hyacinthe,
Dufault. Eusebe........... !...........................Ste. Helene.
Dion, Frs...................................................Ste. Th§rese.
D6p6t, J. Bte.......................................... St. Valerien.
Dnmaine, Alfred......................................St. Liboire.
Durocher, Treflle......................................St. Damase.
Desmarais, E ....... ............. ................. ....St. Lin.
Dubault, Geo............................................St. Gabriel de Brandon.
Desautels, M ............................................Ste. Rosalie.
Dufresne, G. B. R.................................... Banlieue of Three Rivers.
Denis, D.................................................. St. Simon.
Desautels, A..............................................St. Pie de Bagot.
Dubois. H................................................Ste. Theresa
Dugas, E.......................................  St. Jacques, Montcalm.
Desrochers, E., ............................. .........Warwick.

Ewing, J................................................. Richmond.

Fafard, Antoine........................... ............St. Hugues.
Frechette, Louis...................................... Ste. Madeleine.
Fontaine, Alph.......................................St. Hugues.
Fontaine, Alph6e.................. ................... Weedon.
Fradette, Nbrbert................................... St. Dominique.
Forest, N............... ...... ........ .....................St. Jacques, Moutcalm.

iI‘s?-
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Fr6chette, Damage..................... ..............St. Ilyacinthe. '
Fournier, 0...............................................Gentilly.
Fontaine, N ....................... ...................... St. Basile-le-Grrand.
Filiatrault, Jos................................ ...... .Ste. Therese.
Forest, I...................................................St. Jacques.

Or
Gaudette, Dr. D...........................  Ste. Anne des Plaines
Gamache, C. S...........................................Cap St. Ignace.
Giard, J. A...............................................Montreal.
G^rin, It^v. M. D..... .............................. St. Justin.
Gareau, Victor..........................................St. Denis.
Guartin, Alfred........................................St. Casimir, Portneuf.
Gaudette, Elie...........  ............................ St. Antoine, Vercheres.
Grandpr6, Paul........................................St. Valerion.
Guise, De F..............................................Plessisville, Somerset.
Gendron, Frs............................................Ste. Anne de Lapocatiere.
Gouin, Chs. H..........................................Batiscan.
Gagne, Theophile....................................St. Edouard de Lotbiniere.
Gendron, Jos............................................St. Hyaciuthe.
Gingiis, H................................................St. Marie de Monnoir.
Gosselin, F............................................... St. Victor de Tring.
Gemme, Paul........................................ Ste. Marie de Monnoir.
Garon, Rev. M..........................................St. Sebastien, Beauce.
Guilmette, John...................................... St Gregoire de Nicolet.
Godin, Thtophile...... ........................... St. Augustin.
Gratton, Hubert...................................... Ste. Thtrese.
Guenette, Pierre......................................Ste. Anne des Plaines.
Gaudette, Jos. E......................................St. Jacques I’Achigan.
Grenier, Joseph.........................................Ste. Rosalie.*

H
Huard, Frs................................................St. Denis, Vercheres.
Hould, Eusebe......................................... Gentilly.
Hubert, Ferdinand...................................Ste. Th6r^se.
Hudon, Louis............................................ St. Jerome, Lake St. John.

J
Jacques, Frederick....... ,..........................St. Sebastien d’Iberville.
Johnson, 0. E.................................,........Warwick.
Jerome, FhlRas........................................ Ste. Therese.
Jalbert, DamaseMM.MMi........... ............... Bt, Jerome, Lake St. John.

Kirkpatrick 
Kirouac, F. 1

Lussier, Dam 
La Bruere, H 
Lord, Aim6.. 
Labont6, Rca 
Lambert, Joj
Lesage, S....
Lacasse, Jos.. 
Lemire, Louii 
Letiecq, Alb., 
Lafontame, E 
Lamothe, \Vn 
L6tourneau, C 
Lecomte, E... 
Legris, J. H.. 
Lambert, Leg 
Lupien, Samu 
Leclerc, Dr. G 
Laplante, Wm 
Leduc, Pierre. 
Lacasse, Pien^ 
Lauzon, Israel 
Lafontaine, Ch 
Lemonde, Frai 
Lafrance, Arth 
Lemieux, F. X 
Leblanc, Adelr 
Leclerc, J. Dan 
Lavallfee, Hon. 
Lacourciere, L. 
Lussier, Lnuis, 
Lebeau, M6d6r 
Lavigue, fi. B.
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Kirkpatrick & Cookson............... .............Montreal.
Kironac, F. X..............................................Warwick.

L

Lussier, Damase...............................  St. Hyacinthe.
La Bruere, Hon. P. B. de.......................... St. Hyacinthe.
Lord, Aime..................................................St. Edouard, Lotbiniere.
Labont6, Rev. J. 0..................................Ste. Th^vese.
Lambert, Jos.............................................. St. Joseph, Beauce.
Lesage, S.............................................. . Quebec.
Lacasse, Jos................................................Acton-Vale.
Lemire, Louis J............................:.............La Baie du Febvre.
Letiecq, Alb................................................Becancourt.
Lafontaxne, E..............................................St. Hugues.
Lamothe, Wm............................................. St. Hyacinthe.
Lfetourneau, Camille................................. Ste. Madeleine.
Lecomte, E............ *..................................... Nicolet.
Legris, J. H............ ...................................Louiseville.
Lambert, Leger.......................................... Ste. TJrsule.
Lupien, Samuel..........................................Ste. Ursule.
Leclerc, Dr. George.................................. Montreal.
Laplante, Wm.............................................Ste. Helene.
Leduc, Pierre........ ......... ............................Ste. Helene.
Lacasse, Pierie............................................ Ste. Anne des Plaines.
Lauzon, Israel............................................ Ste. Anne des Plaines.
Lafontaine, Charles.............. .....................St. Simon.
Lemonde, Franfois.....................................Ste. Rosalie.
Lafrance, Arthur........................................ Sloke Centre.
Lemieux, F. X............................................Levis.
Leblanc, Adelmard.................................... St. Jacques I'Achigan.
Leclerc, J. Damien....................................Ste. Therese.
Lavall6e, Hon. V. P............ ..................... St. F^lix de Valois.
Lacourciere, L. Philippe..........................Batiscan.
Lussier, Liouis.............................................St. Pie de Bagot.
Lebeau, M6d6rio......... .......... .....................Charlemagne.
Lavigne, E. B............................................Artbabaskarille.

■M

!| ■

If

m

m

I''



24

I '

li/L

Montminy, Rev. Mr....................................St. Agapit de Beaurivage.
Marsan, Arthur...........................................St. Val6rien.
Marsan, Cleophas..................  St. Val6rien.
Maynard, Jos............................................. Roiton Pond.
Maynard, Phileas......................................La Presentation.
McDonald, Milton......................................Acton-Vale.
Marion, Ovide............................................St. Jacques, Montcalm.
Monahan, Peter..... .................................... Ste. Marthe.
Masse, Pierre............................................. Mount Johnson.
Mirault, Azarie...........................................St. Jacques, Montcalm.
Marion, Napoleon................................... ...St. Jacques, Montcalm.
Monat, Michel............................................Mount Johnson.
Marsan, J. J................................................L’Assomption.
Marion, Joseph...........................................St. Jacques I’Aohigan.
McFarlane, P............................................ Huntingdon.
Mignault, Charles.......................................St. Simon.
Monette, Cyrille......................................... St. Martin, Laval.
Milot, Leonard..... ..............  St. Leon, Maskinonge.
Marion, Edmond........................  St. Gabriel de Brandon.
Martin, Dr. H. J........................................ Carleton, (Bouaventure).
Maynard, Camille...........................  St. Simon.
Marcotte, Joseph......................................... St. Thomas de Pierreville.

Nicole, Alphonse........................................ Montinagny.
Normand, Stanislas.................................... Ste. Julie de Somerset,

o'
Ostigny, Alf................................................St. Jean-Bte. de Rouville,
Ostigny, Jos................................................N.-D, de B. de Richelieu.

F
Prefontaine, Alexis.................................. Beloeil.
Painchaud, Jos.................... .................. Louiseville.
Pelletier, D................................................. La Presentation.
Prefontaine, F .............................................South Durham.
Prefontaine, H...................................... „...Roxton Falls.
Plante, F. X................................................St. Frederic, Beauce.
Felletier, Jos..... ........................................ St, Jean Port-Joli,

Paradis, Dam 
Pellerin, U...
Parent, W.....
Paradis, Loui 
Paradis, Firm 
Pare, Camille 
Par6, Louis... 
P6loquin, Chi 
Prince, Rev. 1 
Pothier, Rev. 
Poirier, Israel 
Plamoridon, Ij

Quintal, Etien

Robert, Ant... 
Riopel, Aim6 . 
Ruddick, J. A. 
Racine, Chs.,.. 
Rainville, Eusi 
Rouleau, Clem 
Racicot, Laure 
Rinfret, Dr. C.. 
Roy, Charles.... 
Remington, Ed

Soucy, Louis.... 
Sicard, Antoine

Turcot, J. E...., 
Tach6, Henri.., 
Tach§, J. de L. 
Tremblay, Rev. 
Trudel, Alfred. 
Trudeau, Avila., 
Tremblay, Tho:
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Paradis, Damase....................................... Valletort.
Pellerin, TJ................................................. Ste. Sophie d’Halifax.
Parent, W...................... ............................. St. Thomas de Pierreville.
Paradis, Louis........................................... Valletort. •
Paradis, Firmin.........................................Valletort.
Pare, CamilleJElie....................................... St. Vincent de Paul.
Par6, Louis................................................... St. Vincent de Paul.
PMoquin, Charles....................................... St. Hyacinthe.
Prince, Rev. Mr. (Canon)...........................St. Maurice,
Pothier, Rev. Mr. Ls..................................Warwick.
Poirier, Israel..............................................St. Pie.
Plamoridon, Ignace.....................................St. Raymond, Portneuf.

Q
Quintal, Etienne........................................St. Liboire.

B.
Robert, Ant................................................Upton.
Riopel, Aim6..............................................St. Esprit.
Ruddick, J. A............................................. Lancaster.
Racine, Chs..................................................St. Pie.
Raiuville, Eusdbe......................................N.-D. de B. de Richelieu.
Rouleau, Clement......................................St. Hyacinthe,
Racicot, Laurent.....................................Valcourt d’Ely.,
Rinfret, Dr. C............ ................................. Ste. Croix.
Roy, Charles................................................Crane Island.
Remington, Edwin....... ....... ....................St Gabriel de Brandon.

d
Soucy, Louis.................................................St. Philippe de Neri.
Sicard, Antoine......... ........... .................... Ste. H61ene.

T
Turcot, J. E................................................St Hyacinthe,
Tach6, Henri..............................................Upton.
Tachfe, J. de L........................................... St Hyacinthe.
Tremblay, Rev. L. A.................................Ste, Anne de Lapocatiere.
Trudel, Alfred....................  St. Prosper de Champlain.
Trudeau, Avila......... ..........    St Basile-le-Grand.
Tremblajr, Thomas..... ......................Notre-Dame de Laterriere.
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Toupin, Louis.............................................St. Hugues. ’
Thibault, Charles..................................... Ottawa.
Therien, 0................................................. .St. Lin, Laurentides.
Trudelle, Philippe..... ................................Ste. Genevieve, Champlain.
Therrien, Isidore........................................Ste. Anne des Plaines.

■v
Vigneau, J. B............. ................................ La Bale du Febvre.
Valcourt, N. S............................................ St. Simon.
Vadnais, Joseph .........................................St. Pie.
Vadnais, Henri...... ................................... St. Cuthbert.
Venne, Solomon........................................ St. Jacques, Montcalm.

W
Wilson, Wm...............................................Montreal.
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LETTERS AND REPORTS.

My Dear Sir,
St. Hyacinthe, 18lh January, 1887.

I regnret exceedingly that circumstances prevent my attending the meet- 
I ing of the Dairy Association to be held to-morrow at Three Divers.

It is a serious disappointment for me. You know the interest I take 
I in this association, of which I am proud to be one of the earliest members.
I The good done by the Dairy Association is clear and evident. Yet it is 
only the forerunner of what it is destined to accomplish, both as regards its 

I direct object and its indirect and corelative results.
Please inform the gentlemen who attend the meeting, who will cer- 

I tainly not miss my presence, that my concurrence is already given to what 
the majority may decide, whatever opinion I may hold to the contrary.

Be good enough to accept for yourself and your fellow workers, the 
I assurance of my most profound respect, and the expression of ray most sin- 
I cere wish for the welfare of our association.

, J. H. L. ST. GERMAIN, M.D.I J. De L. TACHfi, Esq.,
Secy. D. A. P. Q., ^

Three Rivers.

P. S.—I need not tell you to put my name down as a member; this 
I is perfectly well understood.

Tt) the President and Members of
, the Dairy Association.

In making my report this year I have no intention to address you at 
I length upon the results obtained during the year, because, as the milk has 
diminished by nearly one-third, we have made only two-thirds of last year’s 
quantity of butter, that is to say, we have made only 31,600 pounds of butter, 
instead of 45,600 last year. As to the prices realized, they were about the 
same. In the month of May butter sold at twenty-one cents a pound; in 
June eighteen and nineteen, July twenty; August twenty-one; September 

I and October twenty-three.
Now I must reply to some objections which were raised last year at 

I Quebec about the apportionment, according to the yield of the cream, based 
ou samples with the centrifugal machine. Some people claimed that a cor'

f 1
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rect percentage could not be obtained when the morning’s and evening’s 
milk are mixed. I must tell you that this year I made five comparative 
trials during this season, first with mixed milk, and on the same evening 
and following morning with the milk of each milking, separately. All this 
milk came from the same patrons. I obtained the same result; I found the 
evening’s milk less rich than the morning’s, but the average of both tallied 
exactly with the trial of the mixed milk.

I cannot close this report, gentlemen, without making one remark 
about butter-making with the centrifugal system. Several dealers in buttei 
asked me, in the course of last summer, “ How is it that the butter made by 
the centrifugal system has generally less aroma and often less body than the 
butter made with the pans ?” This question requires careful study. Hov-l 
ever I ask your leave to give my opinion on this point, as follows: In almost 
all the centrifugal butter factories there is only one vat for the cream. Thii 
compels the butter-makers to churn their cream too fresh and too sweet 
whereas with four vats there would be ample time for the cream to take that] 
acid taste which imparts to the butter the aroma so highly valued by the 
traders. This is my humble opinion; I do not wish to force it upon any one 
But what I would like is to have the opinion of butter-makers who have ex 
perience in such matters, and who can give us information on all these points.! 
which to my mind are rather delicate, and which present no difficulty to 
factorymen acquainted with the business of butter-making.

Thanking you for your kind attention,

I remain, gentlemen.
Your obedient servant,

ALEXIS CHICOINE.
St. Marc, 18th January, 1887.

Note.—The readers of our reports must have noticed tha£ Mr. Chicoine 
has always furnished most useful information to the association, on every 
occasion. It is hoped that all the members of the association will follow his 
example, and embody in a few lines the solutions they may have found to 
debated questions, or submit for the study or examination of their felloW' 
members such doubtful questions or difficulties as they may meet with. Ooi 
reports should be read over often, observ'ations be noted and sent to the Sec­
retary, to be laid before the general meeting and then published in the year­
ly report of the association. “ Light comes from the shock of ideas," is a pro-J 
Verb which can well be applied to our dairying industry, in which there ar^ 
go many questions to be solved.
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CEETAET.

OPENING ADDRESS
by the honorable MR. BE LA BRUERE, PRESIDENT OF THE ASSOCIATION.

Ientlemen,

We meet to-day for the sixth time in convention for the purpose of 
iiscussing matters connected with our dairying industry.

The meetings in former years were held in the town of St. Hyacinthe, 
vhich is, as you know, situated in the beautiful farming district where the 

jiheese business of this province first commenced. We have also held two 
meeting’s at Quebec, during the session of the Legislature, in the interest of 
|he farmers dwelling in the counties of the Lower St. Lawrence, and to 

1 the attention of our legislators to the importance of the .work done by 
buT association.

These meetings have had a beneficial result, by the practical knowledge 
yhich has been diffused, upon the method of feeding milch cows, of improv- 

pasturage, upon the very special attention required for the milk to be 
Bade into butter or cheese, and on the process to be used. They have been 

[followed with an ever increasing interest and have exercised the most benefi- 
jcial influence upon the members of our association and the persons present 
kt the meetings. As the Dairy Association has always been desirous of ex­
pending the field of its operations and spreading agricultural education as 
videly as possible, it was decided to choose the city of Three Kivers to hold 

lliere this year the general meeting of 1887.

We have come here to pay what I call a debt of gratitude to the worthy 
farmers on the north of the St. Lawrence, for our association has, since its 
foundation, always had their sympathy and their active co-operation. Many 
pf them have come to St. Hyacinthe to assist it with their advice, and have 
pen carried off the prizes given by our association for the best cow of 
pajiadian breed. We could not refuse to comply with the request made in 
leir name by thejealous curi of St J ustin, the Abbe Q-erin, and I trust 

Ihe citizens of Three Rivers will approve of our decision.

We have invited several practical and skilled farmers to address the 
neeting. You will have the pleasure of hearing Mr. Antoine Casavant, Dr. 
poulombe, the Abbe Chartier, Messrs. Sch mouth, Jenner-Fust, Lord, J. C. 
thapais, Tache and others, who will speak to you of drainage, pasturage,
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the success of ensilage, the result of feeding upon the improvement of herds, 
the care to be given to milch cows, centrifugal butter-making, management 
of butter and cheese factories, of a system of cultivation producing milk, 
etc. You see that the programme comprises subjects of the highest interest, 
and I have no doubt that they will be treated clearly and scientifically.

During the last season, two inspectors, Messrs. Archambault and Pain- 
chaud, went through the different sections of the province to inspect the 
butter and cheese factories. They visited 165 establishments.

Although a few persons are met with, here and there, who question 
the usefulness of this inspection, experience proves that it is a matter of 
absolute necessity.

The visits of these inspectors have been productive of much good, and 
the instructions they gave have saved considerable sums of money to the 
heads of these factories. The result is so evident that every year the number 
or factories visited increases, and the inspectors are invited to parishes 
where, two or three years ago, nobody would have w'anted their services.

By means of this inspection, the number of inexperienced manufac. 
turers is being lessened, and sound information on the subject is being
dififused.

An establishment which contributes in a great measure to improve the 
process of manufacturing, is the cheese-factory and school at St. Hyacinthe, 
under the direction of Mr. Misael Archambault. In the course of last ycr 
forty-twm students passed through this school, and received the instruction 
they needed. At present, ten pupils have secured their places for next 
Spring.

One of the most valued results of our meeting last year was the estab- 
blishment of silos in several parts of the province. All those who were 
present at St. Hyacinthe remember the brilliant conference of the Honor­
able Louis Beaubien on this subject. You will have the pleasure of hearing 
the report which the Abbe Chartier, the Procurator of the Seminary of St. 
Hyacinthe. has kindly undertaken to make on the success of the silos in 
1886. Great interest is attached to this question of agricultural economy, 
and I am sure that we will be witnesses of a very interesting discussion 
among those who have made some experiments of silos.

Unfortunately oui 
send to the exhibi 
to bring them into 
ot the boxes and e: 
from or to enable 
of regret, but the b 

[the articles exhibit

You are aw'are 
regulations for the ] 
that the Honorable 
proclaimed the said

The cheese and butter sent by our association to the London Exhibi­
tion were favorably appreciated, as you may satisfy yourselves from the 
letters of Messrs. Ayer & Co., which the Secretary will read to you.

Vfe should be 
jmilking qualities, a

I w'ill take the 
I.S in no small meas 
raent. The compel 
years for the Canad 
ilied time, have, I

The official stal 
creasing, every year 
millions of pounds 1 
numbers. We expo

This is not the 
minishing for seve 
1,330,788 pounds, aj 
men, that in your h 
found in abundance, 
with fine herds of C 
Golden Book, and gc 
would be favorably i

The Province of i 
be wanting in their 

^ 'elves acquainted wi 
to tht.^: children an i 
pete advantageously

The different pr* 
fend our province mu



81

lent of herds, 
management 
lucing milk, 
best interest, 
ntifically.
\It and Paift.
) inspect the

vho question 
a matter of ]

:h good, and 
aoney to the 
■ the number 

to parishes 
r services.
ed manufac- 
ect is being

improve the 
. Hyacinths, 
of last ye-T 

} instruction 
ices for next

as the estab- 
! who were 
' the Honor* 
•e of hearing 
linary of St 
the silos in 

al economy,
; discussion

Ion Exhibi* 
es from the 
ead to you.

Unfortunately our means are so limited that we were not in a position to 
send to the exhibition an agent to take particular care of our samples and 
to bring them into notice. The result was that our cheeses were taken out 
of the boxes and exhibited without any marks to indicate where they came 
from or to enable purchasers to identify them. This is doubtless a matter 
of regret, but the blame cannot be imputed to our association. For all this, 
[the articles exhibited were found excellent.

You are aware that the Quebec Grovernment has lately published the 
regulations for the Pedigree Book, and Grolden Book of Canadian Cattle, and 
that the Honorable Mr. Ross, in his quality of Minister of Agriculture, has 
proclaimed the said Pedigree Book and Glolden Book to be opened.

"We should be glad of this, for our Canadian cow possesses excellent 
jinilking qualities, and her milk, rich in butter, makes her highly valued.

I will take the liberty of saying that the work of the Dairy Association 
in no small measure due to the praiseworthy initiative of the Govern- 

iiient. The competitions opened and the prizes granted by us during two 
years for the Canadian cow whose milk gave the most butter within a spe- 
cilied time, have, I believe, hastened this result.

The official statistics shew, gentlemen, that the supply of cheese is in­
creasing, every year, in the country. This production has increased by ten 
millions of pounds from 1884-5 to 1885-6, or, one million of dollars, in round 
numbers. We exported last year 79,655,367 pounds, valued at $8,265,240.

This is not the case with butter, the exportation of which has been di- 
inishing for several years. In 1885-6 our exportation amounted to 

(,330,788 pounds, against 9,086,477 pounds in 1881. It seems to me, gentle- 
en, that in your beautiful Northern mountains, where limpid water is 

l^auiid in abundance, the soil should be suitable for butter-making, and’ 
,vith fine herds of Canadian cows entered in the Pedigree Book and the 
olden Book, and good centrifugal machines, you could make butter which 

lYould be favorably appreciated abroad.

The Province of Quebec cannot neglect Agriculture, and its farmers will 
e wanting in their duty if they do not use all their efforts to make them- 
Ivcs acquainted with the questions which concern them, and do not give 

to thtx. children an agricultural training to put them in a position to com­
pete advantageously with the English or Scotch farmers.

The different provinces which compose Confederation are progressing, 
ind our province must keep pace with them. We must take our share in

Hi
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the export trade and see that the produce of our land acquires a reputation 
in foreign markets. Why is our grain in less demand than it should be ? 
Because some careless farmers did not wish to give themselves the trouble 
to clean it, while others attempted to cheat the dealers by resorting to pro­
ceedings of questionable honesty, and the innocent have been punished for 
the guilty. When an article is sold for exportation it should be our duty to 
supply a first-clas^ one, so as to satisfy the buyer. And what I say of grain 
applies equally to butter and cheese.

The total exports, in 1885, were $89,238,361, against $57,561,888 in 
the first year of Confederation. Of these 89 millions, the exports of cattle, 
butter, cheese, eggs, wool .and furs, represent $25,337,104.

The exports of grain, as barley, oats, peas, wheat and other grains, 
amount to $14,518,293, so that agriculture alone has supplied nearly $39,- 
855,397, or nearly the half of our total exports.

These figures show the importance of Agriculture, and what profit a 
farmer may make out of a well managed and well tilled farm.

r>R-A.i3sr.A.a-E3.

LECTURE BY ANTOINE CASAVANT, ESQ., MEMBER OF THE COUNCIL OF
AGRICULTURE.

The subject I have undertaken to treat before you to-day, gentlemen, is 
one of extreme importance, and I claim for it your kind attention. The re­
sults which have so far been obtained, make drainage a very important 
matter, and no where is such a subject more suitable than here. You are well 
aware, gentlemen, in what position are most of the lands in the Province. 
Water is too plentiful and lies there too long to allow of any hope of their 
producing any good crops. On the other hand it is no secret to you that 
several farmers impose heavier and more considerable sacrifices upon them­
selves to improve our cattle. It is then a matter of the utmost necessity 
that we should not, on the other hand, remain idle, but that we should as­
sist with all our might the efforts that are being made to render our agri­
culture more prosperous.
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The meaning of the term drainage, and the object of its operation, are 
certainly not unknown to you. Before entering definitely upon the study of 
the subject, which now occupies our attention, I wish particularly to point 
out to you that for a number of years past, drainage has been practised in 
Europe, and that the results have everywhere surpassed the expectations. 
Several Grovernments have, from the outset, fully realized the importance of 
this improvement, imdhave imposed considerable sacrifices upon themselves 
in order to make this process as general as possible. The following are 
some figures, applying to Belgium, which show clearly, how rapidly drain­
age has spread. “In 1850, w'hen it was introduced into this country, it was 
applied to an extent of 450 arpents only ; the following year upwards of 
1,800 arpents were drained, and in the course of 1852 a superficial extent of 
4,464 arpents at the least was drained. The number of persons who pur­
chased drain tiles was 205 in 1851, and it was as high as 599 in 1852! 
Moreover, at the end of 1850 there were only nine establishments in which 
drain tiles were made, while there are now (the author writes in 1867) as 
many as 33, among which 12 were started entirely at the cost of private 
persons. These establishments delivered to agriculturists in the course of 
the year 1852, 4,585,565 tiles. On the other hand, the amount of money 
which the Belgian proprietors have devoted to drainage, during the same 
year, reaches the high figure of 60,000 dollars.” From this it appears that 
the practice of draining moist lands makes rapid progress, as the farmers 
learn to appreciate its importance and merits. Even England, which ab­
stains almost invariably from any interference in private business, thought 
proper to vote, on several occasions, large sums of money for draining lands, 
especially for those in Ireland.

If W'e consider the w'ord drainage in its narrowest meaning, we can 
say that it constitutes the sum of the processes follow'ed for removing from 
the soil all injurious waters w'hich have a tendency to lie there and to pre­
vent the growth of plants.

Water fills a most important and most active role in the phenomena of 
vegetation. It does not suffice that a soil should contain the mineral matter 
necessary to feed plants; there is also required the presence of a certain 
quantity of water to dissolve all these elements and afford them as it were 
the means of conveyance to the interior of the plant.

The quantity of water w'hich plants require for their growth is not al­
ways the same; it varies with their nature, their degree of their development, 
the climate, the nature of the soil, &c. It is thus impossible to determine

8
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Considered mechanically, the soil is made up of an infinite number of 
particles of very variable forms and size, from the large grains of sand to 
the almost impalpable parts which compose clay. These particles, united] 
to each other as they are in the earth, leave, however, small spaces between 
them, little channels, which are called interstices to distinguish them from | 
the other spaces which are found in the inside of the particles themselves, 
and which are called pores. When rain falls upon a dry soil, composed as 
we have just stated, it first filtrates into the interstices, and then it passes 
slowly into the jwres. The earth in this state has lost none of its porosity, j 
for the interstices are empty again. It is called moist, and it is under this 
form that it is most suitable to plants. When taken up in the hand and 
kneaded a little, it should cake without soiling the hand. Put in the lire 
and dried it loses a quantity of water, varying from 15 to 23 per cent.

If now another shower of rain falls on a moist soil, the liquid must 
lodge in the interstices, without the latter being able to empty themselves 
as before, owing to the pores being already saturated. The constitution of 
the earth will then be greatly altered. From moist it becomes wet. In this 
last state it is no longer porous. The air cannot penetrate through it, and 
all the evil consequences of want of air soon make themselves felt. This is 
not all. The constant presence of this water in the soil prevents it from 
becoming heated ; all the heat absorbed by the earth is in fact employed in 
the partial evaporation of the moisture. As a consequence, any field what­
ever, under such conditions, cannot receive any dew, because during the 
night the different bodies placed on its snrlabe do not give out any heat 
upwards, the layer of air in contact with these bodies does not cool, and the 
moisture it contains cannot condense.

The following are the two first consequences of an excess of air in the |
soil:

1st. Want of air.
2nd. Cooling.

it with mathematical precision. We will merely remark that the degree of | 
moisture of the soil cannot go beyond a certain limit, without the soil and 
the plants suffering from it.

It becomes important, therefore, to determine as clearly as possible, the 
point at which the water is too abundant to allow vegetation to continue its 
normal state.
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themselves. Not only does the vegetation change in color; it gradually 
changes its nature. In a meadow, for instance, instead of seeing clover 
grow (a plant which plays one of the chief roles in feeding milch cow at 
pasture as well as in the stable) and timothy, and other plants of as good 
quality^ it will be noticed that rushes, sedge and fox-tail grass invade the 
laud and finish by completely displacing the former occupants. Farmers 
know very well what influence the quality of the hay has upon the supply 
of milk giv'en by milch cows. Nobody will therefore doubt that the quan­
tity will be considerably diminished. On the other hand the cattle pastured 
there ate not in as good hygienic condition ; sickness makes more ravages 
among them because they are more feeble and their food is less succulent. 
In support of what I assert I will merely cite one single fact shewing clear­
ly what is the influence of drainage upon the quality of the milk or its pro­
ducts. About 1870, the Granby market was supplied with butter coming 
from the adjoining high-lands and with butter made in the low lands. The 
butter from the hills was worth as much as six cents more than that from 
the farms in the lower localities. I have myself sold on that market for 10 
cents higher than many others. It is true to say, at the same time, that the 
style of making it counted for something in the matter.

Here in Canada, and especially in the Province of Quebec, the need of 
drainage cannot be denied. I am not afraid to say that at least one tenth 
of the cleared lands give little or no returns because they have too much 
water. Yet proprietors could not inx’est their money at better interest. In 
France and in Belgium drainage on lands moderately moist has always 
yielded a return of twelve to fifteen per cent. What it w'ould then be on 
lands of good quality which are almost entirely submerged. At St, Jacques 
(Montcalm) I know several farmers who have in this way changed inferior 
farms into real gardens. Mr. Cochrane, at Compton, has rendered all his 
lands equally productive by means of drainage. I have seen at his place the 
mo.it beautiful crops of hay, grain and grass that could possibly be seen. 
The uniformity in the vigor of the vegetation was particularly remarkable. 
In the environs of Montreal, the Messrs. Drummond, Louis Beaubien and 
others have drained their lands and found them very much improx’^ed by it.

I Let us now' see what kinds of soil particularly want draining. They 
|cau be divided into three principal categories:

Ist. Wet, cold, marshy meadows;
2nd. Argilo-silicious, cold soils;
3rd. Slightly hilly lands,

i?
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In the first the hay is scarce. We have already seen what are the 
causes which impair its quantity and quality. Drainage properly executed 
has a remarkable effect on it. The meadow lands on my farm have all 
been deeply drained as shewn on the plan. I have obtained first quality 
hay at the rate of two tons and a half per arpent. This quantity was kept 
up from eight to ten years without the meadow requiring to be renewed. 
During all this time I put manure supplemented w'ith lime to hasten the 
decomposition of the plants and neutralize the acidity always found on soils 
of this sort after they are drained. Considered as a speculation I succeed­
ed well, for previously I had not obtained a half ton of bad quality hay.

In clayey cold soils, the results of drainage are not so evident, yet they 
are not negative. The seeding in these lands is generally made late, and 
vegetation is slow. The result is that the crop is often lost because it does 
not ripen in great droughts. Drainage here allows these lands to be tilled 
at least two weeks earlier, an immense advantage when we bear in mind 
the shortness of the season of vegetation, and that the supply of cultivated 
plants is always proportionate to the time they have been in the ground. 
Finally I must not forget to add that by draining an excess of moisture in 
the ground is not to be feared, principally in the month of May, at w'hich 
time the rains are often so abundant.

We now come to the lands which we have called slightly hilly. At first 
sight it might be believed that owing to their slope they could be easily 
drained. Yet such is by no means the case, and without drainage it is 
impossible to obtain good crops. These lands dry but slowly in the Spring 
time because the water from the higher parts descends and filtrates between 
the soil and the sub-soil. The sub-soil is generally composed of an argilaceom 
or flinty gravel. On the contrary the arable layer is nearly always formed 
of vegetable detritus kept almost intact, owing to the permanency of the 
W’ater. In the early heats this land dries up, the crop suffers, the planti 
turn yellow and give a return which scarcely pays the cost of cultivation

Dryness of the soil rapidly supervenes, because these lands are generally 
shallow. Drainage improves them greatly ty making them deeper. It is 
true that on the other hand, the water takes away with it some fertilizing 
matter held in suspension or dissolution, but, by making the drainage deep, 
this objection can be remedied to a certain extent. From the surface of the 
ground the water descends slowly, and so has time to deposit all the ele­
ments it contains.
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If a meadow or pasture land covers the soil, the effects of^the frost and 
of the premature thaws in the Spring, are disastrous. The earth being soak­
ed with watpr, sw’ells up; the long roots, such as those of the clover, for 
instance, do not follow the stem by rising with it, and the latter is broken 
at the bottom. All that these have is torn roots and the soil is quite bare.

I have drained these lands myself. I had noticed in them all the 
drawbacks I have described, and I succeeded in obtaining from them pay­
ing crops of wheat, hay, and even lucerne. I mention the last plant as 
one of the best suited for feeding milch cows. I have had as much as two 
crops a year. Notwithstanding its great abundance, lucerne hay is far from 
exhausting to the soil. Jts roots, like those of clover, are long, tap roots, and 
seek their nourishment deep down in the soil. The top of the soil, there­
fore, keeps all its nourishment, and this is why wheat, barley, and all.plants 
that have spreading roots succeed so well after it. But it thrives only in 
good and deep soil. The first thing to be done here for its cultivation will 
be to see to its drainage.

I have endeavored, in this lecture, to sum up, to concentrate, as far as

I
 possible, all the benefits of drainage, and all the injurious effects of allowing 
water to remain in the ground. In conclusion, I recommend the drainage 
of the soil to all farmers who have at heart the success of our rural industry.

I commenced draining nearly years ago, so that I think I can speak 
if it w'ith some experience, and I say unhesitatingly that all who wish to 
do it carefully, without neglecting their previous studies, and taking into 
ccount the information given in works devoted specially to the subject, 
dll be amply repaid for their trouble and outlay. They will also have the 

Credit of introducing into their parish or county a useful improvement, and 
bus contributing within their ability and means to the welfare of their 

jcountry.

With your permission, gentlemen, I will now give you some explana- 
lions as to the plan of my farm, which you see belore you. I have drained 
pa this farm considerable spots of sufficient importance, which were utterly 
linproductive before I used the only means to reclaim them. I have no 
pretention to show you a model work. When I started, thirty-three years 
Igo, drainage was but little known, and I had to make up for ray want of 
knowledge by greater initiative. So that I am not ashamed to tell you that 
I learned experience at my expense, and if I was sometimes mistaken, I at 

st always did my best, so that others as well as myself might profit by 
ay lessons.

lit
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The drain on the west part of the same field is made of wood, with 
poles of round cedar, two beside each other and the third on top so as to 
form a cover. It is always well to put turf on when it can be had easily, 
Before reaching the drains the water filtrates throirgh this turf, and deposits 
in it the earthy particles which it holds in suspension. The obstructions 
are then much less frequent. All the drains should be covered with turf, 
bark, or other substances, if tdrf cannot be had easily, so as to retain the
earth which is carried along.

The sorrth-east part of field No. 1 is composed of sandy soil, and the 
land dried late, as late even as the month of .June. Before being drained I 
could never get but one single good crop, of oats; of hay there was none. 1 
drained it in eighteen hundred and sixty-eight.

The whole of the north-western part of that field, where the ditches 
are very close together, was a sort of unproductive marsh. To drain the 
water off, I had to dig down eight feet; the land was completely flooded. 
I must tell you that the soil is very uneven. This is why the several 
lines are under very different forms. It is one of the first parts I drained. 
We afterwards come to the foot of the hill, where there was a spring. The 
ditch was four feet deep. The water could not run off, because there was 
already an abundance of it low'er dowm, so that it reached a certain 
height on the hill. I drained not only this part, but twenty feet at least, and 
enough to rejoin the heights which did not suffer from the moisture. In 
this way I have actually obtained, from a land which was utterly unpro­
ductive, hay which succeeded well after this draining. I must state that 
I have not succeeded in draining it completely; only w'hen the snow melts, 
a little water lies on it, for this field is at least four feet lower than those 
joining it. I then decided upon making another ditch across it, towards 
the south, to empty the main ditch. During the remainder of the year, in 
the summer and fall rains, even if it rains for the whole day, I never find 
a drop of water. There is neither trench, nor surface drain, and the ground

Here are some details about making ditches generally: ;

If you have a long ditch, you should make it wider. If it is short, you 
should make it narrower, so that it may hold whatever goes through it. In 
wooden drains, scantlings are put in such a way as to overlap the edge, so 
as to be able to nail planks on top. This forms a sort of trough turned up­
side down, with the joints cut. Thirty-thiee or thirty-four years ago the 
wooden drain was put in field No 1. I looked at it last fall, and it was good 
and sound as when I made it.
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is not damp. In the whole upper part of the field the land is always fit to 
till; it is a mixture of calcareous soil with some sand. It is a rich earth 
which dries easily because it contains a great deal of lime.

Let us now pass on to the other fields. In No. 3 the soil is grey. You 
see, I have made there all the ditches requir'd to gather in the centre 
all the water there may be. Here I open a parenthesis and I wdll enter 
into some details upon the way to ascertain whether the drains give full 
satisfaction. When you have made a drain, if you wish to know easily 
whether the land is dry enough for sowing, go to your field in the morning. 
This is the time to see the parts w'hich suffer from the water. If you go 
later in the day, the sun has dried up the ground and it is not so easy to dis­
cover. Now, for another process, if you wish to study lands that are uneven, 
where there are some spots that are more moist than others. A small hole 
is made here and there, to judge not only to what height the water has risen, 
but to ascertain the plan of the water bed. On the east of the field where 
we w-ere a while ago, you see no drain; yet I have neither side-canal nor 
itch. I have only cut off the water. This field is three hundred feet wide, 

something more than an arpent and a half, and there has never been a drop 
of water in it. I have no need of doing anything, and the vegetation does 
not suffer, because the water from the hills has been cut off. The ground 
is easily dried by the air. It has become as good as the higher places. The 
drainage done here has also drained the lower lands. After I had got this 
far, I noticed that there was still one place where there was too much water. 
I then dug a drain below the former ones, to the south-east of the main 
drain, so as to carry off the water into the creek and to drain the whole 
south-eastern part of the field. In this w-ay the drains which are such as 
you see them have acted upon all the parts directly drained. My drains 
empty into the creek.

, West of the main drain there is another system. The lands there are 
somewhat sloping, as I have stated in my remarks above. The ground 
suffered, being flooded with water. But by sowing somewhat later I ob­
tained good returns. After making a pasturage and a meadow of it the first 
year, I obtained a good crop. The second year the water rose to the surface 
and kept the ground always too moist. I sowed clover, which fared well 
enough the first year, but the second year the water raised the ground up and 
tore out the roots of the clover, because, when the ground thaws at the sur­
face and is not thawed at the bottom, the roots remain caught at the bottom 
and are cut at their base by the next Spring thaw. Since I drained it, I have 
got as fine crops of wheat as can be wished for, twenty-two bushels to the
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arpent. However, in the middle, at the foot of a hill I was obliged 
to make a ditch which ran inwards, because the slope was not heavy enough 
to tap the water on this hill. Here again I succeeded in effecting a partial 
diflinage. I hoped to succeed all through. The drain reaches a depth of eight 
feet. But at the end of the year I found that there were still some' spots 
rather moist. I decided upon making a ditch, the course of which is traced 
in dotted lines on the plan. I have not then been able to reach the lower 
part with this immense ditch which is eight hundred feet in length. I have 
still six lengths ofditching to finish all this drainage which would make about 
eighty arpeuts. It is in field number one that t he greatest number of them 
are placed. In field number two there is only a small number. In field 
number three there are many, and in field number six, scarcely any at all. 
In field number three, as you see, there are a great many small ditches, be. 
cause it is a hill that slopes very gently downwards. To receive the water 
from all the higher grounds, ditches had to be made which received the 
water in different ways.

When the ground is slightly sloped, the drains are dug in the direction 
of the slope, so that the water may go on one side and the other with the 
same advantage. If you put them otherwise, the lower parts will suffer. 
By putting the drains in the direction of the slope, the drain works better 
and more easily, and runs less risk of getting blocked up.

I have a ditch fifty-four feet long. It is at the foot of a hill in field No. 
3. The hill is quite steep. By running the ditch at the foot of the hill, the 
space between it and the open ditches is thoroughly drained, as is also the 
one separating the ditch from the hill. There used to be formerly at least 
eighty feet of land which was lost.

I should tell you that the last two fields were drained not long since, 
in 1878. It is now thirty-four years that I am on this farm, and be­
fore they were drained I could never get a single good crop from any of
these fields. The ground was so wet that the cattle drowned there. By
draining them I now get the best hay and grain crops that can be desired. 
I can cultivate any kind of plants with as much facility and advantage as 
any other land. I will go further and say, with even more advantage, be­
cause anybody will understand that a land which has been wet for several 
years contains more nutritive substances, more vegetable detritus than an­
other which has always been exposed to the air.

In draining land, it is important to put lime on it for the first year, to i 
decompose the nutritive substances. By taking this precaution you will at j 
once obtain the best results.
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On the North of field No. 3 the ground is wet. In the valley it is 
argilaceous and marshy, because the lands which are below the limestone 
quarry contain a great deal of marl and of lime. I noticed this by drying 
a little earth, then teking a clod of it, and letting it soak slowly in water. 
As the earth touches the water it crumbles away and falls to the bottom 
of the vessel.

South of field No. 6 there is a shallow creek. This is the hardest part 
to drain because there is not enough depth. This year I finished the West 
part of the same field, and succeeded in making a ditch of four feet deep. 
But on starting from the creek it was a level plateau, and I was obliged to 
make it with planks and I have only a foot and a half of soil on my cedar 
planks. Hemlock planks placed almost on the ground do not last long 
enough. With forty feet long of cedar I had enough to reach a small height, 
which allowed me depth enough to make a good ditch. The remainder is 
of stone. This is how I used it. Stones are put in a ditch of about eight 
inches in width. This may depend upon the stone that can be had. Flat 
stones are selected, in cones, with a round stone on each side to strengthen 
the first ones, then lay a row of small stones, and finish by using the fihest 
so as to close the openings as much as possible. Eighteen inches is the 
thickness suitable for making a good stone ditch. When stone drains are 
used, the slope or fall must be greater than with tiles, because the holes are 
more liable to be blocked, and with a gentle slope there is risk of more 
inconvenience than with tiles. The following are the figures generally 
adopted in practice for the inclination to be given to drains; tile drains, 
4 inches per arpent; stone drains, 8 to 10 inches per arpont. This is also 
the reason why I made a portion of my ditch in planks ; the remainder was 
of stone. On the plateau to the East I adopted still another system. I found 
a soil easier to drain, and 1 made a special plan. My drams go to tap the 
water on the slope. Here there was a sort of spring, and I was obliged to 
turn my drain off in such a way as to cut the water below that height. For 
this land I do not think it is necessary, at least for the present, to incur any 
more expense.

On the North I have a small gully which will always be hard to drain, 
1 consider that the cost of draining would be too considerable for the im­
portance of the land which is fit for pasturage. On the south of the said 
gully water remains continually. Cattle cannot go there. It is a sort 
of marsh. On the plan my drains are run so as to go around this marsh 
and arrive at the same place, where I have height enough to make them 
connect with the creek. It is always a matter of great importance to have 
a sufficient fall to empty the drains.

i, t
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All the blue lines which you see on the plan are open ditches. I made 
the outlet at the head of my stone drains, and at a great cost. This, how­
ever, I found out to be useless, for the frost disarranged everything. For 
several years past I have made the head of my ditches of cedar. I take 
three inch planks, wide enough for the quantity of water to be drained. 
This I prefer to stones, which get loose and obstruct the water-course. I 
make the.se remarks with a view to prevent persons who wish to make 
drains, from making the same mistakes and being obliged to begin again.

The few observations I have just made to you are of small consequence, 
yet they may be of use to any one undertaking drainage. If any person 
present has any remark to make or any question to put I will be happy to 
answer him to the best of my ability.

Questions.

^ Mr. Girouard: What average distance do you put between your drain­
age ditches ?

Mr. Casavant. Forty feet.

Mr. Girouard; What are the dimensions of the scantlings you put 
with the planks ?

Mr. Casavant: If you have but little water, two inch scantlings and 
six inch planks will suffice to leave a passage of two inches and a half to 
three inches.

!Mr. Girouard: Do these scantlings rest on the ground only ?

Mr. Casavant: Yes.
Dr. Couture : Will you have the kindness to tell me why I have not 

succeeded with my drainage in one field. I made my ditches two feet 
deep. I have made my drains as you say. I then put from twelve to fifteen 
inches of stone over the drain, and not one of these drains is now in work- 
ng order.

Mr. Casavant: What fall did you allow per arpent ?

Dr. Couture: I allowed one inch for every ten feet

Mr. Casavant: This comes exactly to what I said just a while ago. 
The fall is enough, but the drains are too shallow. Instead of two feet and 
a half, it would require at least four feet. The drainage would not have 
cost much dearer, and it would have been much better.
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Dr. Couture : 1 had two other fields drained with tiles. I also allowed 
one inch of fall for every ten feet. In one of the two I put drains twenty 
feet apart. The head of the drain was only two feet and a half. By allow- . 
ing a slope of one inch for every ten feet I succeeded in getting three feet 
and sometimes three feet and a half. I drained another field with tiles, and 
placed the drains forty feet apart, only I put them from four to five feet in 
depth. In the last field the drainage is splendidly done. The land was 
one of the most marshy, and it was scarcely possible to pass over it, even 
in the dry season. The drains are four feet and the drainage is perfect. In 
the fi.3t field the drains are two feet and a half, and the drainage is very 
badly done in some places. Now it is plain that the reason of the failure is 
that the drains were not deep enough. The deeper the drains are, the fewer 
of them arc required. On two lands that I drained, I did the greater por­
tion of the work with horses, and a plough whose perch, instead of being 
bent towards the ground, was pointed upwards. The perch is raised to the 
required height, according as it becomes necessary. A horse was put on 
each side of the drain, and a depth of three feet was dug with the plough. 
The earth is always thrown up on the same side of the surface. Then a 
long handled shovel is used to dig a depth of one foot. So that the bottom 
of the drain is only as wide as this shovel, namely, four inches. After lay­
ing the tiles, the drains are filled up in the same way by using the horses. 
For all this drainage we did not use a shovel at all.

Mr. Casavant; You did not put any clay or pieces of tile on each side 
of the drains ?

Dr. Couture: No, we put a plank.
Mr. Casavant: From one end to the other?
Dr. Couture: Yes.
Mr. Casavant: That is, you covered your tile with a plank ?
Dr. Couture: Y es, and when the tiles are laid down they cannot be 

displaced when the drains are made in this way. When the tiles are laid, 
the whole ploughed over so as to fill up the ditch rapidly. The first 
drai)is of stone cost us thirty cents a foot. The second at two feet and a half 
in depth and twenty feet of distance, cost us ten cents a foot. The third cost 
us six cents a foot, and the last is much preferable to the two others.

Mr. Casavant; I answered some one just now who put me a question 
about the advantages of draining, and I said to him : The more deeply you 
drain, the more guarantees you have for the drainage being good, and it 
will net cost you any dearer, because it takes the same materials. A drain

m
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four feet deep will be able to drain land for a distance of forty feet, because 
you will have double the depth of bed to aid vegetation. Then there is 
another reason. The further the water has to go to reach the drains, the 
less matter it carries with it to fill up the drains. And I repeat again that 
the lower the drains are the more guarantees you have for their stability. 
Such are the chief advantages of deep drainage. But, as I said, before 
commencing to drain it is necessary to study the authors who treat of the 
subject specially, and to take into account the advice of people who have 
acquired experience at their cost.

System of Cultiyation in view of tlie Dairy Industry of the Eastern Portion
of the Province of Qnehec.

BY J. C. CHAPAIS.

INTRODUCTION.

Mr. Pbesjprnt and Gentlemen,

I attend the present convention as a director of the Dairy Association, 
to represent, in the Board of Directors, the District of Kamouraska. This 
amounts to telling you that I belong to the eastern portion of the Province 
of Quebec. Now, this eastern portion of our Province, which for the pur­
poses of the present conference, I consider as commencing at Three Rivers, 
is, by the geographical position which it occupies, in climatic conditions 
totally different from the western part which constitutes the upper portion 
of the Province. This difference of climate has a great influence upon the 
agriculture of the region in which I dwell. I have had an opportunity of 
proving, by my own experience, having been engaged in farming in both 
parts, east and west, what an enormous difference exists, concerning farm­
ing operations, between these two regions. Thus the'eastern portion sees 
its operations commence in Spring time at least three weeks later than they 
have commenced in the west. The late Spring frosts are often felt there to 
the 15th of June, and this to a degree sufficient to compromise the prospects 
of the harvest; moreover, towards the end of August or the commencement
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of September, early Fall frosts occur which ruin the crop at the moment it 
is just ripening, as happened in 1885, which was a year of scarcity for the 
east of the province. Lastly, severe frosts sometimes take place in October, 
at the time the crops are scarcely housed, and leave the farmer no time to 
do his fall ploughing. For all these reasons it happens that the farmer who 
devotes himself to the

BAISINO OF GRAIN CROPS,

which, up to these last years, was the great, the principal, farming business 
of everybody, finds himself, owing to a bad Spring time, with an immense 
area to till, before he can entrust his seed to the earth. Late sowings are 
the result of this, (I have seen wheat sowed on the 28th of Tune), and, as a 
consequence, crops which the early Autumn frosts find yet unripe, and in­
jure more or less, but almost always to a certainty. Hence follow bad crops 
from year to year, the impoverishment of the farmer, w'ho finally comes to 
the conclusion that Agriculture does not pay, and becomes disgusted at his 
calling. In the end crowds of farmers, and principally farmers’ sons, aban­
don farming and go in quest of what they think easier and better paying 
work, in the factories and workshops of the United States. To the disad­
vantage caused by the climate, which I have mentioned above, is added, 
owing to the numerous and disastrous

EMIGRATION

of our rural population, a scarcity of labor. To-day this labor commands 
an extravagant price, and the farmer who must hire the services of others, 
sees his poor and scanty profits go to pay for this necessary help, which he 
can only get at exorbitant cost. Struck by this state of things, I asked my­
self, as several others have done, w-hether there was no way to adopt a 
system of cultivation other than the old routine and the ruinous system of 
grain crops upon grain crops, which has been practised for so many years 
past in our province. Some practical farmers have sought to replace this 
system by a plan of cultivation having for its aim the

RAISING OP CATTLE FOR THE MARKET,

but they have not succeeded in faring any better. I will tell you, in a few 
words, the reason of it. In our parts, the wintering of cattle commences 
virtually on the 15th of October, and only ends on the first of June. By 
wintering, I mean here the time during which cattle must be fed in the 
stable. Now it is no exaggeration to say that cattle pass seven months and 
a half completely in the stable, and must also receive at least one meal in

nti

I '



! r;

iY;

the stable every day during the first fifteen days they go to pasture, from 
the 1st to the 15th of June, and the last fifteen days they pass there, from 
the 1st to the 15th of October. This makes nearly eight months of perma­
nent and costly stabling out of twelve.

The system followed by farmers who wish to raise aattle for the 
markets consists in raising cattle to the age of two j'ears and a half as best 
they can, and then sell them to the cattle dealer who prepares them for the 
slaughter house. Let us now see, for a moment, what is the cost of raising 
an animal of two years and a half, and what price it brings:

The calf, on calving, is worth.....................................................................$ 1 00
During the first summer it drinks milk for.............................................. 4 00
In the first summer’s pasturage it drinks for the value of................... 0 60
During the first winter it eats 100 bundles of hay worth at a low price 3 00
During the second summer its pasturage costs....................................... 2 00
The second winter it eats 150 bundles of hay worth at §3 a hundred. 4 50 
In its third year’s pasturage it eats for the value of.............................. 4 00

^'^aking a total co^t at two years and a half, of.................. $19 10
At 1 kh ac o it sells for...............................................................................  15 00

Leaving a deficit of......................................... ..........................$ 4 10

These are the prices in the part of the country of which I am now 
speaking. They show plainly that w'hoever expects to improve his farm­
ing and get better profit from it by this system, is mistaken.

In fact we cannot make any profit out of cattle raising upon sales of 
this kind, because they cost too dear and sell too cheap. These low prices 
are due to the ruinous competition we have to maintain in the markets 
against the cattle raisers of tfie western prairies, who can sell their meat at 
a profit in the market for 4 cents a pound. They have no stabling I'or 
their cattle, wjiich pass the winter in the open air on the prairies. The 
cattle breed by themselves and live there until they are three years old. 
Then they are picked out and taken to some of the great centres, where 
they are fattened on Indian corn for some weeks, and put on the market at 
$4.00 per hundred pounds, which is almost all clear profit for the owner. 
Even had we large cattle, it W'ould be utterly impossible for us to struggle 
against this competiiion. The proportion of loss or the cost of wintering 
would still be the same.
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We must then seek something else, for it is clearly proved that neither 
the growing of grain crops nor cattle raising for the meat market can ]>ay. 
There remains farming in view of the dairying industry, that is, having for 
its principal aim, the production of milk, butter and cheese. After going 
all through the Province of Quebec, and taking the figures of the best prac­
tical farmers, I have come to the conclusion, and this is in keeping with my 
orvn experience, that the only style of farming to be followed in the eastern 
part of the Province of Quebec is the

STYLE OF FARMING SUITED TO THE DAIRY INDUSTRY, 

which I am now about to explain to you.

In the first place we must not lose sight of the class of farmers for whom 
1 submit my plan. I am now speaking of farmers w'ho have exhausted 
their lands by a bad system of farming, a routine system which consists of 
always taking from the earth some of its elements, and never restoring any 
to it. This means that I address myself to impoverished farmers who have 
no means to make any heavy outlay in money to restore their exhausted 
lands. What I want to show these farmers is, that by carrying on their farm­
ing business with the same animals and the same implements which they 
now have, and by following the rotation w^hjch I am now going to explain 
to them, they will see their land commence to improve and do so gradually 
afterwards, so as to afford them such profits as will put them in a ])osition 
to enter upon greater improvements, which will render their business really 
paying.

I will not be expected, then, to speak of drainage, ensilage, purchase of 
costly implements, improved breeds of cattle, &c, I merely assume 
that the farmer owms two arpents of land in front by forty in depth, with 
two horses, some cows, ploughs, harrows, &c., such as are generally found 
amongst us. I lay down as a principle that the farmer commences by drain­
ing and clearing up his land, for, if it is encumbered with stones, brush­
wood, &c., w'ithout drainage, and w’ith a quarter, and sometimes even more, 
of the land wasted in embankments of ditches which retain the water, in 
piles of stones, in heaps of brushwood, &c., it is utterly Impossible to follow 
any system of tillage so as to make it pay.

I propose to this farmer, whose land is thus put in order, a system of 
cultivation, which I must say at the outset will not perhaps absolutely suit 
all lands, but which, from the knowledge I have of the eastern portion of the 
Province of Quebec, will suit the greater part of the lauds in it. Besides,

! Gl
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ROTATION

of twelve years. I uow arrive at the details of that rotation, and in case 1 
am asked why a rotation is considered necessary, I will state at once that it 
has especially for its aim the destruction of weeds, the enriching and break­
ing up of the soil in the best possible condition, and the succession of 
plants which draw off from the soil elements which a single kind of these 
plants would not take from it. This allows of utilizing all the strength of 
the soil and prevents the complete removal from it of certain elements of 
which it would be deprived in the end, while it would contain others 
which could not be utilized, and which would be lost. Our rotation would 
then be a

ROTATION OF TWELVE YEARS,

with twelve pieces of land of six arpents and a quarter each, forming in all 
seventy-five arpents, and leaving five arpents for buildings, yards, gardens, 
orciiards, lanes, &c.

We then take the first piece in pasturage, to commence the rotation, 
and we say:

FIRST PIECE.—OATS AND PE.4S.

First Year.—Plough in the previous fall. In the spring, break up the 
ground with the harrow, and sow oats and peas, or a mixture of peas and 
oats together.

If only oats are sowed, sow an average of two bushels and a half per 
arpent, and, if the ground has been well prepared, there Avill be a crop of 40 
bushels, weighing on an average 34 pounds, which will make for the GJ 
arpents, 8,600 tbs. of grain, and 17,000 of straw, allowing that, in the crop 
of oats, the straw weighs double the grain.

If peas are sowed instead of oats, an average of a bushel and a half per 
arpent should be allowed. This, with good cultivation, will give an aver­
age of sixteen bushels, weighing 60 tbs, each, or, for the arpents of peaa, 
6,000 ibs. of grain, and 15,625 of straw', at 2,500 pounds for each arpent.

Supposing, as I do to base certain calculations that I w'ill make later on, 
that it is preferred to sow a mixture, there will be 4,250 tbs. of oats, and 
8,000 tbs. of peas, besides 8,500 tbs. of oat straw and 7,812 tbs. of peaa 
straw,

the system itself allows of making such changes as may be required for cer­
tain special lands, without destroying the principle of the general order of 
rotation which I have just proposed, which is a
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SECOND PIECE.—HOED CROPS WITH MANURE.

Second Year.—The half of the piece will be sowed with poti toes, and 
the half in Indian corn to be fed green to the cattle. For this there will be 
required for each arpent an application of 40 loans of stable manure 
representing from 15 to 16 tons in weight. I mention the cultivation of

the potato

in preference to root crops, such as beets and turnips, because it is the easiest

E
iade and it is the hoed crop which requires least labor. With a plough, a 
arrow and a horse hoe which costs but little ($7.00) and which is com- 
lencing to come into general use amongst us, the work is done easily and 
without much outlay. The ground being well prepared and well manured, 

in average of two hundred bushels an arpent can easily be got, by sowing 
ander the furrow at 27 inches distance between the rows and twelve inches 
ipait in the rows, ten bushels of tubercles. This will allow for 3J arpents 
|;25 bushels of potatoes, which at 60 tbs. a bushel gives 37,500 lbs.

INDIAN COEN FOR FODDER.

For Indian corn, sow at the rate of IJ bushel an arpent. It requires 
he same manure as the potato. A harrowing, when it commences to rise, 
nd a hoeing when it is 4 or 5 inches high, are about all the care it needs 

^efore being taken up. It is sowed in lines, under the furrow, in rows 24 
ches apart, and an average return of 20 tons an arpent can be counted on, 

ir, for 3J arpents, 63 tons or 126,000 pounds.

THIRD PIECE.—BARLEY AND CLOVER.

Third Year.—Our ground is prepared to receive a sowing of barley 
ind clover. About two bushels of seed barley are sowed for each arpent, 
I nd an average of 30 bushels at 50 lbs. each may be expected, or 187 bush- 
'(Is, or 9,350 lbs. of grain and 18,232 lbs, of straw, the proportion of grain to 
■I traw being in barley 100 of grain to 195 of straw.

CLOVER.

I have spoken of clover seed being sowed with barley. In fact the 
kurth year will be for our piece a year of clover for green fodder. To get a 
jttod crop of clover, fifteen pounds of seed must be sowed for each arpent. 

i is better to mix the three kinds of clover which I am going to mention,
; 4 follows;

i
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Red clover........................................... 8 ibs.
White “ .................................... 4 “
Alsike “ .....................................3 “

15 ibs.
Complaints are often made that the clover seed does not come up. This 

is owing, in almost every case, to its being sowed too deep. On a soil well 
prepared and not too wet, one good rolling is sufficient. In any case a light 
harrowing is all that is needed to make it deep enough.

Another complaint is often made that the clover freezes; this is in some 
cases unfortunately true. Thus.every time there is a heavy thaw in the 
winter, which lays the ground bare, a coating of ice is formed on its surface 
when the cold comes back and destroys the roots of the clover. It has been 
noticed, in this case, that along the

FENCES

where the snow was deeper, and in consequence the ground was not laid 
bare, the clover did not freeze. This led to the conclusion that if, instead 
of putting a fence only at each arpent, as is the custom, one was put one at 
every half arpent, the heaping up of the snow would be assisted, and in 
consequence the uncovering of the ground would be prevented, and, with 
it, the freezing of the clover. Practice has confirmed this theory, and now, 
wffierever fences are multiplied in this way, the crop of clover has been 
doubled and its success assured, only these numerous fences are objected to 
on account of their cost. But, as in this part of the country timber 
is not yet very scarce, and a good cedar fence lasts from 40 to 60 years, ac­
cording to the ground, the slightest calculation will show that this extra 
fence for every half arpent will soon pay for itself.

FOURTH PIECE.—CLOVER CROP.
t

Fourth Year.—We are now for this year with one piece of land in 
clover. This clover, for the first crop, ready to be taken up with us, about the 
second week in July, will give, whether it be used lor fodder, fed green to 
the cattle or turned into hay, 260 bundles per arpent, 1,562 bundles for 6J 
arpents, or 23,430 lbs. As for the second crop, it will be ploughed in by the 
farmer rather than have it eaten. It is claimed, and rightly I thmk, that 
the crop gives more profit, if used by the cattle, than if ploughed in as man­
ure. But it must be borne in mind that I speak here of a class of farmers 
who have a prejudice against buying any chemical manure. Now to get
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from the second clover crop a profit which may not be injurious to the 
land, by having it consumed by the cattle, we must restore, by means of a 
chemical manure, what this second crop has taken from the soil. While 
by havdug it ploughed in, the ground is prepared for a good wheat crop, as 
experience has amply proved, and in this way one can avoid clashing with, 
a prejudice which with many people is unremovable.

FIFTH PIECE.—WHEAT AND FORAGE SEEDS.

Fifth Year.—We find our soil prepared by the fall ploughing of the 
previous year, which served to bury the clover, for a crop of

WHEAT.

A bushel and a half is sowed for every arpent, and with the care re­
quired for the present system of rotation, an average crop of twenty bushels 
of 60 lbs. each can be raised, or, for the arpents, 7,600 fts. of grain, and 
15,000 tbs. of straw, which latter, in wheat, is in the portion of 1 ft. of wheat 
for 2 of straw, in weight.

With our wheat, we also sow

* FORAGE SEEDS

lor meadows, as the land should be left in meadow the next year. In the 
eastern part of the province, no other forage grains are known than timothy 
and the three kinds of clover I have already spoken of above. As in ex­
plaining my system of rotation, I endeavor to speak as little as possible 
of innovations, I will mention the quantity of these four kinds of grain, 
which is required for a good arpent of meadow, while I state for the inform­
ation of farmers who have courage enough to go in quest of the unknown, 
that there are other forage plants which give a fuller and better return of 
superior hay than the timothy seed and the three clovers sowed alone can 
produce. Here is the mixture of timothy and clover in question ; .

Timothy (3 gallons)..... ...................  15 fts.
Red clover........................................ 6 “
White “ ........................................ 4 “
Alsike “ ........................................  2 "

Total.....................  26 lbs.

These quantities, as well as those of clover given above, may appear 
exorbitant to many, and yet they are necessary to ensure success. Besides,

H:!
(‘■s

<1.1



I p.

I '

1

62

any intelligent fanner can raise upon his own land the seed he requires, 
and in this way avoid an outlay which he may not always be in a position 
to make.

MEADOWS. V

Sixth, Seventh, Eighth and Ninth years.—^The meadow formed on 
our piece of land, by sowing the forage seed mentioned already is intended 
for four years. During these four years care must be taken not to allow the 
meadow to become bare, for any spot on which good grass ceases to grow 
gives shelter to weeds. The frost sometimes raises up the roots, which 
afterwards wither. To avoid this, heavy rolling must be done as soon as 
the land is firm enough in the Spring. If the ice has left some bare spots, 
they must be broken up with an iron toothed harrow, we must sow forage 
seeds in it and then roll it. If weeds appear they must be weeded out by 
hand, and if that is done as soon as they show themselves they will not 
spread. Above all, cattle must never be allowed to graze on the meadow.

MANURE ON MEADOWS.

After the third year’s crop of hay, the meadow must be covered with 
rotten manure, in the proportion of ten tons to the arpent, equivalent to 
about 16 tons of green manure. This will ensure an excellent hay crop for 
the fourth year’s meadow land.

Meadow land treated this way will easily yield an average of 250 
bundles to the arpent, or 1,562 bundles for 6 J arpents, which, multiplied by 
four for the four acres of meadow, gives a total of 6,248 bundles, or 98,720 
tbs. of hay.

PASTURES.

Tenth, Eleventh and Twelfth Years.—During the last three years 
of the rotation, the soil, which has been four years in meadow, is given up 
to.pasture. To have this in good condition the dung dropped on it by the 
cattle must be carefully spread, to prevent the grass from being burned at 
the place where the excretions fall. The blades of grass which, from one 
reason or another, the cattle leave untouched here and there, must also be 
mowed. These blades, if allowed to grow, ripen and exhaust the soil. In 
Spring, the care I have mentioned above for meadows, must be given to 
pasture lands.

The question of the fences, about which I spoke in connection with 
clover, also applies to meadow and pasture lands,
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The three years of pasturage furnish in grass for'the cattle as much as 
the three years of meadow, or 70,290 lbs.

OBJECTIONS.
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Such then is the system of rotation which I recommend for the eastern 
portion of the Province of Quebec. Some persons to whom I took occasion 
to declare that this system or something like it is the only one I think fit to 
improve the farming in this section, objected that it was bad for two reasons.

The first is that only a few farmers can practise this regular rotation, 
because they have not suitable lands. Notwithstanding this, any farm, large 
oi; small, can be adapted to the rotation, if not wholly, at least in part. A 
hilly or rocky land will always remain a pasture, because it is good for 
nothing else. Another piece of land, forming a natural meadow, enriched 
every year by the rich sediment deposited on it by the overflowing of a river, 
will always remain a permanent meadow; and the other parts of the farm 
which are suited to rotation, will be subjected to it.

The second objection urged is that it would have a tendency to allow 
the farmer to put on the market only one product, milk, and the articles 
derived from it. It is asserted that in the years when the products of milk, 
whether butter or cheese, do not sell, the farmer has nothing else to offer 
for sale, and is at a loss. Evidently those who have made this objection 
have not studied the system, for, as we shall see, it puts in the farmer’s 
bands instead of only the products of milk, various other kinds of produce, 
with which he can always meet the requirements of the market.

Thus, for instance, one year hay will sell dear and oats will be cheap, 
and the farmer, instead of giving his cattle a complete ration of hay, 
will lessen that feed by one third, sell the thirdof his hay, buy the equiva­
lent of this third of hay in oats, to replace the hay sold, and make a hand­
some profit, while feeding his cattle’ well. He will, in the same way, be in a 
position to profit by any other fluctuation of the market, as h^ will always 
have, as I have just said, various kinds of produce at his disposal.

SUMMING UP OP THE HARVEST.

' Let US now sum up what is produced by the farm of 80 arpents in su- 
perfices, on which we have just applied a rotation of twelve years. Here is 
a list of its products:

.'t
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Pieces. Produce. Lbe. Lbs. of Straw.

No. 1 ( Oats..... .................... 4,250
......................... I Peas........................... 3,000

„ (Potatoes...................  37,500
......................................I Indian corn..............126,000

No. 3.................................... Barley...................... 9,350
No. 4....................................Clover.....................  23,430
No. 5......................  Wheat.............. 7,500
Nos. 6, 7, 8, 9.....................Hay............................  93,720
Nos. 10,11 and 12...;........Pasturage.................. 70,290

8,500
7,812

18,232

Ts.obo

VALUE OF THE PRODUCTS COMPARED WITH HAY.

Now that we know what our plan of cultivation has given us, I sup* 
pose that the produce of the farm is hay, and is used only to feed the milch 
cows.

According to the best agricultural chemists, it may be estimated approx­
imately that, taking a relative value of 100 of ordinary good hay, it takes 
the following proportion of each of the products which we have taken from 
our soil to give the equivalent of one hundred pounds of hay.

Hay.................. ... 100 ibs. Indian corn. ........ 287
Oats.................. ... 55 " Barley........... ........ 47
Peas................ ... 37 “ Clover........... ........ 90
Potatoes.......... ... 200 “ Wheat......... ........ 40

According to these equivalents we have then:
Produce. Weight. Value in hay. Produce. W'eight.

Oats...;.. 4,250 tfcs.
Peas....... 3,000 “
Barley... 9,350 “ 
Wheat.... 7,500 “ 
Potatoes. 87,500 “

7,727 fts. 
8,101 “ 

19,893 " 
18,750 “ 
18,750 “

Value in hay.

Clover..........  23,430 fts. 26,038 fts.
Indian corn..126,000 “ 43,902 “
Hay.................................. 93,720 “
Pasturage......................... 70,290 “

The whole harvest is then equivalent in hay to 307,166 fts., or, in 
round numbers, to 153 tons.

COMPLETE TABLE OP THE SYSTEM OF ROTATION.

To be able, later on, to establish the net profits of our method of farm­
ing, deducting the outlay for labor required to realize them and for the earth 
for producing them, I will now establish the amount of nitrogen and phos­
phoric acid, the two most costly elements taken from the soil, by the plants 
contained in our 307,166 lbs. of hay. I establish this amount in the annex­
ed tftble containing the full details of our system of rotation, of its produce,

of their value i 
phoric acid.
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of their value in hay, as also their chemical value in nitrogen and phos­
phoric acid.

On referring to the 12th and 13th columns of this table, it will be seen 
that the 307,166 lbs. of hay have taken from the soil, by the plants which 
have grown on it, 3,384 lbs. of nitrogen, supposing that the agriculturists, 
who assert that clover derives a great poi-tion of its nitrogen from the air, 
are mistaken, and 1152 lbs. of phosphoric acid.

derived from the method of farming which I have just explained, I will 
begin by assuming that the whole produce of the land is applied to the

PRODUCTION OF MILK.

It is now agreed on all hands, from the experiments made by different 
farmers, in several countries, that 100 fts. of hay eaten by a good milch cow 
produce 40 tts. of xiilk, after allowing the animal her supply of food. At 
this rate 307,166 lbs. of hay will produce 122,866 lbs. of milk.

VALUE OP THE MILK.

Let US now ascertain the value of our 122,866 lbs. of milk. Taking, as 
the basis of this oalculation, the average profits obtained by the patrons of

il
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a combined cheese and butter factory during six years, in the country! 
where I live, it will be found that 100 lbs. of milk give an average of pro! 
duce, in butter and cheese, of 85 cts., leaving, besides, 107,850 lbs. of wheyl 
worth ten cents per 100 lbs. The 122,886 lbs. of milk can thus give a re-| 
turn of

Butter and cheese to the factory................ $1,044 36
Whey for feeding animals.......................... 107 85

Total return...................... $1,152 21

MONEY VALUE OF THE PRODUCT.

We will now calculate the value of the product of the land as reduced! 
to hay, so as to see what is the net profit left by our system, to the farmer,I 
deducting this value of the hay. We have just seen that 307,166 lbs. of hayl 
contain 3,384 fts. of nitrogen and 2,152 lbs. of phosphoric acid.

Taking nitrogen at the price it is worth in the sulphate of ammonin,} 
for instance, which contains 20 per cent of it, its real value is found to be isf 
cents a pound, calculating sulphate of ammonia at $50.00 a ton.

In the same way, calculating phosphoric acid at the price it is really! 
worth, for instance, in bone powder, its value is ascertained to be 5 }J cents,! 
supposing that bone powder contains 23 per cent of it, and that it is wortli| 
$26.00 a ton.

These figures give us, then :

3,384 lbs of nitrogen at 15 cents a pound.......................................... $507 6(l|
1,152 lbs. of phosphoric acid at 5}J cents a pound.......................... 65 5!l

or, value of the hay as to what it removes from the soil.................. $578 til
As 307,166 pounds of hay make in round numbers 153 tons, it will be sees! 
that our hay is worth, outside of what it costs for labor, $3.25 a ton, orf 
$2.82 for a hundred bundles.

LAW OF RESTITUTION.

To find the net profit from these figures, it must not be forgotten th 
if we wish the land to continue producing, without becoming exhanstJ 
ed, we must return to it what we take from it. Now, we have seen thai 
our crop has taken from the 75 arpents of land, 3,384 tbs. of nitrogen 
and 1,152 fts. of phosphoric acid.
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How then, must we do to restore these elements to the soil ? First of 
all, we have the manure produced by the cattle. We have seen that 100 
tbs. of hay produce 40 tbs. of milk. There remain 60 lbs. of nourishment, 
which go partly to feed the animal, and the remainder is turned into 
manure.

MANUBE.

We are now going to examine what the.produce of our land gives us 
in manure. Farmers are pretty nearly all agreed in admitting that the weight 
of stable manure produced on a farm is equal to twice that of the food con­
sumed and of the litter put into the manure, the great quantity of liquid con­
tained in animal excretions forming the apparent abnormal excess of weight 
between the food consumed and the manure produced. It is also admitted, 
that, for cattle, the litter should be in the proportion of one-fourth of the food 
given, to allow the absorption of all the urine. But, it must be remember­
ed that if we have calculated our crop in its equivalent of hay, on the other 
hand this equivalent will be eaten during nearly five months in the field 
where it will not require any litter. The 49,644 lbs. of straw which our 
crop has given us, as will be seen in a little table which we give below, are 
amply sufldcient for all the litter we require.

To show our richness in manure, we say, then :

Hay....................................................................... 307,166 lbs.
Straw litter......................................................... 49,544 “

Total litter and straw........................................ 356,710 lbs.
Multiplied by...................................................  2

Gives, for the weight of manure produced... 718,420 tbs.

or 356 tons. But let it be remarked at once that more than the third of 
this manure will be applied by the cattle themselves on the soil, while they 
are grazing. This accounts for the difference there is between these figures 
and that given as the quantity to apply on the ground when hoed and 
when it is in meadow.

Let us now see the

CHEMICAL VALUE OF THE MANURE,

thus obtained, on the score of nitrogen and phosphoric acid. Farmers and 
chemists tell us that the manure of the different cattle on a farm, if mixed 
and well kept, contains for every 1000 tbs., 4.0 of nitrogen, and 1.5 of phos-

til
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pboric acid, -which, for 718,420 ibs. which we have, gives us a total of 2,85i 
lbs. of nitrogen, and 1,070 lbs. of phosphoric acid, from which must be de­
ducted the

CHEMICAL VALUE OF THE STRAW

which enters into the manure, and whose richness iu nitrogen and phot, 
phoric acid has not been added to the quantity of these same elemeuti, 
which we have found in the hay, in the calculation made above.

The crop has ta]
& nitrogen...............
J nd the manure has o
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Oat Straw.......................................... 2,720 8,600 2.8 1.3 24.8 11.0
Peas ........................................... 2,600 7,812 17.9 2.4 140.0 137
Barley" .......................................... 2,926 18,232 2.3 1.2 41.9 21.8
Whea't" .......................................... 2,400 15,000 3.6 1.6 62.6 22.6

49,644 269.2 740

Leaving a deficit oi

l(hich must be restor 
intinuo giving the s

If we calculate tl 
5fj cents a pound, 
ofits that we have :

Taking always the calculations of the chemists, which we have alreadj 
used, we find on examining the above table, which gives the quantity 
chemical value of each kind of straw obtained in our rotation, that the tol 
of 49,544 lbs. of mixed straw gives 259 lbs. of nitrogen and 74 lbs. of phi 
phoric acid, which are valued at $43.06 according to the prices mention! 
above.

If we deduct from the 2,854 lbs. of nitrogen and 1,070 pounds of phi 
phoric acid of the manure, the amount of 259 lbs. of nitrogen and 74 lbs.d 
phosphoric acid of the straw, we restore to the earth 2,595 lbs. of nitrogei 
and 966 lbs. of phosphoric acid, by the manure which is found to be woitl| 
1444.19, or $1.25 a ton.
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By comparing these quantities with those taken from the soil by iij 
produce, we find that the manure does not (and it is impossible that it shon 
restore to the soil all that it has taken from it. In fact.

J Now that the questi 
Jtion so to arrive at I 
pose let us examine \
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a total of 2,85i 
3h must be de-

Jen and phot- 
lame elemeutt, 
)Ove.

24.8 
140.0

41.9 
52.6

269.2

The crop has taken from the earth,
11 nitrogen.................................... 3,884 lbs., and in phosphoric acid, 1,152 lbs.
Iid the manure has only restored 2,695 “ “ “ “ 966 “

Leaving a deficit of nitrogen... 789 lbs., “ " “ 186 lbs.

I hich must be restored to the earth in some way or other, if we wish it to 
0 ntinuo giving the same return, without becoming exhausted.

If we calculate the nitrogen to restore at 15 cents, and phosphoric acid 
■J 5}J cents a pound, as we have done above, the farmer must take on the 

oiits that we have mentioned ;

ir789 lbs. of nitrogen, at 15 cents a pound.......................... ............. $118 35
irl36 '* of phosphoric acid at 5 ll?16cts. a pound.......................... 10 60

74.0

ve have alread]j 

e quantity 
1, that the toiil 
74 tbs. of pli« 
ices mentionel

mnnds of pho 
1 and 74 lbs.« 
ss. of nitroga 
ad to be woit

SOIL.

0 a total to be restored in nitrogen and phosphoric acid................... $128 95

As to this restoration, the second crop of clover ploughed in will suffice 
ijaoit during the first and second year of the rotation. The clover, owing 

its deep roots, plunges down into the soil, far below the space where 
plants of the rotation find their food, in quest of the great quantity of 

iiogeu vf hich it contains, and its ploughing in benefits the upper layer of 
soil. We have seen that the first crop of clover produced nearly 400 lbs. 
itrogen, and the roots also furnish a great quantity of it. But, if the 

id to be dealt with is already exhausted, restitution must be made at once.

Ve may say, without fear of contradiction, that many agricultural 
mists maintain that clover, instead of drawing its surplus of nitrogen 

the soil, takes it from the air, owing to its leaves, utterly unlike those 
e graminaceous species, by electric influence or otherwise. Let us not 
et, however, that the lands in which clover is cultivated too often, finish 
refusing to grow it any longer, despite the application of powerful 
ares, which seems to prove the first theory that it finds all its nitrogen 

he soil.

After the second round of the rotation, it will probably be necessary, in 
opinion, to recommence to restore the nitrogen and phosphoric acid in 
irtain proportion, varying with the greater or less primitive richness of 
soil.

the soil by ifl question of manure is explained, let us continue our cal-
thatitshoniM^^*^ arrive at the conclusion, namely, the net profit, and for this 

'se let ns examine what is the sum invested as capital by the farmer

i -il
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in its cultivation, and what is the sum represented by the work done bytl(| 
farmer and his cattle.

First of all, let us establish the amount of the

CAPITAL INVESTED IN THE FARM.

If we further su

i
‘Store to the soil, in 
re, which we have 
iws:

Expendi

In our section of the country land is worth, on an average, $30 yj 
arpent, including the value of the farm buildings, or, for one farm of! 
arpents, $2,400.

With the 307,166 lbs. of hay, the farmer can keep 34 cows, weighinj 
on aa average, 600 lbs., supposing that each of them eats 4| tons, or Bd 
bundles of hay a year. These 34 cows are worth, on an average, $20, or,i 
all, $680.

To do his farming, the farmer requires implements to the value ij 
$200, to which I add $20 for unforeseen items.

nterest at 6 o/o on tl
of $3,800.00 .....

'rice of the labor of 1

^alue of the manur<
the land..............

talue of the litter st: 
|nrplns of chemical

furnished............
Ifalue of feed consuna

This makes a total capital of $3,300, which requires, at 6 per cent, i 
interest of $198.

Let us now see the cost of
LABOR

to utilize this capital. The work to be calculated is that of sowing an 
harvesting, and of the care of the cattle only; for, as to the work requin 
to make the milk into butter or cheese, we have, in the calculation that a 
have made of the money value of the milk, given the net produce sold froi 
the creamery, after paying all the costs of making, selling, etc.

For the farm of 80 arpents, for which our calculations are made, t 
labor of two men is sufficient, and this labor is worth, with us, $18 a tnonlj 
namely : $10 for wages, and $8 for board, say $216 for each man, or $432^ 
the two men for the year.

We must also calculate the vrork of two horses of 1,000 lbs. each, whiij 
counting their full ration of 3J per cent of their weight, in hay, every ( 
will eat about 6i tons of hay each, or 12J tons for both, every year. Til 
hay, estimated as above, at $3.75 a ton, represents for the work oft 
horses, $46.88.

These calculations are based on the assumption that the farmer emploj 
strangers for his hired labor. If he does the work himself, with his son, 
is generally the case, he will have in hand the $10.00 a month, say $120. 
a year for each man, or $240.00 for the two men, which sum he will hai 
earned with his son.

'otal cost...................
If to these $347 
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ork done bytlJ
If we further suppose that he is arrived at the period when he must

f
‘Store to the soil, in chemical manure, the deficit left by the animal man- 
re, which we have shewn to Ibe 1128.95, we balance our accounts as fol- 
iws:

Expenditure. I Receipts.
verage, $30 u| 
one farm of j

ows, weighinjj 
4| tons, or 
irage, 120, or,iJ

to the value) 

it 6 per cent,iJ

Interest at 6 o/o on the capital
of 13,800.00 ...................... $198

trice of the labor of two men. 432
‘ “ “ “ horses. 46

^alne of the manure put on
I the land......................... 444
ialue of the litter straw.... 43
lurplns of chemical manure

furnished....................... 128
talue of feed consumed...... 573

Value of crop in hay........... $ 573 12
“ “ milk produced...... 1,152 89
“ “ manure “   444 49
“ “ litter straw.............  43 06

Total receipts........................$2,213 56
“ expenditure..............  1,865 60

Balance of net profit............ $ 347 96

of sowing u 
work requin 
lulation thati 
iduce sold fia 
etc.
I are made, ti 
is, $18 a tnoni 
uan, or $432i

bs. each, whii 
hay, every di 
ery year. Tl 
de work ofli
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ith, say $120. 
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'otal cost............................... $1,865 60i
If to these $347.96 of net profit, we add the $128.95 of chemical 

nanure which is perhaps not necessary during the tw'o first periods of the 
otation, and the $240.00 of wages which the farmer will earn with his sou, 
[nd consequently keep as profit, in most cases, w'e arrive at a net profit, 
vhen the rotation has been fully successful, of $716 91.

MANURE TAKEN FROM OUTSIDE OF THE FARM.

We now have a possible result. I will here remark that in the 
astern part of the Province of Quebec, starting from the upper end of 
be County of Kamouraska, going downwards, for the parishes along the 
bore of the River St. Lawrence, the profits may be more considerable, be- 
anse the farmers there have two precious sources of manure, which are 
fithin their reach nearly every Spring, I mean the small fish called capelin, 
fhich comes up to spawn on the shore as soon as the ice is gone, and the 
ea-weed, which is cast up in great quantities on the beach by the high 
ides of the month of May. These tw'o supplies of manure, if well employ- 
id, enable the farmer to increase his harvest enormously almost every year.

COMPARATIVE VALUE OF FISH, OF SEA-WEED AND STABLE MANURE.

If we compare fish and sea-weed with stable manure, we see that these 
Inbstances contain per 1,000 lbs.:

Stable
Fish. Sea-weed. manure.

Nitrogen....................... 28.0 6.4 4.0
Phosphoric acid..... . 2.5 0.6 l.S

i m
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The only inconvenience offered by these substances, which cost scarce­
ly anything to get, apart from their conveyance, is that they must be used 
immediately; for, otherwise, one of them, fish, putrifies and is lost; the 
other, sea-weed, dries up, or it heats when piled up and loses its qualities. 
As to the sea-weed, it must absolutely be buried in the ground while fresh 
or when it commences to heat. But fish can be made into a powerful ma­
nure if it is mixed in a compost with earth dried black and plaster. This 
allows of its being gathered in great quantities and kept for future use.

PUTTING THE SYSTEM IN OPERATION.

Need I tell you that the farmer who wishes to reform his bad tillage, 
and enter on the path of improvement suggested by the present work, must 
not undertake to carry out this reform at one stroke and in a radical man­
ner. No. Every one will understand that the returns I have indicated, 
although they are not the highest that may be obtained, and the rotation 
which alio vs of their attainment, cannot, from the first year of commencing 
this reform, be considered as certain of success. The farmer must consider 
his means, and commence his rotation on only a single portion of his farm, 
if there is not manure enough to undertake more. Little by little he will 
extend his rotation over a greater space, and finally succeed in applying it 
to the whole farm, as his cattle, and manure, and consequently his profits, 
increase.

NECESSARY EXPLANATIONS.

It is well understood that farming is not usually devoted entirely to 
hay, and that milch cows alone are not kept on the farm. We have made 
this supposition in the present work, so as to be able to give approximate 
figures only. According to the figures given, the farmer will see, that for 
the region now in question it is better to refer everything, as far as possible, 
to the production of milk. It is understood, then, that only the number of 
horses and pigs necessary to utilize the waste milk and grain will be kept, 
sheep for pasturage unsuited for anything but sheep and also fowl to con­
sume so many things, which, without them, would go to loss. But the 
greater portion of the cattle, which will be the base of every system of cul­
tivation, will be made up of good Canadian milch cows. This can readily 
be understood, as they are the best breed for our country.

RULES TO FOLLOW FOR OBTAINING SATISFACTORY' RESULTS.

Before finishing my work I have yet to lay down for you certain strict 
rules which must be followed out exactly in order to attain the resulli
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already indicated. These rules, moreover, contain nothing new. They 
contain principles applicable to all good cultivation, whatever may be the 
system in vogue.

Cleaning the Land.—The first thing to be done by a farmer who 
wishes to alter his method of farming and enter upon the true path of pro­
gress, is to clean and to clear up his land. Piles of stones, roots of brush­
wood, banks of ditches, broken bits of fences, such as ends of stakes, posts, 
withes, pins, etc., ail must be removed. The piles of stones will be disposed 
symmetrically, as far as possible, in rows, instead of being heaped up in the 
middle of the field. Instead of ten small piles let there be only one or two 
large ones. Later on, if the land is suitable, that is, if it does not lift with 
the frost, these stones can be piled into walls for fences. If the land is bad, 
and there is no useless land close by, where these stones can be got rid of, it 

^ must buried in deep trenches made in rows, and which will serve to drain 
the land. But this will only be done when the farmer has realized profits 
enough to enable him to pay for this work, out of the money made out of 
the farm.

Any shrubs or brushwood must also be removed. They occupy ground 
which they render useless, cast a shadow over the vegetation which sur­
rounds them, and contribute as much as the piles of stones to diminish the 
quantity of the harvest.

Any piece of w'ood lying on the ground is in the way of the proper work­
ing of the farm implements, and a mowing machine which cost fifty or 
sixty dollars, has been broken by an end of a picket left carelessly in the 
field. Therefore, let there be a complete clearing up of the land.

Drainage.—A badly drained land cannot give good profits. The crops 
are drowned in the pools of water. Water lies stagnant in the meadows, 
|and develops moss, the sorrel plant spreads all over, and in winter the ice 
Idestroys the roots of the grass. What is required to drain it properly ? 
Ifiood ditches, with sloping edges, so as to prevent their giving away, andbe- 
[iag filled up by the frost; good wide ridges, not less than 16 feet, well round-

fi off, furrows well drawn, trenches w'ell made, the edge of which is spread 
pon the ridges, instead of forming a rim near the trench wherever the 
ater threatens to lie, embankments of ditches also spread over the middle 

f the ridges ; a good drain ditch at every half arpent, water courses or 
galleys always well cleaned, deep enough not to overflow in heavy rains, 

ith this, there will be no need of the numerous cross ditches, which 
re only too often to be seen in our region.

I V
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Above all, the farmer must be sure of the water course, so as not to 
make ditches, such as we see only too often, in which the water can only 
circulate by running upwards.

Fences.—I have already mentioned fences when speaking of clover. 
The fences should be made without sparing. A bad fence is always more 
costly than a good one. Has not the farmer who neglects his fences, 
on one or more occasions,'seen a beautiful field of grain destroyed by 
his herd of cattle, escaping, on some fatal night, from the adjoining pasture. 
Cedar, if it can be had, although somewhat costly, is the most suitable 
timber. The pin is now replaced by wire, and the change is very 
much for the better. The pickets are less broken by the wire than by 
the large hole required for the pin. If care is taken to have the wire gal­
vanized, and every Spring the precaution of steadying the posts displaced 
by the frost is attended to, a cedar fence can now be made which will last 
sixty years. I know some that are as old and which are still in good 
enough condition.

Weeds.—The curse of our agriculture. Nobody can deny this asser­
tion. The plan of rotation which I have just proposed, has the great ad» 
vantage of securing the easy destruction of weeds. In fact the manure put 
on the ground in the Fall after hoed crops, consists of manure which ha.s 
fermented, and in which consequently the seeds of the weeds are destroyed- 
Hoeing prevents the weeds natural to the soil, or those which have come 
from elsewhere, from spreading. The manure put in the Fall on the mea­
dows is also decomposed, and contains no bad seed.

If care has been taken to sow only fodder and grain seeds, well 
cleaned and containing no foreign seeds ; if, moreover, people observe scru­
pulously, and see that others do the same, the law about weeds along the 
roads and elsewhere ; if care be also taken to destroy, as soon as they appear, 
the weeds which grow generally in heaps of stone, and those which always 
find their way, notwithstanding the greatest attention, here and there, 
on the meadows, it is certain that the land will never be infested by weeds.

Choice of the Grain.—The success of the harvest, depends, in a 
great measure on the judicious selection of these.

The first rule to observe is to sow only fodder seeds or others scrupu­
lously cleaned. To my knowledge, a parish has been invaded by the daisy, 
the chicory or thistle, for having taken part in a distribution of fodder 
seed sold by an unscrupulous dealer who sold uncleared seed. A special 
law should be enacted, to send the author of such a fraud straight to the 
pegitentiary,
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The second rule is to sow only such grains as suit our climate. A cer­
tain kind of grain may succeed well in Ontario, and come to nothing here.

The third rule consists in avoiding the bastardizing, the degeneration 
of the seeds This is done by renewing them. By force of circum­
stances, a variety of wheat, which, when first imported, gave great crops 
now gives only slender ones. People wonder at this, and yet it is not 
strange. A bad year has come ; the grain has ripened badly, has perhaps 
been touched by the frost, been gathered in a bad state, perhaps damp. 
The result is that the seed is weakened, and will in turn give but a poor 
crop. This is a cause of degeneracy, which will be more and more felt 
from year to year, if the weakened seed is not changed for another in good 
order, whose value is unimpaired.

I will now proceed to enumerate a choice of varieties of difierent seeds 
comprised in our system of rotation, which, in this section, has given gen­
eral satisfaction.

Oatt........................................Black Tartary oats.
Peas....................................... Golden "Vine. •
Potatoes..................................Early Eose (if the seed is good; with us it has

degenerated and now only gives poor crops.) 
Beauty of Hebron, for ordinary crops. White 
Elephant for abundant crops.

Indian Corn.......................... Canadian yellow. Western.
Barley...................................Chevalier’s barley, (two rows.)
Fodder plants........................ Timothy, with the three kinds of clover mention­

ed above.
" “ ....................... Mixture recommended, which gives much better

results.
Light Boii. Medium soil. Heavy soil.

Names of the seeds. pounds. pounds. pounds.
Timothy.....................  4 6 6
Eed clover................... 1 1 *2
White “ ................... 2 IJ 2
Alsike............................ 1 IJ 1
Orchard grass............. 4 6 6
Bed top......................... 3 5 6
Blue grass.................... 10 8 4
Bay or rye grass......... Oil
Meadow fescue............  2 8 8
Hard “ ............... Ill
Yellow oat grass......... Ill
Meadow fox-tail........ Ill

Total.............  80 80 84
I
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Mixture of about 30 tbs. for an arpent, and worth from 15 to 16 cents a 
pound, or $4.80 an arpent.

Farming Implements.—The wheel plough yet holds its sway ia 
many places in the eastern part of the province; let us hope that before 
long it will disappear. Good ploughs can be had almost anywhere, for 
moderate prices and within the reach of any one’s means. The wooden 
toothed harrow is rapidly disappearing. It should everywhere be replaced 
by the iron toothed harrow. Every farmer should also have a good roller, 
a horse hoe, &c.

As for the mowing machines, horse rakes and reapers, these are costly 
implements, and are not within the means of farmers who wish to com­
mence the reform I suggest, without making any outlay upon their lands. 
They can do as is done in a great many localities. Farmers who own such 
implements, go to their neighbors, and for a price of so much per arpent, 
mow and reap for those who have none. At our place, the price is 50 cents 
for mowing and 80 cents for reaping. There should also be in each range a 
good fanner for separating and cleaning the seed.

Lastly, whenever a farmer buys any one of the implements indispen­
sable to his business, he should aim at buying a good one, for a bad imple­
ment never does good work.

Choice of Cattle.—As we are now considering farming for the pro­
duction of milk, cows will be the most numerous cattle on the farm. The 
Canadian cow improved by careful selection, or crossed with the Jersey 
breed, is the most suitable, not only for our district but for the whole Prov­
ince of Quebec. She is hardy, easily fed, a good milker, stands ill-treatment, 
and supports the hardship of the seasons better than the imported cows of 
any breed whatever. And, as I believe I have shown you that the heavy 
cattle for the slaughter-house cannot be profitable for us, I maintain that the 
Canadian cow is, above all, the cow for us.

As for sheep, the trials we have made with the Cotswold, have shown that 
this breed does not suit our climate. It is subject to many drawbacks and 
degenerates very rapidly. In fact, by the third generation it has lost more 
than half its value. Besides, long wools are no longer sought after. We 
must therefore turn our attention to the short wools, which are the most 
hardy, and, consequently, the best suited to our climate. The breeds most 
suitable for us are the Southdowns and Shropshiredowns.

For pigs the Berkshire seems to be the best breed, although the white 
Chester also gives good results. As to fowl, the Plymouth rocks are the real

fowl for the 
sitter, not a i 
Geese with ui 
that a Montre 
for the turkey 
from the coui 
it, and it does

I have no 
We should str 
hardy and unt 
deep winter sr 
Fall and Sprin,

Manure.- 
can easily conv 
is one of the m 
with our farme 
share with man 
three fourths of 
We see, in fact, 
under the edge 
This heap, expo 
spring time of < 
thaw, commenc( 
escape, under a 
At intervals, the 
heated that the j

How can th 
of all, the manu 
neither rain nor i 
Then it must be 
do this is to presf 
building or cellar 
should be so arrai 
Ure keeps all its v; 
out and useless sn 
the plants will be: 
the manure heap.

I conclude th^



tJ

67

:o 16 cents a

its sway ia 
that before 
ywhere, for 
'he wooden 
be replaced 
good roller,

}e are costly 
ish to coni' 
their lauds.

10 own such 
, per arpent,
0 is 50 cents 
lach range a

ts indispen- 
i bad imple*

for the pro- 
farm. The 
the Jersey 

whole Prov- 
l-treatmont, 
•ted cows of 
I the heavy 
tain that the

»shown that 
whacks and 
as lost more 
after. We 

re the most 
>reed8 most

h the white 
are the real

fowl for the farmer. A good layer, hardy, large enough, not too good a 
sitter, not a rambler, such is this hen which is very pretty in appearance. 
Geese with us are in their real element. A Quebec goose is always better 
that a Montreal one. The duck is also specially suited to our climate. As 
for the turkey, I do not recommend raising it amongst us, especially below, 
from the county of Kamouraska downwards. The climate doefc not suit 
it, and it does not succeed well there.

I have not spoken of horses. They will not be numerous on the farm. 
We should strive to restore our breed of small Canadian horses, lively, active, 
hardy and untiring. They suit us much better than heavy horses for our 
deep winter snow, and for our roads during the long muddy season in the 
Fall and Spring. They do better on our clayey lands than too heavy a beast.

Manure.—If we take for the farmer’s motto, “No manure, no crop,” we 
can easily convince ourselves that the question of the preservation of manure 
is one of the most important which claims our attention. The greatest fault 
with our farmers of the eastern part of the Province of Quebec, and this they 
share with many of those of the western, is that they allow one half, and even 
three fourths of the manure produced on the farm, to go to waste. What do 
we see, in fact, with nearly all our farmers ? A heap of manure, put directly 
under the edge of the roof, so as to receive all the rain that falls from it. 
This heap, exposed to the winter’s snow, to the rain, etc., is composed in the 
spring time of alternate layers of snow, manure, ice, which, from the first 
thaw, commence to melt, to become diluted, and to allow the continuous 
escape, under a liquid form, of all the fertilizing elements of the manure. 
At intervals, the heap is frozen into a sciid mass; at others, it becomes so 
heated that the air is saturated with the ammonia which it allows to escape.

How can these emls, be remedied? The thing is quite easy: First 
of all, the manure must be put under shelter, in such a way as to receive 
neither rain nor snow, and not be exposed to the drying rays of the sun. 
Then it must be kept from becoming too much heated, and the best way to 
do this is to press it down well. A good way is to leave several pigs in the 
building or cellar where it is kept. The bottom of this building or cellar 
should be so arranged as not to let any liquid escape. In this way the man­
ure keeps all its value, and instead of carting on the fields loads of washed 
out and useless substances, the farmer will have a good manure by which 
the plants will benefit in such way as to amply repay the care bestowed on 
the manure heap.

I conclude these remarks on manure, by laying down as a principle.

I
f «
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that the farmer should avoid the use of green manure, not heated, on the 
field in the spring time. It is the worst way of producing weeds.

Care of Cattle.—The question of manure is important, but that of 
the care of cattle is not less so. They require food and shelter. We must 
give them four things which are indispensable to them: good air, light, 
suitable warmth and proper food. Good air can easily be had by ventila­
tors. Light is necessary, and easily procured. The temperature, without 
being too warm, should be even, and it must not be forgotten that cattle 
suffer from cold as well as from heat.

Cattle should be fed in proportion to the return which it is desired to 
obtain from them, and it is better to keep fifteen cows well fed than to keep 
thirty suffering from want of food.

Let us examine, for a moment, each of these ways;

ls<. Dairi/infr and making butler at ftome.—Dairy butter is to-day deptfr 
ciated by the presence in the market of factory butter, which is nearly 
always superior to it. It follows that dairy butter is always worth a 
fifth, and often, one-fourth less than factory butter. Again, at the dairy, 
the milk generally yields one-fourth less of batter than the same milk would

Now as to their food. The farmer thinks that the animal which receives 
a good feed of hay has all that it needs, except a little oats for the horses. 
The horse readily suits itself to this diet, but not so the milch cow. A 
feed composed partly of hay, partly of ground peas, oats and barley or of a 
mixture of these, and partly of roots such as potatoes, is what milch cows 
require to make them give milk during the winter, and enable them to 
retain their good milking qualities. Hay, alone, makes cows run dry. 
Dry hay of any kind increases its value by one-third if it is chopped up, a 
little in advance, moistened and piled in a heap a couple of days before 
being used, so as to let it undergo a slight fermentation.

Employ of the Products.—I have said that all the products of our 
system of rotation should, as far as possible, concur in the production of 
milk, except daring years when dairy produce commands little or no price 
on the market. Let us examine briefly what is the most profitable way to 
dispose of the milk produced on the farm. It may be done in four Ways; 
1st. Keep a dairy and make butter in it; 2nd. Send the milk to a butter 
factory; 8rd. Send it to a cheese factory; 4th. Send it to a combined 
batter and cheese factory.
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hare given at the factory. Lastly, the making of good butter in the dairy 
is very difficult, owing to the general absence of ice, to the ignorance of the 
proper way to make butter, and to the difficulty of keeping the butter good, 
when it is made. And, moreover, if we take into consideration the labor 
saved by sending the milk to the factory, it will not take any long discus' 
sion to prove that it is not profitable for the farmer to keep bis milk at the 
dairy when he has a factory within reach.

^nd. Sending the milk to the butter factory,—For all the reasons men­
tioned above, there can be no hesitation about giving the preference to the 
butter factory, as compared with the dairy. But there still remains the 
question: which is better for the farmer, the butter or the cheese factory ? 
There are arguments in favor of both, but I will say that for the farmer who 
has a prejudice against giving the milk left from the cheese to bis young 
cattle, which prejudice, by the way, is groundless, it is better to encourage 
a butter factory, because it leaves him buttermilk, which seems to be better 
suited to his young stock.

3rd. Sending the milk to the cheese factory.—In average years I think 
that the cheese factory will pay somewhat better than the butter factory.

I In fact, if we take the prices of butter and cheese for the last six years, we 
find that factory butter was worth, on an average, 18 cents net to the farm­
er, or, for the 4 fts., which is the average produce of 100 lbs. of milk, 72 
cents. Cheese, on the other hand, gave an average of 7 cents a pound net 
to the farmer, which, at 11 lbs. of cheese for 100 lbs. of milk, gives 77 cents. 
This leaves a balance of 5 cents in favor of the cheese. It is true that the 
residue from the cheese is worth far less than that from the butter, but 
some pounds of ground grain mixed with that from the cheese soon 
restores the equilibrium. There would remain the calculation whether 
this ground grain costs as much as the surplus of five cents per 100 ffis. 
which the cheese gave.

4th. Sending the milk to the combined butter and cheese factory.—And, first 
of all, what is a combined butter and cheese factory ? It is a factory which 
has the apparatus required to make either butter or cheese, or butter and 
cheese from the same milk. During years when butter sells much better 
than cheese, only butter is made. When cheese sells much better than 
batter does, cheese alone is made. Finally, if both these products are about 
on the same footing, as the milk of the whole region we are now treating 
of is much richer in fatty matter than that of the western portion of the 
province, we get, from 100 lbs. of milk, from 1 to ffis. of butter.



\m

■■r

f'f

w

TO

then from this milk is made an excellent cheese, partly skimmed, which, 
though known to be skimmed, is often sold at the same price as ordinary 
rich cheese. This system, put in practice under my superintendence, at St. 
Denis, where I reside, has given an average of 85J cents for a 100 fts. of 
milk, a magnificent result, especially if we consider the low price obtained 
in 1885, owing to the crisis, as appears from the following table, and more' 
over, the fact that the milk is conveyed at the cost of the factory.

Year. Milk.
1881 .......................................... 100 ibs.
1882 ....................................... “ “
1883 ........................................... “ “
1884 ........................................... “ “
1885 ........................................... “ “
1886 ........................................ “ '*

Average....... “ “

Net profit,
$0 90 

0 99 5/11 
0 88^
0 97i 
0 544 
0 81 9/10

$0 854

Let us remark here that the whey which comes from the combined 
factory has the same value as that from the cheese factory. I must state, 
however, that the combined system has many enemies. But the superiori* 
ty of the system is yet an open question, and is far from being decided in the 
negative. So far, it has always been the most profitable on an average.

CONCLUSION.

I have now reached the end of my task, gentlemen. I have been some* 
what lengthy, perhaps a little dry. I have only to thank you for the 
attention yon have paid me. The subject is one of those which de­
serve the attention of a meeting like this one. My plan is open to discus­
sion. As good, perhaps better, can be submitted. But the basis of the 
system cannot be changed, namely, farming in view of the production of 
milk. Yon, gentlemen, should encourage this idea. Gathered together 
from all parts of the country, we have had the pleasure of finding you eager 
for information, anxious to educate yourselves. If you desire to do so, yon 
may now take home with you the ideas you have acquired here, and labor 
for the prosperity of our dairy association, which, though young, is full of
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Mr. Oabavant : In our part of the country, people think that the soil 
can be tilled forever, without ever restoring what is taken away from it. 
This is a mistake. We have here our mines of phosphate, which can re­
place what is taken off the land. There are several ways of using these phos­
phates. In France by spreading the phosphate fine, it can be assimilated 
to the soil. Why would we not try to do the same, without having the 
phosphate pass through the hands of the manufacturers. Experiments 
have been made in this direction, and they have not succeeded, but one 
must never despond.

Mr. J. C. Chapais : On the Lower St. Lawrence, as I have already stated, 
we are fortunate enough to have every Spring an immense quantity of 
small fish cast up on the shore, forming an excellent manure. In some years 
there is enough to cover the shore, in other years there is much less. I have 
bought it myself at two dollars a cask, that is six bushels. Even at that 
price I consider it a very cheap manure, because it is very rich. Unfortu­
nately, this fish does not keep, because it decays very rapidly. I believe, 
however, that by mixing it with dry muck and plaster, it could be made 
into a manure that would keep. The bad smell would be absorbed, and 
the plaster would have the effect of preventing the waste of the elements 
composing the manure. I think this question would be well worth the 
study and consideration of the people living below Quebec.

Dr. CoxJTUBB: Mr. Chapais has suggested the employment of portable 
fences. I tried a sort of fence made of laths, and which, with some modi­
fications, would, 1 think, exactly suit the requirements. It is very light 
and very portable. We make every year from seven to eight thousand feet

* As regards the chemical qaestions, in the present work, the author has introduced them 
only incidentally, to have a basis for arriving at approximate fitnires. He does not assume to give 
the chemical quantities indicated as indisputable, for be is weU aware that agricultural chemute 
often differ in their conclusions. The differences that might be established in uie valuation of the 
substances mentioned by different farmers would, in the present instance, amount to no more than a 
variance of from 6 to 8 tons of ha^. It is for the same reason that the lecturer has omitted speaking 
of potash and lime, which are as mdispenaable to the life of plants as nitrogen and phosphoric acid. 
These elements are much more common and less costly than the others, and this is why, in order to 
sstablish his figures, the author has spoken only of those which require a considerable outlay on the 
part of the farmer to obey the law of restitution. Bones, sulphate of ammonia, superphosphates cost 
dm, whereas ashes and plaster are relatively very cheap, at least in the eastern part of the pro- 
vince in question in this work.

J. C. C.

• i fi'li
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of portable fences. It has the drawback of costing dear. This is the reason 
why I ask Mi. Ghapais, if he can shew ns any way of making a portable 
fence which would be suitable and which would be comparatively cheap.

Mr. J. C. Chapais : This fence would be for winter use only. I am 
unwilling to increase the quantity of fences on the land except to retain the 
enow. What I want is to find a fence which can be put up easily in the 
Fall and taken away easily in the Spring. From what I have seen of the 
lath and iron wire fences mentioned by Mr. Couture, I think the fence we 
require is not so long or so strong as them. I think that a portable fence 
can be made cheap enough, at 25 or 30 cents a length. If these fences 
were made shorter than the one usually sold now, 1 think that in careful 
hands it would last a great many years, so that it would cost very little.

Mr. Mabsan, Professor at the Agricultural School ofL’Assomption: Mr. 
President, I tender my most sincere congratulations to Mr. Chapais, for the 
interesting and useful lecture he has given ns. Mr. Ghapais has this 
merit, that he suggests a plan which commences at the beginning. As a 
general rule, in the plans of farming offered to us, the actual condition of 
our farmers is not taken sufficiently into account. Systems of farming are 
suggested, which apply only to a more advanced state of farming than ours 
actually is. Our country is pretty nearly in the same state where Europe or 
at least certain parts of France were a century ago. At that time plans of 
farming prevailed in Europe which would to*day appear to be behind the 
age. The present one is what we want. I approve of the system just 
recommended by Mr. Chapais. The varied plan of farming is the one we 
have followed for some years past, and the results we have obtained are sa­
tisfactory. We have doubled the yield. The rotation plan applies to the 
whole farm.

We must teach our farmers to sow seed, the efficacy of which is ac­
knowledged. I think, too, that to commence at the beginning, before teach­
ing our farmers to employ fertilizers which they have not on their farms, 
we should recommend them to economize carefully the manure of the farm, 
for there are farmers who allow a third of it to be lost. If we teach these 
people to buy phosphate, it will not be commencing at the beginning.

From this point of view there are real improvements to . note amongst 
ns. We do not use the least mineral manure, and yet the crops increase, 
and I am sure they will increase still more during a period of rotation. Will 
they always increase? This is something I cannot say, because it is evi­
dent that the soil is becoming poorer, and we must restore what we have
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taken from it. Farmers have manure at hand which they must use. We 
should commence by using what we have before going to seek it abroad. 
This is the whole secret. But when the diminution of the produce will 
make itself felt, we can then have recourse to mineral manure. When 
its consumption increases, the price will be lower, and its use will be more 
profitable than it is now.

Mr. Chapais raised another question: that of portable fences. For us, 
who live in the District of Montreal, this question may have less import­
ance, because there is less snow at Montreal than at Quebec. However, 
the question is very important, and is worthy of notice, for I believe that 
this fence can be made very economically.

In conclusion, I again tender my most sincere thanks to Mr. Chapais, 
and I would make a motion to that effect, if it were in order.

Mr. Barnard : During the thirty years that I have been farming, I 
have felt the absolute need of having manure, as I have not the advantage 
of farming in rich soils. For thirty years past, I have tilled in the poorest 
soils in the country.

As Mr. Marsan stated, the first thing a farmer has to do is not to buy 
manure when he has it of his own. He must first use what he has. There 
is 96 °jo of soluble matter in all animal manure. I take horned cattle for 
instance. In the whole of the manure given by the cow, there is 96 of 
soluble matter. That is to say, that if yon put water on these matters and 
shake them up, the water will carry off matter perfectly soluble, and when 
you have done shaking there will only be 4 of insoluble matter left; all 
that was of any good is gone away with the water. Everywhere through 
the country we allow our manure to be washed away. It is a matter of 
absolute necessity to prevent the water from reaching the manure. To show 
you the importance of this I will make a comparison. I have a vessel 
fall of alcohol. If I put water into the vessel, it would overflow, and part 
of the alcohol would be spilt. The propcrtion of alcohol which escapes is 
absolutely identical with that which remtiins in the glass.

I "We have manure and we let it overflow and waste away freely. The 
loss we suffer is considerable, and we do not even try to prevent it. This 
principle made such an impression on my mind, that I sought some plan to 
keep manure from being washed away. The ditficulty is to find a means 
which is economical.



74

li'

It; raj

I have been sent into Europe by the Federal and Local G-ovemments.' I 
have traversed different parts of Europe. There the seigniors are, for the most 
part, the owners. The owners are rich and educated, they know the value 
of manure, and do not fear to sac ifice capital so as to let nothing go 
to loss. I tried this plan at my place, and I think I have succeeded. My 
cattle pass eight months of the year in the stable and I lose none of the 
manure.

Dr. CouTURB: I had the pleasure of visiting Mr. Barnard’s establishment 
yesterday, and I can tell you that I was the most agreeably surprised man 
in the world. Unless you saw it you would not believe how simple every­
thing is there and how cheap. Nor could you believe the state of cleanli­
ness in which it is possible to keep cattle lying on the ground. I repeat it; 
you must see it, to believe it. Besides, nobody would imagine that the 
cattle lie on the ground.

The bed on which these animals rest is to all appearance a flooring of 
cement or solid wood. It emits no foul odor. Notwithstanding that we 
take the greatest care of our stables, at the Levis Quarantine Station, that 
we keep them in the greatest state of cleanliness possible, cleaning them 
four, five, and ten times a day if need be; notwithstanding that our system 
of ventilation is one of the most perfect, I venture to say that there more 
gas escapes with us than in Mr. Barnard’s stable. The latter is dry, clean, 
free from any bad smell. It is impossible to find a stable costing less.

I recommend you strongly to profit of the opportunity now offered 
yon to visit the best and cheapest stable in the country.
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Note.—After the lectures given before the Associntion, by the Honorable Mi. Beaubien, and by 
Messrs. Lemire and Bourque, and upon the recommendation of the “ Journal of Agriculture," several 
members of the Association made an experiment of ensilage, to test for themselves the value of this 
important innovation about which so much good had been said. In 1886 about twenty-five silos 
were made in the Province, of which three-fourths were by members of the Association. The 
Reverend Mr. Chartier, Procurator of the Seminary of 3t. Hyacinthe, who had studied this question 
and who had made ensilage himself, undertook to make a summary of the results obtained, as shewn 
by the answers of the parties trying it, to the following questions sent to them, and to submit the 
whole in the shape of a report to the meeting at Three Rivers.

The questions are riven first, the answers only refer to them under their numbers, so as to avoid 
repetition. We publish these answers, and after them the Reverend Mr, Cbartiar’s lecture.

These answers were given in January, 1887.

QUESTIONS.
1st. Since how long have you tried ensilage ? Fleaae state, in the fol­

lowing answers, what changes your experience would suggest to you to 
make in your plan of proceeding.

2nd. Ho\^ is your silo built: (a) materials, (b) dimensions, (c) found­
ations, (d) sides, (e) means of excluding the air ?

3rd. What is the cost of your silo ?
4th. What fodder have you stored in it ?
5th. How do you fill up the silo; (o) Cutting in the field, (b) convey­

ance, (c) what length did you cut it with the machine, (d) storing in the 
silo ?

6th. How was the fermentation condneted; (a) Time occupied in 
filling, (b) interruption in the work, (c) heaping up ?

7th. How did you cover up your silo ?
8th. What weight to the sijuare foot ?
9th. When did you finish the silo, and when did you open it ?
10th. In what state was the ensilage: (a) Color, (6) smell, (c) loss on 

top and sides of the silo?
11th. What is the weight of a cubic foot of your ensilage, heaped up ?
12th. In what way did you use the ensilage to feed cattle and espe­

cially miloh cows: (a) Quantity per head per day, (5) with what fodder 
was it mixed, (c) did you let it heat, (d) what was the result ?

13th. What was the yield of fodder to the acre, m tons ?
14th. At what paying price do you estimate the value of ensilage per 

ton? Estimate (a) cultivation, (b) cost of ensilage, (c) interest of the land, 
(d) of the silo.

15th. What variety of Indifm com have you grown ?
16th. Please describe the mode of cultivation.
17th. What is your general opinion upon the influence of ensilage up­

on the dairying industry ?

;. T
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ANSWERS.

Rkvbbbnd J. 0. Peincb, Priest, Canon, St. Maurice.

Me. Nobbeet Bourque, East Sherbrooke.

Ist. Two years.
2iid. My silo this year is in one of my barns. It is 12} by 18 feet, by 

11 in height. It is made with planks placed lengthwise and nailed on sleep­
ers and cross-beams. These latter must not be more than two feet apart 
from each other, for the pressure makes the planks bulge. I make small 
openings to let the air in.

8rd. About ten dollars.
4th. Indian corn.
6th. Cut with the scythe and removed at once in a hay-cart.

let. This is the first year. s
2nd. My silo is built with posts four inches square, three feet apart; 

covered with tonguod and grooved boards inside and rough planks on the 
outside; saw-dust between the walls with a little lime to keep out vermin, 
ten inches of saw-dast at the bottom, with a row of planks above the saw­
dust ; dimensions nine feet square, eleven feet high.

8rd. Between ten and twelve dollars.
4th. Western Indian corn.
5th. Cut with a reaping hook so as not to mix it, conveyed in a hay 

cart, placed lengthwise in the silo, all in the same direction.
6th. Two days’ work, eight days’ interruption between ea^h time,
7th. With six doors of tongued and grooved planks.
8th A half toise of stone for the whole silo.
9th. On the 20th of September. Opened on the 20th of November.
10th. Beautiful color, smell of alcohol, no loss.
11th. From 40 to 45 lbs. per cubic foot.
12th. 20 tbs. for each cow, once a day, without any mixture, very sa­

tisfactory results.
IStL 30 tons.
14th. Cost $11.56.
15th. Western Indian com.
16th. Manure spread when ploughing, well mixed with the harrow, 

sowed in rows 2 feet apart, 4 bushels to the arpent.
17th. Very good, excellent.
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6th. The filling is done in a day, and after 48 hours stoppage we fill 
it anew. The pressure was put on only two days after the second filling.

7th. From 12 to 15 inches of bad fodder; two rows of planks; 18 to 
20 inches of thickness of stones picked ofi* the land.

8th. I cannot state exactly.
9th. On the 21st of September. Opened on the 24th of October.
10th. Good color; smell of yeast. Loss two inches on the sides. The 

top was protected by the fodder.
11th. I did not verify it aii to the weight.
12th. Twenty-five pounds per head in the morning; the same in the 

evening, and 6 lbs. of good hay at noon.
13th. About 10 tons. 1 believe that double the quantity could be got 

in.
14th. I know nothing of it.
15th. Western Indian corn. I had to sow twice, the second time 12 

days after the first; the land was moreover not so well prepared. 1 attribute 
my weak crop to this delay.

16th. I sowed with a harrow, as for wheat and peas, 2J bushels to the 
arpent. Sweet Indian corn requires hoeing and manure. I sow along 
with it a mixture of timothy and clover. I succeed very well.

17th. Indian com is very profitable for cattle, whether green in sum­
mer or dry in autumn or ensilaged for the winter. It allows of keeping more 
cattle and feeding them more suitably. My cows remained in the stable 
with green Indian com until the end of September; from the end of Sep­
tember to the end of October they had dried Indian corn, and from the end 
of October up to now they have received ensilage. They did not go out at 
all since the 15tb of August, and yet they are fat, give me milk and butter 
enough for the season, and a good pile of manure of excellent quality. 1 
must, however, remark that cows must be milked morning and evening 
before letting them eat their ration of ensilage. Otherwise the milk and 
batter will be affected by it and have an unpleasant taste.

Mb. L. TiMOTHk Beodeub, St. HuauEs, Baoot.

Ist. One year.
2ad. A good drain of stone one foot in thickness. Bed of stone and 

one foot thick of sand, over the whole surface of the silo. Two inches of 
cement. A foundation two feet in thickness and three feet in height. 
Plastered with lime mortar outside and cemented inside. My silo is 20 x
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12 feet, by 18 in height, with supports of two feet. The stringers are 919, of 
red spruce. The corner and middle posts are 8x9. The others, spaced 
two feet apart, are 3x8. The wall-plates are 7x8. The interior lining 
is 1J inches, and is planed and grooved. The one on the outside is made up 
of 2 thicknesses of common plariks planed and separated by a sheet of paper. 
The clap boards are put cross-wise, and the empty spaces are filled with 
saw-dust well pressed. The door is 2^ feet, with a lining of one-half 
inch inside and saw-dust for the same purpose.

8rd. About seventy dollars.
4th. Western Indian com.
6th. Cut with the sickle. Carted with horses and carts. The Indian 

com is not bound, and is placed across the vehicle to render the work of 
the man who must pass it through the com cutter less difiicult. This 
instrument cuts to f of an inch. One man threw it pell-mell into the pit 
and two others pressed it. A scafibld and a fifth workman were required 
at the end of the ensilage.

6th. The filling was done in 6 days: Monday, 5 feet; Tuesday, 4 
feet; Thursday, 4 feet; Saturday, 4 feet, and on the Monday following I 
put on the pressure. The temperature during the filling varied from 80 to 
110. When full, the silo was 14 feet high; it gradually sank down to 10 
feet.

7th. Six inches of wheat straw and double doors three feet square.
8th. About 100 tbs.
9th. Ist September, opened 18th October.
10th. Yellowish green, somewhat sour; 2 to 3 inches loss on the top, 

none on the sides.
11th. Forty-five pounds.
12th. First of all, 40 fcs. a day for each head, during 15 days; result 

satisfactory. I mix now in equal proportions, straw, hay and ensilage. I 
let it heat. This last way is the best.

13th. Twenty tons.
14th. One dollar, twenty-five cents. I might have spent only a dollar 

by cutting it with the reaper and having one man to fill it. It would have 
been as well. The mass would have heated more quickly and would have 
settled itself.

16th. Western Indian com.
16th. In clean land., a thick layer of manure is put on in the Spring. 

The ploughing is done afterwards, and the earth heats to the end of May 
or the commencement of June. It should be well harrowed at the time of
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sowing; the furrows are left 18 inches apart. I put two bushels to the ar- 
pent; harrow and roll, and when the Indian com is 8 or 4 inches high 
hoe it with the machine. There is no need to hoe up again. If the plant 
grows yellow, you must apply plaster repeatedly. This is the only remedy.

17th. I am convinced that this is a very economical way of wintering 
cattle for producing milk. ’

Remarks.—My framework is somewhat weak. The posts should be 
5x9, instead of 8 x 8. The wall-plates should be 919, instead of 7 x 9. I 
would advise making the silos of 15 x 15, for the &ame work will have 
more strength than if it is only 12 x 20 for its dimensions,

Mr Belhumeur, of St. Hugues, made a silo, as pointed out by Mr. Le- 
mire, last year, with the bottom of sawdust. He succeeded as well as 1 
did, while spending far less.

I believe that if, before filling it, I let the thermometer reach 180 or 
140, the acidity would have been less, Mr. Belhumeur cut it with the 
reaper, and chopped it to f or ^ an inch in length.

Mr. Paul Belkhmeur, St. Huqueb.

1st. First year.
2nd. Twelve feet by twelve and thirteen feet in height. Inside is a 

lining of pine boards grooved but not planed. Outside is a covering, and the 
space between them was filled up with saw-dust mixed with slacked lime. 
The foundations are six inches of stone, three inches of earth, and as much 
of saw-dust; the flooring is made of planks.

8rd. Thirty dollars,
4th. Indian corn.
5th. Cut with the reaper and sickle. The vehicles were loaded and 

piled up, the corn cutter cut the corn to f of an inch. The first day we 
raised the pile to 5 feet in the silo ; next day the temperature rose already 
and I put in three feet well pressed. Two days after, the thermometer 
marked 120, and at the end of the ensilage, that is a half day after, it reach­
ed 130.

7th. I covered it up two days after, the temperature was still the same. 
1 put three inches of oat straw, double doors and stones.

8th. About one hundred pounds to the square foot.
9th. The 18th of September, opened the 20th of October.

'>1
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10th. Color somewhat greenish on the top; deeper and sourer below. 
Slight loss on the top and in the corners, about three inches.

11th. Fifty pounds.
12th. In the same way as Mr. Brodenr, same result.
13th. Twenty tons.
14th. A dollar a ton.
15th. Western Indian com.
I7th. Ensilage was a great saving to me.

Remarks.—As you may have noticed, the commencement of the fill­
ing is not done in the same way as the end. The mixture is much better 
on the top than below. For this reason I prefer heating to 130 degrees, or 
rather more than less.

I recommend making the floor with more care. There is loss between 
the joints. The corners should be rounded off that the settling may be 
better done.

Mb. Joseph Mathieu, St. Hyacinthk.

Ist. This is the first year that I tried ensilage.
2nd. My silo is made of wood. Dimensions, 15 x 20 feet, and 12 feet 

in height. The framework is of red spruce. The posts are 7x7, the cross­
pieces 5 inches square. The distance between the cross-pieces is two feet 
and a half. Distance between the posts is three feet. The first row of boards 
is planed, and the boards are put upright. Foundations on the ground; 
the inside filled to the level of thv'i sleepers with earth well pressed, on 
which is laid a half-inch of saw-dust and hemlock planks. To exclude the 
air I covered the top of the silo with boards kept in their place by a three 
inch plank, placed cross ways, so that the pressure may be evenly distri­
buted. Above the planks I put a little hay, about one foot, fifteen inches 
of stone, and lastly straw well pressed.

3rd. The cost of my silo is fifty dollars.
4tb. I pitted cut Indian com.
5th. I filled my silo without intermption in three-quarters of a day, 

and I pressed it at the same time. The mowing machine cut it down in 
the field, and the cutter cut the Indian com into pieces three-quarters of 
an inch long. I filled the silo with a shovel, the cutting machine was be­
side it.

6th. I only know that my silo heated ,.very much. There was no 
intermption in the filling or settling.
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8th. I cannot say exactly. I read that 40 ibs. wore counted to the 
square foot. I think I can say that my silo contained 40 tons, for it was 
pressed as much as it could possibly be.

9th. I closed it on the 25th of September, and I opened it on the loth 
of November.

10th. On opening it, the color was the same as the day it was put in; 
a little yellower, because it had frozen in the field. Otherwise I think it 
would have been very green. The smell was good, alcoholic. The loss 
was 3 or 4 inches on the top, nothing around nor below.

11th. About forty pounds.
12th. I give twelve pounds at each feeding, or thirty-six pounds a day. 

This ensilage is my allowance for my cattle. I add to the ration un­
chopped strawy and my cows keep in good condition, and milk longer and 
more abundantly.

13th. Ele\’^en tons to the arpent.
14th. Two dollars and fifteen cents to the ton, estimating the land 

at ten dollars an arpent and the seed at one dollar and twenty-five cents a 
bushel.

15th. Horse-tooth.
16th. If we could do it at the commencement of September and open 

it in February, it would be better.
17th. So far as I can judge, I think that ensilage is destined to render 

great service for feeding cattle by increasing the secretion of the milk, and 
allow'ing milch cows to be kept in better condition.

My cows are much better, in every respect, than last year. They have 
only ensilage and straw’. Formerly I gave them a feed of hay every day. 
They were leaner, gave less milk and ran dry earlier, in spite of all I could 
do.

Mb. a. 0. lAxmcs, St. Jacques de l’Achigan.

1st. 1 have tried ensilage for two years.
2nd. My silo is built of wood, with spruce planks one inch and a hall 

thick and tongued and grooved. Its dimensions are twelve feet square. 
The foundation is of clay.

3rd. My silo costs fifteen dollars.
4th. I pitted Indian corn.
5th. I cut the Indian corn with a sickle. 1 put it in by armfuls and 

load it immediately in the vehicle to take it to the silo. 1 trample it as

11ili
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much as possible and I leave it all open until the fermentation reaches 115 
or 120 degrees. Then I put in three feet thick, following exactly the same 
rules as I have just laid down, and so on until the silo is perfectly full. This 
year I cut my Indian com with a machine, and left it an inch long. The 
fermentation takes three days for the first layer, and two to two and a half 
days for the other layers, to reach 115 to 120 degrees.

7th. I covered my silo with a layer two planks of one inch thick, 
over the whole surface. The planks are arranged in such a way that the 
upper ones cover exactly the empty space left between those below. 1 
should tell you, for further information, that my silo is made under my 
barn.

8th. The weight on my silo is about 35 lbs. to the square foot.
9th. I commenced filling it on the 23rd of September, and finished on 

the 4th of October. I should state that it was only half-filled. I opened it 
on the 8th of November.

10th. "When I opened the silo, the Indian corn had a slightly 
browned color, and a smell of malt. The loss in it was four inches on the 
sides and seven inches on the surface.

11th. My ensilage weighs twenty pounds a cubic foot.
12th. I give two feeds of it a day, morning and evening, to each of my 

milch cows. I give twenty pounds at each feeding. I give it pure, with­
out any mixture. At noon I give my cattle straw.

13th. An arpent of Indian com gave me this year nearly nine tons of 
ensilage.

14th. Taking everything into account, I reckon that every ton of this 
ensilage costs me three dollars.

15th. Last year and this I cultivated Western Indian com, vulgarly 
called horse-tooth Indian corn.

16th. To cultivate my Indian com I make furrows three feet apart from 
each other. I put manure in the furrows and then sow abundantly; other­
wise called full rows. I allow three bushels and a half to the arpent.

17th. I consider that ensilage is destined to render great service to the 
dairying industry. A milch cow, fed upon it, keeps as long as a cow fed 
on ground grain and mashes. A cow keeps in very good condition, 
and then the butter made from the milk of this cow has the same color and 
smell as butter made in Summer and in the Fall. In conclusion, I may say 
that for the milch cow it is the most economical and most productive food 
for the severe winter season
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Mb. Alfred Archambault, St. Q-uillaume.

Ist. In 1886.
2nd. Framework similar to Mr, J. M. Archambault’s. Only two doubles 

of planks tongued and grooved. Dimensions eight feet and a half by eight 
and a half feet, by twelve in height. Built of earth; earth, saw-dust and 
floored with planks.

3rd. Twenty dollars.
4th. Western Indian corn.
otft. Filled in one day; cut in the field with a sickle. No cutting. 

Indian corn whole.
6th. No fermentation during the filling. The Indian corn passed a day 

under rain in the field; was taken in next day, and pitted on the following 
day. About the 20th of September it had, while growing in the field, ielt 
the frost.

7th. Slight layer of straw, loose planks, stones.
8th. About sixty to seventy pounds.
9th. On the 20th of September ; opened on the first days of November.
10th. Dry yellow ; vinegar and beer. Loss 2 to 3 inches on the top and 

sides.
11th. About twenty-five to thirty pounds.
12th. Pure and just as taken from the silo, after being cut with the axe.
13th. Quantity per head about forty pounds a day, not heated. I 

fattened my cows (2) with it. I sold one of them to the butcher.
14th. One arpent and a quarter gave me about four tons. The crop had 

failed completely for want of knowledge of how to cultivate it. Sowed too 
early and too far ahead.

15th. Western.
16th.
17th. I am convinced, in spite of my failure in cultivation, that 

this food will be economical, in so far as it applies to milch cows, and for 
fattening.

Mr. Lambert Sabbazin, St. Hyacinthe.

Isl. This is the first year.
2nd. All of wood, hemlock; posts eight inches square; cross-beams six 

inches; clap-boarded with planks, two thicknesses, tongued and grooved 
and planed. No foundation on the ground. Bottom of the pit in pressed 
Wth on which a row of planks is laid,

m

i

iti
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3rd. The cost of the pit, one hundred dollars.
4th. Maize, horse-tooth Indian corn.
5th. The quantity of corn pitted was about the third of its capacity. 

The cutting was done with a sickle, after being mowed with a mowing ma­
chine. Carted in carts to the barn, where it was cut and shoveled 
into the pit, by the door that was left free, because the quantity to be put 
into the pit was not enough to fill up very high. Cut to one-half inch.

6th. We waited until the fermentation reached 120. There was no 
interruption during the eight days we took to do the work. The trampling 
was done by some little boys who amused themselves about an hour 
trampling on it.

7th. The covering up was done by putting about one foot of buck­
wheat straw, on which was laid a row of planks, as we thought proper, and 
the whole was then covered with a couple of feet of stone over the entire 
surface.

8th.
9th. Pit filled on the 20th of October, opened 1st of December.
10th. The pitted corn was magnificent, color somewhat brown, prob­

ably owing to the fact that the corn was cut somewhat ripe. The smell 
was alcoholic. There were only three or four inches on the top which had 
a mildewy smell, but the cattle ate it all the same. The sides were as good 
as the top.

11th. Did not weigh the contents of a cubic foot.
12th. The pitted corn was fed to the cows along with an equal quantity 

of cut straw, mixed with four pounds of bran for each cow every day. This 
mixture was sprinkled with a little hot water, and put into a heap the day 
before it is given to the cows. The cattle are in very good condition, but 
no experiment has been made to see what difference might be between them 
and cattle fed otherwise. This mixture was given only twice a day to the 
cows, with a feed of dry hay in the evening.

13th. I did not remark the yield to the arpent.
14th. I cannot possibly answer this question. It must be held over 

for another year.
15th. Only Western Indian corn.
16th. The cultivation was very simple. The grain was sowed by hand. 

It got only one hoeing with the cultivator.
17th. My opinion is that ensilage is the best food and the most 

economical for cattle.
Lambert Sabrazin,

For the St. Joseph Farm.
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Mb. J. L. Lemibe, Baie du Febvbe.

1st. Since two years.
2nd. The first year my silo, built of wood, measured 14 x 14 feet and 

12 feet in height, two linings of boards, one inside and the other outside the 
frame-work. The inside one alone was tongued and grooved. The empty 
space between them I filled with saw-dust. I had to build another, be­
cause the frame was not strong enough. Last year I made a stronger frame, 
and put only one row of one inch planks inside without any saw-dust. My 
new silo is in a barn; it is eleven feet by thirteen, and twelve feet high. It 
is divided into two compartments by a strong partition. The double 
planking is the only thing to keep out the air; but it is better to put a 
boarding outside the frame-work and to put saw-dust between the two 
walls. This protects it from the frost.

3rd. About forty dollars.
4th. Indian corn,
5th. The Indian corn is cut in the field with a short scythe. Some 

young people put it on birch branches to tie it up into small bundles, to 
render its conveyance to the barn easier. Here it is chopped up by a straw 
cutter, driven by horse-power (one horse). A man undoes the bundles, an­
other puts them in the machine, a third, by means of a large shovel, places 
the cut forage into the pit, where a young man spreads it out and tramples 
it carefully. When the silo is too high to shovel the corn into it, a basket 
with a pulley fixed to the top of the barn is used. The Indian corn is cut 
in lengths of half an inch.

6th. My silo is divided into two parts. I put the corn one day in one 
part, and the next day in the other, but contrary to my expectation and to 
the experience I had of it the first year, the Indian corn did not heat enough 
in one single day. I took four days to fill the silo.

7th. With doors two feet and a half square, covered with fifteen inches 
of stone.

8th. I did not weigh the stones.
9th. On the fourth of September, opened on the eighth of November.

I 10th. The forage was very green, but smelt somewhat of vinegar. The 
loss was about two inches and a half on the top ; the sides were all good.

11th. I weighed a cubic foot of ensilage in a portion of my pit which 
was only five feet and a half high. It weighed forty-eight pounds. The 
usual weight of a cubic foot is said to be sixty-five pounds. I think that 
mine did not heat enough to settle well, and if I had had twelve feet iq

ft'
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height instead of five and a half, the pressure would have been hea\’ier, and 
also the weight per cubic foot.

12th. I give every morning about twenty pounds of ensilage, mixed 
with four pounds of chopped straw. The mixture is prepared in the even­
ing, to allow it to heat a little during the night. During the rest of the 
day, I give two feeds of oat straw, and the cattle are in good condition, and 
they scarcely ever leave the stable.

13th. About thirty tons to the arpent.
14th. About a dollar a ton, counting the lease of the land at ten dollars 

an arpent, the interest of the cost of the price of the seed, the costs of sow 
ing and reaping.

15th. Western Indian corn.
16th. See the 4th report of the Society at page 59.
17th. Ensilage, when successfully carried out, will be the wealth of 

those who devote themselves to dairying, as it will of farmers generally, be­
cause it lessens by one-half the cost of wintering cattle, and it cleans 
the earth and prepares it for the cultivation of cereals and hay.

Dll. J. A. Couture, Quebec.

1st. I only did it in 1885.
2nd. I used three stone walls of a building, the fourth wall was made up 

with a wooden frame-work, and clapboarded with one inch planks on each 
side. The space between was filled with saw-dust! Dimensions, 20 feet in 
length, 18 in depth, 8 in height. The air could enter only by the planking 
which was not over good at one or two places along the wall.

3rd. Cost me only a few dollars, for I had in the building all that I 
required.

4th. American maize.
5th. Cut with a sickle. Conveyed in a hay cart. The cutting machine 

was in the silo, and the maize was cut as it was unloaded, one inch in 
length.

6th. Trampled by two men. The filling was done during one day, 
then there was an interval of three days. Then another day’s filling, and 
an interval of two days, when the pit was closed.

7th. With two inch planks placed together, and another upon the spaces 
covered over with stones.

8th. About ten pounds to the square foot.
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9th, The 4th of September, opened the 15th of October,
10th. A layer, varying from six to twelve inches all around, top and 

bottom, blackish and in a state of putrefaction. The rest was yellowish 
green; smell of vinegar,

11th. I do not know.
12th. I had not used it. It was not worth while buying cattle, as I 

had only 15 tons of ensilage. I sowed one arpent.
13th. I had only half a crop, and I got 15 tons.
14th. I cannot answer satisfactorily, as I paid exorbitant prices for all 

the work. I know what it cost me, but that would avail nothing, as no­
body else was in the same position as I was.

15th. American. The land being a meadow, not having been tilled for 
forty years, was ploughed twice in June, then harrowed three or four times 
and covered with manure. The ground was already well manured. The 
ground was not well enough prepared, there being a great many lumps. 
The furrows were four feet apart. The Indian corn was sowed three or 
four grains to every eight or nine inches, and then covered over,

15th. My experiment was not a complete success. This was owing, 
firstly, to my ignorance of its cultivation; secondly, to the land not being 
well enough prepared; thirdly, to the fact of the silo not being well enough 
filled, I should and would have had at least twice the crop I got. But I 
am convinced that this is the future feed for milch cows.

J. A. COUTURE,
Manager of the Cattle Quarantine at Levis.

Quebec, 12th December, 1886.

Mr. Francois Dion, Ste. Th^rese.

Ist. I commenced my silo on the 27th of September and closed it on 
the sixth of October following. There were two days of interruption before 
it was closed, but on the last two days I added a second layer.

2nd. My silo is in a square of my bam, divided into two parts. Its 
dimensions inside are ten feet by fourteen, and twelve by fourteen. At the 
bottom are seven pieces of wood in the ground, the uprights of which 
are caught in a tenon on each side so as to prevent the bottom from open­
ing. The uprights which are in front and in rear are also mortised in the 

i same pieces. The posts in each comer are hollowed out in such a way as 
I to leave room to nail on a board at each side. The dimensions of the up-
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rights are three inches by eight. Those of the corners are eight by eight, 
the separation eight by twelve; between the last, three to three by eight to 
receive the plank of this division. The bottom is of broken stone with a 
slight layer of clay on the top. The silo is made of boards tongued 
and grooved for the first row. the second has square joints, and all 
aronnd at the bottom there is between the planks a height of eighteen 
inches of galvanized iron to keep out vermin.

3rd. The cost of my silo is ninety dollars.
4th. Indian corn which had frozen.
5th. I commenced by having the Indian corn cut a day in advance. 

Then we cut it up with a two horse machine from Mr. Evans, of Montreal. 
I must tell you at once that the wheel which is attached to these machines 
is too large. It is usually eighteen inches in diameter. The one I attach­
ed is only eleven, and I found it to work very well. We used large shovels 
to take up the Indian corn. One man kept the cutter going as long as 
the pit was not filled up too high. Arrived at a height of seven or eight 
feet we put a large bam door on a little scafiblding, so that a second man 
could stand on it; a third one pressed it down. My pit being in two parts, 
the second day I began a second, and so I filled them turn about. The 
cutting was done in the field with a sickle, and arranged in small armfuls 
to render its loading easier. The length of the pieces cut was one-half 
inch. This settles best.

6th. I followed the directions of the Journal of Agriculture. I allowed 
one day’s fermentation between the fillings. The filling was done from 
time to time during the day. Six men went up, and we all pressed it 
together for some time. When we began a second layer, it was quite warm.

7th. I covered up my pit with a lining of planks cut in two, and I put 
the ends crosswise, so as to keep the planks even.

8th. According to the Journal, I put on a good load of stones for every 
square yard.

9th. I finished my pit on the 6th of October, because I could not do it 
sooner. I opened it on the 13th of November.

10th. The ensilage was, to my mind, of the most perfect. Its color 
was yellowish; the smell sour or acid. As to loss on the top I had scarcely 
any. There were only two or three inches a little blackened. I mixed it with 
others and the cows ate it well. I understood that if I had put a little 
straw on the top it would have been all the same color.

11th. The weight is forty pounds, but my ensilage is perhaps different 
from that which is green when ripeped,
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12th. I am in the habit of gathering chaff and I mix it with ensilage. 
To eaih of my cows I generally gave a half basketful of this mixture, 
morning and evening. A good basketful weighs 28, 30 and even as 
much as 35 pounds. This depends on the care given to the mixture. I 
am not in the habit of letting it heat. As to the result, I have had 
satisfactory proofs: firstly, when I opened my pit, I was in a great hurry.
I made only a small opening, not having any place ready to put my stone. 
After my cows had been fed on the ensilage for some days they gave more 
milk. Not having returned soon enough to make a second opening, my 
mau gave clover three times a day and their milk became less. When I 
got back, the Indian corn was again served out to them, and they again in­
creased. The proof is therefore very evident.

13th. I made no experiment.
14th. The following is the cost price:

Tilling and manure................................. 85 00
Indian corn seed........................................ 14 00
Cost of sowing.......................................... 46 00
Interest of the land.................................. 40 00

Total..............................  1185 00

1 calculate on having seventy tons of Indian corn. Cost price, |2.65.
15th. Western Indian corn.
16th. I manure my land in the Fall, and I plough it in well. In the 

Spring I grub it properly, and harrow it well. I run my furrows twenty 
inches apart. I sow with a small sower, and I turn it into the ground with 
a harrowing along the furrow. After the Indian corn is two or there 
inches high I pass the horse hoe over it. This is all the tilling I do,

17th. From the little experience I have had of it, I believe that is the 
most economical system we can adopt in connection with the dairying 
industry.
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Me. Fulgence Prefontaine, South Durham.

1st. I practice ensilage since 1885.
2ud. My silo is made of wood, in a part of my barn, adjoining my stable 

and cellar. Its dimensions are ten feet by seventeen, and twelve feet in 
height. Its foundation is of cedar, and the sides are of pieces of hemlock, 
three inches by four; length twelve feet, leaning on the frame work of my 
barn on two sides and on the frame work of my stable and cellar on the

■ '-tl
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other two sides. The whole is cov’ered with two seasoned planks, with 
paper between them. But this is not enough to keep the air from it. For 
this reason I intend to have the silo lined again with a thickness of paper 
between, so as to keep out the air completely.

3rd. About eight dollars. ,
4th. The first year I pitted Western Indian corn uncut.
5 th. We filled the pit in one day, with the help of ten men. Five men 

cut the corn in the field with a sickle, three conveyed it to the barn in a cart, 
and the two others put it into the pit, using all due care to stow away the 
greatest quantity possible.

This year we passed Indian corn through a cutter, in one inch lengths, 
before putting it into the pit, where one man threw it in with a large 
shovel, as the two others cut it.

6th. We did not wait for the fermentation before covering it up, for 
w'e filled it in one day, and we covered it on the next morning.

7th. We covered it up with about eight inches of bad hay, with planks 
two inches apart and covered over with stones.

8th. We put on a hundred weight of stones for each square foot.
9th. We closed it on the 15th of September and opened it on the 23rd 

of December.
10th, The pitted corn was good in the middle of the silo, of a natural 

color; the smell was acid; the loss was ten inches on the top and two feet on 
the sides of the pit.

11th. I never took time to weigh it.
12th. We mixed the com with cut straw, we let it heat for twenty-four 

hours, and we gave a half bushel of this mixture to each cow morning and 
evening, and we gave them a feed of hay at noon. The result was excellent 
The cows gained in flesh, upon this feed.

13th. About twenty tons to the arpent.
14th. About two dollars and fifty cents a ton.
15th. I sow Western Indian corn.
16th. I wait until the earth is perfectly warm to cultivate it, about the 

middle of May. I put in about twenty double loads of manure per arpenti 
which I afterwards cover up at once by a thorough plowing to about 
seven inches in depth. After allowing the ploughed ground to be dried 
by the sun, I sow my Indian corn broadcast. I generally put two 
bushels to the arpent; then I harrow the land as well as possible, drain it 
well and roll it with a heavy roller, and never touch it again until the time 
comes to give it to the cattle about the first of August.
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^ In favorable weather I have never failed to get a return of twenty tons 
to the arpent. I may also mention that I have always succeeded better in 
having a good crop of Indian corn on dry ground which had been used for 
pasturage the year before than on land which had produced a crop of oats 
or peas, or even a crop of potatoes.

This satisfactory result I attribute to the fact that Indian corn is a plant 
which requires a great deal of heat, to grow well. The warmth produced 
by the fermentation of manure and of the turf of a former pasture appears 
to be required for its rapid growth.

17th. My experience has shewn me that ensilage is the most economical 
kind of food, and the most suitable than can be given to a herd of milch 
cows, and when practice has taught us how to cultivate and take proper 
care of it, instead of a yearly return of twenty to twenty-five dollars a Sum­
mer for each milch cow, we will obtain obtain a return of thirty to forty 
dollars for each good milch cow fed upon ensilage during ten months of the 
year.

Besides this increase in the revenue obtained from each cow, the culti­
vation of pitted corn will have the effect of allowing the owner of a farm of 
one hundred arpents who can now conveniently keep ten or twelve cows 
with the other cattle required for working the farm, to keep five or six cows 
more, and consequently to double his revenue in this way, and thereby 
increase the value of his land in the same proportion.
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Mk. Milton Macdonalu, Acton Vale.

Ist. This is my first year of ensilage.
2nd. My silo is twelve by twenty feet, and eighteen in height, five 

feet in the ground, foundation five feet, bottom cemented, wooden frame 
with posts of seven inches by seven, four feet apart, two rows of planks, one 
of them being tongued and grooved,

3rd. My silo cost me one hundred dollars.
4th. My ensilage is made with Indian corn.
5th. The cutting of the Indian corn is done with the sickle, it is removed 

in double carts, loaded crossways, cut with a straw-cutter into lengths of 
one inch.

6th, Four days were spent in filling the silo, leaving an interval of two 
days between each layer; the pressing was done by a horse.

7th. The pit is covered with doors made of two inch planks, four feet 
by six, loaded with stones six feet in depth.



m:- 92

[ “»■ < ' ; ■■

l®^-m

9th. The silo was closed on the 20th of September, and opened on the 
20th of November.

10th. The contents were in perfect order; natural color of Indian corn; 
smell alcoholic ; loss three inches on the top, no loss on the sides.

11th. Sixty pounds per cubic foot. '
12th. We give fifieen pounds three times a day to each cow, mixed 

with chopped straw, double the quantity in volume; one half gallon of 
mash in this mixture, every day, the whole prepared a day in advance sc 
as to feed it warm. The results are astonishing, both as regards the good 
condition of the cattle and the supply of milk.

15tli. Western Indian corn, called “ horse tooth Indian corn.”
16th. Method of cultivation, good layer of manure in the Autumn and 

a good ploughing; second ploughing in the Spring ; straight and cross wise 
harrowing; plough furrows two feet apart; hand-sowing one half bushel to 
the arpent; cov'ered in with the harrow; passed over with the horse hoe 
when the plant is one foot high ; cut in September.

17th. My opinion is that this new system of cultivation is destined 
to exercise a great influence upon dairying. It is a source of wealth 
to our Canadian farmers, if they wish to give themselves the trouble to 
adopt it, and follow the advice of those who speak from experience. I sowed 
four arpent.s in Indian corn, and from the way I feed my milch cows with 
the ensilage mixed with chopped straw three times a day, in as great 
quantities as they can consume, these four arpents are enough to winter my 
twenty-four cows from the 20th November to the Ist of May. They will be 
and are already fatter and give as much milk as when I fed them on hay and 
vegetables.

Mr. Euskbe Dufault, Ste. Helene.

Ist. This is the first year I have tried ensilage.
2nd. My silo is made of wood. Its dimensions are ten feet by fourteen, 

and thirteen feet high on the inside, for the ground on which I built it is low 
and sloping. I was obliged to raise it by placing my sleepers, which are 
ten inches square, upon a foundation of stone about twelve inches high. 
I filled it inside to four inches below my sleepers with stone and earth 
carefully pressed, so as to form a floor as compact as possible and quite 
level. Then I put about three inches of sawdust and a row of planks 
above. My frame is in pieces of four by six inches, two feet apart from 
one centre to the other. The posts on each side of the door, which is two
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feet wide, are six by ten inches; the sills are six inches by ten. I lined 
it inside with two rows of planks planed and tongued and grooved, with 
the joints well cut; on the outside with a row of planks planed and 
tongited and grooved, and I filled up the space between the walls with 
sawdust well pressed.

3rd. The whole cost me about forty dollars.
4th. Indian corn.
6th. We cut it with a sickle so as to keep it the same way to caut Hand 

put it intf) the cutting machine. We chopped it about three quarters of an 
inch long. One man with a large shovel put it into the silo, another stood 
inside to spread and trample it.

6th. It was about the 25th of September that we began. We filled it 
about four feet the first day, and left it to ferment during three days, until it 
seemed to us to be pretty well heated. On the fourth day we filled about 
four feet more. This time we had to wait four days for the fermentation to 
take place. On the fifth day, we put in the rest of what we had. The silo 
was about twelve feet in height.

7th. We covered it with about a foot of straw, md then with a row of 
planks well joined together.

8th. About ninety-five to one hundred pounds for every foot of surface.
9th. It was about the fourth of October that we closed it, and we 

opened it on the twenty-ninth of November.
10th. The straw was rotten. There were about two or three inches of 

Indian corn mildewed on the top. The remainder was well kept, and as 
good along the sides of the pit as in the centre. In the corners there was 
nearly an inch a little mildewed (very little.) The smell was like that of a 
distillery; color yellowish green.

11th. About fifty pounds.
12th. We gave about fifteen to twenty pounds a head, twice a day, 

morning and evening; and straw at noon. Since we began feeding our 
cows this way, the milking of five of them increased by a quart a day, and 
the cows have somewhat fattened, apart from this.

13th. I had no scales to weigh my loads, but I must have had about 
eighteen to twenty tons to the arpent.

14th. About one dollar and fifty cents a ton, including the rent of the 
land, cost of tilling, of ensilage, and the interest on the cost of the silo.

15th. Western Indian com.
16th. We manured our land and ploughed it about the fifteenth of May. 

On the twenty-fifth and twenty-sixth, we passed the cnltivator both ways
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to break up the earth, and sowed it by handfuls, as oats are sowed; then 
covered it up by harrowing.

17th. My opinion is that the facilities for wintering our cattle in good 
condition, and at so little cost, compared with the other systems, should 
give a considerable surplus in the profits of the dairying, if this style of 
feeding were adopted by a greater number of our farmers.

Mr. J. M. Archambault, St. Hyacinthk.

1st. First year.
2n 1. In wood, twenty feet by sixteen, and twelve feet in height; at ten 

inches above the ground. Two linings of planks tongued and grooved, the 
joints cut. The frame, the sleepers and posts are eight by eight, the cross­
beams six by seven. I consider that the frame is the most important point 
in erecting silos.

3rd. One hundred dollars for both.
4th. Indian com.
6th. My silos were filled without interruption. I cut the corn with 

the sickle. Two double vehicles fed the corn chopper which cut it into 
lengths of half an inch. It was shovelled into the silo.

6tli. The thermometer rose to ninety or a hundred from the first day 
and remained there. I took eight days to fill the two silos. The work svas 
not interrupted.

7th. One man was enough for the silo. I covered it with planks, then 
laid over it a foot of straw and fifteen inches of stone.

8th.
9th. On the fifteenth of September, opened the fifteenth of October.
10th. It was very good, had a beautiful color; smell of beer; no losast 

all.
11th.
12th. I mixed my Indian corn witii chopped straw, equal inquantitiei 

The mixture was made for five or six days, and reached a temperature of 
eighty or ninety degrees. Each cow received from forty-five to fifty poundi 
a day of this mixture. I still milk them twice a day, and they give me an 
an average of ten pounds. Last year I gave them as much as three gallons 
of ground grain and bran mixed, and my cows gave less milk than now.

13th. Fifteen to twenty tons an arpent.
14th. The price of the ton is one dollar. Cost of ensilage, five dollan

Colt of tilling, fouT dollaro. Intereat on the land, five dollan,
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15th. Horse tooth.
16th. In rows, every twenty inches. Two bushels to the arpent; this 

is not enough. My seed was mixed with plaster.
ITth. Last year, for the same nximber of cattle, I used eight hundred 

bushels of ground grain and twelve tons of bran. This year, on the first of 
January, I had used only twelve bushels of ground grain. I think that I 
will require two hundred bushels, which, added to my ensilage, will be 
enough to keep my cows in better condition than last year. The interest on 
the land, the cost of building the silos, and filling them, amount to two hun­
dred and sixty dollars. For my last wintering I required eight hundred 
dollars worth of grain. I therefore gain this year one hundred and forty 
dollars, and I have my silos which may last me several years. I had no idea 
that ensilage was so beneficial.

Mb. E. a. Barnard, Three Rivers.

Ist. This is the first year. I see nothing to alter, for the moment, in 
the process followed, unless it be that I would greatly lessen the load of 
earth put on the silo, and that I would have the vehicles come above the 
gilo so as to fill it easily and rapidly.

2nd. In the building (or shed) adjoining and attached to the barn and 
etablee.

(a) Posts of 9" X 3,” (1) twenty-four inches apart from one centre to the 
other; old common planks, not tongued and grooved, nailed to each post, 
on both sides ; the spaces between the planks filled with sand taken dry 
from the bottom of the silo. 1 believe that any earth without gravel or stone 
would do as well as sand. This, it is well understood, is in default of tan- 
bark or sawdust.

(b) 13’ X 15’ (2) inside and 16’ in height, four feet of which are in the 
ground. One of my silos contains 100 loads of green forage, half of which 
is brick, wheat not chopped, and as taken from the field, or about *75 tons 
of ensilage.

(c) It rests on the sand. I put a flat stone under each post. The bottom 
was dug 18” in the centre more than on the sides, and covered over with 
a layer of clay stamped down after being partiially dred. The bottom 
should be completely water-proof.

I-..;

(1) Ta« Hign ” indicates inches; the sign' feet, 
tvgnty-four inchs apart, etc.

(S) R«td 18 fMt by 16. ito.

Read then 9 inches by 3, spaced out
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(e) The top is covered with two rows of planks placed as may be desired, 
but in such a way as to cut the joints. The whole is covered with about 
30” of black earth, which was moist when we put it in. This earth as soon 
as dry will be thrown into the dung heap adjoining my two silos, as we 
uncover them.

3rd. All the frame work, walls and cover, formed part of an old shed 
which I bought in the neighborhood, and which cost me about twenty-five 
dollars delivered at my place. The building of my two silos (of equal 
dimensions) including the digging, took in all twenty days’ man’s work.

4th. About half buckwheat, half Indian com.
5th. (a) The buckwheat and Indian corn were mowed with a two horse 

mowing machine. The buckwheat, the grain of which w^as all formed, was 
very strong and very heavy. In the case of Indian corn, the mower mowed 
twm rows at once, twenty-six inches apart.

(b) In carts, and low vehicles drawn by two horses, or about 1500 and 
3000 lbs respectively, for each load. I left all the forage in bundles at least 
twenty.four hours on an average, so as to allow a portion of the enormous 
quantity of water these plants hold when green, to evaporate. This 
quantity of water is at least from 80 to 86 0/0. I consider that in this 
way I lessened the carriage by ten to fifteen per cent., but only by weigh­
ing could I verify these approximative quantities—which are perhaps quite 
wrong—which I must give in ail these answers.

(c) The buckwheat was pitted without being chopped up. The Indian 
corn was chopped with the straw-cutter, in lengths of about one inch. A 
good straw-cutter worked by two ordinary horses will cut nearly two tons 
an hour, provided the men can supply it. This will cost about forty-five 
dollars.

(d) My straw-cutter was placed on a level with the silos, about 8’ above 
the threshing floor, where the vehicles are unloaded, to suit the straw-cutter 
By bringing the vehicles to the level of the top of the silos, the men's 
work would be lessoned by one third. I wish to add also to the straw-cutter 
an endless linen band, receive the chopped corn and convey it to the middle 
of the silo, saving in this way the labor of one man.

6th. We commenced with buckwheat which had been cut 48 hours 
before. It was left on the ground, and was still warm when we put it in 
the silo. The first layer, 36” in height, thrown with a pitchfork, as it 
came from the field, was pressed or trampled only around the silo to a 
width of about one foot, so as to fill up properly the empty spaces along the 
sides of the silo. After forty-eight hours the thermometer indicating 12o
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degrees of heat (Fahrenheit) at about one foot from the surface, we added a 
second layer of 36” put in the same way as the former one, and so on from 
layer to layer. These new layers became heated to 125® in 30 hours, on an 
average. Each new layer of 36” in height raised the contents of the silo by 
an average of only one foot. After eighteen to twenty days from the put' 
ting in the first layer of buckwheat we apparently filled the silo with a layer 
of 20” of chopped Indian corn, in length of one inch. This Indian corn 
had also lain on the field about forty-eight hours. On the second day 
after, we added a new layer. In this way we took from eight to ten layers 
of Indian corn to completely fill the silo, the settling down still continuing 
in a surprising way. For the Indian corn, as for the buckwheat, we al­
ways waited until the heat was from 125 to 140 degrees (Fahrenheit,) 
before adding another layer.

(c) The only artifical pressing was around the silos, so as to leave no 
vacant space.

7th. See answer 2 (e).
8th. 30” of damp earth.
9th. The silo was commenced about the 27th of August, and was finally 

filled only about the 2nd of October. The covering over with earth was 
only finished on the 4th or 5th of October. We opened the silo on the 11th 
of November.

10th. (a) The Indian corn was somewhat less green. The buckwheat 
was browner than when it was put in the silo.

(5/ Agreeable; vinous.
(c) Not appreciable.
llth. Eemains to be established, at different depths.
12th. From thirty-five to forty pounds for each cow, mixed with un­

threshed oats chopped in the straw-cutter, with dwarf beans not threshed 
but chopped. The oats and dwarf beans were paritally steamed, then mix­
ed with the ensilage.

The results appear satisfactory, but it will require very careful com­
parative trials to establish its true value compared with vegetables for 
instance,

13th. I reckon that a good farm well manured can give from 12 to 15 
tons of green buckwheat, and from 20 to 30 tons of Canadian corn. 
Unfavorable circumstances kept me from establishing the exact yield per 

Krpent this year. I desire very much to do it next year.
Under favorable circumstances, and with suitable manure I think, that 

Bren on lauds naturally poor, from eight to ten tons of unripe fall barley,
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and from 20 to 25 tons of Canadian com can be produced in the same year, 
upon one arpent of land.

14th. By means of the special implements I use, double plow, harrow, 
scarifier and sowing machine, sowing three rows at once, either in grains 
or pulverulent manures I think that the cultivation of one arpent of Indian 
com costs me about six dollars. The manure is rich, but it costs me very 
dear. I spread fifteen tons of it per arpent with the manure distributor of 
Messrs. 0 & A. Desrosiers. I estimate the value of the manure at forty 
dollars.

To obtain heavy crops I also require, per arpent:
100 lbs. sulphate of ammonia at.................... $ 3.50
200 lbs. superphosphate..................................... 2.50
500 lbs. unslacked ashes.................................... 1.50
200 lbs plaster..................................................... 0.75 $ 8.25

Harvesting and storing 30 tons of fodder, about........................ 12.00

$66.25
Less, value of the manure for subseqent crops estimated at... 20.00
(c) To this must be added rent of the land, interest etc., on

silo............................................................................................ 8.60

$50.00

Or, for each ton of ensilage (30 tons) $1.66. It is considered that one ton of 
good Indian corn ensilage posseses one third of the nutritive matter con­
tained in a ton of hay. At this rate the equivalent of a ton of hay would 
cost about five dollars. It must be well understood that the calculation I 
have just made is an eUimate of what it appears to me to be possible to do, 
and not the result of our experiment this year.

15th. Canadian Indian corn. The sort we grew was from six to eight 
feet high, in spite of the exceptional poverty of the soil. Without manure 
this land would hardly have produced twelve bushels of oats to. the arpent.

16th. I plowed about six inches deep, with a double plow, doing, with 
two horses, at least three arpents of plowing each day. After plowing in I 
way, I made furrows about 26 inches apart. The manure was spread in 
these furrows, and covered up with the harrow. Then we sowed with the 
roller sowing powdered manure distributor, sowing and covering three row 
at one operation. I sowed about a bushel of Indian com per arpent. Thii 
is double the quantity required when the seed is excellent. In future I will I 
spread out the manure at and before the first plowing, so as to receive the
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I strongly recommend using pulverulent manure. It produces four 
effects; (1) secures a prompt and powerful growth; (2) drives away jrows 
by its strong smell; (3) hastens the ripening ; (4) enriches the soil a much 
as much as ordinary half manuring.

17th I have not enough experience to express a formal opinion. I trust 
however that ensilage well done will render great service to Agriculture, 
especially to the dairying industry in Winter.

CULTIVATION AND ENSILAGE OF INDIAN CORN.

BY THE ABBE CHARTIEB.

The Abb6 Chattier, after explaining under what circumstances the 
foregoing reports were made to him, and explaining their leading features, 
continues;

First of all, before building, the proportion between the extent of the 
silo, that of the land on which fodder is raised, and the use to be made of 
it, must be exactly determined. One cubic foot of ensilage, after pressing 
in the silo, weighs about 45 lbs The sinking caused by the pressure may 
be estimated at 1/5 in a silo filled with intermissions The amount con­
sumed by a milch cow is about a cubic foot per day, with other food; the 
Indian corn not being a complete food in itself, ten per cent in weight of 
bran must be added to it, so as to furnish the nitrogen which is wanting in 

1 it. When clover hay with Indian corn is used, the addition of bran is not 
required. First quality clover hay has the same effect as bran, and twenty 
per cent of this hay may replace the ten per cent, of bran.

The feed should be well divided, so that its different parts may mix 
well together. All fodder, timothy, clover, straw, &c., should be cut and 
m'red with the ensilage, bran or ground grain. This, above all, is important 
when concentrated food is given, as mash, grain, bran, and principally liu- 

1 seed cake.

Let me now tell you how I would advise you to proceed.

tf 'I
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COrTSTUUCTION OF THE SILO.

If it is to contain more than fifty tons, the silo should be longer than it 
is wide. In selecting the spot for it, a bed of four or five inches of thickness 
of small stones as are picked from the fields must be laid down. The sleepers 
of eight inches square, of strong wood, red spruce for instance, will then be 
laid on these stones. Earth is added between the cross-beams and up to 
the very top so as to exclude the air completely. If the silo is more than 
twenty feet long, it is well to put a sleeper in the middle to keep it from 
opening out. Put four good posts at the four corners. The silo should not 
be less than, twelve feet high and the uprights of the framework should be 
two feet apart. The fastenings of the posts and sleepers shoula oe iron pins, 
instead of the ordinary wooden pegs. They should be six inches by eight.

PANELLING.

The silo must be planked inside and out. The space between the two 
plankings is filled with sawdust well pressed. If it cannot be procured, it 
may be replaced by two thicknesses of dry wood tongued and grooved and 
separated by paper. These double linings with paper should be put inside 
the framework.

The door of the silo should be about three feet wide, so as to allow easy 
entrance into it with a basket. As it is hard to shut this door well, it 
should be closed as the ensilage rises on the inside, and care must be taken 
to fill up all small empty spaces with Indian com well pressed. There is 
also another system, and this is the one we will follow in future, which 
consists in shutting the door before commencing to fill, and filling the silo 
from the top by means of a large box which is raised by horse-power. This 
box is two feet two inches wide on the outside, three feet two inches in 
length, and two feet two inches in depth, so that it holds the chopped load 
of an ordinary farm dumping cart.

The cover of the silo should be made very economically, boards laid 
close together to exclude air will suffice.

The inside of the silo may be covered with a coat of paint to preserve I 
it. The outside should be banked up with earth for Winter, and the earth [ 
removed in the Spring.

HARVEST AND CUTTING.

As shewn by the reports, the cutting is done in difierent ways. Every 
thing considered, I think that the sickle is better than any other imple-1
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ment, for the Indian corn is very well disposed at once for being loadod 
lengthwise in the carts, or crosswise on wagons. Two men in the field can 
feed a om cutterdriven by two horses and cutting to f in length.

FILLING THE SILO.

This is done in two wLys, according to the result desired:

1st. It is filled without interruption, and the ensilage is sour or acid. 
In this case a very heavy pressure is required by means of some load or 
weight, for the diminution of height of the layer stored in it, must be much 
more considerable, .md this weight is for the purpose of keeping the mass 
always pressed down as it sinks. The edges and corners must be carefully 
pressed, the centre settles of itself.

2nd. The second plan is generally preferred. The com is put in by 
layers of one to three feet, which are left to themselves, for a longer or 
shorter time, to allow a fermentation to set in until the temperature of the 
mass reaches 130 Fahrenheit.

The ensilage then settles better and keeps sweet. It takes from one to 
three days to attain the required temperature. I see no harm in allowing 
the ensilage to heat to 140 F., but it must reach at least 130 P, When the 
last layer is 130 F. a row of planks is laid on, then at least eight inches of 
earth or stone, to keep out the air.

I also recommend having several small silos in preference to one large 
one.

The multiplicity of silos allows of their being filled alternately while 
the crop can be taken in without interruption.

When the filling has been made in September the consumption may 
begin in November.

I will here claim your permission to make a short digression on the 
principles which should guide you in the choice between the tw'O plans of 
hlliag the silos.

The cause of all fermentation is the air. Without air there can be no 
fermentation. The Indian com which comes in from the field is, so to 
speak, thoroughly impregnated with air. Its leaves, which have under­
gone no pressure, are full of it; the spaces between all these thousand 
pieces of Indian corn cut and thrown into the silo are yet occupied by air. 
The sugar contained in the Indian corn in a considerable quantity isthnsiq
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a favorable condition for fermenting, and first of all giving out alcohol and 
then souring in the air, and giving to the ensilage that vinegar smell which 
you all know it has. Now, to load the silo with heavy weights will cer­
tainly expel a portion of the air it contains, and prevent the fresh air from 
reaching the mass ; but there is always enough left to cause a ttrong enough 
vinegar fermentation. Experience has shown that all silos filled rapidly, 
and even well loaded, always undergo a vinegar fermentation, or, to use 
the term applied by the English, gives “ sour ensilage ” as distinguished 
from “ sweet ensilage ”

Means have been found to exclude the air still more completely, either 
by using weights or dispensing with them. It consists, as I have already 
stated, in filling the silo by intermittent layers, or leaving between each 
filling a long enough interval to let the ensilage heat to 130 or even 140 de­
grees. Hot air dilates; it therefore takes up more space than cold air, conse­
quently when the ensilage is heated, there is less air in a cubic foot than 
there would be in the same space if the air was cold. Heating therefore 
drives out a great portion of the air of the silo; as a result of this heating, 
the cut leaves and stalks become considerably softer and pack more closely 
than ensilage not heated, and the successive loads heaping up upon each 
other, exercise a considerable pressure on the lower strata, and pack them 
easily, and reduce to a minimum the quantity of air left in the silo or which 
may be introduced into it.

The consequence of this is that the ensilage has not sufficient of air to 
allow it to pass beyond the alcoholic fermentation w’hich is the desirable 
condition, and this is the fermentation which gives sweet ensilage.

On principle, then, the air must be excluded. This is better done by 
fermentation than by any other means. It is better to let it ferment and 
not fill the silo, than to fill and not let it ferment. I have tried especially 
as an experiment, on the Seminary farm, exactly what I have just point­
ed out to you. I filled the silo we built this year, with intermissions, to let 
it ferment, and I put no other load on it than about two feet of straw. 1 
lost a little on the top of the silo, but apart from this the ensilage was as 
well kept and as sweet as I can ever hope to have it.

Now comes the question whether a heavy pressure on the silo would 
not be advisable. This question amounts to asking whether it is better to 
lose a certain quantity of the ensilage which should serve as isolating 
matter, or whether it is better to put on the silo, earth, stones or wood, and 
to load it with these. Experience will enlighten us on this point. I now 
proceed-
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TJSK OF ENSILAGE.
«

If Indian corn is to be mixed either with strew or with concentrated 
food, it is right to make the mixture twenty-four hours before feeding it to 
the cattle. The acid smell is partly removed, the heating takes place, and 
the ensilage is very much improved from an alimentary point of view.

RAISING INDIAN CORN.—VARIETIES.

Western Indian corn is recommended as very productive, I think it 
would be well to try Southern white, which is said to yield abundantly.

As for the land, the most suitable is that on which the cows of the 
farm pass the night. The animal manure can be spread over them in a re­
gular way by using movable fences that can be displaced as this sort of 
manure becomes sufficient.

For extensive cultivation this enclosure is not sufficient, and the greatest 
possible quantity of manure must then be put on the field intended for the 
cultivation of Indian com. Two plcaghings must be made, one in the Fall 
and the other in the Spring. This last ploughing will cover up the manure 
laid on at the rate of at least 25 double cart loads to the arpent.

In light lands one ploughing in the Spring is sufficient. An old mea­
dow should be broken up before the second ploughing.

In any case the land must be well drained and thoroughly harrowed.

The furrows are made with the plough at 3 or 4 inches in depth. I 
do not think it i s better to sow more than a bushel to the arpent, xmless it is 
to be used unri pe during the Summer. In this latter case, by sowing more 
ihickly, the stsiks remain more slender, and consequently more tender. 
The furrows are from 13 to 25 inches apart.

The sowing is done at the end of May or the commencement of June, 
but never before the ground is thoroughly warm. The seed is covered with 
a harrow or a hand rake

The hoeings are repeated frequently when the vegetation of the corn 
commences. One or two will be sufficient, if the weather is dry and warm.

As soon as the plant is 12 or 15 inches in height, it has nothing to fear 
from weeds, and doing the work over again is useless.

As a general rule, when the tilling is well done and the manure suf­
ficient, a yield of 20, 25 and even 30 tons an arpent may be expected,
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When the tufts appear, the right time for cutting it is at hand. It is 
always better to begin the ensilage early than late, so as to avoid the frosts 
which lessen its value.

RESTJLTS OBTAINED WITH EN8ILAUE.

The experience 1 made of it this winter convinced me that corn ensi­
lage is worth its weight of the large mangel wurzel beets.

We gave at first 45 lbs. of beets and 5 lbs. of bran to each cow every 
day. On the 8th of February our supply of root crops ran out, the silo was 
opened and the 45 lbs. of beets were replaced by an equal weight of ensi­
lage. During the first days the supply of milk did not increase, but it 
afterwards increased somewhat after 3 or 4 days, and the effect was lasting.

After these results I give up the cultivation of beets which costs dearer 
and yields less than Indian corn. " Thus ;

Indian corn. Beets.
Manure is equal to Manure.
Cutting and storing equal to digging out and cutting.
Seed $1.10 and $ 1.60
Cost of cultivation $3.00 and $12.00

The comparison is therefore entirely in favor of the former crop.
The following is the estimate I make of the cost of a ton of ensilage, 

supposing the common average of 15 tons to the arpent:

Two ploughings...................................................  $ 2.00
Breaking up and harrowing.................................... 1.00
Sowing....................................................................... 1.00
Two hoeings............................................................. 1.00
25 double loads of manure of the cost)...........  12.50
Kent of the land........................................................ 6.00
Cost of ensilage (16 tons).................................   7.50

Total...................................................  $31.00
Cost of a ton........................................................... $ 2.06§
Interest of the silo 10 O/q $6.00, or per ton.........  0.40

Jotal cost of a toq pf ensilage........................... $2.46f
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Now, if we suppose a return of

20 tons to the arpent, the ton would cost $1.85 
25 “ “ “ “ 1.50
80 •' “ “ “ 1.23

I think that with a proper organization, the cost of ensilage can be re* 
dnced as low down as to make the price of a ton of ensilage, counting in 
all the charges, about a dollar.

Examination and practice shew that three tons of Indian com ensilage 
are equal to one ton of first quality hay. So that, by practising ensilage, it 
is feasible to feed' cows quite economically and keep two or even three 
cows, and in good condition, where without ensilage only one could be 
kept.

Up to this the question has been only of Indian com ensilage.. Trial 
of other substances, and especially clover, has yet to be made.

An experimental station is required. It would serve as a sure guide 
for the others.

DISCUSSION ON ABBE CHARTIER’S LECTURE.

Mr. Barnabd :—Gentlemen, allow me, on my own behalf and in the 
name of the Association, to thank the Abb6 Chattier for the lecture he 
has just given us. The Abb6, with a humility worthy of all praise, told us 
at the outset, that what he had to say to us was neither a speech, nor a lec­
ture, that he was only going to have a conversation with us. Well, I, for 
my part, declare that his work has been admirably done.

It appears, because it has been said about us often enough, that we, 
French Canadians, are an inferior race, that we amount to nothing, that we 
are not up to the level of the other races. Now this ensilage question has 
been discussed often enough by our Upper Canadian neighbors, in their 
Dairy Associations, and these gentlemen, at least some of them, appear to 
me to have come to the conclusion that ensilage is utterly useless. Our 
Association has studied this question during only three or four years, each 
year brings us further information, and we have already astonishing im­
provements. The Abbe Chartier has summed up the science of ensilage. 
The Ontario people have told US that it was impossible to build silos otherwise

1 .-.1
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than of cemented stone. We have found out that they can be made of, wood. 
The Abbe Chartier goes further. After the experiments he has made, he 
claims that the enormous quantity of stone which up to this has been used 
to exercise a pressure, can be dispensed with, provided the exclusion of the 
air be complete. I believe he is right. This discovery is an immense im­
provement in ensilage. You understand that it is no trifling matter to put 
on top of the silos from one to two hundred weight of stone for every square 
foot, and afterwards be compelled to take it down in the Spring, with the cer­
tainty of having to do the same thing over again next Fall. This was quite 
enough to keep people from making silos. To-day there are upwards of 
fifty silos in the Province. This result is due to the eflbrts of our associa­
tion. Most of those who undertook to build silos have succeeded. Why? 
Because, before commencing a silo, they studied it over for some years, 
When they v ere satisfied that the system was good they followed out the 
plan which experience taught them.

If we could all unite together to do what the Abbe has proposed to us 
to convince our statesmen of the necessity of coming to our assistance, be­
cause we work for the encouragement of Agriculture and for the welfare of 
our country, this Association would continue to do its good work.

Abbe Chabtiee : Mr. Barnard’s compliments have made me forget both 
what I know and what I do not know. I will be most willing to answer 
any question put to me, when I know what answer to give. But I cannot 
bind myself to give correct answers to all the questions submitted to me, 
because I am convinced that there are a great many things that I do not 
know about ensilage. As far as my knowledge goes, I will be happy to 
answer all who may question me.

Mr. Barnard : Have you studied practically this question of dry straw 
for covering the ensilage ?

Abbe Chartier : No.

Mr. Barnard ; It is a new question ?

Abbe Chartier : It is a new question. I will tell you that as procu­
rator of the St. Hyacinthe Seminary, I am allowed to make experiments. 1 
will continue my experiments so as to be of some use, and perhaps later on | 
I may be able to answer the question put to me.

Mr. Barnard : I think that what you have said about lessening the j 
pressure is very good. It is a question which is far from being decided.
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Abb§ Chabtikr : In spite of the serious doubts as to the possibility of 
carrying out the suggestion I have made, it is quite likely that next Fall I 
may pul a layer of straw under the top of my silo, with planks over it, so 
as to ascertain, by an experiment made in our own country, whether it suc­
ceeds. But I will take care to put over the planks either saw-dust or earth 
so as to completely exclude the air.

Mr. B.iRNARD; Lecouteux, a farmer of Sologne, who has become one of 
the most distinguished agriculturists in France, says that he tried straw on 
his ensilage, and that the ensilage did not succeed. He explains this hy the 
superabundant moisture absorbed by the straw, and which causes the ensi­
lage in contact with this straw to become mouldy.

Lecouteux also made an experiment which I thought at the time very 
useful. He put a layer of earth, several inches thick, on his ensilage, and 
then covered this layer of earth with cut straw. He made a store of cut 
straw over his silo. From that time he has ceased to recommend this plan, 
so that I am inclined to think that the few inches of earth did not keep the 
moisture from reaching the straw and that he lost some fodder. He pub­
lished a work on ensilage.

I think he made these experiments with the straw, before publishing 
his hook, and his book is dated 1874.

Abb6 Chartier : The studies which I made on ensilage are based on 
American experiments. I like the Americans for many things. They are 

! enterprising men, ready to run any risk and willing to help each other. But 
I there is one thing that struck me as quite extraordinary. I believe that we 
will show the Americans how to make ensilage cheap by using wooden 

1 silos. I read lately that an American was boasting of having made the 
cheapest silo. Yet his silo cost three times as much as ours. They ended 

I by suspecting that silos could be built otherwise than of brick and stone.

Mr, Barnard : Three years ago mention was made in the United 
I States of a silo built of wood.

Mr. Casavant : Mr, President, I do not wish to say that I have studied 
jthe question of ensilage. I have only listened to the discussion. But some- 
j thing has occurred to me which I will now suggest. Would not the cover 
jof a silo, if made of solid paunels well joined together serve as an isolator. 
iThere would only be the spaces between each pannel, and these would be 
Iclosed with the utmost care. I saw four or five silos last year. One of them 
Iwas built of stone, and the cover was made of paunels well tongued

!'ill
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and grooved and very solid, four or five feet wide. Two men cam work 
them. It is because this plan would render the use of the silo easier that I
suggest the idea.

Abbe Chartieb : According to our principle, if you have a covering 
which shuts hermetically, which completely excludes the air, I have no 
doubt, for my part, that you will obtain the same result either in one way 
or another. But I doubt very much that by covering the silo with a surface 
that would scarcely move you can completely succeed in keeping the air out. 
In any case I think that it would cost you more than if you covered your 
silo with saw-dust or earth. As a question of economy I think you would 
gain nothing, not to mention the risk incurred.

Mr. CasaVANT: In any case the experiment was tried last year, but 
have not seen the report of it.

Mr. Barnard : Mr. Howard, of England, is a manufacturer of farm 
implements. He tried to take advantage of this principle of excluding the 
air. He arranged his silo in such t way as to cover it with some inches of 
water by means of special vessels completely covering the ensilage. Of 
course it was costly, but you see that his idea was to exclude the air.

In reply to Mr. Casavant, I will say that the question has been dis. 
cussed at meetings in the United States and in Europe. They have finally 
arrived at the conclusion that covering by pannels is not practicable, because 
the pressure cannot be effected, and because little by little the pannels 
warp, and the air finds an entrance.

Mr. Tacue : What thickness of spoiled ensilage did you find at the 
surface, on opening your silo ?

Abbe Chartier : Twelve inches. But, as I have remarked, the ex­
periment I wished to make was different from all the others. I put no cov­
ering on my silo, and put on only a load of straw. The upper part was not 
pressed down, and a load of straw was thrown on it. I did not claim to act 
scientifically, I wished to make an experiment. I ascertained that from the 
moment there was a layer of decomposed ensilage thick enough to exclude 
the air, the fermentation was stopped, and the ensilage which was in con­
tact with that decomposed layer is as good as that in the middle. That is 
to say that, as soon as the air ceased to penetrate the silo, decomposition 
ceased. This confirmed me in the idea I had, that from the moment the air 
can be excluded, the pressure can be dispensed with. There must always 
be weight enough to keep the planking in contact with the ensilage. In
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putting in no planking I intended to put only the least possible pressure 
on the silo. This is why I contented myself with only throwing a load of 
straw on it.

Mr. Chapais : Supposing that it would be a certain and settled fact 
that whenever no covering is put on the silo, a layer of twelve inches of 
ensilage would be spoiled, would it not be more economical to let this layer 
be lost rather than incur the cost of putting on a covering to keep this layer 
from being spoiled ?

Abbe Chaktiek : That depends on the way the proprietor would un­
dertake to co\’er his silo. For in.stance, at the Seminary of St. Hyacinthe, 
we are well prepared for this, and I consider that it is a work of very little 
importance. It requires only two good loads of earth to cover our silo. 
Under these circumstances I think that it is more economical to cover the 
silo, and not lose the twelve inches of ensilage ?

Mr. Tache : Do the twelve inches of burned or spoiled ensilage you 
have on the surface of your silo, represent nearly twelve inches of pressed 
ensilage ?

Abbe Chabtier : No. I consider that this loss does not represent mo. e 
than 25 pounds to the cubic foot, because it is the last layer and it is not 
pressed.

Mr. Tache : Do you estimate that a cubic foot of spoiled ensilage repre­
sents twenty-five pounds w'orth of Indian com?

Abbe Chabtier : Yes. I calculate that I lose 9,500 lbs. of ensilage by 
that layer of twelve inches of spoiled ensilage; nearly five tons. Rather 
than load the silo I would prefer losing two tons, because I consider the 
five tons I lose as worth nearly five dollars. This is what we value ensi­
lage at now. But I think l^ter on it will not cost that much. It may be 
worth more than five dollars to raise several tons of stone to that height and 

j afterwards lower them down again, and then be encumbered with them for 
the whole remainder of the year. If it could be covered With six or seven 
inches of earth, I would prefer that to losing the ensilage, because that earth 
could be used by mixing it with manure. The whole matter is a question 
of economy. Every one can examine and ascertain his own resources, how 
much a covering would cost him, and how much a ton of ensilage costs him.

Mr. Casavant : A load of earth (muck, terre noire) used like that would 
be worth a load of manure, thSt is to say, fifty cents, so that it would more 
than pay the trouble.

P
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Mr. Maurice Frey : I saw silos in England made in the open sir and 
without any loads of stone, and where the pressure was effected by iron 
wire binding the ensilage. If ensilage in the open air is possible, it is per­
haps preferable to the other system from an economical point of view.

Mr. Barnard : In point of fact, pressure on ensilage by mill stones has 
o<’ten been tried, but it has never succeeded so as to become popular. The 
isolating matters of a closed silo must be replaced by enormous pressure, 
which is only obtained by a heavy outlay.

Abb6 Chartier : There is no doubt that ensilage can be well done in 
the open air. In this case everything depends on the pressure. We are o( 
opinion that it is possible to exclude the air without pressure. But from 
the moment that you wish to keep anything in the open air, the air must be 
excluded and this must be by means of pressure.

Mr. GiRouard : Mr. Lantier, in the upper part St. Jerome, made a stack. 
I saw the report of his operations in the Journal de la Campagne. He made 
a stack in the open air. He made a horse press it down, then covered it 
with coarse sand taken from the shore, and he succeeded very well. He 
opened his stack in the month of December and it was perfectly preserved, 
I think also that the fermentation was sweet and alcoholic. It is worth no­
tice.

Abbe Chartier : You will find a sweet fermentation in the silos which 
have been prepared according to the principle which I have laid down for 
obtaining sweet fermentation. If you wish to have sweet ensilage, fill 
slowly, in layers, and allow an interval between each layer. If you wish 
to have sour ensilage, fill rapidly.

Mr. Girouard : Are you of opinion that sweet ensilage is better than 
sour ?

Abbe Chartier: I cannot rely upon science to answer your question; 
but my impression, based upon some experience, is, that if we feed our 
cattle for seven months of the year on sour ensilage, the practice may be 
injurious to them. If we feed them on sour ensilage for two or three 
months only in the year, it would, perhaps, do them no harm.

Mr. Girouard ; We have chemists here. Could these gentlemen not 
find something that might be spread over each layer of ensilage, and which 
would counteract the injurioos effect of the'acid?
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Mr. Tache : The association ought to request the Abbe Chartier to 
avail himself of the scientific knowledge of the Abb6 Ohoquet, professor of 
chemistry at the college of St. Hyacinthe, and who has gone to spend a 
year in Paris to make special studies there.

THE BENEFITS OF AGRICULTURE,
BY THE REVEREND FATHER HERBRETEAU.
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EXTRACT FROM THE REPORT OP THE JOURNAL OF AGRICULTURE.

At seven o’clock, P.M., the first meeting of the convention opened, and 
was presided over by the Hon. Mr. Boucher de La Bruere. His Lor Jship 
the Bishop of Three Rivers, as also His Honor Mr. Justice Bourgeois, 
the Honorable Mr. Malhiot, Mayor of the city. Honorable Mr. Turcotte, 
M.P.P., occupied seats of honor, and a select audience composed of thirty 
priests, aldermen and prominent citizens, a considerable number of farmers 
and specialists, assembled from all parts of the country, filled the hall. The 
gallery was crow'ded with ladies, and the city band added to the 6clat of the 
meeting. The spacious hall was well heated and brilliantly lighted, thanks 
to the generosity of the civic authorities. Everything contributed to pre­
dispose the audience to listen willingly, as it was becoming they should, 
to the eloquence of those who were to address them. His Honor the Mayor 
welcomed the members of the Convention, and expressed the pleasure the 
Trifluvians felt in receiving them in their city. The president replied in 
a few appropriate words, and delivered his opening address replete with 
interesting details upon the Association, and important statistics on dairy 
industry.

When his addres < was concluded, he introduced to the meeting the 
Reverend Father Herbreteau, of the Society of Jesus, who delivered an 
address upon the benefits of Agricnltore.
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“ Non oderii opera laborioia, et rwticationm

My Lord, Ladies and Gentlemen.

t opera
ereatam ao AUUtimo.”

“ Hate not laborious works, nor husbandr}- 
created by the most High. ”

(Eccles., VII, 10.)

It must appear rather strange, at first sight, to see a priest, a member 
of a religious order, a professor of dogmas and Metaphysics, appear before 
this Congress of Agricultural Clubs, to speak upon Agriculture. Have we 
not here specialists as well skilled in the art of oratory as they are compe­
tent to deal with agricultural questions ? Do we not see here, in our midst, 
the Chrysostom of our Canadian bishops, presiding over this meeting, and 
speaking on every subject, with charming eloquence ?

My excuse, gentlemen, is that I am here only to make you more anxious 
to hear the speakers who are to come after me, and to foster an interest 
that must go on increasing. Another excuse, if I must give a further one, 
is, that I have not chosen for myself the honor of addressing this meeting, 
Mr. Barnard’s friendship imposed it upon me. May he have no reason to 
regret it.

Again, gentlemen, it seemed to me, on second thoughts, that a priest 
may have his say, as well as another, upon questions of Agriculture. Is it 
not the priest who blesses the seed and the first fruits of the harvest ? Is 
it not he who consecrates the bread and wine, producing upon the altar the 
bread of the elect, the food of souls. As priests, we are clothed in linen, 
we burn the wax of bees upon the altar, we use the flowers of the field 
to adorn the tabernacle, we pour oil upon the sick, and we are called 
pastors. Willingly do we, in the supernatural order, exclaim with 
our Lord, in speaking of the harvest of souls : “Mt/ father is the husbattd- 
man; Paler mens agricola est." (John, 15-1.) Moreover, in the natural order, 
cannot many priests, remembering the days of their youth passed in the 
country, like those of Moses or David, guarding their flocks, say, with feel­
ings of becoming pride; “/ am the son of a husbandman ; Pater mens agncok 
est.” The agricultural class is the one which, by a dispensation of Provi­
dence, remarked even by the Council of Trent itself, furnishes the best re­
cruits to the ranks of the clergy. So that the priest has a right to speak of 
Agriculture.

In the same way, gentlemen, I find myself, as a member of a religious 
order, quite at home when speaking in the midst of a gathering of agricul­
tural classes. I never think without pride, (though an ill-inspired writer
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reproaches us for saying it boastingly) that the Jesuits were in some way the 
Hrst settlers of Canada. “ Everywhere,” says Mr. Lefebvre de Bellefeuille, 
“ the priest has followed closely in the wake of the first settler, and some-
“ times he has gone ahead of him...........The priest is ever present in
“ Canadian society throughout the history of Canada. His works are found 
‘‘ every w’here, and with him is seen the Catholic Church, which, after hav- 
“ ing lounded our people, still preserves and protects it in the struggles it 
“ has to undergo.”—Revue Catiadienne, vol. VI, p. 717.

Beside the forts, which secured the safety of the earliest settlers and of 
their first harvests on Canadian soil, the missionaries endeavored to attach 
to the labors of the field both the W'andering tribes of Indians and 
the few families of French settlers. Father Buteux, on his arrival at Three 
Rivers, towards the end of July, 1635, made it his first business, after found­
ing the Church of the Conception beside his hut built of stakes and 
branches, to set his parishioners to work at tilling the soil. Shortly after 
his arrival he wrote as follows ;—“ If Capitanal were still alive (Capitanal 
“ was an Indian chief friendly tow'ards the French) he would certainly 
“ favor what we are going to undertake this Spring to lead these savages 
“ by degrees to live a settled life. As these poor Indians have been accus- 

; ” tomed to idleness for a long time, it is hard for them to bring themselves 
; “ to cultivate the soil, unless they are assisted. We intend, therefore, to 

“ see if any families wish to give up their wandering life ; if so, we will 
employ anew three men to plant Indian corn near the new settlement at

“ Three Rivers.......We will pay the wages and support of these workmen
“ in proportion to the time we may employ them in clearing and farming 
" with the Indians, .’^f I could keep a dozen of them, it would be the surest 
“ way to win over the Indians.” (Relations de 1685, page 20.)

What the Jesuits did at Three Rivers, was done by them or by other 
equally deserving missionaries at Quebec, at Tadoussac, at Montreal, at Sault 
Ste. Mario, all along the St. Lawrence and along the Mississippi to New 

: Orleans. There is still standing at Cap de la Magdeleine, quite near here, 
I an old monur^ent which has been renewed for the postal service; this old 
monument!^ still called by the people, the Fathers’ Mill. The Jesuits 
were, I believe, the first millers at Three Rivers and the Cape.

But it is not in Canada only that priests and religious have been the 
pioneers of Agriculture. History tells us that the monks also brought the 
soil of Europe under cultivation. “ The three-eighths of the cities and 
market towns of France,” says Mr. deMontalembert, “owe their existence

8
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to the monks.” (Monks of the West, Preface.) It was the same in England, 
Ireland, Italy, Germany and Switzerland. The monks, always shunning 
the settled centres, ever recruiting countless adherents, went from forest to 
forest, from desert to desert, and everywhere made the solitudes bloom. 
From the fifth to the fifteenth century, such was the providential mission 
of the innumerable disciples ot St. Benedict and St. Columbanus. When 
they had cleared and drained the land, people fiocked around the 
neighborhood of the monasteries, and these became the sites of a great many 
cities, which are now illustrious. Some of them little think that they owe 
their origin to the monasteries.

St. Benedict laid the foundations of the celebarted monastery of Monte 
Cassino, in the desert of Subiaco, in Italy in the fifth century. The Goths 
and Heruli, who had lived by pillage, were seized with remorse and 
sought to expiate their crimes in solitude. St. Benedict received them, gave 
each of them a frock, attached to his girdle a mattock which he was never 
to quit, day or night, gave him a spade or an axe, and sent him out to exer­
cise his energy and strength in clearing off the brushwood or brewing up 
the soil. One day a Goth, unskillful at his work, let the axe fall out of his 
hand and it sank to the bottom of the lake formed by the Anio, at the foot 
of the mountain. Benedict was there. He performed a miracle, and the 
axe floated up from the bottom back to the workman. “ Take your axe,” said 
Benedict to the barbarian woodsman, “ take it, work and console yourself.”

‘‘ Symbolic words,” says de Montalembert, “ wherein one may see 
“ summed up, as it were, an abridgement of the precepts and examples 
“ lavished by the monastic order upon so many generations of people and 
” conquering races: Ecce labora." Ibidem.

I have stated enough, have I not, gentlemen, to convince yon that as a 
priest and member of a religious order, I have some right to speak of Agricul­
ture ? You, gentlemen, know this well, and hence you place your agricultural 
circles under the control and management of your parish priests. I am happy 
to congratulate you, gentlemen, upon the correct view you have of coloniz­
ation. If your agricultural clubs selected a coat of arms, I would tell you 
to put in it a cross for a saltier, upon a plough, with this motto, taken from 
the monks : Cruce et aratro. By the cross and plough. In your agricultural 
gatherings, the priest represents the cross, and the farmer the plough. Each 
has his own place assigned him there.

If, then, I may speak of Agriculture, I hope you will allow me, gentle­
men, to philosophize somewhat upon the subject, leaving the technical details
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to others. Every one to his calling. Those acquainted with rural manage­
ment will tell you their experience about drainage, meadows and pasturage, 
about successful ensilage, about the best way to feed and improve the breeds 
of cattle, about the produce of milk and making cheese, and about a great 
many other things. It may be scientifically shewn how much is lost by 
allowing the richest treasures of Agriculture to go to waste and infect the 
air, or, by emptying the refuse of our cities, to find its way to the river. It 
may be proved, by calculations which defy contradiction, how important it 
is to return to the soil, by organic manure, what the soil has given to the 
crops, and what the crops have given to man and to animals. The law 
which governs this wonderful rotation in which the elements of life are 
increasingly perpetuated and renewed w'ithout ever becoming exhausted, 
constitutes the very basis of farming operations, and would furnish a beau­
tiful, scientific and practical subject to treat in presence of this important 
meeting. Others, more competent than myself will, I trust, take it up.

For my part, as a professor of Metaphysics, I will enlarge upon a wider 
theme, more philosophical, more suited to my profession, and I will say in 
praise of Agriculture that it is the most favorable medium for the develop­
ment of man’s faculties, and the necessary condition for a people’s welfare.

This is what I call, under a general heading, the benejils of Agriculture.

I.

It must be remarked, at the outset, gentlemen, that Agriculture is the 
most favorable medium for the development of robust health. “ First of all 
we must live,” w’as a saying of ancient philosophy, prius est vivere; after­
wards, if all goes well, we may philosophize, demde philosophari. Now, it 
seems quite plain, gentlemen, that a child’s growth, and the development 
of a young person’s organs, cannot succeed any w’here as well as in a coun­
try life. This tender nature, w’hich, like a flower, absorbs air and light, 
becomes impregnated with its surroundings, can nowhere be formed or 
made to harmonize as well as by a life passed in the open air of a country 

j life, amongst the sweet odors of the hay and the fields, amongst the breezes 
which have caught their balm from the resinous branches of the stately pine 

j or the sweetened bark of the maple tree.

Look where you will and you will find the Robust temperaments, the 
I types of lofty stature which show no signs of declining health, the rich 
I blood the rosy cheeks, the ruddy hue, the bloom of health glowing under

‘ I
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a fine skin, the life sparkling in the eyes, the noble soul dwelling in the 
body which it animates. All these you will find, above all, in the country.

The decaying generations are in the towns. Were it not for the in­
creasing supply of recruits they obtain from the country, the towns would 
soon become empty, for the towns destroy their population.

The anaemic temperaments are caused by and developed in the unwhole­
some dwellings of thickly peopled localities in the reeking atmosphere 
of manufactories and stores. Paleness dwells in elegant drawing-rooms; 
consumption is the scourge of aristocratic races; epidemics never find a 
footing outside of cities. In fine, to sum it up in one word, life is shorter 
in cities than in the country, as shewn by countless statistics. Health is 
the first blessing of Agriculture.

II

From our first conclusion this consequence follows: Multitudes are 
made up of units, and races are made up of individuals. If then, a rural life 
forms men of robust temperament, it produces strong races, able to think 
and act vigorously, to don the coat of mail, and bear aloft the national 
standard with honor. With good reason did the Latin poet of old congra­
tulate Italy that by her farming, she produced, both rich harvests and those 
hardy races of Marsi, of Sabines, of those ancient Bomans who conquered 
the world. “ Hail,” sung Virgil, “ hail, land of Italy, fruitful mother of rich 
“ crops and valiant heroes.”

Salve, magna parens frugum, eatumia tellus,
Magna virium !

(Georg. Book II, 171).

Wisdom, speaking by the mouth of Fenelon, has left us in a 
charming story the secret of renewing a decayed race. Listen to this 
page of Telemaque : “ Mentor went out from the city (the capital of the 
“ island of Cretq), with the King Idomeneus, and found a great tract of 
“ fertile country left untilled, others were only half cultivated, owing to 
“ the negligence and poverty of the husbandmen, who, being deprived of 
“ farm hands and oxen, were also wanting in the strength and courage 
“ necessary to cultivate to perfection. Mentor, seeing this wa^ite countryi 
“ said to the King: The earth here is only waiting to enrich its inhabitants, 
“ but the inhabitants are wanting to the land. Let us then take out ell 
“ these superfluous artisans whose callings can only corrupt their morals, 
“ and let us make them cultivate these plains and hills ; the country will 
“ soon be peopled with vigorous families addicted to agriculture.”

The te 
and shew t 
could not 
condition. 
Dupanloup
" the early 
“ man, in h 
“ in paradisi 
“ tillage, be: 
“ a conditio 
“ sary emph 
1861.)

Have y< 
man comes i 
strengthenec 
you will ma 
work, if you 
if yon allow 
supple. At 
most admire

Unqu( 
the earth, j 
prevent hi: 
language o 
" Nudus in 
bread and 
as the price

It is va 
that they ai 
they are les 
must then 
as the bird : 
that which 
most highly

The sec 
which are tl



117

lling in the 
;he country.

t for the in- 
)wn8 would

tie unwhole- 
atmosphere 
ving-rooms; 
ever find a 
fe is shorter 

Health is

iltitudes are 
, a rural life 
>le to think 
fie national 
old congra­
ts and those 
1 conquered 
other of rich

UB,

□ok II, 171).

ft us in a 
den to this 
pital of the 
•eat tract of 
d, owing to 
deprived of 
ind courage 
/jte countryi 
inhabitant*, 
take out all 
heir morals, 
iountry vfill

The teachings of antiquity agree with the experience of modern times, 
and shew that Agriculture is the natural nurse of strong races. In fact, it 
could not be otherwise, for, the farmer’s calling is man’s most natural 
condition. “ If I open the ancient records of the human rare,” says Mgr. 
Dupanloup, “ I find Agriculture on tlje very first page, before man fell, in 
“ the early days of his primitive innocence. In the happy abode of Eden, 
“ man, in his original innocence, had to work, to till the earth. Po$tdt eum 
“ ia paradiso voluptatis, ut operaretur eum. (Gen. 2). So that the work of 
“ tillage, before it became a punishment, was imposed upon man as a law, 
“ a condition of his happiness, his dignity, his existence, a noble and neces- 
“ sary employment of his faculties and his strength.” (Cornices Agricoles, 
1861.)

Have you remarked, gentlemen, or shall I follow up the theme, how 
man comes into the world with frail and weakly limbs which must be 
strengthened ? If you bring up tenderly the frail being we call a child, 
you will make it effeminate. If, on the contrary, you apply its limbs to 
work, if you put upon its shoulders burdens proportioned to its strength, 
if yon allow it to grow up in the open air, its limbs will become strong and 
supple. At eighteen years of age it will be hard to say which should be 
most admired, its strength or its elegance.

Unquestionably, in order to develop his faculties, man requires to till 
the earth, as the earth requires man’s help for its own fertility. And to 
prevent him from withdrawing himself from this duty, God, or, to use the 
language of Pliny the elder. Nature, cast him naked upon the naked soil. 
" Nudus in nuda humo." He must grow hemp and flax for his clothing, 
bread and wine for his food, and the earth will give him nothing except 
as the price of his toil. “Quia dii laboribus omnia vendunt." (Seneca.)

It is vain to substitute other work for the labors of the field, it seems 
that they are less in the order of Providence, and experience shews that 
they are less, beneficial to the perfect development of the human f rame. We 
most then conclude, with the Scriptures, that man is made to work, 
as the bird is made to fly, and the ox to draw, but man’s principal work, 
that which Nature and his own needs impose most upon him, that which 
most highly perfects his race, is that of Agriculture.

The second benefit of agriculture is that it forms strong gtmerations 
which are the honor of their country and of humanity. M
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Q-od forbid, however, that we should limit man’s perfection to the de­
velopment of his bodily faculties. Above the material order are the 
intellectual and moral orders, completing, and, in many ways, permeating 
each other.

Is the farmer’s life, then, favorable for the development of his intellec­
tual faculties ? I venture to affirm it, if the term be properly understood, 
and if, moreover, a very special cultivation of the mind is not meant.

First of all, it is quite true that the life of a farmer leaves little 
leisirre for learned speculations, and does not call for very deep or very sub­
tile knowledge. But cannot the same thing be said of most part the 
labors of other branches of industry and trades ? Deep science is a career 
apart. Whoever wishes to succeed in it, must give himself wholly to it, 
grow pale over his books in his early youth, and devote his best strength 
to study to the end of his life. This is the destiny of the few. Out of 
thirty-six millions, the population of France, there are thirty-four milliori 
workers. So in the most highly cultivated countries, nearly nineteen- 
twentieths are the men who work at manual labor, and whose intellectual 
faculties slumber in their wearied limbs. If, then, the farmer is not more 
learned than other toilers, if he has even less of the hackneyed loquacity 
which we meet with in the great centres, he seems to make up for it by 
retaining the privilege of clearness of intellect and sure judgment. The 
equilibrium of the faculties is more easily lost in the tumult of the cities, 
while eA’-enness of temper and disposition is better preserved in the 
ooirntry. Lastly, if it be true, according to the ancient proverb, that 
the perfection of man is made up of a sound mind in a sound body, mm 
Sana in corpore sano, it seems that nowhere else than in Agricultxxre can its 
elements and conditions be readily found.

It may even be said of the other trades that they require less science 
than Agriculture. The weaver always drives his shuttle the same way; 
the carpenter makes only a small number of models ; the blacksmith, how­
ever long he may do so, always strikes his iron in the same manner. In the 

, great modern manufactories, where the division of labor is carried out, man 
is reduced almost to the state of a mere machine. Each workman executes 
only one detail, he never learns to put together the complete production of 
his industry. On the contrary, Agriculture, when properly understood, is 
eminently a science of observation, of method, of scientific combinations. 
The secretary of the Agricultural Clubs told me the other day, with an
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elevation of ideas which v^.ruck me with astonishment (he will pardon me 
for telling his secret) that Agriculture has, for Us object, the under standing and 
carrying out God’s plan in Nature.

In fact, and God so willed it, there is a time to plough, a time to harrow^ 
a time more favorable for dropping the seed in the earth. The farmer must, 
in all this, interpret Nature’s laws, and consult experience as well as reason, 
Not every land produces alike ;

Hie segetes, illic venient felicius uvae ;
(Georg. L. I. 63).

Virgil said it, “here wheat, and there grapes grow best.” Heavy 
land must be plowed deeply ; on weak land only a slight furrow' must be 
made so as not to dry up the soil; cold lands must be cured with lime ; dry 
land requires clay; moist land must be drained; sandy land must be water­
ed. There are stimulating manures, such as aniual black, guano, which, if 
used alone, would exhaust the soil; they are tempered by natural manures, 
such as dung and the remains of forage plants, and their fertility is doubled. 
The farmer should know how much salts each plant takes from the earth, 
and what quantity of it each kind of manure contains. He must know 
how to alternate cereals and root crops, how long each land requires to be 
tilled, and how long it should lie fallow. These laws are all difficult.

Then, to the knowledge required for the farm, is to be added that re­
quired for the stable. The choice of breeding animals, the crossing of breeds, 
the most economical and advantageous system of feeding, the proportion be­
tween the quantity of cattle and the land to be sowed ; all these are so many 
problems where routine and ignorance are ruinous, and where, on the con­
trary, Science works wonders and realizes fortunes. There is nothing, even 
to the proceedings of your dairy industries, whose distinguished represent­
atives I see here, which does not require an incredible amount of knowledge. 
A French publicist, Mr. Louis Herve, in a report on Agriculture in France, 
in 1859, said: “ A proper system of stabling is indispensable for increasing 
“ the production of meat and milk; but the confinement of cattle in low, 
" narrow', badly aired stables, often results in ruining the farmer. In fact, 
“ epizootic diseases, the ailments of every kind which decimate cattle upon a 
“ great many farms, arise, in most cases, from the bad places which shelter 
“ them. Some model farms offer us buildings constructed upon the principles 
" of hygiene and properly understood economy, spacious and lofty stables, 
“ with a double current of air at the top, a paved and sloping flooring to carry 
" off the droppings; piggeries made upon the same rules ; dairies built so
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“ as to admit fresh and pure air, a uniform temperature, sheltered from the 
“ odors which infect milk, and from the jolting of vehicles which prevent 
“ the rising of the cream.”

Are not these endless details, gentlemen, and they only refer to 
tillage and cattle. Yet I have said nothing of the poultry yard, nor of the 
garden, nor of the most advai'tageous working of sugaiies, nor of fruit trees, 
nor of the forest. In truth, we may say that the farmer, if he wishes to 
cultivate to perfection, should know nearly all the Sciences, Chemistry and 
Physics, Natural History and Botany, Mineralogy and Medicine. The life of 
each plant, as well as that of every animal, has its food, its treatment, its 
ailments. The farmer is its physician as well as its nurse. If he does not 
know h’s business, he will do like an awkward nurse who would put vinegar 
instead of milk into her child’s cup, or a doctor who would treat his 
patients with arsenic. Quackery in farming is far more ruinous than in 
feeding men, for men can complain, while plants and animals sicken and 
die without telling the cause of tkeir complaint. The skilled farmer is left 
to himself to discover and cure it. Agriculture, gentlemen, is a school of 
common sense and practical science. Such is its third benefit.

IV

However, gentlemen, an easier demonstration to make, is to prove that 
Agriculture is a medium specially favorable to the development of the moral 
and religious feelings of a people. “ Everything in the country is full of 
God,” said a pagan poet:

Jo via omnia plena ;

“ and it is the action of the divinity that is felt and heard in the germina- 
“ tion under our feet, in the fields, and over head in the buds.

Et nunc omnis ager, nunc omnia parturit labor,
(Virg. Eclog. m.)

The farmer does his work in common with God. He sows and God 
waters the seed. Ho hoes and plows, but counts on God’s sun to ripen his 
harvests. Unable by himself to make the seed grow, he awaits his fortune 
from the Divine protection, and places his trust in the “ Father who gives 
his daily bread." Well, may he, speaking of God, say, this divine word: 
“ Pater meus agricola est,” for God is, in truth, a farmer.

The work of manufactories is not shared in this way with God, man’s 
efifort alone appears in it. It is not within the blackened walls of a manu­
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factory, in the crowded streets of our towns, that we meet these vast hori­
zons of which Dante said, that “ light and love were their only hounds.”

Che, solo amor’e luce ha per confine.

Is it any matter of astonishment, then, that the farmer is naturally more 
thoughtful and more pious than the city workman ? Everything in the 
fields lifts up to God a soul naturally good, and there is scarcely anything 
to turn it from Him. In town, vice is everywhere, and the thought of God 
is as rare, as the steeples, the sight of which is shut out from us by the houses. 
So has it been always remarked that Virtue betakes herself to the country. 
“Life in the fields,” says Columella, “ is nearly related to Wisdom, if not her 
sister.” Vita rustica sine dubilatione proxima el quasi consanguinea sapienlia 
esl. And Virgil, the poet.of Mantua, said that “ Holy Chastity, driven from 
every place else, took up her abode in the country.

Casta pudicitiam servat domus.
(Georg. Book II. 523.)

“ that Justice, quitting the earth at the commencement of the iron age, left 
“ the last trace of her footsteps at the farmer’s door,

Extrema per iUos justitia excedens terra vestigia fecit.
(Georg. Book II. 470.)

“ that ev’en the young people, everywhere so unruly, were in the country 
“ assiduous in their work and sober in their way of lining, devout to the 
“ deity and respectful to their parents.”

Hie patiens operura exiquuqae assuota juventus 
Sacra defim, sanctique patres.

(Ibidem.)

While the w'andering and unsettled life of the workman is a school of 
ungodliness, of disorganization of family ties, of disunion and forgetfulness 
among those who were made to love each other, the head of a family in the 
country really does the work of educating his children, watching over their 
youth and preparing their future. It is not he who will imprudently expose 
his sons and daughters to the corruption of the cities. He keeps them at home 
while they are young, and trains them up to a life of austerity, labor and 
obedience. Morning and night, he sees that they accomplish their duties 
towards God; on Sunday, he takes them to the village Mass. No baneful 
influence reaches the sanctuary of the farm; the pious farmer models his 
children to his ow'n image. When they are grown up, their father will not 
be compelled, in order to find them employment, to take them away too 
early from under bis care, to give them up to strange masters, to abandon
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them in the midst of a disorderly and unwholesome atmosphere. No, he 
will bring them with him to his work in the fields, and laying their hands on 
the spade, plow or sickle, he will say to them : “ Here is your livelihood, do 
“ like me and you will be happy. When you have worked and become old 
“ enough, I will take off some of my fields, and build you a fine house, and 
“ this will be your share. You will increase it, and preserve in it, with honor, 
“ my name and my calling. Go, I leave you what my father left me, the 
“ free air of your country, work, simple tastes, the love of God and peace of 
“ mind.”

It must be owned, gentlemen, that Solomon, the wisest of men, was 
right when he uttered the words which I have put as a heading to this dis­
course : “ Farmers, love your severe labor, and above all, agriculture, which 
“ was created by the Most High. Non oderis opera laboriosa, et rusticaiionem 
“ crealam ab AllissCmo."

Agriculture is, in truth, the guardian of faith and morals, 
fourth of its benefits.

This is the

The history of industry has its well known dates. We know that me­
chanical weaving is of recent invention. Cottons, calicoes, merinos, fine 
linen, cloths, as well as the most celebrated carpets, have their origin and 
their phases of progress, which can easily be established. The same must 
be said of the great products of smelting furnaces, of forged iron, artistic 
bronzes, and steel of all kinds, from the hard English steel to the finest 
fleiible blades of Norway or Damascus. We can even say when iron was 
first forged or navigation commenced. But Agriculture has no dates, it is 
coeval with creation. It has even been created by die Most High—creatam 
ab Allissmo.

Polished and mighty nations have been able to exist and flourish with­
out our modern inventions; no branch of industry has ever been necessary 
for the prosperity of a great nation. According to the properties of the soil 
and the advantages of the climate, silk and cotton, wool and furs, grapes and 
hops, minerals and precious woods have been turned to advantage. These 
industries may give rise to a certain comfort, by causing an abundant supply 
of gold to flow, as in California, but they do not give a national character 
of greatness or stability to a people. In order that a nation may be great 
and prosperous, that its people may be attached to their country with a
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feeling of patriotic love, that a special seal and distinctive character may be 
impressed upon it, they must he attached to the soil, and be in a manner 
identified with it, bedewing it with their sweat, and living upon its pro­
duce, being born there and laying their ashes there beside those of their 
forefathers. In a word, they must live there by Agriculture. A great 
statesman. Sully, had traced out this programme for his country, to which 
he was tenderly attached, and which owed her greatness to him. Sully 
used to say: “ Pasturage and tillage are the breasts of France.”

Truly, Agriculture is a condition necessary for the prosperity of a na­
tion. The love I bear your beloved Canada, gentlemen, and the firm faith I 
have in the destinies of this people, doubly dear to me because it is of French 
origin and Catholic, urges me to prove a thesis, upon which, I believe, the 
future of this noble country is based. So that, gentlemen, when we explain 
their patriotic purpose, we raise to their proper level these gatherings of 
agricultural clubs, whose title is too modest a one. •

Have you ever remarked, gentlemen, that all the nations which have 
made their mark in history, were devoted to Agriculture. Egypt, which 
attained in the earliest ages the very summit of power and civilization, 
Egypt, which had at one time twenty-two thousand flourishing cities, if we 
can credit Herodotus, Egypt which built for her kings the gigantic pyra­
mids, which placed at the doors of her temples monoliths which Home, 
London and Paris are proud to possess to-day, Egypt not only trained her 
people in the ways of Agriculture, but even introduced it into her religion. 
The Nile, which every year overflows its banks to renew the fertility of 
its banks, was a sacred river. The lotus, which grows on moist ground, and 
seems to be a token of its fertility, is, in like manner, a sacred flower. They 
meant to do great honor to the god Osiris, by assigning to him a bull’s head. 
Isis had a cow’s head, and was crowned with lotus leaves. You know, 
gentlemen, what ridiculous worship was rendered to the ox Apis, for which 
a palace was built, and whose funeral wms celebrated with as much solem­
nity as those of the kings. The ox Apis was the king, if not the god, of 
pasturage and Agriculture.

The Hebrews themselves, whom Jehovah had led into a land flowing 
with milk and honey to assure their perpetuity, the Hebrews, even in the 
promised land, sometimes remembered the worship of Egypt, and, forget­
ting Jehovah in the enjoyment of the fruits of the earth, they adored Agri­
culture under the image of a golden calf.
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In the Indies, on the luxuriant banks of the Ganges, where from the 
days of Niniveh and Babylon dwelt powerful tribes, the bull Nandi, the 
symbol of the fertility of the soil, was honored as a god. Amongst the 
ruins of rich Niniveh, two gigantic bulls of granite were lately discover­
ed, bearing on their heads a crown of stars, and which were, doubtless, the 
tutelary divinities of the flourishing banks of the Tigris and the Euphrates. 
Amongst the Persians, the worship of the ox Aboudail was prescribed by a 
law of Zoroaster, and this venerated animal was looked upon as the source 
of all vegetable and animal creation. It would be a waste of time to enter 
into all the ridiculous details of this cosmogony. They only prove one 
thing, that Agriculture amongst the Persians was a religion.

The worship of Agriculture varies in form, with times and manners, 
but it is found amongst all pagan nations which have distinguished them­
selves in history. The grave Varro relates, that to kill the plowing ox at 
Athens’, in the Peloponnesus, in Phrygia, and amongst the most ancient Romans, 
was a crime punished loith death. The Greeks, whose artistic genius civil­
ized ancient traditions, assigned the bull a place among the heavenly 
constellations, but they found a more elegant way of leaving divinity in 
Agriculture. Ceres w as the goddess, to whom the benefits of this art were 
assigned. Ceres had been the first to till the soil, and in the fields she had 
given birth to Plutus, or riches. The shepherds chose for their protector 
Apollo, who had been the first to keep flocks. Pallas and Neptune, said 
the people, having a dispute between them to know who would confer up­
on mankind the most useful present, Pallas struck the ground with hSr heel, 
and made the olive sprout. The olive is the wealth of Mediterranean 
countries. Neptune, in turn, struck the earth with his trident, and from 
the ground thus opened sprung forth the prancing steed.

Cm pnma frementem 
Fudit e<£uuiu magno tellus percussa tridenti.

Virg. Georg. Lib. I.

Bacchus was the god of grapes, and it was agreed (and it is so yet) that 
his gifts were divine. The most renowned kings of this artistic people were J 
little more, in time of peace, than great landed proprietors, devoting their best 
attention to their countless herds of cattle Homer’s immortal poems are ij 
thoroughly impressed with agricultural tastes. Hesiod celebrated farming 
in his poem on “ Works and Days.” Plato’s accomplished disciple, Xenoph­
on, after he had been a general in the army, wrote his book of Economics, 
w’herein he explains in detail the processes of pasturage and tillage. He af­
firms in it “that Agriculture is the first of arts,” and he declares that “be
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will not admit that a free man can find any occupation more worthy of 
him.”

As to the Romans, the most astonishing people of all, you know, gentle­
men, that their first generals, the Fabricii and the Cincinnati, left the plow for 
the sword, and when the victory was won, returned to their fields. Marius, 
whose obscure birth and earliest occupations made him a former, Marius, 
seven times consul, was noted for the skill and extent of his agricultural 
operations. Amongst other works, some vine trees which he had distribu­
ted over the hilly portions of his domains, were admired for the skilful use 
made of the ground. As Pliny says, “ They showed the complete art of the 
profound tactician and great general.”

As long as its agricultural genius inspired the Roman people, they 
furnished invincible recruits to the legions which carried the glory of its 
name to the boundaries of the world. When farming ceased to be held in 
respect, when the festivals of Rome had drawn off the moral population to 
the town, the Roman colossus began to totter. In vain w'ere laws ^ 
made to bring back the proprietors ^o their fields. In vain did the Em­
peror Augustus ask Virgil to WTite his Georgies, that sublime appeal on be­
half of agricultural labors. The Roman families soon ceased to have any 
heirs, the legions soon had no more soldiers, and famished Italy soon had 
no more bread. The barbarians came and took the place of the people, 
which no longer recruited its ranks, and could no longer feed itself. The 
Greeks, Persians, Babylonians and Egyptians had disappeared in the same

Agriculture, gentlemen, formed the great nations of antiquity, 
is its fifth benefit, which I undertook to point out to you.

Such

VI

It only remains for me to tell you, gentleman, that Agriculture is like­
wise the mother of the great modern nations, and that the great modern 
nations will not last unless they maintain as the basis of the immense 
expansion of artificial life called Industry and Administration, a broad 
and flourishing cultivation of the soil. This will terminate my discourse 
already too prolonged. Everybody knows that modern nations derive 
their origin from the barbarous nations which invaded the Roman empire 
and divided it between them, in the fifth century of our era. When the sea, 
encroaching upon the laud, succeeds at last in breaking down a dyke
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which it has long lashed with its angry billows, its waves dash OA'er the 
country, excavate deep beds, sweep away in their eddies, the crops and herds 
as well as the husbandman and his uprooted dwelling. So, for more than two 
centuries did the barbarian conquerors of the Romans ravage Europe. 
Huns, Vandals, Visigoths, Herulians, Franks, Saxons, Normans, Slavs, 
Arabians and Tartars, were so many human waves, which, dashing against 
each other like the waters of a sea that has burst through its barriers, ra­
vaged everything before them, and disordered everything from end to end 
of the ancient continent. When calm was restored, these plunderers, who 
had nothing more to plunder, were obliged to look to the soil for the bread 
which they could no longer purchase with gold or conquer with their 
swords. I have already told you, and M. de Montalembert has related the 
story in five volumes of thrilling interest, that it was the monks who at­
tached these wandering people to the soil.

So much for England. If you wish to know, gentlemen, how France 
Was brought under cultivation, listen to the following narrative, and 
judge of the whole from one detail.

It was in the sixth century. A Breton monk, named Tellio,

Lingard, the great historian of England, speaks of what the monks did 
to promote Agriculture in England, and mentions how they reclaimed im­
mense uncultivated and uninhabited regions covered with forests or sur­
rounded by swamps; “Such was the real nature of the vast territories de- 
“ livered over to the monks and which had the double advantage of afford- 
“ ing the communities a retreat inaccessible for a longer time than elsewhere 
“ and of imposing lesser sacrifices upon the munificence of the donors. 
“ They overcame all the difficulties of opening up a new' country to culti- 
“ vation; cleared the forests, drained the marshes, irrigated or drair ed the 
“ soil according to the requirements of each locality, made bridges, roads, 
“ dykes, ports and light-houses throughout their domains, all of which bore 
“ testimony to their indefatigable and vigilant efforts. At least one-half of 
“ Northumbria was covered with sterile heaths and moors ; one-half of East 
“ Anglia and a considerable portion of Mercia were covered with almost in- 
“ accessible swamps. The monks converted all these deserts into pastures 
“ and fields covered with abundant crops." M. de Montalembert confirms 
this statement of Lingard, and adds; “These monks turned ploughmen 
“ and stock-raisers, were the real parents of English Agriculture, which has 
“ become and continues to be, thanks to their traditions and their example, 
“ the foremost Agriculture in the world." (Monks of the West, vol. V, 173.)
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after clearing the thickets and brushwood around his monastery of Dol, 
near St. Malo, undertook, with the help of another monk, St. Samson, to 
plant an immense orchard at a place where nothing but barren trees could 
be seen before them. For three miles in length,* over a tract of land tho­
roughly broken up, and well mellowed, the monk Tellio planted apple trees 
of the best kind; for three miles in length the apple trees cast out their 
vfgorous branches. The house was deluged with apples. Notwithstand­
ing their appetite, the monks were unable to consume so many apples. 
Then, to lose none of them, for they were good, they bethought themselves 
of drinking them, and invented cider. And to-day cider gladdens all the 
drunkards of Brittany and even of Normandy, a result far beyond what 
the good monk Tellio expected.

You know now, gentlemen, where cider, the national drink of Brittany 
and Normandy, comes from. In these two countries the grape does not 
ripen. Do you wish to know now, who cleared the favored regions where 
champagne ripens, champagne wine, so much coveted by the English, the 
indispensable crown of every great repast in both the old world and the 
new ? Listen. The monk Theodulphus, born of illustrious parents in 
Aquitania, became a monk at St. Thierry. He wished to be employed as a 
farm hand at the monastery. Two ploughing oxen were entrusted to him, 
and for twenty-two years he followed them at the plow. With this team, 
he did as much work as two, three or even four of his brother monks. He 
was more untiring than his oxen, for, w'hile they were resting, he replaced 
the plow by the mattock, harrow or spade. And, on his return to the 
monastery, after his well spent days, he was always the first at the ofldces 
and psalmody during the night. After twenty-two years of tillage, he was 
chosen abbot of the community. The inhabitants of the nearest village 
thereupon took his plow, and hung it up in their church as a relic.

“ It was a relic, indeed," says M. de Montalembert, from whom I have 
partly taken this narrative, “ a noble and holy relic of one of those lives of 
" unending labor and perpetual virtue, whose example has happily exercised 
" a more fruitful and more lasting empire than that of the proudest con- 
“ querors. It seems to me that we would all look upon it with emotion, if 
“it existed yet, this monk’s plow, doubly sacred, by religion and labor, by 
“ history and virtue. For my part, I feel that I would kiss it with as much 
“ veneration as I would the sword of Charlemagne or the pen of Bossuet." 
(Monks of the West, vol; II, p. 451.)

France, like England, cultivated by monks, grew and prospered beside

K'lClr y
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her rival, although endless wars have periodically decimated her people 
during twelve centuries. France and England will both be powerful, so 
long as Agricukare continues to flourish in them, for the law of historj', 
I repeat, is that the prosperity and greatness of a people shall be in 
proportion to the number and prosperity of its farming population.

That this principle is true when applied to the recruiting of armies, 
everyone admits, for everybody knows that disciplined soldiers, bold in the 
presence of death, are the robust and pious sons of the farming classes. But 
it is equally true of commercial prosperity and of the glory of genius. In 
order that commerce and industry may continue to exist, the country must 
furnish an ample supply of the food and provisions which form two 
thirds of local traffic; the rural population, after selling the produce of 
their lands to the people of the towns, must, in turn, purchase with their 
profits the products of the industries carried on there. Suppress either one 
of the terms of this double exchange, and both trade and industry are 
ruined.

If you wish a people to be wholly manufacturers, and to exchange their 
manufactures with a foreign people in return for food, I tell you that, with 
rare exceptions, they will still be ruined, for, as a general rule, industry 
being given the price of the raw material and of the labor, does not realize 
more than one third of the revenue required to support a people. The 
common law is that the farmer should be the feeder of the State, and that 
trade be the complement of the prosperity which the revenues of the land 
procure for the nation.

The same thing must be said of the glory of letters and the fine arts. 
This double glory flourishes amongst a people where works of art find rich 
purchasers and keen appreciators, where the conditions of fortune allow 
artists and literary men leisure and means to followup their callings. Now 
fortune is to be found in the nation whose lands are an inexhaustible mine 
of wealth; it departs from it with the ears of wheat and the stalks of the 
harvest.

This sound principle of natural economy was well understood by the 
great and good King Henri lY, who, wishing his kingdom to attain great­
ness, both in arms, in industry and genius, laid down, as the basis of the 
benefits of his government, that every farmer in France and Navarre, 
“ should have a fowl to eat on Sunday.” And his prime minister, his faithlhl 
Sully, delighted to repeat, as a proverb, the well known saying I have 
already mentioned: ” Pasturage and tillage are the breasts of France."
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The other modem nations, which, in both hemispheres, are to-day the 
most prosperous, are those addicted to agriculture. There is, perhaps, none, 
more prosperous than Belgium. Belgium supports in wealth or comfort 
the thickest population of Europe. But Belgium is cultivated like a garden, 
from the Sambre to the Baltic, from the Scheldt to the chalky cliffs of Pas- 
de-Calais Its Agriculture, still more than its inexhaustible coal mines, and 
its rich quarries of colored marble, constitute the wealth of Belgium. The 
miners are on strike, and threaten the public peace. The farmers, who form 
the majority, are the safety of the country and of religion.

Agriculture also constitutes the wealth of Germany and Russia, where 
the country people are so simple and robust, so firmly attached to the soil 
and so laborious.

The Arab, on the contrary, is unwilling to cultivate anything. He 
contents himself with the wild fruit of the desert and the milk of his goats. 
The ground he walks on seems accursed, and civilization deserts the coun­
tries brought under his yoke. The Arabs are a nation without cohesion 
and without a coimtry, doomed to perish in shameful misery.

At the extremity of Asia there exists a nation, which, in the Eastern 
hemisphere, is the coming nation of the future. Listen to what Mr. Thiers 
attributes the prosperity of China. “ The Mongols,” says he, “ after leading 
“ a nomadic life for centuries in the vast desert of Gobi, hurled themselvc 
'• upon China, divided its soil into a thousand portions, which, being in turn 
“ flooded or drained by artificial moans, are covered with rice ; they have 
‘ cultivated the mulberry tree, surpassed every other people in the art of 
" weaving silk, have discovered a clay which, instead of turning red when 
“ he led like our clay, comes out white and transparent, and have made of 
“it porcelain which they have ornamented with a thousand fantastic 
“ designs, carved wood with astonishing skill, learned the secret of covering 
" them with a lasting varnish, built palaces of lacker, erected towers of 
“ porcelain, and are, even to-day, the most skilful workmen in the world,
“.......... What is it that has caused so complete a change ? One thing
" alone, the settling and cultivation of the land.”

(Thien. Propriit*, p. 120.)

The history of colonization in America furnishes in its turn a glowing 
eulogium of Agriculture. The English colony of New England, and the 
French colony of New France, founded almost about the same time, should, 
it seems, have developed in the same proportion. However, the English 
colony soon doubled, trebled and quadrupled in number the French colony.

9
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Despite prodigies of valor, Canada was invaded and conquered by the 
English. 1 am well aw'are that this conquest must be partly attributed to 
the negligence of France, which no longer sent either settlers or soldiers. 
But, unless I am mistaken, it must also be attributed to the fact that the 
French colonists of Canada were unwilling to live otherwise than by hunt­
ing and trading, -while the English colonists settled down to Agriculture at
once.

Father Charlevoix makes the following comparison between these two 
nations: “ We do not,” says he, “see any rich people in Canada, and it is a 
“ pity, for there they are fond of displaying their wealth, and scarcely anyone 
“ amuses himself with amassing wealth. They live well, if it leaves 
“ enough for dress. If not they retrench from the table, so as to provide the 
“ means of dressing w'ell. It must bo admitted that dress suits our 
“ settlers. The colonists are all of tall stature, and in both sexes may 

seen the best blood in the world; a sprightly temper, mild and agreeable 
“ manners are common to all, and rudeness of speech or behaviour is not 
“ even known in the most remote parts of the country.”

“ Such, it is said, is not the case with our English neighbors, and any- 
“ one judging of the two colonies only by the settlers’ way of living, acting 
“ and speaking, would not hesitate to consider our colony as the most flour- 
“ ishing. In New England and in the other provinces of the continent, 
“ there is an opulence of which they do not seemingly know how to avail 
“ themselves ; in New France, there is a poverty hidden under an 
“ appearance of comfort, which does not appear to be studied. Tvule and 
“ cultiv'ation strengthen the former. The industry of its inhabitants 
“ supports the latter, and the taste of the nation throws over it an infinite 
“ charm. The English colonist ama.sses wealth and makes no superfluous 
“ expenditure. The French colonist enjoys what he has, and often makes 
“ parade of what he has not. The former works for his heirs, the latter 
“ leaves his in want, as he is himself, to mend matters as best they may. 
" The Anglo-Americans do not wish for war, because they have much to 
“ lose; they do not spare the savages, because they do not believe they need 
" them. The French youth, for opposite reasons, detest peace, and live on 
“ good terms with the natives of the country, -w'hose esteem they easily 
“ attract during w'ar and their friendship at all times."

(Diary uf a voyage in North America, Letter III.)

Father Charlevoix wrote these words about thirty years before the 
conquest by the English and the capitulation of Quebec. Since that time
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the situation has changed. The French settlers of Canada, compelled to 
live in peace with the conqueror,'now become a benevolent protector, left 
the gun for the plough. The Americans and the English chose trade as their 
portion.

Now, mark what happened, and how it verifies the law of history. The 
English diminish in numbers on the Canadian continent. The Y ankees have 
exhausted their race in their counting houses filled with gold. The French 
Canadian race, on the contrary, overflows the region to which it had been 
relegated, it already retakes the towns of the colony, and fills up the 
spare lands of the United States which the Yankees cannot repeople. Such 
is the law of history. People devoted to Agriculture have riches, numbers 
and duration.

Seeing, in this way, the favor and extension which Agriculture is daily 
gaining in Canada, I gladly predict for Canada a happy future. Despite 
the inclemency of its winters, the banks of the St. Lawrence are, year after 
year, covered with more plentiful crops. A single one of our rich counties 
now produces probably as much grain as the Indians formerly gathered 
throughout the whole of North America. The Algonquin and Iroquois dish of 
sagamiU, a sort of thick and nauseous stew, has been replaced by the beau­
tiful white bread produced from the same land :

“ Telius Chaoniam pinqui glandem mutavit arista ; and, as in the days of 
the golden age coming after the primitive period, one can mix the clear 
water of the stream, w'hich the Indians drank from the hollow of their 
hands, with more generous liquid sparkling in chiseled goblets:

“ Pocu/aque inventis acheloia miseuit uvis.”

(Virg. Oaorjj. Book I, 8.)

The same soil, which bestow's these treasures on ns, refused them to the 
Indians, because they refused to till that soil:

“ Fundit humo fucilem viclum justissima telius."

(Ibidem, Book II, ICO.)

When the lands will be better tilled, the same space of ground will give 
three times the crop it yields to day. Then families being in better cir­
cumstances, will easily support a larger number of workers. Nothing will 
be allowed to go to loss, neither wood nor pasturage nor land that can be 
occupied. Lands hitherto left untilled will iu their turn be occupied. 
From all parts the produce of the country will be brought to the cities
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Flour, horses, cattle, and the numberless other productions of the country, 
will find their way abroad. The River St. Lawrence will be covered with 
A’essels bringing in the gold and silver of other nations, and bearing away 
with them our superfluous products.

Then will be the time to create with Canadian capital, the benefit of which 
will be left in the country, great manufacturing and mining industries, great 
institutions for the fine arts and higher education, great railway and engin. 
eering projects, for all which we have so far been paying tribute to the 
stranger. Then, above this population of workers and artisans, ever increas­
ing in numbers and in prosperity, will arise a splendid aristocracy, the 
aristocracy of fortune, aristocracy of illustrious names, aristocracy of intel­
lectual culture.

Such will be the prosperity of a flourishing people, such the honor of 
a noble nation, commanding respect, and bearing upon its brow the double 
diadem of Virtue and Genius.
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Evening Sitting of the 19th January.

Mr. Lesaqe, Ueputv Minister ok Agriculture.

My Lord, Mr. President and Gentlemen :

After the splendid discourse we have just heard, it is somewhat dis­
couraging for those unaccustomed to produce masterpieces of oratory, to 
undertake to speak.

I will not address yoa at any length, because I have no desire to make 
a speech. I wish simply to make a few remarks to you about an accom­
plished fact, to w'hich I attach, and you yourselves doubtless do also, a great 
deal of importance. I wish to speak of the Pedigree book and the golden book 
for the breed of Canadian cows, which to-day really exists, and which I 
hold in my hand. It already contains twenty-six entries, six of which 
are actually made, and twenty ethers are in manuscript, which wdll be 
entered without delay.

I In the accomplishment of this work, I see, gentlemen, an unanswerable 
! reply to the objections, which were urged against the encouragement which 
1 a certain number of farmers desired to give to the cattle of this country. 

At the last Provincial Exhibition, held in Sherbrooke, His Excellency the 
Lieutenant-Governor had the kindness to offer medals of honor for Cana 
dian cattle. The Honorable Commissioner of Agriculture also seconded His 
Excellency’s views, by offeiing, on his part, prizes to a considerable amount. 
These gentlemen were very much disappointed, and so was I myself, for 

I the interest I take in Canadian cattle dates far back. Since I have the honor 
I of being connected with the Department of Agriculture I have labored un- 
[ cessingly for this purpose, and, after the indifference I had met in so many 
I cases, I finished by failing in with fellow-workers, who astonished me by 
I the zeal and devotion they showed for the object I had undertaken.

At the last session of the Legislature, Parliament authorized the publi­
cation of a Pedigree Book, and yon may have seen in the last issue of the 
Official Gazette that the rules for the carrying out of this new project have 
been sanctioned and approved by the highest authority. Finally, in the 
month of December last, the Honorable Oommi^aioner of Agriculture gave

ft
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notice that this Pedigree Book was opened. We deemed this convention 
an excellent occasion, gentlemen, to commence the entries in this Pedigree 
Book, and we have begun to do so only this evening.

This event may appear trifling to some persons. Well, for ray part, 
gentlemen, I attach considerable importance to it, because it is the way to 
render long delayed justice, to the indigenous animals of this country, 
and to revive the breed, for it is nearly as extinct as many fear it is. 
In the course of the many trips I have had occasion ,o make, in the 
different sections of the Province, I have always observed very carefully the 
cattle I met on my way, and I never passed through the country without 
meeting on my road several animals bearing very characteristic traits, and 
showing very distinct traces of their origin.

This partiality to Canadian cattle is not, gentlemen, a mere matter of 
fancy. We know from history that the cattle of this country were selected 
with very great care. The horses and cattle sent to Canada, at the com­
mencement of the colony, that is from the year sixteen hundred and sixty- 
five to sixteen hundred and eighty or ninety, were very carefully selected. 
It was at the time when the great King Louis XIV ruled over France, with 
his immortal ministers. It was when ho sent to Canada such men as the 
Vice-Boy de Tracy, Talon, Frontenac. When New France was treated so li­
berally in the selection of distinguished men, we may well believe that the 
best that could be had in the kingdom of France was sought out and sent 
to Canada. We find the proof of this in the resemblance which any one can 
notice between our Canadian cattle and the most celebrated cattle to be found 
in Europe, I mean the Jerseys and Guernseys. If you examine carefully 
the size and outline of these cattle, you will notice a striking family resem­
blance between them and the well preserved specimens of our Canadian 
cows. Moreover, in all cattle which have retained the principal traits of the 
Canadian breed, you will observe not only a family likeness with the Jer­
seys and Guernseys, but you will notice the distinctive, superior qualities of 
both these breeds, namely, the richness of the milk and the length of 
time the cows continue to give milk. Some cows give a great deal of milk 
when grass is plentiful, But all who have carefully remarked the habits 
of the Canadian cow, agree in saying,- and it is a remark I have heard 
since my childhood, but the truth of which I only admitted later on, when 
after repeated trials I was forced to do so,—that Canadian cows, so thoroughly 
despised at one time, keep on giving milk with remarkable uniformity, from 
one end of the year to the other. When the grass is plentiful and rich, cows 
larger than the Canadian, give great abundance of milk, in fact surprising
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quantities. The Canadian cow does not in reality reach to these highest 
quantities. But if you take a good one, and observe her milking from one 
year’s end to the other, you will find that she will give, as a general rule, 
more butter than the other breeds, in proportion to the amount of food she 
has consumed, because it stands to reason that a cow w'bich takes more 
food should yield more. But, given equal quantities of food, I do not 
think it can be denied that the native cow is a better producer than her for­
eign rivals.

I hare already stated that these cows were numerous, and that in the 
trips I had made throughout the province i remarked a great many of 
them in districts where people did not imagine there were so many. One 
thing is certain, that there are some in every district. Mr. Couture and Mr. 
Barnard were astonished, yesterday, daring the visits they made to some 
stables, to find such perfect specimens in the very town of Three Rivers and 
the environs, and it is quite certain that anyone who w'ill take the trouble 
to search, w'ill discover more of them. I do not think I am going too far 
when I state that at least one-fifth of all the cows in the country are of 
arc of Canadian breed. Now this proportion of all the cows in the country 
exceeds one hundred thousand. You can thus see that it is still time to pay 
pay attention to the preservation of this precious breed, and that there is still 
time to improve it w'herever its primitive qualities have been lost.

At an exhibition held last summer in the comity of Charlevoix, in the 
parish of Baie 3t. Paul, I had the pleasure of seeing^ a very fine collection of 
Canadian cattle. In that part of the country, which is altogether isolated, 
there is little crossing of breeds with foreign animals. Ilow’ever, a certain 
number of Durham and Ayrshire bulls hare been brought into some of 
these parishes ; in others it was hard to discover a trace of foreign blood. 
Yet we saw at Baie 3t. Paul, and I say it without exaggeration, three of the 
most perfect specimens of the Canadian breed, and I can safely say, gentle­
men, that these three specimens could be shewn at any of our Provincial 
exhibitions, and would attract the notice of cattle fanciers more than any 
other cows that I know of. .

At the Sherbrooke exhibition, where such encouraging prizes for Canadian 
cattle were offered, we were grieved to see them represented by a herd that 
was painful to look at. If it was intended to choose the leanest and worst 
conditioned cows of the whole Province, it could scarcely have succeeded 
better. This result was all the more mortifying, because notice had been given, 
in<Iucement8 had been held out, the newspapers had called attention to it

0 .

I

pm



1.

.1-

■ :f;

early enough, and owners of Canadian cattle had been encouraged to send 
some of them to the Sherbrooke exhibition. However, nobody came forward 
when a strange farmer, an American living near Sherbrooke, to make a good 
job of it. said: “ I’ll go into the French parishes and pick out a herd of 
“ Canadian cows and exhibit them at Sherbrooke." In fact, he brought four 
cows and a bull. People wondered at the time whether it was a deliber­
ately planned trick to discourage Canadian cattle fanciers from ever attempt­
ing to show them and restore the breed. However, I think this opinion 
was wrong, and that the man was in good faith, only that he was unfor­
tunate in his choice of the herd he brought to the exhibition.

So far as the characteristic traits were concerned, they had them fully; 
not a trace of foreign blood could be found in them, but in choosing so uni­
form a herd, unfortunate selections had been made.

The advantageous otters made by the Lieutenant-Governor at the Sher­
brooke Exhibition not having been accepted, will be renewed at the next 
Provincial Exhibition, and so on, until a herd will be found worthy to re­
ceive them. I have no doubt that the Department of Agriculture will also 
renew', and no effort of mine will be spared to have them renew, the prizes 
offered at the Sherbrooke Exhibition. A great many farmers from the 
county of Charlevoix have already made engagements with us to get genuine 
Canadian herds of cattle ready for the next Provincial Exhibition, When 
you have seen the perfection of the Canadian breed, when you have seen 
herds of cattle such as are still to be found in the county of Charlevoix, you 
will admire and feel disposed to favor Canadian cattle. Not that I mean to 
underrate other breeds of cattle which have been brought to this country and 
crossed with ours; far from it. ' Let those who have crossed with the Ayr­
shire and Durham breeds, continue these crossings until they reach the per­
fection of these tw'o breeds.

The main benefit that should result from the encouragement we wish 
to give for raising Canadian cattle, is that a considerable number of 
cows of this breed belongs tP farmers who, for the most part, have not 
the means to make the expensive cross-breedings that are done in some 
better favored districts of the province. It is desirable therefore that these 
people should continue as they have begun, whilst improving the breed, be 
it well understood. By careful selection, they will succeed in by raising 
herds of cattle which will excite e^vy, and command very ren^Huerative 
prices.
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What I have said of cows applies w'ith equal force to horses. We found 
in the county of Charlevoix, a number of mares and stallions having all the 
distinctive characteristics of the Canadian breed. In that district it might 
be possible to fina the original stock, w'hich it would be well to spread 
through the entire province, so as to try to revive this excellent breed of 
horses, which is threatened with utter extinction.

The Legislature voted a sum of six thousand dollars for the establishment 
of a Canadian Stud farm. So far, no company has been organized offering 
the required guarantees to be entrusted with the carrying out of the project. 
The Commissioner of Agriculture has its welfare at heart, and I trust it will 
be realized.

[ cannot, gentlemen, congratulate your society too warmly upon the 
success of this meeting. I cannot compliment it too highly upon the fact 
of its being encouraged by the presence of so many eminent men who have 
kindly lent their co-operation to secure its success, and I am especially 
happy to see that the inauguration of the Pedigree Book has been made 
under such auspicious circumstances. This leads me to augur well for the 

I juture, and I trust my hopes will not be disappointed

i'-
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Report of tlio Competition for Canadian Cattle.
Doctor Couturr:—Three years ago, with the view of encouraging 

dairying and above all bntter-making, the Dairy Association resolved to 
establish a competition for milch cows and to give handsome prizes to the 
owners of such cows as would give the largest quantity of butter during a 
period of seven days, provided the quantity was not less than ten pounds. 
Like every new idea, it took some time to work its way into public favor. 
This year seven cows were entered, and I was instructed by the Dairy 
Association to inspect these cows, and to ascertain whether they were of 
Canadian or of other breeds.

I will now read my report on such inspection.

Sir,
I have the honor to report that I examined the cows entered for the 

competition during the Summer of 1886.

These competitions, like everything new, are not yet encouraged as 
they should be. but I am in a position to state that next year there will be 
a good many competitors. Wherever I went, I found that the farmers were 
beginning to understand it properly, and several proposed to take part in it. 
Scarcity of grass kept several from competing this year.

The following are the names of those who took part in the competition 
together with the results :

Calixte Therien, St. Lin........................................... 11 ifes.
Ignace Plamondon, St. Raymond.......................... 11 “
M6deric Lebeau, Charlemagne..............................  13 “
George Carrier, St. Vital de Lambton.................. 9

, Louis Boutin, St. S^bastien, Beauce........... ..........  10 “
Damase Parana, “ “ ...................... 10 “
Philias J 6r6me, Ste. Thfirese.................................  11 “

6 ounces. 
15|

COMPARATIVE RICHNESS OF THE MILK.

P. Jerome’s 
D. Paradis’
Ignace Plamondon’s 
Louis Boutin’s 
Geo. Carrier’s, 
M6d6ric Lebeau’s 
Calixte Th6rien’s

cow............... 1 ib. of butter with 19 ibs. milk.
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BREED OF THE COMPETING COWS.

Amongst all these cows I found only three pure Canadians, namely :
let. Mr. Jerome’s; 2nd. Mr. Paradis’; 8rd. Mr. Plamondon’s.
Mr. Carrier’s is an Ayrshire grade. Mr. Lebeau’s is cross bred, but 

the crossing cannot be well defined. So also is Mr. Thericn’s. Mr. Bou­
tin’s is an Ayrshire grade.

FEED.

It would be interesting to know what food w'as given these cows during 
the competition.

Mr. Th6rien’s had the most abundant feed, besides pasture, Indian corn 
and 15 fts- of ground oats per day.

Mr. Plamondon’s: an average of 5 tbs. of shorts.
Mr. Lebeau’s: nearly 7 lbs. of bran and shorts mixed.
Mr. Carrier’s : 10 lbs. of ground oats.
L. Boutin’s : 2 mashes per day.
D. Paradis’: 6 lbs of ground grain per day.
P. .Jerome’s: grazing on the public highway, and nearly 2 buckets of 

mash, I of bran and ^ of ground grain. So that none of them, except Mr. 
Th6rien’s, received more than an average quantity of food. Some of them,

I like Mr. Plamondon’s, received but little extra food, 5 lbs. of shorts.
It may not be out of place to state here briefly the best w’ay to test a

cow.
The most favorable time is within 3 months after calving; for, as a 

general rule, as soon as the cow has been covered, the quantity of milk les- 
1 sens.

The test should be made before the Summer drought, for then pasture 
I is not so good, the cattle suffer greatly from the heat, and the cows give 
i less milk.

FEED.

In order to get them to yield as much milk as possible, they must be 
I made to eat as much food as possible.

Care must be taken that their health does not suffer through too abun- 
K dant or too dry food.

j The cows entered for competition must therefore be prepared two or 
! three weeks in advance, by giving them a little extra food. The quantity 
must be increased gradually until it reaches the maximum. It will then 

|s be time to commence the test, during which the cow should continue to 
receive this maximum of food.

w.
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If treated ia this way, there will be no danger of indigestion during the 
test, and the secretion of milk will be increased as far as can be done by 
feeding. ^

QUALITY OF THE FOOD.

All kinds of foods are not equally favorable for producing milk. Just 
as a certain food, prepared in one way, will promote the growth of fat, 
while it will, if prepared in another way, promote the production of milk. 
Soft food, or such as contains much water, is the best for promoting the 
secretion of milk. Concequontly good pasture is the best of all.

Should the pasture not be good enough, it should be replaced by 
chopped hay, boiled or steamed for some time.

In addition grain should also be given, but not whole or dry.
«

Cooking, macerating, cutting up this food, makes it more digestible by 
softening it, breaking the husk or covering, and bringing the matter to be 
assimilated in direct contact wdth the digestive dissolvents.

The food should also, under these circumstances, contain a good deal 
water, as I have said above.

Whatever grain may be given, must be ground, or at least crushed 
and softened by cooking or boiling and led in mashes.

But we must bear in mind that in these tests w'hat we want to obtiin 
is not only milk, but above all, cream, that is, milk containing as much lat 
as possible.

Grain is to a certain extent favorable to the formation of fat, but there 
is a sort of food which develops, in a special manner, the fatty globules in 
the milk, and that is linseed, either whole or in the shape of linseed cake, 
(oil cake,) or ground. •

I would therefore advise all who wish to enter their cow's for this (;oin- 
petition, to accustom them to this food, taking the precautions I have men­
tioned above.

Linseed flour or cake must be mixed with grain or with bran, and form 
part of the mash, which should never be given cold.

If these directions were followed by all w'ho take part in this competi­
tion, they would find an enormous difierence both in the quantity and qua­
lity of the milk and butter.

J. A. COUTURE,
V. S.
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Before I resume my seat, I wish, to impress upon you the necessity of 
continuing these competitions. You have no idea of the amount of good 
which they do wherever there are competitors. I am firmly convinced that 
for every one we have had this year wo will have ten next year, in the 
parishes where I went and where cows were entered. By means of these 
competitions tho Association compels farmers to find out the real value of 
their cattle. The Dairy Association, the agricultural journals and special­
ists have frequently endeavored to call the farmer’s attention to the import­
ance of ascertaining the value of his herd in an accurate and definite 
manner; and the agricultural societies and journals have frequently been 
compelled to observe with regret that our Canadian farmers have not ac­
quired the habit of examining into such matters. By means of these com­
petitions, I repeat, we will compel farmers to properly ascertain the value 
of their cows and also to practice selection. There is not the slightest 
doubt that when they have found out the value of each animal and what 
beneficial results are derived from giving good food to good milkers, they

Nwill keep these and sell the poor milkers to the butcher. By means of 
these competitions also, the Association will excite the emulation of farmers 
in connection with the production of milk very much better than it could do 
in any other way. Those who are the most advanced will give exam­
ple to the others. The Association itself will, through its members, be di­
rectly benefited by the increased production of milk throughout the Pro­
vince. The country will likewise benefit by what requires no other capital 
than sufficient intelligence to make a rational selection.

Looking at the question from that point of view, it would also be very 
important for the Association, with the assistance of the Government, to 
organize a competition lor milch cows, not only for thoroughbred Canadians, 
but for cows of every breed.

Therefore, if I can find any one to second me, I will propose that on the 
next occasion, three or four prizes, varying from fifty to one hundred or one 
hundred and fifty dollars, be given for cows of any breed, producing 
the largest quantity of butter, over ten pounds, during seven consecutive 
days. We will thereby have a considerable number of competitors, and 
will certainly create throughout the country an emulation far beyond our 
expectations, while we will do an immense amount of good as regards the 
production of milk and butter.

! I
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RESULT OF THE COMPETITION OF CANADIAN MILCH COWS, n%Q.— {Conlinved.)

—
Mederie lebeaa* 

Ch&rleDiagne,
L’AssomptiOD.

Iim. PlamoodcMi, 
St Rjiymood, 

Poitneuf.
Cslizte Therien, 

LsureDtIdM, 
L*A88omptioQ.

Phileas slerome, 
Ste. Theresie do 

Blainviile.
Loaia Boatin, 
8u Sebaatien, 

Aylmer, Beauce
D.'mase Paradis, 

St. Sebastien, 
Aylmer, Beauce.

lat Trial. 
Geo. Garner, 
St. Vital de 

lAmbtoD, Beauce

2nd Trial.
Do.

Dats of Trial Com-
MBVCIIIO OR THE 2Tth June. 1st July. 30th Jnly. 5th July. 30th Jaly. 30th July. 19th August. 12th Sepfber.

d- Qaalitj, kia^ and 
qnantitj of food 
giren to the animal, 
apart from paator- 
age.

A mixture of 1st day, 5 lbs. 
2nd 5 “
Srd “ 7 “ 
4th “ 34“ 
5th “ 7 “ 
Sth *• 7 “ 
7th “ .

Indian corn A b o a t two 2 mashes per 6 lbs. of masilu 8 lbs. of oat- 10 lbs.of oat-
bran and 

about 7) 
STerj day.

and 16 lbs. of 
oat-bran alone.

bnckeUfal of 
mash per 
day, 1 bran,
} pastaram, 
along the 
road

day, only one 
on the last 
day.

per day. bran per day. bran per day.

«. Dcteription of the Ordinary dairy. Delf bowl, in Cellar. Milk Ordinary cel- In the cellar. Ordinary dairy. Ordinary cellar Ordinary cellar
place where the milk 
was pot to cream, 
and ot the ressels 
used i the place to be 
nnder lock and kej; 
if the milk is pat into 
a well, the Tessel 
holding it to be lock­
ed np, and in both 
cases the key to be 
giTen to witnesses.

Delf bowls, 
put io cold 
water, in tin 
pans.

an ordinaiT 
dairy. Filth 
d a V ; one 
milking in a 
tin creamer, 
in cold wa­
ter, in the 
samedairj.

pat in 1-gal­
lon ressels, 
placed in a 
pan contain­
ing water 
and ice.

lar. Tin pans 
inaeupboard 
key given to 
witnesses.

in delf bowls, 
under lock 
and key.

delf bowls. and utensils. and Qteneils.

Kame ot the cow........... “La Janne” “Canadienne’’ “ Roogette ’’ “LaBarree” “ Barrette ” “Rougette” “Fuyarde” do

Afe.......-...................... ... S’years 7 years 6 years 8 years 10 years 9 years 8 years do

Color ................................ Yellow Black Red Brindled Brindled Light red Red do

Weight.............................. 725 lbs.

5tb April, 1886

700 lbs.

13th Ap’l, 1886

715 lbs.

30th May, 1886

660 to 700 lbs.

16tb Ap'l, 1886

700 lbs. 700 lbs.

28th Ap'l, 1886

700 lbs. do

let Trial j 2nd Trial

^ A. 9

£.
t3^ O ^ (P
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NOTE.

As at these coinpetitioas the Associatioa was compelled to refuse prizes 
to cows entered in good faith as being of Canadian breed, but which cer­
tainly were not so, we add here, for information, notes taken from Dr. Cou­
ture’s letters. They will serve the purpose of guiding the public in deter­
mining the exact origin of cows supposed to be of pure Canadian breed. 
See also the articles and letters written on the same subject in the Journal 
d'Agriculture in 1885 and 1886.

These notes not only shew the characteristics of the breed, but also give 
the signs of good milch cows, and make the animal quite a subject of 
interest.

1st. Short Head, broad forehead, short horns turned inwards, or long 
and tapering, turned forwards and slightly to the rear. Muzzle surround­
ed by a greyish or yellowish ring. Ears neither too short, nor too long, 
yellow on the inside, with line hairs and as few as possible of these.

2nd. Neck slender, but proportioned to the size of the head and chest, 
clean and free from adipose issue (layers of fat).

3rd. Back as straight as possible from the withers to the stump of the 
tail.

4th. Chest deep, sides well rounded off. Absence of any depression 
of the thorax behind the shoulders.

5th. Belly not too bulky, and forming a continuous line with the 
haunches and ribs.

6th. The Loins and croup as broad as possible. The dimensions of 
these parts are taken by drawing a line between the point of the haunch 
on one side to the point of the haunch on the other side, and another line 
from the middle of the croup to the root of the tail, and a third between 
the chines (points of the rump).

7th. Tail fine and forming at its root an uninterrupted line with the 
hind quarters. It should descend as low as possible.

8th. Legs short, slender and wiry.
9th. Milk Veins and teats as well developed as possible.
lOtb. Uddeb wide, very soft when empty, clean, covered with very 

fine skin and free from largo hairs. It should extend as much as possible 
in rear, between the legs, and in front towards the abdomen.

11th. Escutcheon of the first order, no matter what the class may be,

10
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12th. Color of the hair—black, black and red, (brindled) yellow; other 
colors may be allowed, as grey, yellow and white, roan, provided the 
characteristics are perfectly distinct, clear and beyond question 

13th. Physiognomy. Cannot be described.

GENERAL DISTINCTIVE MARKS OF GOOD MILCH COWS OF ANY BREED.

Ist. Delicate shape, limbs and tail.
2nd. Slender neck.
3rd. Ribs well rounded, and chest very deep.
4th. Loins wide, withers wide and thighs long.
5th. Udder bulky, teats rather large and diverging.
Gth. Mammary veins as fully developed as possible.
7th. Udder clean and covered with very fine skin.
8th. Short legs and large body.

All fine cows and good milch cow's, should have these exterior qua­
lities. The following may be selected as types, those which

Ist. Have the hind quarters largest and deepest; 2nd. Which have tha 
most effeminate appearance; 3rd. Whose udders are the most bulky, without 
being fleshy.
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INSPECTORS’ REPORTS.

To the Honorable Commissioner of Agriculture and Public Works, Quebec. 

Sir,—
I have the honor to submit a report of my inspections of cheese and 

butter factories for the season just ended.

I visited 61 factories between the 28th of May and the 8th of Septem­
ber ; 33 cheese factories and 25 butter factories, and 3 batter and cheese 
factories combined. Several of these I visited twice.

I notice with pleasure a very marked improvement over last year in 
the greater part of these establishments. The fabrication is more cai ulully 
done, and the old systems are set aside to adopt later improvements uni the 
best methods. However, in spite of the progress made, there still remains 
a great deal to be done, before the majority of our factories can rank as first 
class.

According to the notes I have taken, in each factory, of the quality of 
the produce, the fabrication, the building and installation, in fact, all that 
concerns the business, 1 am in a position to classify them according to their 
merit and give their number.

First of all, I take the cheese factories, commencing with the constrnc- 
1 lion from a general point of view. Out of 36 factories, scarcely 7 are first 
i class, 13 are second, and 15 third. The comparison is not very satisfac- 
[ tory, but we must allow time for things to be done. They are not all ready, 

nor have t'ley the means to make the desired improvements at once. As 
soon as the encouragement of these factories is resumed generally, as there 
is now every reason to hope it will be, a marked change will certainly take 
place. People are now beginning to know and to understand that in 

I building, as in everything else, all must be first class to ensure success.

The cheese room, although comprised in the building, still requires spe­
cial consideration ; 8 are first class, 13 second and 15 third. There is much 
room for improvement here, but the first step in that direction has been 

I made. People are now pretty generally aware of the bad effects caused to 
the cheese by an ill-suited room, that is by one which is not protected from 

I changes of temperature, and, above all, from the intense summer heat.

I ■ p ^ ■II |:: I
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The whey v'ats are far from being what they should be. Out of 36,1 
found only 3 first class ; the remainder were all third class. By first class I 
mean metal vats, tin or galvanized iron, which can be cleaned every day, 
and in which the whey keeps good. In wooden ones the whey u spoil­
ed in a short time. These vats, coated inside with a heap of rotterness 
made up of grease and decomposed whey, make it lose much of its valaein 
a short time, and sometimes it becomes even injurious to the cattle, i'ivety 
one.knows what happens with wooden buckets for milk, in spite of the 
utmost care about cleaning them. So that these wooden vats, as reser- 
soirs for the whey, which are the terror of the whole neighborhood of the 
factory, on account of the bad odor they give out, are not what is required 
for keeping whey good.

INSTALLATION.

The steam boilers are genferally good, but many of them are in bid 
order for want of repairs. The quality of a boiler is a matter of no great 
consequence as far as concerns the fabrication, properly so called, but it h 
so on the score of duration and security. A boiler kept in bad order, which 
is seldom or never cleanedt rapidly becomes injured and may cause serioni j 
accidents. /

The great majority of the vats are good, and they are all suitable for 
making first class cheese. The arrangement of the. pipes for distributii; 
heat with a certain uniformity of manner, is not always good. The cool 
ing of the curd in this case requires to be done vdth a great deal more cm I 
to be uniform throughout the whole mass and to prevent accidents, by [ 
burning some parts, which can easily be avoided by stirring the curd cod- 
stantly with a rake, especially with McPherson’s, w'hich is far preferable to I 
any other.

The presses are generally good; I found a few of them somewhat de-j 
fective, but it w'as owing, in most cases, rather to want of care than to any I 
defect in their construction. Half of the factories are now provided with I 
small presses to utilize what remains of the curd, so that the larger cheeaeil 
may be always of uniform* size, and not spoiled by these leavings. The*! 
small presses cost but a trifle, and are very valuable in a factory. The good j 
habit of keeping the cheese two days under the press is becoming pretty! 
general, and its good effects are also felt.

As to the moulds and their accessories, I find only four in which tbeyj 
are defective; they are either too old or made of metal which is not 8troi|
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enough. The best are made at Belleville, Ontario. Several parties in our 
Province have tried to make them, but I know of none who have succeeded, 
the sheet iron plate used is always too weak.

A great many of the sinks are defective, but the new system of fabrica­
tion, in which all the work is done in the vat, does away with them. So 
that, whether good or bad, they must gratlually disappear as the curd 
mills are adopted. It is certain that not a single factory will be established 
in future, without adopting the new system.

Curd mills are being rapidly introduced in factories. I > ds is very 
important, for they i^remedy all defects. The system of fabrication which 
it introduces, and the services it renders, gives the manufacturer com­
plete control of the curd ; while, under the old system, the contrary was the 
case. It is true that it has been greatly improved by imitating the new 
one, but it will never be equal to it. McPherson’s curd mill is the one 
that I can recommend in preference to any other. It is a little more costly 
than the others, but it comes cheaper in the end, owing to the perfection of 
its work, compared to that of the others which certainly cause loss in the 
yield.

With one exception, I found the scales good everywhere. But several 
of them, without being untrue, are in bad order forwent of care or cleanli­
ness. The necessity of keeping scales in good order is easily understood.

I Scales in bad order become deranged, and the manufacturer is responsible for 
any mistakes resulting from it. Before commencing to weigh his milk, 
the dairyman should, every morning, satisfy himself that his scales are in 
projier order; this is the way to be right.

As to utensils, by which I mean all the secondary articles used in the 
I operation, which I might call the cooking utensils, one half of the 
manufacturers have them is more or loss bad order, and a great many of 
them have not what they require. Negligence on this score is bad 
economy. However, every one knows that it is only with good tools that 
good work is done. 1 have noticed a loss in the quality of the product, 
owing to the use of a syphon in bad order or bad curd knives. I found 
in 6 establishments knives utterly unfit for cutting curd; some had the 
blades too far apart, and their edges, full of notches, rather tore the curd 
than cut it. I have also very often seen knives, the blades of which 
were loosened, and which had the defect of cutting the curd very unevenly. 
The cutting of the curd is most important, and to be well done, the knives 
must have their blades regular and sufficiently sharp.

, !
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On verifying the thermometers in every factory, I found six of them 
which should be put aside, and four which were not exact, but which 
might be used on allowing for the difference. It is useless to say that a 
thermometer which is not exact, varying several degrees too high or too 
low, may cause a serious alteration in the fabrication. If, for instance, w^hen 
the curd is considered to be well enough cooked at a temperature of 98°, 
it is at 102° or 94°, the desired result will not be obtained, and the cheese 
will suffer from it. Upon purchasing a thermometer, it should always be 
verified by one known to be correct.

Lactometers and cremometers.—17 out of 36 establishments have not 
these instruments, which are used to test the milk so as to discover the frauds 
perpetrated by the patrons. Among those who have them, the greater 
part do not use them, or do not know how to do so. So that it is not 
surprising that out of 36 factorymen 24 know nothing at all about testing the 
milk, and of the others only two know it thoroughly. From this it can 
readily be understood that dishonest patrons have the game all to them­
selves, so that fraud is much more general than one would suppose.

Knowledge of the milk.—This is the most important point in the whole 
business, and yet I have ascertained that 14 dairymen know scarcely any­
thing about it, 16 do not know enough of it, and only 6 are thoroughly ac­
quainted with it. The first mistake is, that on receiving the milk, it is 
taken without any attention being paid to it. No account is taken of the 
quality of each, or, if some detect is observed, the patron is not made 
aware of it or the milk sent back, if necessary, through fear of giving offence. 
Then the milk is made into cheese upon the old plan, without knowing 
w’hat the result will be. The utmost care should be taken on receiving the 
milk, to see that the patrons always clean their cans well, and keep their 
milk in good condition. Any milk likely to injure the quality of the cheese 
should be sent back invariably. It is a conscientious duty.

Coloring.—Out of 33 who use it, 27 had it of good quality, the others had 
it of inferior quality ; the latter had prepared it themselves. One should never 
make his own coloring. It cannot be made of as good quality as the extract 
which can be purchased and which does not cost much dearer and is vastly 
more valuable.

Good rennet is now to be found almost everywhere. I noticed only 
7 establishments where it was of inferior quality, and, as in the case of 
the coloring, it was nearly all prepared by the makers themselves. For it, 
as for the coloring, only the extract should be used.
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Cotton.—A great many people now employ seamless cotton as band­
age cheese. It is the best and most convenient, requiring only to be cut 
on the length, before using, and it does not come dearer than the ordinary 
one.

Salt.—This I found good everywhere, except in the case of a few who 
use coarse kitchen salt. This is not suitable for cheese, it is too large to 
melt easily, and another drawback is that it is never very clean.

Fabrication.—By this I mean all the operations, commencing with the 
warming of the milk to put the rennet in it, until the curd is under 
the press. From ray notes I find that 6 do this work badly, 17 do it 
indifterently, and 13 doit well. In most cases it is from want of knowledge, 
in the others, negligence. It is not enough to have good milk, good rennet 
etc., etc., to make good cheese, but each operation must be done in time 
and scientifically and intelligently, to obtain satisfactory results.

Cleanliness.—There is much to be desired on this score. Of thirty-six 
factories, only fifteen are kept cleanly, eleven somewhat passably, and 
the remaining ten very dirty. However, notwithstanding the present state 
of things, there is a marked improvement upon some years ago. People are 
now coming to discover that cleanliness is indispensible to success.

Quality of the Cheese.—I found first quality cheese in eight factories, 
second in twenty-one, and third in seven. I c.all first quality any cheese 
having a fine external appearance, firm, with a good aroma, a fine paste, good 
color and solid consistency. Second quality I call any cheese, which, while 
being saleable, has some defect, either of color, pressing, bad cooking, too 
soft, rather suited to the local market than for exportation, w’hich tastes a little 
sour, or is not firm ; in a word any cheese which has somes light defect in its 
preparation. Third class cheese is that unsaleable cheese which, seen on the 
cheese tables, presents a disgusting appearance, It generally has several 
defects, but the principal ones are the use of bad milk and of spoiled rennet. 
Where the cheese is first class, it is generally made according to the new' 
style. In many second cla.s8 factories, nearly one-half of the cheese is of 
good quality, but in those of the third class none is good. I have fre­
quently met dairymen w'ho did not know' the cheese they make. They 
are liable to be cheated in their sales, by certain buyers who take ad­
vantage of their ignorance. Those who have never had occasion to see good 
cheese, should visit a good factory in their own neighborhood, or w'here it 
can be seen. There are good cheese factories in nearly every county ; so 
that it is easy for a dairy man, who will take the trouble, to go there for 
information.
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Several cheese factories have been replaced this year by butter factories, 
especially in the eastern part, below Quebec, and appearances shew that 
they will finish by making only butter there, for in almost every place 
where cheese is now made, they talk of making butter. They are 
probably right in this, for every thing is suited to this kind of 
manufacture : climate, locality and the richness of the milk.. The 
milk down there is certainly from 6 to 8 per cent, richer than in the 
neighborhood of Montreal. The further down one goes the richer the 
milk is. Thus the milk of the county of Kamouraska is richer than 
that of the counties of Montmagny and Bellechasse, and that of Rimouski 
is richer than at Kamouraska. This is probably owing to the breed of cows 
being more Canadian there than elsewhere, and perhaps, also, it is due to 
the climate and the pasturage.

These people are right, I believe, in preferring making butter to making 
cheese. If they make the butter good they will probably derive more profit. 
But, for the other parts of the Pro\fince, especially the South, I think they 
would do wrong to give up cheese-making for butter As a general rule, 
cheese ought to pay better than butter, if they make it well. One reason 
which has caused several cheese factories to be changed for butter factories 
is the question of whey. In the butler factories the whey is returned to 
the patrons sweet, as a general rule, while, in the butter factories, it is 
generally returned when it is spoiled and scarcely good for anything. If it 
was kept in metal vats, as it could and should be, the patrons would be 
satisfied.

BUTTER.

In point of construction and equipment, the butter factories are gener- 
allly better than the cheese factories. There are some model establishments. 
As to the building, two are model, ten first-clas?, ten second-class, and three 
are third class. The new ones are generally well built and w’ell equipped, 
and the centrifugal separator is everywhere in use.

The butter rooms are not always as they should be. Where the 
building is good, this room is generally so ; and where it is defective, 
the same may generally be said of this room. However, even in badly built 
factories, as well as in the good, it should be ea^y to keep a corner in the 
factory, so arranged and built as to keep the butter in good condition. 
This apartment should be cool, and can be prepared without costing too 
much. The immediate neighborhood of an ice-house is well suited to a 
butter room.
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The ice-houses are good enough, as a general rule, thirteen are first-class 
thirteen second-class, and one third-class. Several have the defect of being 
too small, in consequence of which they are deprived of ice during the 
summer, and the fabrication suffers sometimes sev'erely in consequence. 
There is no question of economy about this. What is necessary must be pro­
vided amply, otherwise there is danger of loss in the quality of the butter.

The steam motors in use are nearly all good. I found only four of them 
which were somewhat defective. It need not be stated that the horse mo­
tors used in some old establishments are inferior to steam.

The cream vats are, in thirteen first-class, and twelve second-class.
I call those first-class in which the whole of the cream is well mixed up to­
gether, and in which it can easily be cooled by ice or cold water. I call 
those second class which are filled with water, and in which the cream is 
put to cool in cans. These latter cost more than the other, consume 
more ice, give more work, and are liable to produce a cream of unequal qua- 

[ lity. I have often noticed in this system of cans, that in some the milk 
I was sweet, and in others sour. This is owing to the fact that the milk 
comes to the factory in different conditions. The best vat for cream is the 
one made on the Marquis system, where the cooling can be done by the 
fides, below, or even inside, and where cold water can be circulated and 
piled ice be put in the troughs. In these vats the cooling is very rapid.

The wooden whey vats are found only in old establishments. The 
new ones are all provided w'ith metal ones, which are generally well 
enough kept.

As to utensils, I find only six establishments where they are some­
what defective.

I found good scales everywhere. Some have no small scales for 
weighing salt or other light articles ; the large scales used for weighing 

I the milk do not suit this purpose. Scales are needed which can weigh 
I ounces.

For churns, I have three classes. In the first I put the square churns, 
which number nineteen, in the second tho barrel, of which there are eight, 
and in the third one the Blanchard. The square churn is the best un­
questionably. It is more easily kept in good order, more easily washed, 
makes the best butter and is one of the least costly. The barrel churn is 
an excellent churn and makes butter on the same principle as the square 
one. But it is not so easily cleaned, and is perhaps somewhat more costly.

■4i:
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I say nothing of the Blanchard; it is nsed in only one establishment, and 
is to be replaced by a square one. In my opinion this churn is very much 
inferior to the others.

The kinds of wood which are the most suitable for churns are, I believe, 
white pine and red oak, but pine is preferable, especially for a square 
churn. The oak does only for the barrel churn. I have often seen square 
chums made of maple, but this is the worst wool that can be used; 
it warps very much, and is hard to clean. Before using a churn 
when it is quite new, it should be scoured with strong boiling brine, in 
the same way as a butter tub. Then before putting the cream into it, it should 
be carefully rinsed out with cold or warm water, according to the season, 
for the double purpose of warming or cooling it, and filling up the pores 
of the wood, so that the cream may not penetrate them, which it is impor­
tant to prevent.

As soon as the butter is take^ from the churn, the latter must be clean­
ed with cold water to remove all the small particles of butter which some­
times remain in it, and then scoured with boiling water while turning the 
churn around a few times; then washed again with cold water. From time 
to time washing soda may be used, to dissolve any greasy matter that may 
remain in it. The outside should be cleaned as carefully as the inside. 
If attended to in this way, it will keep clean for along time. I have seen 
some very filthy, and they could never bo cleaned, as the pores of the wood 
were filled with caseine or butter. No washing can take these out. This was 
caused by putting the cream into the churn before rinsing it, and by wash­
ing it with boiling water after removing the butter, w-ithout previously 
washing it with cold water.

Seventeen of the establishments I visited are centrifugal creameries, 
four cream by means of the Danish machine, and the others by the Laval,

I found bad thermometers in four establishments. A good thermome­
ter is of even more importance in a butter factory than in a cheese factory.

So far as knowledge of milk is concerned I found a greater proportion 
of butter makers than of cheese makers acquainted with it; eight knew it 
well enough, 6 very little, and the remainder not at all.

The same applies to the testing of the milk ; nine know it, one knows 
it insufficiently, the othersl knew nothing about it.

The oi)eration of skimming is generally well enough done in the centri­
fugal establishments, while the contrary is the case in the others. In these
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old establishments the bad habit of letting the milk thicken before skimming 
it, exists almost everywhere. So long as the price of butter does not de­
pend on its quality, this great defect will continue to exist.

The cream is not always treated properly from the time it is removed 
until it is churned, which is called the ripening of the cream. I found 
only one half of the establishments, where this operation was performed 
well enough. Yet it is one of the most important points in its preparation.

From the moment that the milk is creamed, the cream undergoes a 
constant change, and solid foreign substances, apart from the butter which 
it contains, decompose rapidly. The butter always contains a certain pro­
portion of solids, other than the fatty matter, and the less the decomposi­
tion of this matter in the cream is advanced, the better will the butter 
keep. Once the butter is made, owing to the small quantity of this foreign 
substance it contains, and owing to its dryness and solidity, decomposition 
is comparatively slow. From this it may be inferred that the fresher the 
cream is, so much the longer will the butter be fit to keep a long time.

But, on the other hand, in the ripening of the cream, two points are to 
be obtained. First of all, it is well known that acidulated or ripened cream 
churns more quickly than sweet and fresh cream ; and it also gives more 
butter. Fresh cream and sour cream therefore produce contrary efiects, the 
first quality, and the second quantity. But it is well to observe, that the 
excess of butter obtained from sour cream is not due entirely to the fact of 
this cream churning more easily. But it is partly owing to the fact that a 
greater quantity of foreign substances enter into this butter.^ During the 
eheniical change in the cream, there takes place at the same time a develop­
ment of aroma in the fatty matter. This development, the authorities tell 
us, is due to a certain chemical change, such as the decomposition of the 
caseiue, the formation of lactic acid, the oxidation of fatty matter.

However, there is a difference of opinion as to the keeping qualities of 
the butter made from sweet cream and of that made from sour cream. 
But it is beyond doubt that the keeping and other qualities are partly lost 
when the cream is too old.

The cream should ripen uniformly, and we should keep within limits, 
not go beyond the first degree of acidity, and the results will always be 
satisfactory. ,

Churning.—This is the most important operation of all, but it is not 
the best performed. I notice that only 10 dairymen do it well enough, 16
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more or less badly, and two very badly. The first thing to attend to is 
the temperature of the cream. Cream is very often chnmed at a bad tem. 
perature, too high for the most part. The higher the temperature is the 
more quickly the churning is done, but what is gained in time is lost in the 
quality of the product. On the other hand, the lower the temperature 
while churning, the larger will the churning last but the better will be the 
quality of the product. As a rule, churning should be done at the lowest 
possible temperature, so long as the churning is done in a reasonable time 
The lowest average temperature in Summer is from 55 to 58, and in the Fall 
from 58 to 60.

Filling the churns.—A churn filled about two fifths or one third is in 
the best condition for working well. At the very utmost it should not 
exceed the half. It is better to make two churnings with proper prepara­
tion than only one A'ithont.

Speed to be given to the churn.—To each kind of churn a certain speed 
is applicable. Each maker is the be^t judge as to what speed is best suited to 
the churn he uses. But as a general rule, for ordinary square churns, a speed 
of form forty to forty-five revolutions a minute is about right, and for the 
round churn about one third less in speed. The length of time required for 
churning depends on the age of the cream, its temperature, how the chum 
is filled, and the speed given to it.

The end of the churning is the most important time of the whole 
operation, because it is important to stop the churn in time so that the butter 
may be in the condition required for; the grains.

At the commencement of the churning the liqnid (cream) has a dull 
sound, and at the end, when the separation is made, the sound becomes 
clear like the splash of water. The change is quite marked, and in practice 
is easily detected. When the churn has a glass, it is a safe guide, for when 
the butter is made it becomes clear, and the grains of butter can be noticed 
increasing gradually. Another sign is to pour from the tap a little milk 
through a strainer. If the liqnid is still thick and contains small grains of 
bu iter, the churning is not advanced far enough. But if, on the contrary, it is 
clear and watery, has no small grains of butter and runs easily, the churning 
mast be stopped. It should then be of grains not larger, at the most, than 
a grain of wheat, which size should not be exceeded, because, the larger 
the grain the more milk the butter contains.

The speed of the churn should be considerably lessened from the moment 
the batter commences to form, so that the operation may finish slowly and be
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under ready control. If, at this moment, the temperature of the cream were 
too high, which happens often enough, it would have to be lowered some 
degrees by means of ice water, otherwise it would not be easy to prevent 
the butter from gathering into a mass at once.

Washing the butter.—Scarcely one half of the factories do this operation 
well, and yet it is one of the most important. When the butter-milk has 
been taken away, care must be taken not to shake the churn, so as not to let 
the butter get into lumps, and the higher the temperature of the latter is, the 
more attention must be paid to it. The same precaution must be observed 
in pouring water into the churn. The first thing to do afterwards is to put 
in the churn a large quantity of pure cold water, and let it stand some min­
utes to allow the butter to cool down to the required degree. If the wmter is 
very cold, four to five minutes will sufiice. It is important to prevent the 
butter from forming into a lump. To effect this, it must be cooled enough be­
fore churning the butter in the water. The more the temperature is lowered, 
the better it will be. From 55 to 58 is suttiuient, but near 45 is still better. 
When the water is not very cold, it must be poured in abundance at each 
washing, for it is w'ell to know that the tendency of the butter to get lumpy, 
depends as much upon the quantity of the liquid as upon the temperature. 
The washing is sufficient when the water comes out of the churn clear. 
The water used tor washing must be carefully drained off ; the same for 
brine, when it is used. For the last washing strong pickle may be used, 
and the butter may be left to soak in it from ten to fifteen minutes, taking 
care to give an occasional turn to the churn. This washing is for the pur­
pose of doing the salting as much as possible in a liquid form, w hich is a 
more uniform way of doing it than with dry salt, and the quantity of salt 
to be added to it afterwards need not be as great.

Salting.—By means of the mixer or press, the skilful dairyman can 
succeed in,doing the operation of salting and pressing in such a way as to 
produce first quality butter. But there is another and much easier way 
which is far preferable to this. It is ta^en from a work by Mr. Lynch, 
which has just made its appearance. It is as follows;

After washing, as soon as the butter is drained, rub over the whole surface 
equally with about J of the quantity of salt required to salt that churning 
well. When this is done, lean the churn gently towards you, taking care 
not to disturb the butter ; then give a sharp turn down so as to let 
the butter fall on the side of the churn. The surface which is salted is 
now downwards, and the butter presents a new surface. Salt this in
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the same way as the other with the half you have of the salt left, and, by a 
similar movement to the first, let the butter fall on the other side of the 
chum. This will give you another surface which may receive the remainder 
of the salt you have. Then shako the churn gently one way and another 
so as to mix the salt well. The dairyman will watch the operation atten­
tively and shako the churn so as to make the salting as thoroughly as 
possible. Do not be in a hurry. Take time to mix the salt well and let it 
dissolve. The colder the butter is, the better the whole operation will be done. 
If it is rather soft, with a tendency to gather in lumps, more time and more 
care must be given to it. Once the salt is well mixed, let it dissolve for 
nearly half an hour. After this, put the cover on the churn, and turn it 
slowly for a couple of minutes ; the butter will form into lumps and the 
excess of the brine will escape. Let the butter stand this w’ay a while 
longer, from 40 minutes to an hour, and it will then be ready to put into the 
tub. If it has too much brine, ,it must be pressed a little. This system 
is easy and more simple than the old one. Nobody who is once accustom­
ed to it will give it up for the old system, and its superiority over the other 
for preserving the grain of the butter is easily seen.

In the ordinary system quite a number of manufacturers do this work 
badly, the butter being worked uselessly or unequally. It is not good to 
dry the butter before mixing the salt with it, as several do. It is a useless 
and injurious work. It is better to do the working for the double 
purpose of mixing the salt with it, and excluding the water contained in the 
butter. More salt will be needed, to make up for what is lost and dissolved 
by the water. By drying the butter before salting it, the salt can only 
serve to break the grain of the butter. Always use the best salt, and crush 
the lumps in it before doing so, and always use a«prinkler to spread it over 
the butter. Put what salt is required so that the butter may retain about J to 
I of an ounce for each pound. Sometimes as much as 50 per cent, is lost 
during the salting. This depends on the quantity of w'ater the butter holds. 
The manufacturer should always be able to judge by the moisture of the 
butter to be salted, how much Salt it will require. In this, as elsewhere, ex­
perience is worth more than all the rules that can be laid down. Submit 
your butter to the most direct pressure, avoid all friction and all crushing 
or sliding pressure. Let each pressing of the lever or roller be done in suchs 
way as to squeeze out the water, incorporate the salt and protect the grain 
of the butter as much as possible. When the water has been squeezed out, 
when the butter is firm, and the salt appears sufficiently mixed through it, 
the working should be stopped. Then put the butter in a cool place and

after three c 
it contains, 
much brine 
moist. Alw 
ter at a suiti 
and greasy, 
of the buttei

Preparii 
meats are ge 
made, well t

The W8 
enough to m; 
vrater, and It 
this tub in p 
will be ready 
by means of 
butter with 
inch space oi 
very frequent 
the butter co: 
it indispensa 
taking care tc 
contains, and 
inch larger th 
let a small en( 
the tub, and 
taken off easil 
tub to the top 
will see that t 
again so as to 
protected. B< 
outside from 
thing in sales.

Salt.—Th« 
Higgin’s Eure 
best for butter 
of it in a damp 
impure, it Will 

1 pure.



i5d

left, and, by a 
sr side of the 
;he remainder 
r and another 
jration atten- 
lorougbly as 
ell and let it 
will be done, 
me and more 

dissolve tor 
, and turn it 
mps and the 
W’ay a while 
> put into the 
This system 
ce accustom- 
ver the other

do this work 
not good to 
: is a useless 
the double 
.ained in the 
nd dissolved 
dt can only 
t, and crush 
jread it orer 
a about § to 
cent, is lost 
butter holds, 
sture of the 
sewhere, ei- 
fn. Submit 
ill crushing 
>ne in such a 
it the grain 
ueezed out, 
I through it, 
>1 place and

after three or four hours, work it again to exclude the excess of the brine 
it contains, after which it may bo put into the tubs. Do not take out too 
much brine in the last working. The butter must not be too dry or too 
moist. Always keep a fair medium. Care must be taken to work the but­
ter at a suitable temperature. If this is too high, the butter becomes soft 
and greasy, and if it is too low, the butter does not work well and the grain 
of the butter is injured.

Preparing the tubs and packing.—The tubs used in our establish­
ments are generally good, with few exceptions. Only those which are well 
made, well turned insile, well staunched and pickled should be used.

The way to prepare a tub is as follows: Take a quantity of salt, 
enough to make a strong brine, put it into the tub, fill it with boiling 
water, and let it soak a couple of days. Before putting the butter in, rinse 
this tub in pure cold water, rub it over on the inside with salt, and it 
will be ready to receive the butter. Put the batter in by small quantities 
by means of a pestle, so as to leave no empty space. Do not strike on the 
butter with the pestle. Do not overfill the tub. Leave about half an 
inch space on the edge, in the middle as well as near the edge. I have 
very frequently seen tubs so full in the middle that the cover touched 
the batter continually. In this way, the butter has no protection, which 
it indispensably requires. Always put a white cloth over the butter, 
taking care to pass it through hot water, so 8.8 to take away the starch ii 
contains, and afterwards to dip it into cold pickle. Cut it about half an 
inch larger than the tub, and cover the butter well with it It is well to 
let a small end of this cloth hang out, so that it may rest on the edge of 
the tub, and if any one wishes to look at the batter the coyer can be 
taken off easily. Then put over it a layer of wet salt, so as to fill up the 
tub to the top and cover it. After tw^o or three days, open it and you 
will see that the salt in drying has left the sides. Press the salt around it 
again so as to fill up all the space around, and the butter will then be well 
protected. Be sure that the batter always has a good appearance on the 
outside from the cleanness of the tinnet. Appearances count for some­
thing in sales.

Salt.—The salt used in our butter factories is, 1 believe, of good quality. 
Higgin’s Eureka salt is used everywhere, it is considered to be one of the 
best for butter. A simple way to test the parity of salt is to expose some 

^ of it in a damp atmosphere as, for instance, during the night. If the salt is 
impure, it will become moist. If it remains dry, it may be considered 
pure.
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Water.—It is of the utmost importance that the water which comes in 
contact with the butter be pure. That which is used in our butter, spring 
water, water works water and river water, is looked upon as pure. There 
is also well water, but this is often the most liable to be impure, either by 
its nature or by the impurities of the neighborhood to which the well may 
serve as a drain. A well serves as a drain for the surface of the soil to a * 
greater distance than would be believed. It is claimed that one foot in 
depth drains four feet of surface. With this in view, wells must he sunk 
far enough from whatever might affect the water, as closets, the refuse of 
the stables, as also those of the factory. When there is reason to fear that 
the water used contain some impurities, the most practical remedy to apply 
is to have it boiled before using it.

General cleanliness —Eighteen factories are cleanly kept, seven are more 
or less dirty, and three are dirty. The vessels and utensils should be washed 
every day immediately after they are done with. For the first washing, do not 
use the water too hot, anti be careful to remove all the greasy matter contain­
ed in the vessels. Then rinse with very hot water. When anything has soured 
in the vessels, more care should be taken to clean them. It is well, front 
time to time, to use soda in washing vessels. But when this is done, they 
must be washed more carefully. The washing of the floors must not be 
neglected, and should be done every day. In a word, the most scrupulone 
cleanliness must be generally observed.

Trade mark.—There are as yet very few establishments which have i 
trade mark for their produce. This, however, is more important than one 
would believe. We are all interested in making our butter and our cheese 
known abroad. If w'e wish to arrive at this result, w’e must have a trade 
mark to make our produce known as Low'er Canadian, and not, as in the 
past, under strange and unfavorable names. And for cheese, if the markii 
not sufficient in case of fraud, I do not see why it should not be stamped 
on the side of the cheese itself. This could be done, I believe, by means of j 
some harmless paint, which could be diluted by water or other composition

Allow me, in condusioa, to make one remark. We have at St. Hyacin- 
the a model factory where a great many dairymen go for practical instruc­
tion in making cheese. The good which this school does is immense and be­
yond question. I do' not see why at this same school the manufacture of 
batter could not be taught. Butter makers as well as cheese makers would 
have the advantage of going there to receive their practical instruction. St 
Hyacinthe would, I think, suit this purpose as well as any other locality
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The thing can be done on a very small scale ; a capital of $150.00 would 
be sufficient. For instance, one of those machines for creaming milk, and 
turned by hand, could be obtained, which will be on the market soon, end 
which can, it seems, cream 250 lbs. of milk in an hour. This would do for 
instruction every day. This machine, which w’ould cost about $125.00, with 
$25.00 for the remainder of what would be required, would make $150.00 
which would be quite sufficient. In this way the saipe assistance could be 
given to the manufacturing of butter as to the preparation of cheese.

The last season certainly gives us better promise for the fu­
ture. Our cheese and our butter were sold easily and at high prices, es­
pecially cheese. What should be more encouraging still and make us 
prouder, is that our produce was exhibited at London. Our cheese at least 
was highly appreciated. Many of the English newspapers gave it great 
praise, and some of them even declared it superior to the English cheese. 
From this the future appears quite hopeful. But we have work to do, to 
continue making our products advantageously know’n and to secure mar­
kets for them. We must, as a matter tf necessity, work more than ever, 
and with energy, to improve oar fabrication everywhere. The immense 
progress made within the last three years is due solely to our Dairy Associ­
ation. The proof of this is evident. But it is to be regretted that a great 
many dairymen cannot profit by the advantages it offers them by becom­
ing members of it. Those who belong to it are almost the only ones w^ho 
make any progress. The others, who are still numerous, remain behind and 
injure our market. If there were means to instruct them and shew them 
what our Dairy Association is, an immense amount of good would be done 
to our Dairy business, and especially to the farming class.

Respectfullv submitted,
’ ' PAINCHAUD.J. L.

J. M. ARCHAMBAULTS REPORT.

Honorable Mb. De LaBruebe, President, wSt. Hyacinthe.

Sir,
I have the honor to inform you that as Inspector for this Association, I 

have visited 112 establishments during the season of 1886. This number 
represents 104 factories, and eight visits were repeated. It covers 96 cheese 
factories and 8 butter factories. I gave 17 days teaching as ps'-l professor, 
in 3 cheese factories, where I passed two days in eacb, and in 11 others, 
where I spent one day each.
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Referring to the classification made in my report last year, I class these 
factories as follows:

let Class........................................................... 65
2nd “ ........................................................... 29
8rd “ ...........................................................  10

104

The butter factories I visited appeared to me to be very well kept. In 
the general business of buttermaking, there is certainly an improvement 
upon last year. This, to my mind, proves the good done by our association. 
But not to leave on your mind too favorable an impression, which thisclass- 
ification might produce, I will take the liberty of adding that even in the first 
class establishments all are not equally good. On making a selection of our 
best, I find only 14 free from reproach, as regards the buildings and plant, 
and the work done. Moreover this classification is made upon the state in 
which I found these establishments when I visited them. I am well aware 
that if I could know the work done by all these dairymen during the 
whole year, many of the 65 would have to be taken from the first class and 
put in the second. Again, all those I visited are represented in the 
Association, and the worst managed do not, in general, belong to it. 
It can readily be understood that those who hold aloof from an association 
started in the common interests, must and do naturally remain behind the 
progress made by our dairymen.

I profit by the remark I have made already, to draw the attention of 
factory men to the d.'fficulties which are met during a year’s work, which 
difficulties are well known to them, but from which several of them find 
no means of escaping. •

Af. a general remedy for all these difficulties, I agree with our traders in 
recommending the adoption of the Cheddar or McPherson process, as I have 
often called it from the name of the person who brought it into general use 
in the eastern part of Ontario, and from whom we have learned it.

Its principal features are: 1st. The removal of the butter-milk before it 
has undergone any notable change of condition; 2nd. The settling of the curd 
so that it may form into amass; 3rd. Cutting the curd in a mill. With these 
three operations, we avoid the danger attending too long a stay of the curd in 
the whey, which is particularly liable to be damaged during the summer 
heat, when the milk is always advanced. The operation of draining off the 
curd is also rendered easier. This draining is done with difficulty in the
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old process where the curd is kept in little pieces, forming a sort of bark 
through which the butter-milk passes with difficulty. In the new one, the 
cutting in block with a knife and a mill forms a new and fresh wound, so 
to speak, from which the butter-milk issues without any obstacle. Too sud­
den coolings are also avoided, and the action of the air benefits the freshly 
cut curd. This process makes the cheese close and silky to the touch, keep­
ing well, even a hundred per cent, better, than by the old process. The 
cheese is not made open or with eyes. And the quality of the Cheddar 
process has its good effect, especially in Spring and Summer.

In Autumn or cool weather, this process allows the curd to keep at a 
warm temperature, as it is not removed from the vat except to put it in 
the mill and the vat is kept covered during nearly the whole of the process.

1 will be able to give orally at the Three Rivers convention any in­
formation that may be required of me about this process.

Concerning butter making in autumn, I will take the liberty of repeat­
ing here some remarks made lately by Mr Robert MacAdam, a celebrated 
dairyman of the State of New York. He says that the defects of fall cheese 
are due to the following ^uses : let. Too much water, or, if you prefer it, too 
much butter milk, by not cooking it sufficiently, or, in other words, by 
not keeping it long enough at the temperature required for cooking (98“), 
so as to allow a certain acidity to develop itself. This makes the curd re­
tain too much water, and produces a cold or inert and gummy cheese. 
2nd. After the cutting in the mill it is taken to the sink, according to 
the case, where the curd is allowed to cool too much. 3rd. The cheese 
is pressed in too cold rooms. 4th. The pressing is not done evenly and 
gradually, and not even enough to remove the excess of cold, salty and 
sour butter-milk which is found in cheese not sufficiently pressed. 
5th, The cheese rooms are not kept warm enough especially during the 
night. 6th. Sour butter-milk is used to turn the milk.” And Mr. Mac­
Adam adds that fall cheese is generally kept for the spring market, but if it 
is made in the conditions just mentioned, it is absolutely ruinous to 
purchase it.

The first defects pointed out by Mr. MacAdam may be avoided with a 
little care and attention. For the last, replace the use of butter-milk by the 
following method : Heat the milk to 90^, and keep it at that temperature 
for an hour or two, according to its condition, taking care to stir it up every 
two or three minutes, to prevent the cream from rising. Then put the ren­
net up to 80 or 90 and proceed on the usual plan, taking care to remove the
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butter-milk only when the curd gives threads of one eight of an inch. The 
other defects pointed out must also be avoided.

I conclude my remarks about inspecting, with the following sugges­
tion : Up to this date objections have been made to giving diplomas, and 
the reason was a good one, so as not to involve the Association in any re­
sponsibility. This deficiency might perhaps- be remedied by allowing the 
inspector to give the person visited the observations and result of his visit. 
This would state nothing but what the inspector had seen, and would not 
imply any other recommendation. The visitor’s certificate would refer to 
the following points : Ist. The building; 2nd. Plant; 3rd. Cheese mak­
ing. A general note should be given on all these points, supplemented by 
additional remarks, when needed. As to the cheese, it would be necessary 
only to make its classification: so many cheese of first quality, so many 
second, &c., &c.

The certificate would be left with the person visited, and the stump 
would remain in the Inspector’s hands. The directors, or rather the Presi­
dent of the Association, could take communication of them and acquaint him­
self in this way with the state of the business, and this, short of a mistake 
on the part of the Inspector, in such a way as not to incur any responsibil­
ity for the association, as the certificate would have reference only to what 
the Inspector had seen at the time oi his visit.

St. Hyacinthe School-factory.—To replace me during my visits, I had, 
upon the recommendation of the Executive Committee, engaged Mr. John 
A. McDonald, an excellent cheesemaker, who was formerly employed by 
Mr. McPherson.

Mr. McDonald fulfilled his duties to my entire satisfaction, and, I be­
lieve, to the satisfaction of those who had occasion to visit him and take les­
sons at the model factory of Notre-Dame de St. Hyacinthe.

The pupils numbered 32, who passed in all 88 days at the model fac­
tory. I should rather say 82 manufacturers than 32 pupils, because they 
were all manufacturers of one year’s standing and upwards.

The model factory was also visited by six manufacturers, who passed 
through it more rapidly.

Besides tjiese, 1 have had two young employees, one of whom, an ap­
prentice of one year, Mr Chabotte, passed a portion of the season teaching 
jSupils and conducting a factory outside.
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The encouragement we receive from the traders leads us to hope that 
the results of the labors of the Association, which are noticeable even now, 
will increase considerably.

Respectfully submitted,

J. M. ARCHAMBAULT.

Mr. Barnard: I rise, Mr. President and gentlemen, for the purpose of 
calling your attention to the loss of money in all the parishes where our 
association is ilot represented.

For one dollar the patrons in parishes where there is a butter or 
cheese factory may share in all the researches made by the association 
from year to year. You have just heard the inspectors of these 
establishments state that the great majority of those which have made 
progress are connected with our association; while those that are badly 
fitted out and badly managed have stood aloof from it. Let the 
manufacturers who choose to do so remain in their ignorance. That is 
their own business. But I invite the attention of the patrons, who are 
here so numerously represented.

Do you know how much is lost where the cheese is of common quality ? 
I mean for the patrons; the cheese manufacturers do not lose much, the 
loss falls principally on the patrons. Now, gentlemen, the inspectors will 
tell you that the difference between the sale of common cheese and first 
class cheese is not less than twenty per cent. Count how much is pro­
duced in a year by a factory You will find that the sales never amount to 
less than 68,000.00, and they sometimes reach 610,000.00. Take 20 per 
cent off 63,000.00, and you have a loss of 1600.00 upon the patrons. 
On $10,000.00 they lose $2,000.00. Now, for a dollar a year and a little 
study, reading over our reports, these losses would be prevented. You see, 
then, how important it is, that all the parishes in which there is a butier or 
cheese factory, should be represented in our emsociation.

I do not wish to enter just now, gentlemen, upon tho merits of the 
several questions that have been raised by the gentlemen who have ad­
dressed you this morning. They are numerous and highly important. But 
I desire to call your attention to a mistake made, I have no doubt involun­
tarily, by one of them. You need not be told that the man who works is 
entitled to the reward of his work, and the very least recompense he can 
claim is, that the credit of it should not be given to any one else. Mr. Me
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Pherson has just been credited, although it was evidently done without in­
tention, for a work which justly belongs to another. During several years 
an American farmer studied carefully the fermentation of milk. He was a 
learned man who had been deemed competent to give a course of lectures 
on cheese making and the sciences relating to it, in the greatest university 
of the United States ; I mean Professor Arnold. For several years the Gov­
ernment sent me to Ontario, to study thoroughly the difficulties of the fa­
brication. During four years I heard Mr. McPherson and Mr. Arnold dis­
cuss together the fermentation of cheese, and 1 must tell you that the merit 
of the process called chedarring, by which an uniform cheese can be made 
the whole year round, belongs to Mr. Arnold. Mr. McPherson differed 
completely from Mr. Arnold’s opinion on this point. This remark I make 
merely to give credit where credit is due. However I desire to do justice 
to Mr. McPherson as well. He belongs to the Province of Ontario, but in 
at the same time a cheese maker in the Province of Quebec. He has dis­
played a great deal of energy in the improvement of cheese, and is there­
fore deserving of great credit, and 1 do not wish to utter one word to dis­
parage it.

Mr. J. C. Chapais: Mr. President, 1 wish to ask an explanation from 
the executive committee. Mr. Archambault mentions in his report that the 
association cannot give diplomas for proficiency in dairy work, on account 
of the responsibility it would incur. At the convention held in the month 
of April of last year at Quebec, I thought it my duly, owing to the 
interest I take in dairy industry generally, to propose that this association 
should open an entry book for butter and cheese makers, and give diplomas 
to those among them who would shew the most skill. I would like to 
know whether the executive committee has taken the proposal into consi­
deration, and whether it has adopted any means to carry out the object in
view.

Mr. Tach6 : Since that date there has been no meeting of the commit­
tee, except one held during the year at Montreal. I confess, in all sincerity, 
that I had somewhat forgotten Mr. Chapais’ proposal.

Mr. Chapais : In that case, I draw the attention of the committee to 
the importance of that question, and I insist that it be taken into considera­
tion. I believe that if the proposition was agreed to, it would be a power­
ful means to stimulate the zeal of butter and cheese makers, and that the 
cheese and dairy industry generally would be very much improved by it.
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Mr. Tach6: Several directors were opposed to the granting of diplomas 
just now and until such time as we could obtain absolutely reliable inform­
ation, and which would not lead us astray about the merit of the manufac­
turers. It will be very dangerous and highly imprudent to grant diplomas, 
until this condition can be complied wuth. It is easy to understand that 
upon a simple visit only, it is a difficult thing for the inspectors to declare 
that such a dairyman is a first-class man. For instance, it very often 
happens that an inspector finds an establishment in perfect order at one 
visit, and in a very different state when he has called again. So that a 
certificate or diploma given to a dairyman of this kind, based upon 
what was seen at a first visit, would be altogether unjust, and would 
mislead those who might engage the dairyman upon the strength of this 
certificate. P’or some time after receiving lesson? from a professor, the 
factoryman may make an excellent cheese, because the instructions given 
him by this professor are yet fresh in his mind. These lessons he may 
afterwards forget and become a bad cheese maker. Hence nothing but the 
guarantee of long practice could authorize either our professors or the asso­
ciation to confer diplomas ; and we have no means at our disposal to 
satisfy ourselves of the fitness of a manufacturer in this way. The principle 
is admitted, that if we had the means to justify our diplomas, it would be 
an excellent thing. But because we have not these means at our disposal, 
we are afraid to give them. We have never mentioned in any of our re­
ports that one dairyman surpassed another, because we did not wish to 
wound their feelings. I myself gave Mr. Archambault and Mr. Painchaud 
very severe instructions never to say in their visits that such a manufacturer 
was superior to such another. You are aware that competition is very keen 
between neighbors, and every precaution should be taken not to jeopardize 
certain interests which are very considerable. A single false step on our 
part might be enough to compromise the future of a manufacturer and the 
welfare of our association.

These are the reasons which kept us from putting in practice the prin­
ciple laid down by Mr. Chapais, while we perfectly admit its justice.

Mr. Barnard: I believe that we all agree with Mr. Tache as to the 
absolute necessity of acting with the utmost prudence in the choice of the 
men whom the association might recommend as being perfectly qualified to 
make cheese or butter. I think w*e have done well to remain where we are 
just now, as we have not found the means to be perfectly sure of doing 
justice. On the other hand, if the association is to continue to prosper, the 
first thing we can ask it to do is to give us a recommendation for manufac-
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turers. You come here every year. Strangers come to our meetings, and they 
seem so well satisfied with what they see that the most of them apply to 
belong to our association. They say to us : “ "Wo want a manufacturer, 
recommend us one.” Yet we are unable to do so. *

I would therefore suggest that the board of directors study the question, 
but with the understanding that the thing is to be put in practice only 
when we will be in a position to give diplomas to a certain number of dairy­
men about whose fitness there can be no doubt. I believe, if we consulted 
both of our inspectors, Mr. Archambault and Mr. Painchaud, and that we 
ask them their conscientious opinion they would soon give us the names of 
a certain number, whose ability would be beyond question. This would be 
a beginning.

"We have opened a Golden Book—for Canadian cows. It seems to me 
that a Golden Book containing the names of deserving manufacturers and 
of model establishments, would be of far more value. Let us take all due 
precautions, but let us do it. *

Mr. Uhapais : I quite agree with the reasons given by Mr. Tache, the 
more so because all I wanted was merely that my proposal should be taken 

’ into consideration, so as to decide whether it was possible.

This proposition was agreed to.
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Butter Making with Gentrifngal Separata,
Mr. President and Gentlemen :

If I have accepted the honor done me by inviting me to give you a 
conference upon the manufacture of butter by means of centrifugal separa­
tors, it is because I am impelled by a sentiment which should animate every 
man who has at heart the success and the development of our splendid 
dairy industry. Every man who loves his country, who loves Agriculture 
and the farming class, should have no hesitation about giving any assistance 

I in his power.

If by giving you this lecture I am able to render myself in any wise 
I useful, to make a grain of wheat grow where the ground had been untilled, 
I will consider myself fully repaid for my efforts.

1 have no intention to point out to you the importance or the utility of 
I batter factories in the Province of Quebec; besides, it is an admitted fact 
I that batter making holds one of the first places amongst our farming indus­
tries, and we should do all in our power to encourage and ensure its sac*

I cess.

1 shall, therefore, be as brief as possible, and proceed to my subject at
[ once.

The work resolves itself into two parts ; the fabrication of batter with 
I centrifugal separators in their several operations, followed by some remarks 
upon economy in the construction of butter factories and upon butter mak- 

I ing. Advantages of centrifugal creamers over the old system.

RECBIVINO THE MILK.

In a butter factory where there is only one separator, it is preferable 
land more economical to weigh each furnisher's milk in his own ci^. 
I Where there are two or three separators it is better to have a vat for 
[weighing it, to which a tap is attached to allow the milk to fall into a ra- 
Icaptacle which conducts it into the strainer put over the vat, placed to 
peeive and keep it until it is creamed.

The vat should contain at the utmost one thousand pounds of m^. 
lOne of greater capacity is useless, as we weigh the milk as oc9aj^n 
[nqoirea.
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The strainer should be of linen or cotton, in preference to those of net­
work sieves or perforated tin.

HEATING THE MILK.

The heater used for heating the milk is.of great importance in creaming, 
as it allows of heating only a small quantity at a time, a most important 
thing, especially in hot weather. To this heater a regulator is tittei 
This is indispeiisSible to prevent accidents, either spilling the milk on not 
having enough to feed the centrifugal, which is certain to happen unles 
a person is kept expressly to superintend the stop-cock. This allows 
milk to run evenly into the vat, keeps the milk always at the same hrel 
in the little tank below the rat, and from there, without any superintend­
ence, furnishes an even supply to the separator, which is absolutely neces­
sary to cream it well.

This apparatus, manufactured by Mr. J. Thibault, although requiring 
some improvement to be perfect in all respects, deserves to be known. 
Wherever it has been used it has given satisfaction.

It is better and far less costly than the double-sided vats, in whici 
hundred of pounds of milk are heated to a temperature of 90 , wUcIi 
exposes it to sour during the great heats. If an accident should hap 
and the machine should have to be stopped, which ilarely occurs w 
everything is in order, the milk runs no risk.

CREAMING.

In this operation the milk is usually kept at a temperature of 90°. 
However, I prefer bO ®, for the heating of the milk always produces a I 
effect which it is difficult enough to remove, unless the milk be quickly cooled 
down to 45 ° for instance, and this occasions a great waste of ice. Bearingio 
mind that the milk is received at an average temperature of 70 to 80 degreei 
in the warm days of June, July and August, theheating of it is scarcelj 
anything, and its bad effects are reduced almost to nothing. Cooling it to 
55 ® would, evidently, be as good as to 45 ®, which would save both labs 
and ice.

On the other hand, the centrifugal separators cream as well andsl 
quickly at 80® as at 90°. Care must be taken to keep up this temperatmj 

during the whole operation. It does no harm to raise or lower it two otj 
three degrees, but beyond this, it may cause loss of time or of creanj 
according as it is higher or lower.
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Moreover, with these heaters it is very easy to keep up a uniform tem­
perature, for, once fixed at the degree required, it does not vary unless the 

in the boiler is not kept at the same pressure.

The Laval centrifugal creamer is regulated by means of a simple screw 
which intercepts more or less the escape of the skimmilk. This screw has 
no need to be touched once it has been regulated. All that is required is to 
turn the tap which feeds the separator to give the cream the consistency 
necessary for churning, namely, from 15 to 18 per cent must be taken.

The Danish centrifugal separator can be regulated while in operation, 
at will, and should be regulated every time it is used.

These are the two separators in use in the Province.

ACIDULATION OF THE CREAM.

In places where spring water can be had, with an aqueduct, a double­
sided vat is the best and most economical refrigerator.

If very cold water cannot be had, ice should be used. Several refrig­
erators are used and give satisfaction.

It is by cooling tlie cream that the required degree of acidulatiou is 
regulated, which has the effect of giving the butter all the advantages 
required for quality and keeping.

The acidulation of the cream renders the churning easier, gives more 
butter and imparts to it the aroma and delicacy required for foreign markets. 
For instance, I churned cream two hours after its separation. This process 
took 28 fts. of milk for 1 tb. of butter, while the acidulated cream took only 
22} lbs.

It need not be stated that to secure an uniform produce, throughout 
the whole season, it is important that the cream be always prepared for the 
chum in the same condition. During the season of intense heat the manufac­
turer should be doubly careful. The cooling of the cream being more diffi­
cult to obtain, it should also be more rapid, as the milk being in a more 
advanced state of fermentation, should be kept some degrees lower, so as to 
check the acidulation.

The cream to be churned must be all of the same condition. If, as it 
happens in some factories where only a small quantity of milk is received, 
the churning is done only every second day, it is absolutely necessary that 
[the cream be mixed well and often, daring two hours at the least. This
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mixture should, however, be made in the vat or in the cans, and not 
in the chum, if you do not wish to have the cream have a taste of wood.

I have no objection to churning every second day, even during the most 
intense heat, provided the churn is not overhlkd, and that the churning « 
done in the afternoon, that is, the cream of the day before and that of the 
morning.

If it is treated as described above, we will have a sweeter cream than 
that churned every day. It is like a jug of water in one of vinegar; its 
strength is lessened by half.

OHUBNINO

This operation, which is one of the most important in the whole bo' 
siness, must not be neglected. If it be defective on one or more points, the 
effects are injurious, and the result is failure in quantity, want of 
uniformity in salting, in color, in the complete extraction of the butter-milk 
So that to obtain a first class article it is important that the churning should 
be well done.

The churns in general use are the square, the barrel and the Blanchard 
I have used all three, and, for my part, I very much prefer the square, large 
size, 6 feet by 3, or in proportion to the extent of the locality.

It is a very common mistake to think that it is an advantage to hare 
two small churns instead of one large one, for the simple reason that in the 
Fall, when cream is scarce, a small quantity would not churn, or would do 
so only with great difficulty. I have churned the cream of thirty poundi 
of butter in a square churn able to hold 300 lbs. The grain of the bnttei 
was beautiful, and the yield was not at all affected. On the other 
hand one has double the trouble and supervision by having two chums 
instead of one. Before putting the cream in it, the churn should 
always be rinsed with hot or cold water, according to the temperature, or 
us the cream may be too hot or too cold.

The cream should be at a temperature of 56 to 60 degrees, according 
as the weather is cold or hot.

In the Fall, the churning should be done from 2 to 4 degrees higher, 
for the temperature of the cream in the churn has a tendency to rise ii 
warm weather and to lower in cool.

If when in the churn the cream has not the required temperatun 
piled ice may be put into it. This should be done only in case it cannot I 

be avoided. 1
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Although ice is not to be recommended, I much prefer it to warm 
water if the cream is too cold. I have such a detestation of warm water 
in this case, that I always manage to do without it.

This is what should be done. When the cream is cold for churning, 
which happens only at the end of September and in October, at which 
time the milk is notably lessened, it is easy to churn two days’ cream at 
the same time. The cream should come out of the separator at 80*’ or 90® ;

I according as the vat requires more or less heating, the cream, mixed 
with that of the day before, will naturally raise the temperature higher 
than the degree required. Then watch the cooling carefully, so that nearly
(two hours may elapse before the thermometer marks 68° or 60®. Take care 
to mix the cream well as stated above.

By this system the use of hot water in the cream is dispensed with, as 
also the use of a costly vessel for heating it by steam, especially in factories 
where cans are used for refrigeration. It is also the way to obtain cream 
in good condition, while churning only every two days, at all times of the 
year, which is a great advantage for small factories, especially where horse 
power is used.

By this system, if there is no economy of fuel, the cost is certainly not 
^igher.

If you intend to color the butter, care mt^t oe taken not to go beyond 
Ihe natural color, for too deep a color w'ould be injurious. It is by practice 
pat the quantity required can be ascertained.

A graduated measure will be preferable to regulate the color according 
I the quantity of milk received. That prepared, with oil should always be 

^sed; it is the best and true color for butter.

Care must be taken to stop the churn two o.r three times, on commenc-
tng to churn, so as to allow' the gas generated by the churning of the cream 

0 escape by the cock or stopper. The speed at which the churn should 
am is a very important thing, for the time required for churning and the 

Quality of the butter depends greatly upon it. As a general rule, the churu- 
ng should be done within twenty minutes and . lalf an hour, according to 
he quantity of the cream and its preparation. If it takes longer, it is be- 

|au8e the cream was not in proper condition, or the chum is too full, or it 
urns too fast or too slow, or perhaps, for several of these causes. The speed 
bould depend upon the sort of churn used.

I I.
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The square chum requires a speed of from 40 to 45 revolutions a mb. 
ute, according to its size. The large ones should turn more slowly than the 
small. Barrel chums require less speed. The Blanchard requires a speed 
of 60; however, the churning is slower, and it is haider to give the buttei 
a fine grain.

Finally this must be left to the judgment of the person making the but 
ter, and he must give it the speed that will allow him to do the chumiDg 
most advantageously.

When the butter is in grains of about the size of a pin's head, tbs 
churn should be stopped and very cold water poured into it. This will 
have the effect of gathering the butter into grains of more even size and 
render the washing of it easier. Towards the end the speed of the chan 
must be slackened, which is easy enough, even during the creaming, 
using a movable roller to tighten and loosen the strap when required.

When the small grains are as large as half a grain of wheat or rice, it 
must be stopped. If larger than that they would contain butter-milk.
which the washing could not remove.

WASHI VO THE BUTTER.

W hen the churning is finished, the butter-milk should be drained off imme­
diately by the tap; it should be strained through a metal sieve or strainer, 
so as to retain the butter which might escape with the butter-milk. For waah- 
ing the butter pure cold water should be used, at a temperature of 50 to 561 
degrees, and even at 60 in the Fall. At each washing the churn should 
be turned a few times. Two washings are generally enough if they | 
are done well. For this, the washing should be done in plenty of water, 
The water must be poured into 7 or 8 inches higher than the cream wn 
In this way a finer grain will be preserved, and with less trouble.

SALTING THE BUTTER

It is well to let the butter drain some minutes before taking it out of 
the churn. It should be taken out by means of a wooden spoon or dipper, 
and placed in a large wooden dish, to convey it to the mixer.

Well-made butter will keep with very little salt, while that which ill 
badly made will not keep even when it is well salted. Only tine and pure 
salt should be used. Higgin’s and Eureka are the best for butter. One 
ounce of salt for every pound of butter in warm weather, and three-qunr- 
ters of an onnce in the Fall, are the usual quantity. This suits our market |
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11 have tried difierent ways of salting, but in the long run, that which 
I gave mo ibe most satisfaction is to spread the butter on the mixer as thinly 

as possible, from an inch to an inch and a half in thickness, and distribute it 
, evenly with a sieve or by hand. If the butter contains much water, it will 
^ run out of it under the pressure of the rollers, and if it contains only a small 

uantity, little will escape, so that it is always in the same condition for 
fieceiving the salt. In this way the salting is done evenly.

After the salt has been well mixed with the butter, it must be placed in 
^he box fitted to receive it for the second operation, which should be done 

lext day. For this purpose a white cloth is stretched over a grating raised 
irora 5 to 6 inches from the bottom of this box, to keep the butter from 

hatever might soil it. Cover it well with this cloth, put rather more than 
less ice to keep it firm, according to the temperature, but never put it on ' 
he butter, for this ice on melting will wash it and leave white spots in it, 
bich it will be hard to remove. Moreover the parts which are in contact 

ivith the ice are very hard, while the inside of the pieces is softer, which 
enders the vmrk harder and longer.

MIXING.

The object of this is to extract the water and milk that may be contain- 
jed in the butter, to give it a solid consistency and mix the salt well through 
|t. The working of the butter is done by pressure under a roller. How­
ever, all friction should be carefully avoided, for the grain of the butter 
rill be brol:en and rendered greasy. The butter should be worked and

t
iandled as little as possible. The force of pressure should be applied care- 
ally, but not more than is required. When the butter has taken a firm 
fid perfectly uniform consistency, it is time to put it in the tub.

The hands should never come in contact with the butter. The ladle 
Jhould always be used for working it. The most suitable temperature for 
uaking butter is from 58 to 60 degrees; if it is too hard the grain will be 
|)roken; if too soft, the work will not be well done.

PACKING.

Ratter should always be put in anew firkin ot tub clean and well pickled, 
that which should be well washed before putting the butter in it, so
fine and pun sticking to the firkin. A wooden pestle is used to press
butter. One tskeu not to strike it, as taat would break the grain. In a

id three-quK'< at feast 70J lbs., for if the w'eight is short, the buyer 
ts our market deduct a pound. It is better to give good weight. Leave the top

ifl
"'if[Am
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surface of the butter level, cover it with a fine white cloth, over which yon 
spread a layer of cement made of moistened salt, to keep the butter from 
contact with the air.

Take the(.<o firkins to the butter-room until the sale. This room should 
be cool and dry. The temperature should not be more than 60 degrees 
The firkin should always be weighed before putting the butter in it, then 
weighed again to put in it the required quantity. Mark on it the total 
weight, deduct the weight of the firkin, and mark the net weight of the 
butter. This will give the buyer satisfaction.

PRKPABINQ THE FIRKINS.

The firkins should be filled with strong and boiling brine, three or 
four days before being used. The brine takes away the taste of the wood, 
closes its pores and protects the butter from contact with the air. When 
you are ready to put the butter in it, rub it well with a brush inside and 
outside, in cold water, for hot water would destroy the effect of the brine,

WASHING.

Cleanliness is of the highest importance in making butter. The batter 
maker should neitl^er be guilty of nor tolerate any negligence on this point 
Whatever comes in contact with the butter, mixer, dipper, basin, linen, &«, 
should, before being used, be passed through boiling water, then rinsed in 
cold water.

These utensils should always be washed carefully, every time they 
art to be or have been used Above all, wash the chum in cold water u 
soon as the last grain of butter is taken out, if you do not wish it to haven 
bad smell. Take away every grain of butter that may be left. Then ponr 
into it two or three kettlefuls of boiling water, close it and turn it for 3 or 
4 minutes.

Pour out this water immediately, do not, under pretence of economy, 
allow this water to remain in the churn for use. As it cools and as yon 
remove some of it, the greasy particles gather into lumps, stick in the seanu 
of the firkin, so that the washing is of no use and it soon gets a bad smell. 
A dirty firkin will certaiqly injure the quality of the butter. It is good to 
wash it from time to time with lye or boiling water.

Tin vessels should be washed in hot water, and then rinsed with t 
ing water. Once a week these utensils should be rubbed with coarse 
after the first washing, and rinse as usual.
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After speaking to you about making butter, I have now to say a few 
words to you about

advantages of the centrifugal separators over the old system.

In considering all the points which relate to the importance of centri- 
fngal machines in butter-making, all the advantages and disadvantages of 
both systems must be carefully looked into. This will enable us to decide 
which system is the best for producing good cream and making first-class 
butter.

Since the introduction of centrifugal separators, a great revolution hos 
taken place in dairying. In Germany, in Denmark and Sweden, much 
attention has been devoted to the economic working of these machines. 
All sorts of trials and experiments have been made, and the results have 
been most satisfactory. These machines now leave but little room for 
improvement.

In what respect is the centrifugal system superior to every other system 
of butter-making ?

It is sujierior, because the milk can be skimmed as soon as received, 
and consequently a sweet and perfectly uniform cream is obtained, to which 
the required degree of acidity for churning can be given.

It is superior because we obtain nearly from 12 to 15 percent more 
butter than by any other system of skimming.

Its superiority is incontestable as regards economy of space. This is 
one of the most important points, and one. which speaks most in favor oI 

; the centrifugal separators as regards simplicity of construction. It is a mis- 
] take to believe that centrifugal creameries are more costly than those on the 

pan system. Taking everything into account, I consider them less expen- 
■ sive.

' The smaller the building, the less the space to be travelled over to go 
I from one place to another. The work is done more quickly. This facilitates 
H washing, as the floor is smaller and economizes labor, provided the ma- 
^ terial be placed within reach and it takes up the least space possible, while 

affording the most convenience.

In a building of 20 x 30 feet, we can easily woik 7 to 8 thousand pounds 
I of milk, or even more, while with the pans, it requires 30 x 60 to work the 
[same quantity. Moreover, the hqilding has to be better finished, built with
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•very thick walls, or with a double lining, to maintain a uniform tempera­
ture, to make the cream rise, while a single lining will be enough for the 
creamery where the centrifugal machine is used.

This assertion may appear astonishing, because it has always been claim­
ed, and justly so, that for a first-class butter factory very thick walls are re­
quired to guard against atmospheric changes. But this difficulty ,is now 
overcome by heaters, and centrifugal separators, because the milk, being 
poured into the receiving pan in small quantities as it comes in, passes into 
the heater, and from the heater to the centrifugal separator, without inter­
mission. By this plan the milk is not liable to get cold, even if the weather 
be very cold.

The butter-room should be comfortable, and in it are placed the cream 
vat, the churn and the butter-worker.

Many people who possess a certain capital, would build butter factories, 
if their cost could be lessened, or reduced to one-third, or even one-half, of 
what our best equipped first-class butter factories cost, and if they knew 
that they can be put up for a thousand or twelve hundred dollars, as well 
fitted up, capable of making the same quantity of milk and producing as 
good butter as those which cost $2,500 or $3,000, by economizing expenses 
in every respect, such as fuel, labor, ice, &c. I positively believe that it 
would be a great improvement in the way of the advancement and progress 
of dairying in more respects than one.

The factories would increase in numbers, we would see fewer of them 
opened and closed up after being two or three years in operation. Less cap­
ital being required, it would be easier for the proprietor to do with a smaller 
qirantity of milk, for it is always hard to find a locality able to supply the 
milk necessary to keep up a costly establishment.

I am striving with all my strength to attain this end, to lessen as fares 
possible the cost of fabrication, to put aside any useless implement or uten­
sil, or those which can easily be dispensed with, to try to do away with 
the use of ice in many cases, and to considerably diminish the expenses 
where it can be done. I lay particular stress upon economy in the erer*ion 
of the buildings and fitting up of the plant, so as to reduce the cost and 
dispense with w’hatever is useless.

The centrifugal system also allow's of transporting the milk but once 
every day to the factory, tliereby affording great advantages tppatrons, and 
lessening the cost of conveyance by one-half.
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The skim milk is far preferable for feeding young cattle, to that of any 
other system of butter-making, as the milk is still sweet after the skimming.

In some centrifugal butter factories, the milk is returned only next day.
I disapprove most strongly of this way of returning the skim milk to the 
patrons. Why not avail yourselves of the advantages the centrifugal 
separator gives you, viz.: that of returning the milk good, as it was brought 
to you, minus the cream ? Why put this milk to ferment in a wooden vat, 
where there is still in the Fall a small portion of the milk put into it in 
the Spring, and which has certainly had plenty of time to spoil, for the re­
ception of the milk is done at the same time as the creaming, and no single 
basin is ever emptied ? Even with two large tin vats to facilitate cleaning, 
there are still many drawbacks. Amongst others is the almost utter im­
possibility of distributing the skim milk evenly, as it must always be 
curdled. The water being separated from the caseum, it is very difficult to 
mil properly so great a quantity of milk, so as not to give only water to 
one and curd to the other. It has also the inconvenience of giving work 
to three men during a couple of hours, whereas during the rest of the time 
scarcely two are employed. I have seen this system in operation, and have 
heard many complaints from the patrons. On the other hand it requires 
costly pans, of immense size, to contain 7 to 8 thousand jiounds of milk, 
that is, all the milk which is received every day.

This way of returning the skim milk gives the patrons only the advan­
tage of not being compelled to wait for their milk to be creamed in order to 
take It back, but they have the disadvantage of seeing their milk refused 
when it is somewhat stale, owing to tho danger of mixing it with the other 
and leaving it several hours before the creaming is finished, whereas it 
could have been received as good milk, if we pjissed it immediately through 
a centrifugal machine.

Such are some of the observations 1 have to make about the difference 
between the two systems, and allow me to state in conclusion that with 
shallow pans good butter can be made, but with centrifugal machines better 
butter can be made.

Respectfully submitted.

AIME LORD,
Mannfacturer of Butter and Cheese,

m
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O-A-RE OF miloh: oows.

By Dr. J. C. Coulombk, M.P.

Mr. President and Gentlemen;

The future of our young country depends mainly on Agriculture. This 
is admitted by all. Our position as regards the metropolis, our vast lauds 
compared with the parcelled-out farms of Europe, the compact population 
of whose large towns is obliged to be fed from abroad, all seem to oiler us, 
for along time to come, a ready outlet for the exportation of our agricultural 
produce. Let us then strive with all our might to improve our Agriculture. 
It is our national future. Let us second the efforts of our governments, which 
are carefully studying the best means ot perfecting our agriculture and prove 
their anxiety for our agricultural improvement by grants to agricultural so­
cieties and schools, by model farms, lecturers, farming, &c. We have, 
moreover, the powerful assistance of our clergy, so closely allied to the 
farming population; agricultural societies, partly founded and supported 
by worthy priests ; agricultural lectures given by them, as colonization has 
always priests at its head, priests who devote their eSbrts to its spread. All 
these are so many proofs of the zeal of our clergy for the agricultural 
classes, and the presence of a large number of venerable priests at this con­
ference is the most convincing evidence of it.

A distinguished lecturer, who studies the best means to favor agricul­
tural improvement, said, at a meeting held some time ago, that it is acknow­
ledged and admitted, after long discussion and experience, that dairying is 
most powerful means we have for regenerating Agriculture. In the crisis 
through which we are now passing, I think that dairying will be the means 
of saving us, if we consider on the one hand the extremely low prices of 
grain and of meat, and on the other the highly remunerative price of milk, 
as we got an approximate price of 80 to 85 cents for a hundred pounds 
of milk in our dairy establishments last Summer. The fact that there is 
no accumulation on our market is considered a hopeful sign for next year. 
But if for some years we have trebled the revenues of our dairies, if we 
export yearly for some millions of dollars worth of butter and cheese, we 
have not yet attained perfection; we can produce much more and perhaps 
produce a better quality.
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Although we no longer live in the days when neighbors had to help each 
other to lift up the cows in the morning, 1 do not think that we still treat 
them with the care they deserve. In the first place are our stables as com­
fortable as they should be ? A stable should be built in accordance with 
certain hygienic conditions so that the cows are not crowded in it. It 
should also be warm. It is now admitted, and experience proves it, that in 
a cold stable the cow is compelled to protect herself against the cold, to 
convert into heat a portion of the food which should make milk or fat. It 
is very advantageous that a stable should be well lit by large windows, 
looking towards the rising and the setting sun. When light enters abun­
dantly it purities and clears up the air, renders it more wholesome, removes 
the dampness and takes away the rawness of the temperature, which is al- 
w'ays injurious to the health of the cows. But the point on which I lay 
the greatest stress is the airing or ventilation of the stable. A simple wooden 
shaft of dimensions to suit the number of cattle, and passing through the 
roof of the stable, is a matter of trifling cost, and suits purposes of ventila­
tion w’ell enough. When the air is not renewed it is vitiated by the breath­
ing of the animals, their perspiration, and the gases which emanate from 
the urine and decomposing manure, and when a cow has breathed this 
infected and impure air for some time, her blood becomes slowly but surely 
poisoned, her appetite leaves her; she gets thin, and sometimes even dies 
without the proprietor ever knowing the cause of the evil. 1 am happy 
to state that, in my parish and the adjoining ones, after agricultural confe­
rences were held, all the farmers who built stables provided light and ven­
tilation for them, and all w'ere warm in their praise of it, and told me that 
their cows w^ere wintered much more easily.

Cows should aUvays have good, clear, pure and limpid water close at 
hand. However, some farmers remarked to me that when cows had water 
close at hand, they often drank to excess, so as to bring on diarrhma, and 
that they were harder to keep. According to their opinion, it would be 
better to have them drink once every day about 25 pounds of water. I 
submit the question to your consideration. I saw some farmers whose wells 
were near the drain from the manure heaps, and the cows drank only di­
lated manure. A cow drinking this can give only bad milk. Moreover, 
water such as this is saturated with morbid principles, which, finding 
their way into the blood, will poison it. The result is leanness, diarrhoea, 
and sometimes loss of the cattle.

Cows should be put in the stable as soon as the first cold nights occur

i
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in the Autumn, and also in rainy weather. They should also get some dry 
fodder, to prepare them gradually for the dry winter food.

I have observed that it is better not to put cattle outside in Winter. If 
they must be put outside, it should be done carefully, only for a short time 
and in very fine weather. Above all, care must be taken not to leave them 
out during the sunny days of April and May, for the heat of the sun being 
very intense at this time of the year, may, in some cases, give them sunstroke. 
The cow does not get tired in the stable, because when not eating she gen­
erally lies down ; but, for this reason, she must be always kept very clean, 
and very dry, with abundant litter as far as the supply of straw will allow.

The cows should also be curried every day, as far as it can possibly be 
done. This currying removes the small particles of dead skin at the 
root of the hair, promotes perspiration and increases the circulation 
of the blood. In a word it is the cow’s toilet, and this toilet is very bene­
ficial to her. The farmers in my neighborhood who tried it, found it so 
good that our traders could not supply curry combs to all the persons wish­
ing to buy them.

m

Food.—A farmer who wishes to make a profit out of his cow^s, must not 
fail, during the Summer, to give them rich pastures, which he will subdivide 
so as to have grass in abundance and of better quality. He must furnish 
them wdth shade to protect them from the excessive heat of the sun’s rays, 
and give them a plentiful supply of pure water. But his foresight must 
not stop there. He must lay up a reserve of green fodder for the end of 
the Summer and the Fall, at which time the grass hardens and becomes 
scarce. Every day he must distribute it in profusion to his herd, and by 
this economical process he can keep his cows so that they will give milk until 
the commencement of Winter. But should his care for the cows, in view 
of their milking, end here ? Should the farmer allow them to run dry, 
feed them only on straw of good or bad quality, during the Winter, only 
giving them mashes when they are going to calve, and let them become 
lean, so long as they can rise alone in the Spring and make their w'ay to the 
pasture, expecting them to fatten again upon it ? This method is assur­
edly very hurtful and ruinous, for, while your cow is recovering in 
the pasture what she lost in the stable, she gives but little milk, and that of 
inferior quality, whereas it should, on the contrary, be the best of the sea­
son. If it be true that it is very costly to feed a cow well, it is just as cer­
tain, that if badly fed, she will cost still more. A good milch cow well fed 
can always pay for the food she eats, even during the Winter, for I am of
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opinion that cows should be milked ten months out of the twelve, and al­
lowed to run dry only two months before calving. A farmer who takes 
care to have a good supply of root crops, beets, carrots, turnips, parsnips, to 
give his cow^ daily with her dry fodder and a little grain, w’ill get from her 
enough milk to pay for her feed. Even if he has no root crops, I think it 
is better to keep cowm in milking condition, even if he must give them 
grain instead of selling it. A farmer told me lately that with ten bushels 
of ground grain, peas and ground oats, he made 50 lbs. of butter, and this 
without injury to his cows, which lost none ot their flesh. He found a 
better sale for his grain in this way than if he had sold it to the traders.

But any one who could feed his cows on chopped and wet fodder, 
would save on the feed, and the keeping of his cattle would be improved by 
it. Here is the result of an experiment of this kind, made under my eyes, 
last Winter. A young man who owned some cows, had no winter feed for 
them, and he owned only a small lot of land. Learning at an agricultural 
conference that pea-straw chopped and softened by moist heat, w'as more 
nourishing than other straw, he prepared in the Fall an abundant supply 
of good short pea-straw, which he chopped up. Every day he sprinkled 
with boiling water twenty-four hours in advance the quantity required for 
the day’s use, but he told me that twelve hours in advance would he pre­
ferable. With twelve pounds of feed prepared this way, and four pounds of 
mash every day, he wintered a cow that gave him eight pounds of milk a 
day for nearly the whole Winter. With the same forage, he wintered a 
draught horse which worked hard without receiv'ing more grain than is 
usually given to horses fed on hay. If you can give chopped and moisten­
ed feed, you would do well to mix the difi'erent kinds, adding the hay in­
tended for your cows; variety stimulates the appetite. It is like a ragout in 
which there are several kinds of meat

It is well to add a little salt to the cows’ feed ; it stimulates the appetite 
and digestion, and purifies the blood.

As the cow takes nearly twelve hours to digest a good copious meal, I 
think it is better to feed her only twice a day, but she must be allowed as 
much food as she can eat, so as not to impair her appetite, and to avoid 
indigestion and metcorism. She should also, as much as possible, be fed at 
regular hours, leaving the same time between each meal, and the same for 
milking her. If cows are to be kept in good milking condition, this must 
be done very regularly. It is also well to treat the cows with a great deal 
of kindness; this is the best way to make them give their milk at once.
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When the time comes to let the cows ran dry, their ration should be 
diminished, and care must be taken not to let the milk collect in the milk 
veins by the fever; this would bring about the obstruction of these vessels, 
and the loss of one or more teats which would give no more milk.

Several farmers told me that their cows gave salty milk from the 
commencement of the Winter. This happened to my own cow, but up­
on giving her rich and plentiful food, her milk, which was salty, became 
sweet again. It sometimes happens also that it is very difficult and even 
impossible to convert the cream into butter in Winter. The most frequent 
cause of this is that the cows are too poorly fed. Give your cows good 
mashes over and above their feed, and the butter will be easily made. The 
careful farmer should pay attention to the calving of his cows, so that no 
accident may happen to them. He should also be on his guard against in­
flammation of the udder, which is to be feared at this time with cows that 
are well wintered. If there are any symptoms of inflammation, the quantity 
of food must be lessened, and the udder be emptied frequently. It may be 
washed in cold water and softening poultices may then be applied as needed

As a general rule, I think it is better not to let the calf auck. To do 
this it must be taken away from its mother as soon as it is calved, and without 
letting the mother see it. It should be wiped dry with straw, and after some 
time the mother’s first milk is given to it, for this milk contains a substance 
which serves the purpose both of food and also of a purgative. For some 
days the calf should get the milk which comes from the udder, then it should 
be let cream a little without getting sour. After being creamed it must be 
heated to 98 degrees, or the temperature of warm milk, before giving it to 
the calf, which is by slow degrees accustomed to a change of food, gradually 
lessening the milk and adding to it pea soup or ground grain, or linseed 
cake. I found a little dry peas given daily to be beneficial, as the calfi 
stomach digests this grain until the age of about three months. It is also 
good to give the young calf, every day during the first month at least, au 
egg, broken in its month, so as to be swallowed by it. Care must 
be taken not to disorder the calf s stomach, either by too cold drinks or by 
too much food, or food too strong for its tender constitution, and to avoid :j 
diarrhoea, the sickness most to be dreaded for calves, and which is; unfor­
tunately, the commonest. The best remedy for this ailment is to make the 
calf drink milk from the cow’s udder.

In Summer, calves can be put in a small pasture, provided they be well 
sheltered from the sun and from rain. It is an admitted principle that the;
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younger an animal is, the more the food it consumes benefits it. It is there­
fore sound economy to develop the calf in its youth, because the older it is the 
dearer it will cost. This is the rule laid down by cattle raisers. If you wish 
to have fine cows, develop your heifers well when they are very young, con­
tinue this care until they are two years old, at w^hich age they ought to calve, 
and yon will be well paid for the care you will continue to give her when 
a milch cow. A very important consideration for a farmer who feeds his 
herd richly, is the attention to be given to his animal manure. This manure 
will be better if the food has been rich; this is w'ell known. Now, 
if much money is spent on feeding the cattle w^ell, and their manure . 
is neglected, I think that we lose on the one hand what we gain on the 
other. The stable must be arranged in such a way as to collect all the solid 
and liquid manure, and it should be put where it will be sheltered from 
the sun and from the rain; take care that it does not heat. A pile of 
manure should never be allowed to smoke, because the gas which escapes 
from it is ammonia, the most important element for fertilizing the soil. It 
is well to put a little plaster between each layer of manure, for the plaster 
absorbs the ammoniacal gas. When manure is spread on the land, it should 
be ploughed in immediately after, so that all ,tlie fertilizing ingredients may 
enter into the soil, except when the manure is spread on the meadows, 
u’hen it shonld be spread immediately after mowing and taking in the hay.

The nature of this conference inclines me naturally to speak to you of 
the choice of milch cows. From what breed such a good milch cow be 
chosen in preference ? I think our Canadian cow is but little, if anything, 
inferior to other milkers. She is the best suited for the country, and, with 
judicious care, she can be made a superior milch cow. The experiments 
that have just been made have given ample proof of this. I am told that a 
Canadian cow from I’Assomption gave 14 lbs. of butter in 7 days trial; and 
did not the old cow Major give over 11 lbs. of butter in 7 days trial, not­
withstanding her fourteen years. And had it not been for an accidental 
sickness that befell her during the trial, I believe she would have given as 
much as 15 lbs. at least. This cow, before becoming the property of the 

I Reverend Mr. Q-6rin, had passed through four or five bauds, and had always 
been sold at a low price, because nobody knew her superior milking qual­
ities before she received the proper care for developing them. If a skilfol 
farmer had known how to profit by this cow, by raising all her calves, after 
•electing a good sire, he would be to-day the owner of a herd of cattle 
worth a large sum of money. In proof of this I may tell you that the Rey. 
Rr. G6rin refused two hundred dollars for his cow last Summer. But

;
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notwithstanding the fact that this is certainly a superior cow for her miUj. 
ing qualities and her beauty, we may be certain that there are still a grtat I 
many others, which, from want of care, are unknown.

Let us then choose the best milch cows from our herds, and send the 
inferior ones to the butcher. Let us take good care of our cows so as to de­
velop their milking qualities; let us feed our calves w^ell so as to develop 
them properly, and before long we will have a superior class of cows.

I almosi forgot to mention the most important condition, the choice of 
a sire. We must never cross our Canadian cow with bulls of foreign breed, 
and never be tempted by the size of the bull. Select a calf from one of your 
best milch cows, and you will be sure to succeed, if you feed your cattle on 
rich and abundarit food, and do so with discretion.

Some years ago, a farmer from my parish lived very modestly. He 
owned a farm of considerable extent but of poor soil, and sowed much and 
reaped little. He kept many cows and made but little butter. Being the 
father of several children, he thought it his duty to let them go abroad to 
provide for their owui future support.

As soon as the creameries were started he decided to bring his milk 
there. Turing the lirst year; zeal and ambition stimulated him, and every 
day he strove to do better. He took all possible means to feed his cows 
well, and in the second Summer he sowed a great deal of seed in his 
pastures and root crops for the Fall. The first Autumn he sent his bad 
milch cows to the butcher, and kept only the best. He improved more :ind 
more. Agricultural conferences were established and taught him what he 
did not know. This farmer has to-day the best herd of Canadian cattle in 
the parish, and he makes the most money out of his dairying. Winter and 
Summer he lakes the utmost care of his cattle, has always on hand a plen­
tiful supply of green fodder for times of scarcity; turns all his animal man­
ure to account; his lands are improved, and, although he feeds much grain 
to his cows, his crops are so abundant that he is one of those who sell most 
to the traders.

This habitant often told me that his cows had saved him, and enabled 
him to buy good farms for his children, while providing ample comfort for 
his own old age.

Let us, then, imitate this farmer’s example, and, like him, we may be 
able with our cows, to improve our farming, double our revenues without 
more labor, bring comfort to our firesides, and settle our children in oni 

•own midst. In this way we will do a patriotic work, while, at the same 
time, benefiting our lamilies and ourselves.
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Mr. Barnard : Dr. Coulombe, who has spoken to us with so much 
practical science about agriculture, excused himself by saying that he was 
not a farmer. I know that he is, first of all, a doctor; I know that he 
attends his patients and cures them. However he has given you an exam* 
pie which I would wish to see followed everywhere. Dr. Coulombe has 
employed his leisure hours in acquiring knowledge, which is especially use- 

! ful to him and to his fellow citizens. He is a true patriot and a friend of 
agriculture. He hss syient not only his leisure hours, but a portion of his 
nights in studying the best way to feed and manage cows. He has render­
ed important services to his fellow parishioners, to society, and to the 

i country at large by coming to give us the benefit of the profound studies 
he has made. In the name of the Association, I tender my most sincere 
thanks to the learned lecturer who has just spoken.

Just now I was asked to request Dr. Coulombe to explain a point in 
his interesting discourse. Dr. Coulombe recommended, in special cases, to 
feed cows only twice a day during the Winter. This is the question 
that was put to me by a delegate from one of the agricultural clubs; Does 
Dr. Coulombe recommend that cows be fed only twice a day, even for the 
production of milk ?

Dr. Coulombe ; I said in a general way that cows should be fed only 
1 twice a day. But this supposes that they are well enough fed. I base my 
assertion on the fact that cows take twelve hours to digest an abundant 
meal. Naturally, if only a little straw is given to them at each meal, they 
must be fed more frequently. To make you understand my meaning I 
will make a comparison. An infant in the cradle htis a very weak and very 
delicate stomach. It can take only a sli.ght quantity of very digestible food 
at a time. This child can be fed ten or twelve times in the twenty-four 
hours, and without any injury to its health. Now' take the case of a healthy 
man who does not take much exercise. If this man takes one hearty meal 
in the morning, he can go until evening without eating, and his stomach 
will be only the better for it. It is the same thing for cattle. If yon 
give them food so well prepared for digestion that it passes at once into the 
intestines, I advise you, in that case, to give them several meals a day, espe* 
cislly if you feed the animal with a view' of producing milk.

Mr. Chapais : If you give it only two meals a day, would you give 
jane of them at six o’clock iu the morning and the other at. six o’clock in 

the evening, that is, would you make any difference between the hours of 
the night and those of the day ?

( ;
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Dr. OouLOMBE: If the cow is itt the stable, I would give her the fiut 
meal at six o’clock in the morning, and the second at six o’clock in the 
evening. That is to say, I would not make any difference between the 
hours of the night and those of the day, because the cow is not moreactire 
during the day than during the night. '

Mr. Barnard : I concur entirely in Dr. Coulombe’s opinion.

This reminds me of a story. I attended meetings in Upper Canada 
for two or three years in succession. Every year a very distinguished cattle 
raiser from the United States, who had a large herd of cattle, told the meet­
ing that he gave his cows only two meals a day during the Winter, a 
that they were still very fat, and that his calves brought very high pricea. 
One day he was asked how he fed his calves in the Spring and Summer, 
and he answered: “ I feed them absolutely the same as in Winter, giving 
them the same food. I give them only two meals a day. The first is at six 
o’clock in the morning. Then they are turned into the field to amuse them­
selves until the evening meal. In the evening they are brought back to 
the stable for their supper, and care is taken to amuse them again ail 
supper. They are left to amuse themselves with the grass.”

Thus, the Honorable Harris Lewis, of the State of New York, wasol 
opinion that two meals a day were enough for cows, provided they were 
allowed to amuse themselves with excellent food between these meak | 
However, when cows do not give milk, two good meals a day may be suf­
ficient.

By Mr. Art

The age of i 
everything that i 
tempt to establis. 
the impossible.

That permai 
necessary: the s( 
plants it is inteni 
years must have 
in which the gra 
grass are excessiv

• But you mus 
the careful select! 
neglect for a few 
the herbage retur 
pear; weeds, the 
mastery, and all t 
awav.

A newspapei 
seven years ago 1 
permanent pastni 
longer heard, onl 
paper, not only n 
but ridiculing Mi 
that no one but a 
permanent pastui

All those u

I
 (he fieauty of tl 
doubt that, witl 
might be establi 
|i8 shorter than i

■.Ekt



189

ive her the firet 
: o’clock in the 
ce between the 
not moreactire

nion.

Upper Canadi 
ingnished cattle 
e, told the meet- 
le Winter, and 
ry high prices,
; and Sommer. 
Winter, giving] 
The first isatsii 
to amuse then- 
ronght back to j
lem again afte 

>

w York, waso 
ided they were ] 
n these meals. ] 
lay may be anf-'

PERMANENT PASTURE.

By Mr. Arthur R Jknnkr Fust, Editor of the "Journal of
Aoeiculture.”

The age of miracles is past. The soil may be compelled to produce 
L everything that nature has constituted it capable of producing, but to at- 
' tempt to establish permanent pasture on an inferior sandy soil is to aim at 

g the impossible.

That permanent pasture may be properly laid down, two things are 
f necessary: the soil must be supplied with plenty of food suitable to the 
t plants it is intended to produce, and the cultivation of the two preceding 
years must have been such as to insure the perfect pulverization of the land 

f in which the grass-seeds are to be sown. The rootlets of every variety of 
^grass are excessively fine, and will not grow freely among clods.

But you must not imagine that the proper preparation of the soil and 
[the careful selection of the seed are all you have to provide for. Not at all; 

neglect for a few years the care due to your pasture, and you will soon see 
[the herbage return to its primitive state ; the choice seedlings will disap- 
tpear; weeds, the original proprietors of the land, will renew their claim of 
[mastery, and all the trouble you have taken will prove to have been thrown 
bway.

A newspaper, the " Orillia Packet,” used to amuse itself some six or 
[seven years ago by making fun of those who advised farmers to lay down 
[permanent pastures to some extent, on every farm. But that cry is no 
[longer heard, only a short time ago an article appeared in the above named 
[paper, not only recommending warmly the establishment of these pastures, 
[but ridiculing Mr. Allen, a well known American agriculturist, for saying 
[that no one but an enthusiast would persist in believing in the value of 
[permanent pasture in these latitudes.

All those who have visited the British Isles must have been struck by 
[the Imauty of the meadows and pastures of these countries. I have no 
[doubt that, with proper care, both meadows and pastures of equal efficienc/ 
Imight he established here. Our summer is hotter and the season of growth 
w shorter than in North-Western Europe; but the dews and rains of our
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climate aie sufficient to supply the necessary moisture to our soil, especially 
if the land has been properly prepared for the crop.

Mind, I by no means intend to convey the impression that grass will 
prove durable on a poor, sandy, badly prepared soil. But, 1 do say that, if 
the subsoil be cool, and the preparation be well done, your cattle will find 
food in pastures thus treated for many years; the grass will sprout far ear­
lier in Spring, and last far longer in Autumn than in those pacases, as they 
are called, which we generally tind in this Province. But, in spite of every­
thing, the native plants will, sooner or later, conquer the foreigners, and it 
will be your duty to postpone their victory to as distant an epoch as pos­
sible.

A lesson of great importance, as regards the permanent grasses, may be 
learned from the Rothamsted experiments; as long as, in a permanent pas­
ture, the different species of grass are left to the guidance of Nature alone, 
they live on good terms with one another, and all goes well; grasses and 
clovers, crow-foots and daisies, if uninterfered with, never quarrel. The 
plants that appear this year are pretty much the same as those that appear­
ed last year, with this difference : certain seasons encourage the growth of 
certain species more than others.

But, 1st the hand of man once intermeddle with the peaceful scene, 
and the whole is changed like the changes wrought by the magic w'and of 
a Harlequin. Daily is renewed the contes between the grasses and the 
other plants that occupy the pasture; one handful of nitrogenous manure 
will depress the scale of victory in favour of the grasses, while a little lime 
will so nourish the clovers at the expense of the other plaiyts, that the latter 
will be quickly driven from the field. In fact, the existence of the herbage 
under the rule of men is passed in a series of battles—grasses against 
clovers, and both against weeds—and it is your business, brother farmers, 
to guide these troubles to your own ultimate profit.

Here is something worth remembering: the success of your attempb 
to lay down land to grass depends rather on the subsequent managementof! 
the pasture than on the most judicious selection of the seed. The Downs 
and the Heaths of Europe, the roadsides of this country, both show the 
same thing. If the natural soil be rich, the herbage will include all the best j 
species of grasses and clovers ; if, on the other hand, the plant-food be poor! 
and scanty, the weeds wdll take possession of the turf, iq tpite of all the j 
efforts of the better plants to keep them in subjection.
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And here we have a generalization of the greatest importance : Feed 
well your younglings, and yon wdll soon find them fighting on your side 
against your enemies the weeds. We all know that, do you say? Possi­
bly, but yon do not, to judge from your practice, act in accordance with 
your knowledge. If you did, the pastures of the province would wear a 
very different face.

Much care is required in the preparation of the land for laying down 
to grass. The seed may be sown either with or without a grain-crop. I 
prefer the latter plan, and for this reason; each seedling wdll have the 
chance of profiting by every particle of suitable food it may find near it, 
without any risk of interference on the part of the grain-plants.

But here, some will say, it would be hazardous to sow down land for 
permanent grass without barley, oats, or wheat, lest, the grass failing, the 
whole profit of the year be lost. Only too true, but it is worth while try­
ing it. One thing is certain : the turf will grow faster and become close 
and thick sooner if it is sown alone than if it is sown with a grain-crop.

At all events, the first thing to be done is to thoroughly clean the land, 
and, for this purpose, there is nothing better than a root-crop. On heavy 
land, such as we usually find in this province, we should proceed some­
thing in this fashion.

The land will, probably, have just borne a crop of some sort of grain,
I the last of the rotation, and if it is infested with couch or other root-weeds, 
they must be got rid of. In my part of England we set about it thus: As 
soon as the grain-crop is carried—sometimes as soon as the shocks are set up 
—the grubber is passed along and across the stetches (lands, ridges), the 
harrows and the roller pulverize the grubbed surface, and the horse-rake 

[collects the weeds into rows. Without feeble sun, we are compelled to 
bum them, but here, where the sun is so po.verful during August and Sep- 

jtember, two or three days of exposure to its rays wdll be sufficient to dry up 
[the couch, and it will be useful hereafter as the base of the dung-heap for 
j the future root-crop.

After having got rid of the weeds, the Autumn farrow may be given. 
[As to the depth advisable for this, it depends upon the condition of the soil, 
j If it has been w'ell farmed, and is not an absolute stranger to the dung- 
jeart, there will be no danger of ploughing it too deep. As a rule, I do not 
Icare to bring up more than a couple of inches of the raw snbsoil. Still, we 
Imuat not forget the immense power of our Canadian winters over a well

If:
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ploughed soil. The descent of some part of the former manurings into th« 
subsoil will have mitigated its crudity and made It less hostile to the pene­
trative force of the filamentous roots of the future crop, especially if we 
consider the heavy dose of manure which will be necessary if we look for 
a remunerative crop of roots.

Another rule: Always give a deep furrow in Autumn to land intended 
for a manured root-crop. In Spring-ploughing for grain, six inches are deep 
enough.

When the snow has gone and the land is dry, it may be either crow- 
ploughed or grabbed. I prefer harrowing, along and across, then a crou- 
furrow, finishing with the grubber. The cross-ploughing should be as deep 
as the Autumn-furrow; it will bring up to the surface all the root-weeds 
left after the Fall-ploughing, which after a few days exposure to the sun 
may be led to the mixen, or burnt.

When the swedes and mangels are up, do not forget to keep both hand 
and horse-hoe going. The more frequently this is done, the more perfectly 
will the soil be prepared for the succeeding crops. The field cleared cf 
roots, plough fo* the seed-furrow before Winter. When the Spring arrives, 
sow the barley—barley suits grass seeds better than wheat or oats—harrow, 
harrow, and harrow again, scatter the grass-seeds, cover with the chain- 
harrow, and finish with the roller.

Once more a rule:—Do not let any cattle or sheep feed on the young 
grass after harvest. Not only do they damage young seeds by nipping oat 
the heart of the clover, but their feet on a frosty morning in early Autumn 
tread the very life out of the grass. A slight coat of manure, laid on when 
the ground is hard and soread at once, will be most useful. Ten busheli 
of ashes and tw'o of plaster per acre will be beneficial. Still, farmyard 
dung, acting both as a mulch and a plant-food, is to be preferred. Artificial 
manures, at present, are too absurdly dear in this country for me to recom- 
mend their use on grass.

The following, and every succeeding Spring, pass the bush-harrow and 
the roller ov&t the grass. The rolling should be done before the land be- 
comes too dry.

And, now, we come to one of the most important points of all: How 
shall we make use of the pasture-grasses about which we have taken ao 
much trouble ? In my opinion, they should be fed off by young cattle, and 
for the first season neither horses nor sheep should be admitted to the fields.
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Cows are too heavy; they would injure the turf by treading it in wet 
weather. Horses and sheep bite too low, they would nibble out the heart 
of the clovers. Begin feeding off the grass sufficiently early in the Spring, 
and send in enough beasts to eat the herbage off clear in ten or twelve 
days. The closer the grass is fed off, the more quickly and t) i thicker will 
it come again. If, on the contrary, some of the stalks are a owed to run 
to seed, it is but too probable that the roots, whence they spring, will die. 
Spread the droppings of the cattle carefully at least once a month, and if 
in the Autumn there are in some spots tufts of grass which the beasts will 
not eat, mow them ; there is nothing more injurious to pastures than un­
equal grazing.

At the expiration of the ten days, turn your cattle into another field, 
let the grass in the former piece grow again, and fifteen or twenty days 
afterwards you will see, if the season be propitious, a bulk of herbage in 
excess even of what there was before the first feeding off.

The next season the pasture may be mown, if you really want hay, but 
it would be better for the permanence of the grass to pasture it continually. 
Bush-harrow and roll every Spring, and give it a good dressing of well 
rotted mannre, mixed with earth, ditch-clearings, &c., every third year. 
Ten bushels of lime mixed with ten loads of earth will help, if dung 
cannot be spared.

In the Eastern Townships, many pastures are to be found which are as 
Nature left them; they have never felt the plough. Thence come the best 
butter and the most savoury cheese that are made in the country. Unfor­
tunately, their proprietors have terribly neglected these fine pastures. 
They have robbed them of all their wealth, and have repaid them no part 
of it; they are ignorant of the very existence of the dung-cart. If these 
farmers will listen to me, they will never break up these fields. They are 
full of every description of grasses and clovers native to the country, and 
only wait for food fitted to their wants to produce abundantly. Are they 
too moist ? Drain them. Those who say that grass-lands do not benefit by 
drainage are mistaken. It is just the reverse: the best herbage will not 
grow in wet places. Every animal on the farm improves more rapidly on 
a dry soil; they find the grass more to their taste, and are generally more 
comfortable. In marshy soils, dung is almost wasted, it remains a caput 
nortuum, and, like a corpse in a wet cemetery, it takes some years to become 
decomposed.

But to return to the consumption of the now established pasture. As 
farmyard manure but too often runs short, give two or three pounds a day
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(f oil cake, pease-meal, or corn-meal, to each of the cattle on the pastnre, 
and within a twoive-months of beginning this system of feeding, 
cattle and land will show its efficacy. With us, in England, the better class 
of farmers always treat their second-rate pastures after this tashion, and 
thus make them almost equal in fattening power to land of the first quality 
Do not omit spreading the droppings of the stock two or three times a 
month.

Rape and colza are, unfortunately, almost unknown crops in this pro­
vince. Frequently, grass-seeds are sown, in England, with rape, and the 
double crop fed off by sheep or young caitle. This answers very well, as 
the beasts tramp down the roots of the young grass, and thereby fix them 
in the soil more firmly than can be done by rolling. As rape is sown broad­
cast, it requires no hoeing, and you may take my word for it, that the culti­
vation of this plant, with its subsequent consumption by sheep, each one 
eating in addition a pint of pease with a little clover-chafiT per diem, would 
restore the sadly w'orn out lands of the country sooner than any means that 
can be devised.

And what grasses shall we grow on our pasture ?

The choice depends entirely upon the texture of the soil we have to 
deal with. Some grasses start into growth early in the Spring ; others are 
valuable from their persistence in the Autumn. Again, the grasses long 
for nitrogenous food, whereas the clovers seek for lime and phosphoric acid; 
both grasses and clovers are fond of potash, and both, if these food-matters 
are freely presented to them, will be found in amicablo occupation of a well 
managed pasture.

When the turf is thickly set, you will very probably find as many as 
thirty different species of graminaceous and leguminous plants in it, that is, 
provided that the soil be of good quality. And this variety of species is by 
no means unimportant, as ah animals do better on noixed food than when 
confined to one sort of food. Butter and cheese too will be more highly 
flavoured when the pasturage is such as I have described. Timothy grass 
and weeds, which is about what our cows get in August and September, 
will never produce good cheese.

The greater the variety of grass-seeds sown, the greater the chance of 
some of them suiting the land. Soils have tastes as well as men, and are 
sufficiently skilled in selection to distinguish those species which are the 
most likely to survive when the terrible contest, w^hich will inevitably take 
place between their true and their foster children, shall have terminated.
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Grass-Seeds for an Acre—Professor Brown, of Guelph.

GRASSES.
Meadow fescue....................................................................   0 lbs.
Meadow foxtail.......................................................     3 “
Perennial ryegrass............................................................................ 2 "
Timothy............................................................................................... 3 “
Orchard-grass.................................................................................... 3 “
Canadian blue-grass......................................................................... 4 "
Red top..................................................   2 "
Yellow oat-grass..........................................   2 “

25 lbs.
CLOVERS.

Lucerne............................................................................................... 4 lbs.
White clover.....................................................................*................ 2 "
Red clover
Yellow or hop-clover..............................................    1 ‘‘

8 Ihs.

Total grass and clover............... .......................... 33 lbs.

Grass-Seeds and the Soils for which they are suited.

Meadow foitail.................................................. ................ Rich loams.
Rep top................................................................................... All soils.
Yellow oat-grass.................................................................... Sands.
Crested dog's tail...................................... ...........................All soils.
Rough fescue ........................................................................ All soils.
Meadow “ ......................................................................... Rich loams.
Sheep’s “ ......................................................................... All soils.
Rye-grass.................................................................................All soils.
Orchard grass........................................................................ Rich heavy land.
Perennial Rye-grass....................................................... . All soils.
Timothy..................................................................................All soils.
Blue grass................................. ............................................... All soils.
Poa, the common.......................... ........................................Clays.

“ wood.............................................................................Shady spots.
“ evergreen....................................................................... All soils.

Mr. Brown’s list is very good, but I should, in this province, omit the 
Lucerne, which does not seexj to do well when mixed with other seeds, 

^ though it is invaluable as a forage plant. The orchard grass, on light in- 
t feiior sands, may be replaced by 3 lbs. of crested dc^’s twl aqd 2 lbs. of 

yellow oats. ■'

>1



If

f

196

My own mixture for the average run of soils in Quebec, is as follows:

Pacey’s perennial rye grass..........  8 lbs.
Timothy............................................. 6
Orchard Grass..................................  7
Meadow fescue................................. 3
Perennial red clover......................... 3
Alsike “ ...........  ........... li
White “ ......................... i

30 lbs. 14 80

The seeds in Prof, Brown’s list would cost, in Montreal, about eight 
dollars.

As to the flavor of cheese depending on the pasturage, I append a letter 
I received some years ago from Mr. MacFarlane, a most successful daily- 
man in the Eastern Townships:—

“ You are perfectly right in saying that the butter you tasted in Mon­
treal, at the Exhibition of 1879, was the production of old pastures. As to 
the A'^ariety of grasses of which the West Brome meadows are composed— 
they consist of timothy and white clover principally, but the pastures are 
all permanent, hilly for the most part, with the exception of here and there 
a piece of natural grass containing the species native to low-lying lands. 
We rarely see pastures that have been ploughed ; they are just as nature 
left them after being cleared.”

West Brome, Dec. 2nd, 1879.

The cheese in question was so good, both in form m in taste, that 1 
was sure no young grass could have produced it, and I was right. It ii 
clear that, all other things being equal, a varied food, like that yielded by 
the Brome pastures, must give a more high-flavoured cheese than where one 
or two grasses compose the whole meal.

And there is notb.ing easier than the improvement of these hill pastures, 
Lime and phosphoric acid are their chief wants, for the potash has never 
been extracted by successive grain crops. One barrel of plaster a year, and 
2 cwts. of “ old char ” from the sugar refineries will supply all the manure 
wanted to start with, and careful grazing with added food, will secure the 
continued success of these invaluable feeding-grounds. Oh, happy fanners 
of the Eastern Townships ! If you only knew the value of these hilly pas­
tures, down which flow hundreds of soft streams only waiting for the hand 
of man to lead them in graceful curves over the turfy slojies, and thereby 
couA'ert them into the earliest and richest land of the whole country.

A. R. J. F.
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Human industry has ever gone on improving, but its progress has 
never been as remarkable or as rapid as during the course of the present 
century. Agricultural industry has not escaped this upward tendency. The 
ever increasing needs of the masses have made improvement in the tilling 
of the soil, and in the care of domestic animals, the important adjuncts of 
any system of agriculture worthy of the name, and matters of the utmost 
necessity.

The farming community has necessarily felt the effect of tlft success 
obtained by the manufacturing and commercial classes. These successes 
have brought abort an immense circulation of capital. Fabulous fortunes 
have, in some instances, been amassed, and, in many cases, the general 
comfort has been increased. All classes of society have desired to add to their 
comfort. The families attached to the cultivation of the soil, in spite of 
their simple lives, their frugality and proverbial economy, have followed this 
oreneral current, without scarcely knowing it. They have become more 
extravagant in their dress, and, especially in the choice of their horses, har­
ness and vehicles. They have at the same time become more eager for 
information.

It is far from our intention to blame the agricultural classes for this im­
provement in their style of living. We merely wish to establish the fact, 
that the farmers’ needs have greatly increased.

To meet these wants, agricultural industry was compelled to produce 
more abundant and continuous supplies, to compel the earth to be more fer­
tile, to raise more cattle and cattle of better quality, capable of giving better 
returns with the same amount of food. In a word, agricultural industry 
had to be improved in all its branches. Impelled by the necessities of the 
times, eminent agriculturists have multiplied their studies and observations, 
and have succeeded in organizing a body of agricultural teachers, well sup­
ported and qualified to serve as safe guides in the methods of tilling the 
earth, and of treating cattle and utilizing them more economically.

In this work of improvement there was but one aim in view, namely, 
to render human efforts more available, by relying on the union of natural 
forces, and we gladly acknowledge that the utilization of all these forces

t.
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has already, in our own country and elsewhere, produced remarkable results 
in all branches of practical agriculture. However, w^e are as yet only at the 
beginning. What will be the result in the future, if, as we hope, this 
movement does not weaken ?

In point of progress, the first step is the most difficult. The first voice 
raised, in the midst of a people, to encourage improvements, and point out 
the way to them, often preaches for a longtime in the desert. This is what 
happens wdth our farming classes. But to-day the onward movement is 
fairly commenced, and the future appears full of hope. Thanks to the 
timely help of the public authorities, thanks to the energy and enterprise 
displayed by a number of eminent farmers, who have astonished our people 
by their success and the progress they have made in improved farming, 
thanks, Anally, to the impetus given by the Dairy Association to the im­
provement of our cattle, we are well on the path of progress, and we see no 
obstacle in our way likely to stop our onward march.

Of all the branches of farming, that which is most worthy of the atten. 
tion of men of progress is, without contradiction, the care of cattle. The 
importance of farm stock is admitted on all hands. The systems of fanning 
which can succeed without a large herd of cattle are so few, and form such 
a feeble minority, that they are but exceptions and serve only to confirm the 
general rule.

In the present condition of farming, the basis of any rational system is 
cattle. This truth is so self-evident that nobody denies it, and it has 
become an axiom.

A herd of cattle, at the same time, produces labor, supplies for the 
market, and manure, and is also a consumer of fodder. It does not come 
vdthin our present scope to treat of cattle as producers of labor. ¥e 
propose to treat this important question only in so far as it concerns the pro­
ducts necessary for the consumption and support of cattle, by making use of 
the produce raised upon the farm.

The question of live stock, even within this narrow limit, is still of 
great importance, and calls for the attention of every farmer acquainted 
with the sound doctrines of real agricultural progress. The cattle raised and 
kept on farms are a source of direct revenue, because their produce foms 
the object of a traffic which is more or less profitable.

Farm cattle are of almost infinite variety, considered as to their sire, 
color, production and other peculiarities no less important. Each zone of
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the earth, each country, each agricultural region has its own animals, en­
dowed with charMteristics well defined, and which are reproduced in their 
entirety.

In the torrid and in the frozen zones, for instance, which are distin­
guished by their long, cold or dry seasons, during which the only food of 
the cattle consists of dry fodder, often insufficient in quantity, and by a 
short, wet or mild season, favoring the growth of aqueous plants of good qua­
lity, these animals have food exactly suited to their requirements for only a 
short time of the year. Their growth necessarily feels the influence of this 
state of things, their bodies remain small, slight, thin, their hind quarters 
are devoid of fulness, and their fore quarters are narrow.

On the contrary, within the temperate zones, favored by long, mild and 
moist summer seasons, during which the soil never becomes arid, the 
growth of sweet nutritious grasses of good quality is scarcely ever stopped, 
and furnishes the cattle with a constant supply of food suited to the condi­
tion of their digestive organs. Their bodily development is unceasingly 
increased to the highest degree. Here we have no occasional famines, no 
periods of fasting, but a continuous abundance of succulent and varied food 
is the lot of the privileged breed living within these latitudes. And conse­
quently we have fulness of shape, heavy form and gait, and, at the same 
time, our animals are gentle and yield abundantly.

Mountainous countries and dry lands support only breeds of stunted 
growth, thin and slender, of lively gait, which are the only ones capable of 
utilizing the scanty grasses which cover their poor pastures, often difficult 
of access. ,

Level countries furnish a more abundant vegetation and richer food, 
and the size of the animals and their production attain a remarkable deve­
lopment.

Finally, low, moist lands are clothed with the most abundant vegetation; 
cattle find within easy reach, without the least exertion, or the slightest 
fatigue, a most abundant food, which they digest while quietly dozing. 
Under these circumstances the characteristics of the breeds change still more 
completely. The animal is only a heavy, lofty and solid mass, beautiful of 
its kind, moving indolently, but gentle, docile, and producing abundantly the 
substances which constitute its distinctive traits.

The diversity of the breeds of animals is therefore a settled fact, and it is 
not necessary that a person should have any particular skill to notice it, In
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point of fact, nobody has any difficulty in remarking the striking differences 
between the Durham and the Galloway, the Hereford and the Down, the 
Ayrshire and the Jersey, among cows; betw'een the Leicester and the South­
down, the Colswold and the Shropshire, among sheep; between the Berk­
shire and the Suffolk, the Essex and the Yorkshire, among pigs.

A man unacquainted with farming, may, of course, be ignorant of the 
names of these different breeds of cattle, but, at first sight, he will at once 
distinguish the general differences between them.

But this difference between the breeds is not confined to outward ap­
pearances only; in fact this is a secondary matter in the farmer’s opinion. 
What he is above all interested in studying is the special production.

The practical farmer trained by careful theoretical studies, will readily 
recognize in the Durham a great disposition to fatten, the production of an 
enormous amount of fat under the skin, a boney framework of exceeding 
fineness compared with the whole mass of the body, but, at the same 
time, a great craving for abundant, rich and varied food. He will observe, 
in the Hereford, a boney framework stronger than in the former, covered 
with flesh often slighter, but with the lean and fat better distributed, more 
tender and juicy, and therefore more prized by meat fanciers. He will 
notice that its development is less precocious, that it fattens more slowly, 
but that it is less exacting in the choice of its food, because the animal easily 
fattens on ordinary food, which valuable quality causes it to be much 
sought after by men who make the fattening of cattle a special business.

The Galloways are a strong and very docile breed. They are quick 
and good eaters, middling milkers, and yet give a milk very rich in cream; 
reaching their full size while quite young, fattening easily on moist pas­
tures. They sometimes weigh over 800 lbs. when only four years old.

The Ayrshires are a hardy breed, easily satisfied with their food, able 
to adapt themselves to the most varied treatment, excellent milkers, but 
more remarkable for the abundance of their milk than for its richness. 
And yet their yield is closely connected with the food which they are given, 
being ebundant when the food is rich, and poor when they are underfed.

The farmer will observe at once that the Jerseys are of small stature, 
owing to the influence of the pastures of their own country, on which they 
can live the whole year round. They excel as producers of milk, or rather 
of cream, for their high reputation is based, less on the abundance of their 
milk than on its excessive richness. If the reports of some experim ents can
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be relied on, the yield of butter from some Jersey cows is something prodi­
gious. Amongst others, mention is made of one which is said to have given, 
daring the two years after her calving, 358 pounds of butter a year. From 
sixteen to seventeen pounds of butter a week are admitted to be quite a fre­
quent occurrence, but these are extraordinary cases. Besides, they are ill­
shaped, as are most of the breeds of cattle raised for the special production 
of milk.

Our practical farmer will also notice in our Canadian cow some very 
precious qualities ; a moderate appetite which enables it to thrive in the 
midst of the greatest scarcity, a hardiness which the severest rigors of our 

I climate cannot overcome, and great milking qualities in spite of the neglect 
■ with which it is treated. Considering the manner in which this breed is 
j treated almost everywhere, ho will certainly wonder that this precious qua- 
I lity has been kept so long. It is a matter of public notoriety that the Can- 
'. adian cow, in the most backward parts of the province, from an agricultural 
i point of view, is still the one which thrives best on the scanty food given 
j to milch COW'S. On the other hand, these excellent qualities are outbalanced 
^ by numerous and serious defects, among which its bad shape is not one of the

He may make similar observations on other kinds of animals. He 
may recognize in the Leicester an extraordinary precocity, a tendency to 
fatten carried to the highest perfection, the faculty of producing a fine and 
soil but not abundant wool. Yet it is, at the same time, too delicate and 
too exacting in the choice of its food. The Cotswold is less precocious, fat- 

1 tens more slowly, is not so perfectly shaped, but it is very hardy, produces 
; abundance of finer wool and of better quality. The ewes breed longer,
I are larger and less difficult in the choice of their food. The Cotsdown are 
I the most perfect English breed for their shape, the fineness of their wool, 

tbeir precocity, as well as for their disposition to fatten, and their hardiness 
I and moderate appetite. And so on for the other animals kept on farms, 
! whatever may be their kind.

Cattle therefore present remarkable differences in their characteristics,
; their shape and reproductiveness. Yet, it is universally admitted that all 
! animals of the same species have come from the same source, issued from 
the same male and female, and afterwards spread over the whole earth, 
under the guidance of their Creator’s providential hand.

Whence, then, do these differences arise ? By what means have these 
animals, issued from the same stock, become diversified to an almost infinite 
degree ?

t I
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Numerous causes have contributed to bring aboht this result, the 
climate of the different regions of the globe, the distribution of rain and heat 
over its surface, the special direction given by man to animal reproduction, 
certain local circumstances scarcely appreciable at first sight, but which, 
acting unceasingly although slightly, during a long course of ages, have 
brought about transformations in the primitive breeds. To these must also 
be added the direct action of the males, which has not only permanently 
produced certain characteristics, but has also developed others from thcit 
latent germs.

But the food given to animals is, unquestionably, the most remarkable 
among these creative influences, and it is safe to say that it goes far beyond 
all others, and entirely absorbs them.

In fact, what is the result of the climate, of the distribution of rain and 
heat on the surface of the globe, but the production of certain fodder plants, 
and consequently of the food which they will afford for the cattle ? Cattle 
live in the midst of the greatest plenty, attain their utmost growth in the 
shortest time, and all their productive faculties are developed in the highest 
degree, in countries where rain, heat, climate in a word, favor the constuit 
production of succulent, rich and varied food. In a few years all the 
animal kinds attain a remarkable degree of perfection without any interven­
tion on man's part.

Where, on the contrary, these influences are unfavorable to the produc­
tion of their food, cattle are fed irregularly, sometimes miserably. Short 
periods of abundance succeed long months of fasting. Their early growth 
is frequently stopped, their development is slow, and the time thus lost ii 
never regained. They are doomed to be of small stature, their shape 
is faulty. They are merely flat, long animals, as narrow in front as in rear. 
Their issue undergo the same deterioration, and are inferior as producers of 
milk, as well as for the cattle market or as wool producers. Neither do« 
the particular direction given by man, nor the local circumstances, tin 
nature of the soil, its state of moisture or drought, act in any other wsy. 
The whole matter resolves itself into this one question, namely, the produc-, 
tion of rich, abundant, succulent and varied food, suited to the animal'* j 
needs, and to its digestive organs.

We may, therefore, repeat again what we stated in our coiJfereno* | 

last winter, at a meeting of the Dairy Association, namely—That cattle an j 
wh<U their food ha$ made them. This is only a repetition of the more forcible j 
saying, which has now become a preverb in the countries most advanccdiij
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agricultural progress—SwcA as the fodder is, so are (he cattle. This is affirm­
ed without any hesitation^ and expresses, with as much energy as truthful­
ness, the close connection between the improvement of the soil and that of 
the cattle.

According to this principle, the size and productive qualities of cattle 
are necessarily subordinate to the food supply of the countries where they 
live. Any attempt at improving cattle without improving their food is a 
contradiction, and can only lead to the most injurious consequences.

Every intelligent farmer is well aware of the superior qualities of the 
Durham, the Hereford, the Leicester, the Hampshire, the Suffolk and York­
shire, and we know that they have all attained a perfection not surpassed 
by any other breeds in the whole world. And yet, if we take them to coun­
tries where the production of fodder is insufficient, and deprive them of the 
rich food which has contributed to their perfection in the country from 
which they originally came, we will see these splendid animals degenerate 
rapidly and descend even below the ordinary level of the breeds peculiar 
to this backward country.

On the contrary, any kind of cattle, even the most defective, can be 
improved. Their miserable condition is only the necessary result of the ill- 
treatment which they have received during several generations. Let us 
change this treatment, and replace their perpetual misery by continual 
abundance, and we will be astonished at the rapidity with which the most 
neglected cattle become transformed, embellished and perfected in every 
respect, without any assistance from the cattle raiser, and solely from the 
fact of their food having become richer, more abundant and varied.

The improved breeds are not kept up otherwise than by meoi<3 of sub­
stantial diet, affected as little as possible by changes of temperature. A 
condition of success is, therefore, that system of farming which provides 
their winter food by means of a full supply of roots, dry and ensilated fod­
der, and their summer food by rich and well kept pastures, or better still, 
by green fodder cut expressly for the purpose of feeding the cattle daily, in 
sufficient and regular quantities.

On the other hand the unimproved natural breeds are satisfied with 
the food and defective treatment to be found in the backward systems of 
farming, of which they are the result. In times of plenty they reach their 
highest degree of improvement, and when food becomes scarce, they are 
still in a condition to support its drawbacks without any great falling off.
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It may be laid down as a general rule, therefore, that, before entering 
upon any mtional plan of improving cattle, the system of tilling mnot first 
be carried to perfection, especially in view of the production of food.

The English farmers, our masters in this branch of industry, have not 
acted otherwise. If it were not for the great progress made by them in 
their style of farming, what would have become of these now celebrated 
breeds of cattle ? They would now be what they were at the commence­
ment of this century; large sized cattle, but badly shaped, slow of develop­
ment, great eaters, but feeble producers. Their practical good sense shewed 
them that in agricultural improvement lay the source of great wealth. 
They set to work at once, but commenced in the right w^ay. From, the very 
outset they brought their agricultural progress to perfection, by their con­
stant efforts to produce more abundant and varied supply of food.

The introduction of the turnip, or, at least, its cultivation on a large I 
scale, dates from this period.»

We have only to follow theii example and rely on the same principle!, 
to attain the same results. Our indigenous races, like the English breedi, 
are susceptible of great improvement wherever farming is carried to per­
fection.

This work of improvement began in some places about thirty yean 
ago, and already a marked change can be observed in the breeds of horsei, 
cows, sheep and pigs.

But this improvement in farming must be gradual and carried on by I 
successive stages. The first step in this direction is the introduction of 
artificial meadows, and the formation of more abundant pastures. Thii | 
enables the farmer to commence immediately by giving more abundant and 
regular food to his cattle, so as to support more of them on the same extent 
of land. It also renders their supply of food more independent of change! 
of seasons.

However, this is only a commencement. We must not stop when we | 
are only fairly under way. We mast advance by degrees In the pathi 
progress. The next step will be to increase the extent of ground alUtted 
to artificial meadows and green fodder. After this will come the cnltiTi- 
tion of root crops and even the use of silos for keeping green fodder, if 
means can be found to ensure its success.

The cattle can then receive abundant, richer and more varied food ii 
Winter, while during the Summer they are kept on pastures of better quality.

Whei 
I see a rene 
I most advt 
I ment of tli

Andy 
so simple; 
any doubt 
This is a g 
food is the 
experience 
convince i

Let ue 
not as yet 
be found; 
a bull of tl

(improving 
under thesi

Duriuj 
be fed abui 
will be bet 
the same cl 
and of sulli 
veaned, g( 

jrooc-crops i

By foil 
jis only one 
of its kind, 
[three years

Let us

[owing the 
heir offspri 
vill be asto 

[family will 
difficult to 1

All the 
i way by

peel its goo



205

, before entering 
tilling mnot tirst 
)n of food.

lustry, have not 
ade by them in 
now celebrated 

t the commence- 
slow of develop- 
)od sense shewed 
)f great wealth.

From, the very 
3n, by their con- 
)f food.

,tion on a large

same principlei, 
English breedi,

3 carried to per-

5ut thirty yean 
areeds of horsen

i carried on by 
introduction ol 
pastures. Thii 

re abundant and j 
the same extent 
.dent of change!

t stop when we I 
in the path of I 

ground allettedj 
me the cultiTi> 
p-een fodder, n

varied food h I 
)f better quality.]

When this phase of progress in farming has been reached, we will 
Isee'a renewal of the wonderful results which have rendered the countries 
I most advanced in agriculture famous, that is, to say, a general improve' 
Iment of the breeds of cattle.

And yet people fear to adopt this plan of improvement, although it is 
Iso simple and is really the most efficacious, and this fear is not owing to 
jany doubt of its practicability but only because it is considered as too slow. 
IThis is a great mistake, the very opposite of the truth. Improvement in 
Ifood is the safest and quickest way to improve the breeds of cattle. The 
lexperience of the eminent agriculturists who have already preceded us will 
I convince us of this.

Let us select some locality where the proper principles of farming have 
Inot as yet penetrated, and where only poor and unproductive cattle are to 
|be found; let us choose the first cow that comes to hand, couple her with 
la bull of the same breed, so that we may be certain that the influence of i.a 

(improving type will not contribute in any way to the improvement sought 
I under these disadvantageous conditions.

During the whole period of gestation, until she calves, the cow should 
(be fed abundantly but not to excess. The calf obtained from her this way 
Iwill be better in appearance than the generality of those of its kind. Let 
Ithe same choice and abundant food, suited to its age, namely, good milk 
(and of sufficient quality, be given to it while it is suckling, and, after it is 

veaned, good grass be given to it during Summer, and good fodder and 
Jrooc-crops in Winter.

By following this diet, the animal will be better shaped, and when it 
lis only one year old it will be nearly as well developed as the average ones 
of its kind, which have been brov.ght up in the usual careless way, are at 
[threo years.

Let us produce in this way three or four calves, male and female, fol­
lowing the same improved plan. Let us couple them together, and treat 
kbeir offspring in the same way. On reaching the second generation we 
vill be astonished at the results, and at the third, the progeny of the new 

[family will be so different from the primitive type that it will bo very 
difficult to believe that they belong to the original breed.

All the char-‘'cteristic8, all the qualities of the breed can be perfected in 
[this way by proper feeding. The size and shape are, indeed, the first to 
peel its good effects; but milking, precociousness, tendency to fatten, im-

IIII:
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proveraent of the fleece will follow close on them, and loudly proclaim the 
beneficial results of food upon the improvement of the cattle.

We do not pretend that the wonderful improvements obtained in our 
time amongst the different kinds of cattle, are due only to their food. Far 
from it, we readily admit as regards all the improved breeds, that a great 
deal is due the influence of a careful selection of males, whether the found­
ers of these breeds have brought about this improvement by selection, or 
by half-breeding or cross-breeding. All that we wish to show is that the 
best way to improve cattle, is to improve farming in view of the production 
of fodder, and in this we think we have succeeded.

J. B. D. SCHMOUTH, 
Professor at the St. Ann’s Agricultural College.

FEEDING OF MILCH COWS.

Mr. President, Gentlemen,

When I accepted the invitation of your secretary to address this meet­
ing for a few moments, I had no intention whatever to convey any inform­
ation to those who are assembled here and who form so distinguished a 
representation of the elite of Canadian agriculturists. My aim is a more 
modest one. If I can only succeed in awakening your interest by convey­
ing to you the result of what few observations about dairying I have been 
able to make, whether in the course of my studies or of my travels, both in 
France and elsewhere, I will be fully satisfied.

This branch of industry has a very wide range, and you are all well 
aware, gentlemen, that its importance is daily increasing in Canada. Thii 
is also the case in Europe, and particularly in France and in England. In 
the older countries at least, this is owing to the very great improvements, 
made during the last few years in the immense territory of the United. 
States. The use of the most improved implements enables the farmers of 1 
that country to raioe wheat at such low prices that the French I'armeisi j 
even those v.'ho farm the best lands, cannot withstand their competition 
and are forced to look elsewhere for profit. Notwithstanding the protective j 
duties imposed by the Parliament in 1885, the situation does not appear to- j
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day to be in any way improved. Not only does American wheat arrive at 
Atlantic ports in enormous quantities, but, moreover, in consequence of the 
facilities of communication by Suez, the wheat from ludia floods Marseilles, 
our chief market on the Mediterranean coast.

On the other hand, the consumption of meat, milk, butter and cheese, 
has been steadily growing with the increased comforts of living in cities. 
This then is the real outlet. And so well is this understood by the farmers, 
that all who can do so, raise cattle either for producing milk, or for produc­
ing meat, their chief speculation. To such a length are matters pushed by 
some of them, that there are farms on which no wheat is raised at all, but 
only fodder and grain to feed the cattle.

Dairying has, therefore, attained considerable development everywhere. 
Societies such as we have here in this Province have been formed for the 
purpose of instructing, enlightening and guiding the masses, and especially 
of spreading improvements as far as possible. Herd-books have been com­
piled for our principal breeds of milch cows. Norman cattle, as well as 
those of Brittany and Flanders, are now registered as carefully as the l)ur- 
hams, Ayrshires and Jerseys. Special competitions or fairs for milch cows 
have been got up, to show the merits of certain breeds, or of particular in­
dividuals. Finally, the proper feeding of the cattle, which had scarcely 
been studied up to this date, has been developed and demonstrated during 
these latter years, by the French and German physiologists. The results of 
their studies, when they are brought within the farmer’s reach, cannot fail 
to do him unquestionable service.

Yet this great problem of feeding is still attended with obscurity. Much 
still remains to be done, and one may almost affirm that this science will 
remain in its infancy so long as physiology, namely, the complete study of 
the animal functions, shall not have Anally determined the methods to be 
followed in feeding.

The question which now occupies your attention, gentlemen, com- 
I prises so many subjects, and they are all of such importance, that T have 
I thought it right to select one of them, and try to treat it in detail as far as 
r possible. Acting upon the suggestion of your honorary director, Mr. Casa- 
vant, and of your secretary, I have taken up the feeding of milch cows. I 
will endeavor to tell you whatever is of most value in what I have 

[seen in my own country, to give you examples of the rations looked upon as 
I typical ill the best dairies, and to compare what is done' in France with 
I what is done in Canada. To this attempt I will devote my best efforts, and
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I think I am not asking too much to claim all your indulgence in return 
for it.

Milking qualities have to be considered in individuals. We imst 
know where the product comes from and how it is formed, in order to 
understand all the importance of food in the production of milk. Milk is 
prepared in the mammary glands, and it is a result of the dissolution of the 
secreting organ. It is not merely a liquid eliminated from the blood, as it 
was for a long time believed to be. The composition of the ashes of milk 
fully confirms this opinion. In fact it contains a great deal of potash and of 
phosphate of lime, whereas all the fluids which separate directly from the 
blood are especially rich in chloride of sodium. The ashes of milk contain 
three and even as much as five times more of potash than of soda, whereas 
blood ashes contain five times more of soda than of potash. All this may 
go to show that the mammary vessels have not all the importance attributed 
to them when comparing the milking qualities of diflerent cows. The func­
tion of these veins, like all the others in the system, is to bring the blood 
back to the heart after it has passed through any organ and after depositing 
in it the elements it contained. This shows that the development of the 
veins will indicate not only the quantity of blood which is withdrawn from 
the udder, but also, as a consequence, it shows what blood has been deposit­
ed there and has contributed its elements to the formation of the new glan­
dular cells. It is perfectly logical, therefore, to take the milk vein into 
account. However, it may be remarked that it is necessary to consider tnc 
age of the animals, as animals have this vein less developed, while they are 
still growing, than cows which are full grown.

The quantity and quality of the milk are therefore determined in the 
first place by the general development of the lacteal gland. The question 
of feeding occupies only a secondary place, but its importance is none 
the less, especially in regard to the quantity of milk produced. Even 
when fed upon the same diet, one cow will give but a small quantity of 
milk, while another will give a great deal. It is a well known fact that 
the milk of cows kept on mountains is generally poorer in butter than the 
milk of cows living on low lands or near the sea. This is because, in the 
former case, the cows breathe a more bracing and colder air than the othen, 'J 
and they are obliged to consume more fat, to maintain the temperature of 
their bodies. All the large breeds of milch cows, and especially those noted 
for their butter, dwell near the sea shore. All the Jersey, Cotentines and 
Brittany cattle show this. On the other hand, if we wish to obtain a milk 
rich in caseine for making cheese, it is furnished in abundance by the breeds
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living on the higher grounds. In France the cows of Salers, living on the 
mountains of Auvergne, in Switzerland those of Fribourg and Schw'itz giv'e 
a milk poorer in butter, but which makes excellent cheese.

In France milch cows were subjected to two very different systems of* 
diet during the course of the year; the Summer diet, during which they 
were pastured or fed on green food in the stables, and the Winter diet, when 
they were almost wholly confined to the stable, and which was made up of 
hay, straw and farinaceous food. From what I have been able to learn 
since I came to Canada, things are not done exactly the same way here. The 
cattle are, indeed, pastured in Summer, but in Winter they receive much 
straw, only a little hay, and no grain at all.

Let us now see why in France our cows are not treated in the same 
way. This is owing, I believe, to two causes. The first of these is the 
cultivation of beet-root sugar. During the continental blockade the chemists 
all sought for the means of extracting sugar from a number of plants. The 
first beet-root sugar factory was started in 18i2. This industry, which is 
now carried on upon an extensive area (150,000 hectares, or about 450,000 
arpents,) had an enormous influence, not only on the fertility of the soil, but 
also on the improvement of the cattle. The residue left after making 
the sugar, and w'hich is known as pulp, is, in fact, an excellent food for 
milch cows, oxen, and even for fattening cattle. All the nitrogenous ele­
ments of the beet-root remain in the pulp, while the sugar, which is only a 
ternary compound, takes off the carbon, oxygen and hydrogen, which sub­
stances the farmer has not to restore, as the plants can always find them in 
sufficient quantities, either in the soil or in the atmosphere. The improve­
ment of our most beantiiul breeds of cattle dates from the cultivation of the 
beet-root. Thanks to it, consumers in the neighborhood of the large cities 
can now count on a constant supply of milk during the whole year.

When I consider the amount of good this industry has done in France, 
I cannot help wishing success to the enterprising men who are endeavoring 
to introduce ir^o Canada an industry which will certainly exercise the most 
beneficial influence upon the soil as well as upon the cattle.

The second cause is the discovery of ensilage. This proceeding has been 
in use for a long time on a small scale, to preserve vine leaves for feeding 
the goats of Mont d’Or. It was not generally followed in France until after 
1872, w'hen the first maize silos were made. It spread rapidly after this date. 
Mid gave general satisfaction to those who tried it. The construction of silos 
was perfected, until a farmer in the south of France undertook to lessen the
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cost of constrnction and made a stack of lucerne grass in the open air, aud 
loaded it down with stones. His example was followed b7 others, and the 
new process became so general and gave such satisfaction that during last 
year the Royal Agricultural Society of England held a competition for the 
best silo, and for the best silage-stock. The judges made a long examination 
of the best of each kind aftd concluded by giving the silage-stock the prefer­
ence over the silo.

Cows can now be fed upon one diet only by means of ensilage and root 
crops, namely green food. It does not require a long time to show all the 
advantages of such feeding. Everybody knows that green feed allows of 
the production of the greatest quantity of milk. We have now to examine 
in what way this food is consumed, and what process must be followed to 
obtain the maximum yield with the least quantity of food.

On many farms the animals are still allowed to roam about the pastures. 
But since exhaustive tillage, such as that of corn, or beet-roots, for 
instance, is adopted on a large scale, this practice has considerably fallen off. 
Farmers prefer paying something to distribute the food and keep their cattle 
in stables during the whole year so as to procure the greatest possible quan 
tity of manure. In places in France where what are called artificial mea­
dows are made, of clover, lucerne-grass and sainfoin, this pasturage does not 
suit well in consequence of the waste caused by the heavy cattle*walking in 
the midst of such abundant harvests. It is then replaced by picket pasturage. 
The rope is about twelve feet long, and the stake a foot and a half. The cows 
are put in a line, at a distance of about twice the length of the rope from 
each other. Then from time to time, as required, the stakes are pushed fo^ 
ward at equal distances and the cattle are watered from a large barrel on 
wheels. In this way the waste is greatly lessened, and on the same spaco 
of land one-third more animals can be fed. This style of pasturage is not 
used for cows only, it is applied to horses. The Anglo-Normans are tied 
this way during summer in the department of Calvados.

In any case and in whatever way it is Used, the fodder obtained from 
artificial meadows is of the utmost importance in feeding cows.

I will here make a digression, and romark, by way of parenthesis, that 
I have been very much surprised to observe that clover and lucerne are so 
little cultivated in Canada. I can even say that the lucerne is net cultivated 
at all. 1 have seen it on only one farm, at Mr. Casavant's. He brought the 
first seed from France, and bought the rest at Montreal. This distinguished 
farmer cannot give sufficient praise to this leguminous plant. He grows it
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not only by itself, but also mixed with timothy, and thereby utilizes not 
only the upper but also the lower portion of the soil as well.

The yield this year was equal to that of the best years in France. Then 
towards the end of August a second cut produced nearly a ton. This makes 
a total of three and a half tons to the arpent of hay superior in quality to 
timothy and equally prized by all the cattle on the farm. The hay-making 
is done very easily. The lucerne is gathered into small heaps and turned 
over once, taking the precaution to retain as much leaves as possible.

It need not be stated that the lucerne is an excellent plant for ensilage. 
All kinds of soil, provided they be good and deep, are suited to it. The 
soil on which Mr. Casavant grows his lucerne is calcareous, but I have seen 
this plant growing all over, even on the shore of the sea in deep sand.

The sain-foin belongs to the same family as the Incerne-grass. It is ex­
tensively raised in the south of France. It prefers dry calcareous soil, and 
does not stand the frost as well as clover does.

Other kinds of hay are also raised for summer feeding. Vetches are 
sowed in Spring or Autumn and form a very rich food. The rapid growth 
of buckwheat often enables the farmer to avoid a scarcity of fodder or to re- 

I place a harvest which has failed. It is fit for use forty days after it is sow- 
I ed, but it is a poor food a.ud the cattle do not care for it.

The best time to cut it is 4 little before it blooms. After this the celln- 
lose of the plant assumes more consistency and is not so easy to digest. Green 
food is given unstintedly, for its composition changes so much, according to 
its nature and the time of its consumption, that the appetite of the cattle is 
the only guide to go by. If the grass is very young, it is better mixed with 
a little straw than alone.

When cows are kept in the stable, certain precautions must be taken to 
I prevent meteorism. Milch cows eat gluttonously because they produce a 

great deal.

The hay should be cut in the early morning. This will save putting it 
in large heaps or gathering it in the hotter part of the day, which would 
make it heat much more easily. Care must also be taken not to let the 
cattle drink immediately after eating, as this would bring on meteorism.

Corn often forms an item in the summer food. It is a good article 
of food, but it is incomplete. Cattle eat it eagerly, because it contains 
sugar in large quantities, but it is very poor in nitrogenous matter. When­
ever attempts have been made to feed milch cow’s with corn only, it has

I:

I



It

I, fl
hi' !

212

been noticed that the supply of milk lessens. This food cannot be given alone. 
In France it is customary to add to it a li^de oil-cake which contains a great 
deal of nitrogen within a very small compass. By ensilage the proportion
between the nitrogenous and non-nitrogenous elements of the corn is
somewhat improved, because a certain quantity of sugar is changed into 
alcohol. Wheat chafi'is also thrown sometimes into the silo, to obtain this 
proportion to a certain extent. The whole is also preserved by taking care 
not to put in too much straw. One-fifth in volume, or one-tenth in weight 
is the limit which it is best not to exceed.

The winter feed requires more skill and care on the part of the farmer. 
In fact it should be arranged in a such way that the cattle are never limited 
to dry food only, or the milk will only be produced in small quantities. Dur­
ing this season milch-cows are generally kept altogether in the stable, the 
temperature of which is constantly about 60 degrees Fahrenheit. Beyond 
this temperature the cattle may perspire, below it they are obliged to brace 
themselves against the cold, and in doing so they consume a portion of the 
food they eat. They are not taken out even to drink. G-ood milch cows 
drink copiously, and it is very important not to give them the water at the 
outside temperature. It should be warmed to at least 60 degrees. Liquid 
taken cold must, when inside the body, heat itself at the expense of the food 
which might be employed to form milk. The result would inevitably be a 
diminution in the supply of milk given by the cows. On the other hand 
care must also be taken to avoid falling into the other extreme or giving 
them warm drink, as it w'ould have the effect of weakening their digestive 
organs.

As to the food, it is composed, first of all, of hay. The best cattle raisers 
reckon that it takes at least one pound of hay for every hundred pounds of 
live weight. Either meadow hay, or clover or lucerne hay is used for this, 
as these cost less because horses eat but little of them in Winter. Beets 
with ensilage form the watery basis of the ration. Pulp and malt are excel­
lent. Potatoes are given cooked or raw. Oil-cakes given in small quantity
form the concentrated part, the rich portion of the ration. Rape seed, lin­
seed, cotton seed are the most used. The quantity must not exceed three; 
pounds a day for each head of cattle. A larger quantity, especially with 
the first, would give the milk a bad taste.

The following are some specimens of mixed rations:

‘ Holland cows weighing 1^50 fo 1300 pounds received from the cattle j 
feeders in the environs of Paris:
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10^ Ifes. oi lucerne hay.
21 “ “ oat-'-^raw.
10 “ " shorts,
2 “ “ very fine bran.
21 “ “ malt.
1 quart of rape seed cake.

These cows were kept fifteen months, and were in good condition for 
the market.

At the Alfort Veterinary School, milch cows weighing 1050 pounds re­
ceived daily;

lO J tbs, of lucerne, second cutting. t
21 “ “ oat-straw.
9 “ “ shorts. •
33 “ " beets.

'2 “ “ rape seed cake.
1^ gallon malt.
1 quart very line bran.

At the Grand Jouan Agricultural School, the Parthenaise cows, weigh­
ing 1050 pounds received:

lOJ tbs. meadow hay.
lOi “ clover hay.
28 “ beets.
2 “ rape seed cake.
2 “ Lran.

This last ration had been calculated by the students of the school, on 
the aata furnished by Wolf, a German author.

The above examples represent what is judged the best to be done in the 
most prosperous establishments. There are several farms on which cows are 
not fed in this way, although the cows are milked all through the Winter. 
However, even there the food is good and the rations vary to an infinite de­
gree. With hay of average quality, beets, straw and a little bran, I have 
seen milch cows kept in perfect condition. On another farm the winter food 

i was hay, ensilated corn, straw and ground grain. This food, which is about 
I of average quality, would do for the Canadian farmers who still persist in 
I straw diet. The aim in view would be attained, and I think thai, those who 

would try the operation would find it profitable. In the present state of 
things, it is evident that a farmer of this province cannot adopt either of the

f .
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rations mentioned above. And even if he could, supposing that he had all 
the articles required for it, the operation would not be an economical one foi 
him. But there is an immense difference between what is done in the envi­
rons of Paris and what is generally done here, and it would be good and 
profitable to lesseu this difference. This would require our farmers to see 
perfectly and understand all the importance of root crops and hay, not only 
for the purpose of feeding cattle but also for improving the soil. The cul­
tivation of the beet-root has increased the yield of wheat in France, and has 
enabled the farmers to clean the land, to feed their cattle better, and afford 
employment to thousands of hands. The lucerne and corn which are not 
plants ulilized by industry, play a subordinate part perhaps, but they are 
certainly noiib the less beneficial.

It only remains, then, to mak^ known and bring within reach of the 
public whatever can be done usefully and with economy. Such is the self- 
imposed task of this association, and the devotedness of those who first con­
ceived this great design is beyond all admiration. May the future realize 
their hopes! Such is my earnest wish for them and for all farmers who 
have the welfare of Canada’s agriculture at heart.

I now bring my remarks to a close, gentlemen, jis I am unwilling to 
trespass longer upon your patience, and I thank you for the kind attention 
you have paid me.

- M. FREY,

Graduate of the Grand Jouan Agricultural School
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SKIlhdI-MILK; OHEEISE.

Afternoon sitting of the 20th January, 1887.
Mr. Barnard raised the question of the richness of cheese.

Two or three of the speakers at the conference to-day alluded to the 
difference to be found between pastures in connection wifti the richness of 
the milk, saying that certain lands are better suited to producing butter, 
because they are richer, whereas others are better for cheese, because they 
are richer in the substances which compose cheese.

I would be very glad if the Chairman (the Abbe Gerin) would have 
the goodness to communicate to us the information he has obtained on the 
question.

Abb6 G^rin : I have not made any special study of the matter, but one 
of my parishioners who is now here, keeps a butter and cheese factory, for 
many years past. He has studied this question for a long time, and if he 
wishes to do so, he can give us a great deal of useful information upon it.

, There are two establishments in my parish, one kept by Mr. Clement, 
who makes butter and cheese, the other by Mr. Baril, who makes only cheese. 
I cannot say how much Mr. Clement pays his patrons for every hundred 
pounds of milk, Mr. Baril gives cts. I think that for the whole year this 
is an excellent result. Notwithstanding this, Mr. Clement obtained a great 
deal more by selling to the same purchasers, at least generally. The result 
was to Mr. Clement’s benefit.

Mr. Clement : By the sale of my cheese, I paid my patrons on an 
average 92J cts. If I had thought it would be of use I would have prepar­
ed an exact statement in detail, but any how the result obtained for the pa­
trons was 92J cents for every hundred pounds of milk.

Mr. Barnard : Do you buy the milk ?
Mr. Clement : No. This year we worked on a percentage, 15 O/o for 

cheese and 20 O/o for butter. I sold all my butter and cheese at my own 
place.

Mr. J. C. Chapais : It is the old question of the combined system, which 
is started again; the question which is debated at every convention. I would 
have been very much surprised if this one had passed off without its com* 
i&g up for discussion.
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We have adopted the combined system for about six years, and I have 
watched its working with close attention. I have already had occasion several 
times to speak of it at our meetings, and I have done so, not as a bitter par­
tisan, but as a man wishing to satisfy himself. In an adjoining parish, on 
land in all respects identical with ours, with cattle of the same breed, there 
are some establishments which do not follow the combined system, and 
I have made a comparison between them and ours. After six years working, 
some of which have been very disadvantageous, I find to-day an average of 
85 i for every 100 pounds of milk, which our combined system has paid its 
patrons. We have reached^as high as 99 5/11 and 97J. This year it is 9i 
9/10. Last year it was only 54J. You see my average is taken under lerv 
unfavorable circumstances. Yet I arrive at a strictly exact av'erage of SiJ,

This year, when the question of sending cheese to the Colonial Exhibition 
came up, as I had trouble to obtain permission to send partially skim 
cheese, I succeeded in having some sent. We forwarded four cheeses to the 
Ayer firm at Montreal. They were taken from a lot that had been sold at 
8 cts. For fifteen days we got no news of them. We got nine from Mr. 
Ayer, and his agent came to St. Denis to buy our cheese. Our cheese was 
sold at the same price as full-cream cheese to a man who knew that it was 
partially skim. We sold the butter from twenty-four to twenty-five cents.

I am in favor of the combined system because it succeeds better. I have 
noticed that the purchasers who W'ere at first prejudiced against partly skim 
cheese, and who vowed that they would never buy ours, were doing their 
best this year to get it.

Mr. Bernard; Does the average of eighty-five cents per 100 jxiunds 
include the conveyance of the milk.

Mr. Chapais i Yes, the establishment has alw'ays conveyed the milk 
free of cost.

Abbe Chartikr : I now begin to understand the question somewhat, 
There is no doubt that the manufacture of butter and cheese at the same time 
succeeds better. This I believe is beyond doubt. But the question is not 
of the actual sale only, the public welfare for the future must also be taken 
into account. On dairying rest our brightest hopes for the future. If its 
prosperity is to be assured, we must put good cheese on the market.

Mr. Barnard : Here is a fact, Mr. Chairman, proving that skim cheese 
is good; The very traders who told me themselves that this cheese was no 
good, who almost swore at St. Hyacinthe that they had been cheated, that
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the cheese was decayed, these very parties, whose names are known to us, 
write, telegraph, come all the way from Montreal to thirty leagues below 
Quebec, to get this cheese when cheese can be had anywhere. It is not 
likely that experienced traders would go so far in search of bad cheese for 
the purpose of making money. This proves that the cheese is good.

If I have stood up to discuss this question to-day, it is to ask the asso­
ciation to study it, so as to settle it once for all. I desire that the too lively 
discussions we have had these last years about this question should not be 
renewed. Mr. Chapais has a skim cheese factory, and he might send us a 
few cheeses. We would keep them so as to ascertain what they are worth 
ten or twelve months after being made. I am interested in having the truth 
made known, because I wish to know whether I am right or wrong. At a 
very important meeting some time ago, where some hundreds of distinguish­
ed visitors were assembled from all parts of the country, skim cheese was 
served out. Among those present were several English judges of cheese and 
some of them exclaimed: How is it' this is skim cheese. Why, it is as 
good as full cream.”

You have been told several times to-day that some kinds of milk are 
richer than others. Every body knows this to be the case. Now, while in 
Tipper Canada, w'here first quality cheese is made, there are Durham 
cows and other similar breeds which give only three pounds and a quarter of 
butter for every hundred pounds on an average, I get as much as six pounds 
and a half of butter for every hundred pounds of milk from my own cows^ 
which are half Jerseys, and this I get, not at one trial or at a fair, but in the 
every day course of events. We put three or four hundred pounds of milk 
into the centrifugal. The butter was made at onee, well drained of its milk, 
put r’.p in quarter pound prints and sold on the market. In this way 
we ascertained that we made 6 J pounds of butter for every hundred pounds 
of milk, in the month of August last. So that I had double the richness 
of the milk in Ontario which makes the best cheese. I have no hesitation 
in stating that the Ontario factorymen receive at their establishments a por­
tion of their milk more or less skimmed. They have then skira-milk.

In the Province of Quebec, with Canadian cows, and rich pastures, as 
was explained to you to-day, we have milk worth 40 to 60 O/o more than 
that of Ontario. This is precisely the situation. Yet the Ontario people 
will sell their cheese for 13 cents, while we get 12 cents. They will 
sell their cheese for 10 cents, while we get 8 cents for ours. With our 
milk which is richer than theirs we make less money than Ontario. To me

Wi
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personally this is a matter of no concern whatever. It is true that I have 
a small factory, but it was not for purposes of speculation that I started it, 
but rather with a view to studying and solving similar questions if possible.

I ask the association to take means this year, to procure, in the months 
of June, July, August, September, October and up to the month of Novem­
ber, some samples of skim cheese to be had from Mr. Clement or other 
manufacturers. We could do the same thing for full cream cheeses, and keep 
them, by using proper precautions, as long as they will keep. We might 
then taste them at the conventions, and decide upon their value.

Anufe Gerin ; Let Mr. Barnard make no mistake as to the intention of 
those who take the liberty of differing from his opinion. We know his 
zeal, and we are aware that he studies this question from the stand-point 
of general interests. We must not take into consideratiou this or that estab­
lishment below Quebec or near Montreal. We must consider all these es­
tablishments as forming a great mercantile establishment and private inter­
est must give w'ay to the general welfare. To my mind the question is to 
know whether traders in general pay for skim cheese a price nearly equal 
to what they give for full cream cheese.

Mr. Barnard ; When you sell an article of produce that can be tasted, 
you do not sell on the strength of its outward appearance or on account of 
the stamp on the box. You sell it because the purchaser tastes it and finds 
it good. This is how the buyer purchases by wholesale and retail. He 
takes a sample of cheese, tastes it and asks the price. Of one thing yon 
can be sure, Mr. Chairman, that in England where our market is, the dairy 
associations are controlled by the leading and the richest men in the coun­
try. These associations make from 25 to 30 different kinds of cheese. They 
make cheese more or less rich and others more or less skimmed. They 
exhibit at every fair. As high prices are offered. there for cheese partly 
skimmed as for full cream cheese. It is a question of economy. A man 
may have the means to pay 18 cents for a pound ol cheese, another with 
less means would prefer eating a proper cheese and paying less for it. If 
you make butter and cheese from your milk, you will sell this cheese to 
those who cannot buy the richest. This is the whole commercial question. 
Wherever cows are to be found, in any part' of the world, cheese is made 
more or less rich. A large quantity of less rich cheese is made, sold and 
eaten because it is good.

It is quite possible to make skim cheese which may not be good cheese 
by the time it reaches England, This will happen to rich cheese as well u
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Mr. TACHfi: One thing is certain, that for us the wHole matter resolves 
itself into a commercial question. But the only way we have to learn the 
tastes of our consumers is by the demands they make upon us for cheese. 
If the English consumer applies on the w'hole to us for a poorer cheese than 
the one we sell him, how can it be that our cheese exporters have a repug­
nance to handling such poor cheese ?

Mr. Barnard : If the purchasers were humbugs ?

Mr. Tach£ : I would like to know exactly where the truth lies.

Mr. Barnard : The purchasers who declared that they would never 
buy cheese made on the combined system, afterwards strove to get it. 
They made this declaration in presence of the President, if I understood 
rightly.

Abbe G^rin : I have always been under the impression that the buy­
ers who purchase cheese made on the combined system send it away with 
the rich cheese as soon as they judge it good.

I do not discuss the value or quality of that cheese. There may be a 
difference. It may be good without being equal to the other.

I asked the purchasers how it was that they purchase skim cheese at 
a price nearly equal to the other, when butter has been made out of the 
same milk. Their answer was that they buy it because it is good. I told 
one of these exporters: “ But you mix cream cheese wdth full cream cheese. 
On arriving in England it may depreciate the other.” He answered that 
they distinguish it when sending it to England. This I was at a loss to 
understand, because I never saw^ a distinctive mark anywhere for the two 
kinds of cheese.

Mr. Barnard :—Your objection is well put. You ask whether there is 
not a sort of dishonesty in mixing all these kinds of cheese together, and 
whether the result may not be to depreciate Canadian cheese in England. 
This is the whole question. *

Now all the reports of the cheese-makers and inspectors of cheese fac- 
torie.s show that we have from 10 to 20 per cent of our cheese factories 
making first class cheese; we have 25 per cent of inferior cheese, and 88 
per cent of quite inferior cheese. All this cheese is put on the market as full 
cream cheese. I will ask the chairman how it is that this cheese, which is
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supposed to be all rich cheese, is sold at five or six different prices. How is 
it that good cheese has its value and bad cheese has its own too. The 
commercial explanation is very simple. You send the cheese on the mar­
ket, each box is opened. The buyer tastes them and they are sold accord­
ing to the taste. You can now understand that even if I would mix thirty 
cases of good cheese with thirty bad, it would make no difference as to the 
value of each box.

It -would be different if the sales were made according to the mark of 
the cheese or its reputation. In that case what would be the consequence 
if I said to a retail purchaser ; “ these thirty boxes are good,” when they were 
bad. This purchaser would send me back my cheese and deal with me no 
more. But as he tastes before purchasing, he cannot be deceived as to the 
quality.

It seems to me that my explanation is satisfactory.

In any case what I tell yon is the commercial process for selling cheese 
in England.

Mr. Tache ; If purchasers could make as much profit by selling skim 
cheese, and at the same time allow the Province to make more profit out of 
the business, w^hy should they oppose the making of skim cheese ?

Mr. Barnard : Skim cheese is sold because it is good. Now to make 
it good, one must know how to do so. Skim cheese is harder to make than 
full cream cheese. Unfortunately, it is shewn by the Inspectors’ reports, 
admitted by Mr. Tache himself, that among the cheese manufacturers of the 
Province 10 O/o may make good cheese, and 65 Ojq make it bad. If you tell 
these bad makers of rich cheese to skim the milk, it would be the same as if 
you told them to put manure in their cheese. Skim cheese is harder to make 
than full ertam chv^ese. Those who cannot make good cheese must not be 
asked to make skim cheese.

The traders are not all honest. They often come to us to deceive us. 
They make an agreement among themselves, saying. “ Let me go to such 
or such a place, and I will let you go to such or such another place. Let ns 
not run in opposition to each, other.”

Mr. Tach£ : That is not the case amongst us, in St. Hyacinthe.

Mr. Casavant : I did not expect this discussion would come up to-day, 
but as 1 have been one of the partizans of full cream, cheese, I cannot allow 
the occasion to pass without repeating what I have already said. I will ex­
plain my meaning briefly,

I
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Mr. Barnard has just said, 1 take his last words; “ The traders are men 
who cheat us, who speculate on ns."

Mr. Baknard : Some, not all.

Mr. CasaVANT: This is all very well. If these are the only traders to 
export our cheese to England, I think the best thing to secure the success of 
the dairy industry of our province would be to pay the necessary expenses 
to ascertain whether the cheese made in our ordinary cheese factories and 
partially skim cheese can be sold at the same time and with as much suc­
cess and whether we can be guaranteed a sure market in England.

I agree with those who wish to derive all the profit they can from the 
dairy industry, but so long as I have no other guarantees than the explana­
tions I have heard so far, I cannot he in favor of partially skim cheese. 
The first reason for it is that there are half of our makers who cannot make 
it according to Mr. Barnard.

Mr. Barnard : Three quarters; ninety per cent.

Mr. Casavant; If we have some factorymen who can make skim 
cheese, we have a great many who are incapable of doing so, who have no 
other ambition than to make a few dollars from day to day, and who seeing 
some factorymen making more money out of skim cheese, would strive to 
imitate them, and ruin our market.

To my mind, the first thing to be done would be to go to England, and 
know our market. So long as we can only debate among ourselves, we 
will arrive at nothing.

The next thing to do is to find professors who would teach our people 
how to make good cheese.

I have in my possession letters from exporters who told me; “I have 
strictly forbidden my purchasers to go into such or such a cheese factory, 
in such a county, the county of Ghamhly for instance, or to buy cheese there. 
The cheese makers make skim cheese, they are not even able to make good 
full cream cheese. How do you expect them to make skim cheese ? ”

If our cheese dealers are not men conscientious enough to do us justice, 
let us take the trouble to send the cheese direct to those who sell it'in Eng­
land. Let a report be had upon our cheese. In this way we can have re­
liable data, and be sure that they will bo followed. This should’be done 
by the Board of Directors. A sure market could be found for our cheese.
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and we might know what kinds of cheese were most likely to find a steady 
market. *

The exports from the American markets have lessened considerably 
within the last five or six years. This is owing to the fact that the Ameri­
cans have exported adulterated cheese. Our exportations have increased 
because we have always tried to make good cheese.

I am in favor of yrrogress, but not progress for to-day only, because we 
must live to-morrow, and the dairy industry is perhaps the only actually 
paying one. What can we make besides butter and cheese ? Can we ex­
port cattle, when we have to compete with the immense prairies of the 
West, where pasture costs nothing? Can we stand competition in wheat? 
It is simply impossible. We have, then, only one industry to develop, 
namely, the dairy industry. I see no other.

It is, therefore, a matter of the utmost importance, in my opinion, that 
the Board of Directors should make any sacrifice that is necessary to do 
whatever had best be done. This is my view of it.

I trust that these remarks will be taken in good part. I submit to the 
board, and am of opinion that they are the most interested in enlightening 
us on this question.

Mr. Baknakd : I propose, Mr. Chairman, seconded by Dr. Coulombe, 
that the Board be authorized and empowered by the Association to procure 
as many different samples as possible of the best rich cheese and of the best 
skim cheese for the next meeting.

And now, Mr. Chairman, in reply to Mr. Casavant, who wishes to have 
professors for cheese making, I will state that I had studied this question 
before the Association was in existence. By dint of labor and perseverance, 
I succeeded in having a school opened for training persons to make all 
kinds of cheese. Unfortunately the Grovemment was influenced by cer­
tain parties to such an extent that the school I had taken such pains 
to have opened was closed. Now, if we regret to-day to find that there is 
not a larger number of factorymen, it is not my fault, but the fault of those 
who had the school shut, after all the trouble I had to start it. This school 
had already produced wonderful results, notwithstanding the short time it 
was in operation. W'e have the proof of it to-day. Two of our young 
friends gave us conferences, which show that they thoroughly understand 
the business of cheese making. Those young people were at our school 
some time, and it is there principally that they acquired the knowledge
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they have. Take, for instance, Mr. Painchaud, our inspector of butter and 
cheese factories. You have seen to-day that he has made an excellent re­
port. He passed three months in the school that I had founded. This was 
all the training he had, although he has learned a great deal since. It is 
true that he has studied since then, but, after all, the basis of his education 
is what he learned at that school. Was I not right, then, gentlemen, when 
I tried, for the last five or six years, to draw your attention to the formation 
of excellent cheese factories by means of good training schools.

Now, gentlemen, to settle the question, I propose that this Association 
make every efibrt to prevail on the Gfovemment to open new schools to 
teach cheese making.

I hope you will admit that it is not out of prejudice that I make this 
proposition, but that I do so only in the public interest.
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To tie Pateone of tie Butter and Cheeee Factoriee of the PiOTince,

CARE OF THE MILK.

Our association has deemed it proper in your interest to have instruc­
tions drawn up by its inspectors, Messrs. J. M. Archambault and Joseph L. 
Painchaud, upon the way in which milk should be prepared for the factory.

Please read the circular carefully, and you will find it to your benefit to 
follow it. With good milk, the factoryman will give you produce of better 
quality, you will obtain larger returns, and, consequently, more money for 
the milk furnished.

We advise the directors to have these instructions put in the factory 
regulations, and to declare them binding on all patrons.

The Dibectors of the Dairit Association
OF the Province of Quebec.

The can in which the whey is brought back to the house also require! 
special care, which will be mentioned in detail hereafter.

Use only tin vessels for milk, tin being the only metal which does not 
present any inconveniences. Of course, it is well understood that delfves- 
sels are not excluded.

Care of

Care of the Vessels.—All the vessels and utensils used to receive 
milk, or used for milking, (cans, strainers, dippers, &c.) should be washed 
every day with boiling water, rinsed in cold water, and well dried with 
clean cloths, or put to drain in the open air, free from dust or bad odors. 
They should also be scoured at least two or three times a week, with I 
a light brine or lye, or better still with a weak solution of washing soda | 
(bicarbonate of soda.) The lye and soda have the property of dissolving all 
iatty matters which adhere to the vessels or to the cloths. They also pre- | 
vent the fermentation of substances which may escape the notice of the 
housewife. Salt has the same properties, but in a lesser degree.

The joints and seams of the vessels should be cleaned with particular .| 
attention : it is in them that foreign substances lodge and have time to fer­
ment.
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Care of the Milk.—1. The cows must be milked with the greatest 

cleanliness. The hands should be always clean, and the cow’s udder should 
be washed before milking her. All the vessels should be washed as stated 
above, for each milking. Never use wooden buckets.

2. During the milking, as soon as a pail is tilled, the milk should be 
strained at once, either into another pail or into cans or vessels, where the 
milk can be aired and cooled.

You may use ordinary strainer*, w’ell W’ashed. But as it is customary 
to empty the milk into the can, we advise you to make a special strainer of 
good unbleached cheese cotton, put in two or three folds on a hoop a little 
larger than the diameter of the can, and to dip it often in lye or brine. 
This strainer does its work well and rapidly, and costs only a few cents. 
Ve may add, and our experience bears us out in saying so, that it is a pre­
judice and a mistake that does harm, to believe that the milk does not re­
quire straining.

3. As soon as the milking is over, and the straining carefully done, the 
milk must be aired, so as to let it take the air some minutes before coqling. 
Ifyou cool the milk before airing it, it will keep the animal odor or the 
smell of the cow for a longer or shorter time. A long handled dipper is 
used for airing and stirring the milk.

4. Next comes the cooling of the milk. The usual way is to put the 
can into a tub of cold water, with or without ice. The milk is stirred con­
tinually with a dipper, and the water is changed until the milk becomes as 
cold as water just drawn from the well, that is, at a temperature varying 
between 50 and 60 degrees. The cooling is better the sooner it is made 
after the milking. It is indispensable for the evening’s milking, especially 
during the dead summer’s heat.

•

5. The milk having been first aired, and then cooled, you must put it 
away for the night in a place sheltered from the dust, mosquitoes, bad 
odors and moisture. Do not cover the can with its own lid, but with a clear 
and very clean muslin. The lid should not be put in its place until the milk 
is on its way to the factory.

6. Treat the morning’s milk the same as the evening’s. On no account 
ix)ur the evening’s milk upon the morning’s, before the latter is perfectly 
cold. It is better, far better, to have two cans or more to convey the two 
milkings separately.

15
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7. The patrons should be at the factory, especially in summer, for seven 
o’clock; never later than eight.

8. It is a dangerous habit to take back the whey in the can used for 
the milk. But as it is difficult to do otherwise, the following rules should 
be followed to prevent the milk from being damaged. As soon as the can 
returns to the house, empty it at once, and wash it as mentioned above. 
Scald in boiling water and rinse with cold water, then put it on its side so 
that it may be well aired. Scour it every day, or at least every two days. 
If you find these precautions useless, just swallow only two mouthfuls of 
whey and you will change your opinion. This applies especially to places 
where the whey is kept at the factory in wooden pails.

Special Remarks.—1. You must never send to the factory the milkof 
sick or feverish cows. You must never send the milk of newly calved cows 
unless it boils without turning.

2. The milk of cows in season should be milked, strained, aired aud 
cooled apart. It must be aired and stirred longer, and cooled more thorough­
ly. Unless treated the way we mention, this milk will be detrimental to 
the factory.

If you require milk for the house, choose a cow for this purpose, and 
put her milk apart. This is to remove any pretext for taking milk from the 
can. The milk intended for the factory does not belong to you from the time 
it is aired and cooled.

These dishonest and disgraceful practices, such as keeping the strip­
pings, creaming the milk, watering it, are not general, but they are frequent 
enough to deserve mention. They amount to a real robbery, and a very 
bad one at that. Whoever is guilty of it robs his friends, his neighbors and 
sometimes the whole parish.

When your factoryman points out any thing wrong or refuses to accept 
your milk, do not take it in bad part. Rather ask his advice, and do not 
try to excuse yourself but endeavor to do better in future. When you are 
blamed this way read this circular over again attentively, and you will dis­
cover that you have neglected some of its directions. Observe w'hat is said 
there, and all will be well. This we can assure you. If these counsels are 
followed, an improvement will be noticed in well conducted factories.

It must not be forgotten that to make money at the factory, you mast 
take milk there, you must Winter your cows and feed them abundantly iu
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the Summer. Money cannot be made with a cow that takes half of the 9am- 
mer to recover from wintering, and which is insufficiently pastured at the 
end of July. Green fodder (especially west Indian corn) is of great help to 
get over the dry season. With one arpent of west Indian corn well culti­
vated ten cows can be kept and cared for daring three weeks or a month, 
on a middling pasture. Indian corn continues to grow if the first cutting is 
made at ten or twelve inches from the ground, above the first knot.

J. M. ARCHAMBAULT,
Association Inspector.

JOS. L. PAINCHADD,
Government Inspector.

Fmes Awarded at the Competition for Canadian Cows.

The prizes at the competition for Canadian cows were granted as 
follows:

Ist prize, $50.00. Mr. Ignace Plamondon’s cow, St. Raymond de Porlneuf.
2nd “ 40.00. Mr. Philias Jerome’s “ Ste. Thferese.
3rd “ 30.00. Mr. Damase Paradis’ " St. SSbastien de Beauce.

•

Messrs. Calixte Th6rieu, Georges Carrier, M6dferic Lebeau and Ixmis 
Boutin’s cows were judged by the expert employed by the Association, Dr„ 
Couture, not to have ali the characteristics required by the Association for 
admission to the competition.

J. de L. TAOHfi,
Secretary.
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