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The Sield.

Improved Pan for Boiling Maple Sugar.

Me. Harver Farrmxaros, of Norwich, who is not
only an experienced cheese-maker, but a skilful
manufactarer of maple sugar, bas called ouratten-
tion to the merits of a new boiling pan, respecting
which he remarks, “too much cannot be said in its
praise.” It was originally invented for evaporating
sorghum syrup, but has been found equally useful
in making sugar from the sap of the maple. Having
seen this evaporator in operation atsome of the State
Falrs, where the whole process is exhibited from the
crushing of the sorghum cane to the erystalization of
the sugar, we sought among our notes and papers,
and found a full account of the affir, together with
an engraving which our artist haa reproduced, and
with the help of which the whole thing will be readily
undersicod. Under Mr. Farringlon's direction, Mr.
L. F. Bungay, tin and iron worker, of Norwich, made
one of these avaporators Iast season, for Mr. Farring-
ton’s own use, and it is after actual trial of its merits
in the sugar-bush that the emphatic recommenda-
tion above quoted hasbeengiven. Wehavereccived
from Mr. Bungay a small model of the pan or Evapo-
rator, which has materially assisied our artist in
making the annexed engraving. The entive arrange-
ment a8 shown.in the engraving, consists of a brick
chamber, which enoazes a fire-box ; & brick chimney
to carry off ihe smoke; a raised barrel to supply sap
to the pan ; the pan itself, made of tin, sheet iron, or
copper, and crossed by raised ledges with open
spacesat alicrnate ends to producc a lessened flow
of the liguid to the outlet ; and finally a tub or vessel
to receive the syrup when the hoiling process is

The philosophy of this Evaporator iaZembodied in
the following principles:—

1. To evaporale with the utmost rapidity. Too
lo;xg boiling darkens the syrup snd injures the crys-
fals,

2. To heatiniensely and cool quickly for skimming
purposes. This operation securesa more perfect
clarification Wsn by {he use of chemicals.

3. To remove the syrup from the evaporator upon
the instant it has attained the point of crysialization,
sud yet in snck @ manner that shere is no danger of
the syrup scorohing afier it is deposited in the
coolers, as it is litble {o do when removed in large
batches. .

To secure rapidity of svaporation, a very shallow
oody of ’jgice isvied; and, as this shallow body
would bé liable &: burn if notin continual motion, a
runiing stream of julce is Introduced. But this
wonld be of Litle avail were no meéans provided for
inoressitg or retarding its speed to- correspond with
the heat, 80 that it sball always reach the outlet just

as it has altainod the right thickness. For tbis pux-
posc gates aro used. By means of these it is eagy to
chango the motion, and thus incrcase or retard the
speed of the carrent,

Cool surfuces are afforded at the sides,to which
the seam will rétire, and (hus prevent remingling
with tho sap and injuring the sugar,as i3 the case in
common pans,

The ledges are introduced:—1. To lead the juice
hackand forth, first, over the Leated centre ofthe
pon, then to the coo) sides, where the acum is col-
lected. 2. These leGgges serve as arrests to prevent
the scum passing down the pan into the finished
syrup. 3. A great advantage in the use of a trans-
verse current is that the syrup may be safely brought
to o sudden and much higher heat than in the com-
mon pan, for it is immediately led to the cool side,
the scum deposited, and all danger of scorching ob-
viated.

The Evaporating Pau i3 constructed of sheet metal,
copper or iron, with wooden sides, a:.d so divided

‘ T =

From the foregoing description any competent
tinsmifh can make the pan in question, but we have
3Mr. Bungay's suthority for stating that he is pro

pared to furnish them at the following prices:--

No. 1. Iron, 40 in.hy 10} ...c.ouv.... $20
No. 2. Iron, 40 in. 1y 124 ...e....n. e 25
No. 3. Iror, 40in, 1oy 14} eeneus...... 30
‘No. 4. Iron, 40 in. b 16} eeueunnen... 35

We add the following direclions for using this
Evaporating Pan :—

1. Place the pan upon the arch, perfecily level, and
close the outfet with a cloth-covered plug ; cover the
boltom of ‘ho pan with juice. As the juice becomes
reduced, draw off somo from the lower channels, agd
return to the upper, until the syrup.in the last chan-
nel has become of #ue .right thickness, when the plug
mzy be opencd sufficiently to allow of the escape,
into coolers, of a small stream. -

2. Use good wood, about three feet in length.

3. IwrorTaANT T0 REMmumEr! The supply.of sap
ehold be fully equal {ethe -gvaporation, but no
greater.

. 0

4. KEXP THE FIRE 48 0T A8 rosaiBis. There is
no danger of scorching, if tho third Rule be carefully
observed.

5. 8o regulate the rapidily of the siream tlgrongh
the pan, by mesns of the gates, that the syrup will
reach the outlet just a8 it has attained a waxy con-
sistency, when it should be allowed to fow out ina
continuous stream. Be careful,in drawing the plug,
to open far enough to allow the escape of the syrup
just as 1ast as it is madg. )

6. Loosen the substance deposited on the bottom
of the pan, occasionally, with a stif brgom, that it
may rise with tte scum, and be removed.

7. SkiM rarTEFOLLY. Impurities must not be per-
mitted to remsin in the syrep.

&, Do not allow the arch, back of the grate, to be-
come choked with coalsor.ashes. |

9. Do.not change the level of the pan saddenly; &
slight chauge maxes & great difference in the speed
of the current. Persous often imagine they have
burned their pan, when they bave only burned the
deposit from the eyrup, with which the bottom is
coated. Upon expioration, they will Snd.the pan all
right below. This deposit oughtnevertobe allowed
1o colledt or harden, but should be removed with a
sfiff Droom, accordiug to directions. Shouldit, how-
ever, once larden on tae pan, it may be removed by
a littlo vitriol, or by greasing it and warming it

| gently, when it will réadily scale off.

The syryp shonld baast émfnl!,y skimmed, and
reduced-{orzhoud 225 16°228 degeees Fahreak:it, or
until the Ream cscipe€la littty puds from the eyrup
in the lasp changels, ., .

Tas St. Augustine (Fla.) papers are dilating upon

" { the orangeés now hanging in rich clusters on the trées

in that delectable-climate.

" A CoxyECTICTT paper dlates that a farmer that in
State built’a barn thirty-two years ago, and put a
crop of hay into it {ho same year. Last spring was
tho first time the last of it was disturbed, the call
Leing s0 loud ithat it had to come-out. It was us
sweet and bright as any ever brought to market.

SorearM TarTARICTX SEED.—M8jor Bruce being de-
sirous of distributing the geed of Sorghum Turlaricum
as widely as possible, and to encourage the trial of
this new sourcé of food supply among the farmers of
Canada, will reserve wkat sced he can spare for free
distribution to ary who may: apply to him. He
has authorized us to say that he will send & small
quantity of seed to parties who will forward him a
stamped envelope with their address wrilten thereon.
Applications should he sent before the end of March,
so as to enable Major Bruce to calculate the quantity

.| be can spare to eack. He purposes eepding off iho.

seed during the firat week.in April. Wo trust his

liberal and disinterested offer will bo freely respond-

ed {0, 80 88 fairly to test the value of this plant. Hie
addreas is Aonan Coliage, London, Ontarjo.
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-The Barberry.

Berberis vulgaris.

A CORRESPONDENT sends the folloving commuuica-
tion and inquiry :—

s It is commonly believed in England that the
barberry bush is destructive to vegetation, and parti-
cularly to wheat, when sown at all near it. Last
year I had wheat in what had been used {or many
years as a garden ; in the corner stands a large bar-
berry bush  The wheat looked alike till it began to
ripen, whon a sort of blight commenced at the cornes
near the bush, and graduslly extended to sixty or
seventy{eetintothestandinggrain,becominglessaffect-
edtiltitceasedaltogether ; Leyondwhich linotheheads
were well filled and the grain plump. Have any of
your readers scen similar results? if so, it will be
well to know them before we plant hedges of it.”

This bush, as our correspondent observes, hasbeen
believed in England and in other countries of Eumpe
o exert an injurious influence on cereals, particu.
larly wheat, growing within its immediate vicinity.
A number of apparently authentic facts have been
repeatedly stated that appear to sustain this serious
charge against this pretty and useful shrub, which it
is confidently affirmed produces, during the period of
its inflorescence, rust and mildew in wheat and other
grain, at distances varying from close proximity to
three or four hundred feet, or even more.

It is impossiblo to prove an absolute negative in
cases such as these, but scientific inquiry and more
careful obser¥ation have of late ycars, to say the
least, thrown very grave doubts on the charges made

against the Barberry, and a growing conviction exists,
the result of more accurate knowledge and ohserva-
tion, that they arc altogether groundless. As in the
instance adduced by our correspondent, and others of
& similar character, other trees besides the barberry,
the oak and ash in our own experience, havo occa-
slonally been scen accompanied b{ sitnilar results.
‘We have known cousiderable portions of hedges in
arable fields, in England, to consist largely or eaclu-
sively of the barberry, without any such injurious
effects on the crops as have by others been ascribed
toit. Indeed, tho bush has been planted and pro-
tacted in the centre of arable ficlds for several years,
and by several persons, without any injurious results
being apparent to the cropsin direct proximity.

The late Rev. J. Henslow, Professor of Botany in
the University of Cathbridge, who took a very lively
interest in all matters pertaining to agriculture, to
which his own special science was in any degree
related, came to the conclusion that the evil power
ascribed to the barberry was s popular fallacy. On
frequent examinations of oases of this sort, he found
that the shade of trees, wetness, or other conditions
of the soil, would more rationally =-count for
rust and mildew than the prescnce of the bar-
berry bush. o observes: “To those who feel as
interested as mysclf in having this question settled
beyond dispute, and who may possess the oppor-
tonity of doing so, I wonld suggest the following
experiment : Let barberry bashes be planted in the
middle of some ficlds, and protected by fences ; let
it be observed whether the corn grown in those
fields is mildewed, and the circumstances under
which this happens accurately noted ; let all failures
be equally recorded. If the results of these experi-
ments should tell to the prejpdice of the barberry, I
would willingly travel many miles to be convinced,
by personal inspection, that this prelty and botanic-
ally interesting shrul had really caused the evil
m&lw}l t&lﬁ’ Kuight, the dis

e late Mr. Knight, the distinguished scientific
norticulturist, found wheat spriokled with water, in
which barberry hranclics had been washed, specdily
became infected with mildew; but ho also ascer-
tained that wheat sprinkled with clear water became
similarly diseased. “The parasite which affects
the barberry is not the Puccinia graminis; tho spo-
ridia are dissimilar, and the color totally unlike; hut
it may be, and certainly much resembles, the Euredo
rubigo. Itisno objuction to say that tbe identity is
unlikely, becauso the plants attacked are so widely
distant; for, a3 already noticed, these parasites will
wvegetate on very various and cven dead vegetable
matters. Tho parasite which infects tho leaves of the
barberry is &eidium Berberidis ; it is a beautifui
minute gastro mycus, and there ¥ no resemblance
between it and tho rust of wheat cxteptin colour. It
is a vulgar error to suppose that an Leidium on the
barherry could prottuce a Puccinia on wheat.

Storing Koot Orops.

Maxt furmers ure prevented from growing root
crops extensively by Lo great amount of labor, and

consequent expense {ncu red in taking them out of
the ground, and storing tiem for the winter. A large
crop of rutabagas, mange.s, beets, carrots, or parsnips
require much labor to handle them properly and
gecure {hew from the frost. In tho mild climates of
Great Britain and Ircland, I'ranco and Germany,
root crops are always brought to the farm-yard as
soon as they are wken up, and slored in sheds, or
made into 100f-like piles in some secure place, and
thatched with straw. Even there it i3 injurious to
roots to be frozen and thawed in the open air, but if
they aro frozen aud thawed under cover they e not
suffer much damage from those causes.

Rutabagas are much hardier than beets, mangels,
or carrots, and will not be damaged by slight frost,
but it is a good plan to leave them in the ground
until they recover from the check which an eatly
frost may have given them. This they will do in a
few days of mild weather, as long as the leaves are
green. A bulb of any kind cannot bear even aslight
frost, deprived of tho protection of the leaves. When
sheep are folded on_turnips, they are confined to a
certain spot by hurdles or rails, so that they make a
clean finish of the tops and roots as they go along,
without stripping off the tops and rinds in patches all
over thefleld: as, in the latter case, the greater part
of the crop would be destroyed by frost and rain.

The bulbs of rutabagas, and of all other varieties
of turnips, increase rapidly in size and weight when
the leaves have done growing. These erops should
be sowed early enough to admit of tho bulbs being
matured before frost checks the growth of the plants.
One acre of well managed rutabagas will produce
as much as two or three acres managed in the ordin-
ary waf.

A ficld of rutabagas, managed in the ordinary way,
without any after culture of the crop, cxcept singling
or thinning. will probably produce bulbs touror five
inches in diameter, while the same ficld, by careful
after culture, such as frequent cultivation of the soil
between the drills, and hoeing between tho plants,
will produee bulba six or seven inches in diameter,
thus trebling or quadrup]inf the acreable product.

When storing rutabagas, it is well to weigh some
of the largest bulbs and some of ordinary size, and
ascertain the great disparity betweenythem. If ruta-
bagas are grown in drills, twcnty—eigfxt inches asun-
der, plantsten inches apart, there will be 22,402 bulbs
in an acre, which, at three pounds each, amount to a
little more than thirty-three fons per acre; increase
these bulbs one pound ecach, and the produce will be
forty-four and three quarter tons per acre. Increase
the size to five pounds each, and the produce will
amount to fifty-six tons per acre.

As it i3 not expedient to take up rutabagas hefore
they have done growing, nor to delay until they are
damaged by frost, there is but a very short timo for
performing the operatior,and asit may notbe possible
%o bring them to tho barn-yard from a distant part of
the farm, the best plan will be to pile them in the
field where they grow, selecting clevated spots, where
they will be above the reach of water. If tho field
is large, several roof-like heaps may be made, and
covered with the tops, or v?lh earth or straw, ac-
cording to circumstances? If properly secured, these
heaps may be allowed to remain in the field until
they are needed for stock, orthey may be transferred to
some more convenient place, when horses and men
can be spared better than at the time the roots were
taken up.

Mangel wurzel is very nutritious fond for cattle
or sheep; it is specially adapted for feeding milch
cows, and on this account I8 highly cstecmed by
dairy farmers. The leaves make very good fodder
for stock, and also are useful for feeding store hogs,
but they should not be removed until the rootfs are
about to be taken up, for the latter cannot stand a
vc;{ slight frost in the absegce of tho leaves.

angels are very tender, and should be handled
with the greatest care. If the roots are flung care-
lessly one over the other, the bruises which they
receive will ca#se tham to rot. They may be safely
kept throughout the winter by piling them in the
manner recommended for ratabagas. Ioles for
ventilation should be left in the top or sides of the
hesap, and kept stopped with straw or hay. A cover-
ing of straw, with8ix or eight inches of earth over it,
is the mest approved manucr of protecting roots in
wil!;ter, in the absence of a root house or capacious
cellar,

In Alderney, Jarsey und Guernsey, where parsnips
are raised in Jarge quantities for feeding milch cows
in winter, tho roots are boiled and thea pressed com-
pactly into barrels and boxes. It issaid that roots
managed in this way keep for a long time, and are
relished by cattle. “A small quantity of alt is mixed
withthem,

Parsnips are perfectly hardy, but in order to have
them accessiblo for feeding stock, they should be
kept in pits or piles, in some convenient place, aud
covered with earth or straw. Carrofs are tender,
and caunnot stand frost,

Cablages are very nutritions food for cattle, aud
every farmer thould have an abundanco of them.
They may be safely kept by pltting them, like pota-
toes, nud covering them completely with carih, or in
tho usual way, by covering the heads and leaving the
stems exposed. When managed in either of these
waya, they are not accessible at all times in winter,
and a temporary supply should always be kept in
the root house, in barrels or large boxes, covered
twith straw.- - Western Rural.

&

Spreading Manure in Winter,

Tue: following extract from the Counlry Gentleman
i3 in accordance with advice that has repeatedly been
given in the columns of the CANADA FARMER : —

There is but one objeot in allowing large piles of
manure to accumulate in barn-yards during winter,
namely : for the purpose of working down the fibrous
material intermixed through it in the form of straw or
cornstalks,tobeapplicd nextsummeror autumn. Man-
uroe mntendedfor springcropsshould be drawn outand
spread now, for scvergl reasons. There is usually
more leisure on the part of the team and teamster,
and it is desirable to give winter employment fo
hired men. Tho loads of manure may be more easily
drawn over the frozen ground than when itis wet
and soft in spring, and grass land is not cut up or in-
jured in this way. The manure, being spread unpon
the surface, is dissolved and carried into the soil at
cvery thaw or rain, and is thus finely diffused through
the particles. The remaining fibrous portions are
then ploughed under,if it is intended to plant or sow
a crop; or they remain as a partial and thin mulch
upon the surface of grass lands. It is obvious that
for the last mentioned purpose, tho manure should be
very evenly spread, and no lumps permitted fo re-
main to obstruct the mowing machine. It is especi-
ally important, on three accouats, that manure on
ploughed or stubble ground, which it is intended to
plant or sow in spring, should be spread in winter.
The ground isnotinjured by thesinking of the wheels;
the manure is more perfectly diffused than could be
effected by harrowing; and an amount of timeis
gained for early sowing,cqual to the number of day#
required to draw out and spread the manure.

Wo often hear the objection that the mannre will
wash away and be lost. We have foand this objec-
tion to be gronndless, unless itis spread inthe bottoms
of hollows or swales and in channels of streams. As
soon as snow melts or rain falls, there is alws
cuough of fozen goil at the surface to absorb the dis-
solved manure. Even when placed on steep hillsides,
we have never found the enriching effects of the
manure to cxternd down the surface more than three
feet on grass Jands. Those familiar with the process
of irrigation are aware that the large quantity of
water, used for this purpose, has its fertilizing por
tions gnickly abstracted from it by the grass among
which it runs. The same result is more thoroughly
produced when the water comes down upon the sur-
face, not a8 a flowing current, but merely in minute
rain drops.

As corn is planted later in the spring than some
other crops, it may seem less necessary {0 draw out
the manure in winter; nevertheless, afier several
years’ trial, we have become satisfied that winter
manuring is much better than applying just before
the ploughing is done, at the same timo that the in-
jury. to the soil in spring, by drawing heavy loads
upon it, is avoided. .

N Caltivation of Flax in 1868.

Tac Northern Whiy (Belfast), in an excellent axti-
cle on « The Prospects of the Linen Trade,” gives
the following advice 1o farmers regarding the culti-
vation of flax during the coming season:

The great dificulty under which the linen trade
suffers is the dearness of flax, and the chief remedy
for this is to increase the average yicld per acre.
No doubt improvements can be cffected in overy
portion of the preliminary operations, from the
gelecting of the sced and the managing of the gronnd
down to tho scutching. We are, however, disposed
to attach cqual importance to the carcful selection of
the most suitable goil for the growth of flax; and, to
sccure this, we believe the arca over which fiax is
grown must bo further increased, so that only the
best ground may be used, and only sach a propor-
{ion of this boat ground as will allow of a due rota-
{ion of crops, and prevent the farmer from being

M s.
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riously injured should his crop in uny particular
!%ar tnr);x oxft a poor one. Wo aro glad to know that
rn the counties bordering on tho flax districts in
Ulsler ther has been, year bf' year, o steady in-
crease, and v ¢ hopo that this will continue.

Thero i3 another consideration which we have to
urge upon tho farmers, Tho flax crops of the last
fow years have been inferior, and this Inferiority can
be acounted for by simple natural causes—bad sced,
unsuitable ground—ground on which flax had been
very recontly sown being again sown with flax, un-
favourablo scasons, &c. The lesson to be learned
from this i3 clearly to avoid thesc errors—to use good
secd, and o sow it in suitablo ground, &e. With
these presautions there ean he no doubt that the far-
mers can keep up to or jncreaso the acreage of their
former crops of flax 3 and there is nothing in the pre-
sent stato or prospeets of the linen trado to lead ug
to suppose that the farmers will not get in the futnre

ood prices for sheir flax, The trade i3 g slcad}l§
g:creasing one, and, in spite of the reaction whic
naturally follovs a period of great excitement, its
conditlon is essentially sound. It extent and volume
must neeessarily bo far greater than in the {ears be-
fore the Amerigan war ; and whilst we would, as we
have always done, caution the farmers against sow-
fag flax on npsuitable ground, or in excess of what
under a due rotation of crops they should sow, we
would, on the other hand, equally caution them
against not sowing it on account of any cry that the
illsare on sghort time. We have no fear of the
suture of tho trade ; and we are certain that the far-
mers, by taking a calm view of the whole gunestion,
will best consult their own intereste.

S
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A Cheap Stump Puller.

Tor Country Gentleman givs the following descrip-
tion of a cheap stump puller, invented by Mr. H. M.
Rogers, of Kenosha, Wisconsin:—

« I bought two serew jacks, and I had a stout log
chain. These jacks have one and one-half feet lift,
working in east-iron pedestals. I procurcd a stout
beam, cight feet long, and shout as heavy as two
men would want to carry, and two picces of plank
for tho jacks to stand on, together with some blocks,
&c., and all was ready. I p%ace the beam across the
largest and stoutest root ot the stump, one jack on
each side, and as neor the stump as I think the roots
will allow, and resting on a piece of plank. The
chain is passed around the root and the beam. One
man at each jack will raise almost any stump fo the
full lift of the serew, which, in a majority of cases, is
sufficient; if not, place a stud under each end of the
beam; let down the jacks, and placing blocks under
them, give sue stump another lift. Two men will
pull from thirty to fifty stumps a day, and tho ma-
chine will cost fifleen or twenty dollars, while the
jacks arc useful for maay purposes besides pulling
stumpsy, and would be saleable at any time.—There is
no patent on this puniler.”

Renovatix;g ar'a'.ss Lands.

AN Allegany correspondent of the Rural New
Forker furnishes an interesting statement of his ex-
periments iu renovating meadows where dairying is
the principal buginess, and where it is desirable to
keep the land most of the time in grass. Meadows
there become greatly diminished in their crops, in o
few years. Heo tried harrowing the surface, top-
dressing with manure, re-secding, plastering, apply-
ing ashes, &c., with little cffect. He¢ harrowed onc-
half of an cight-year meadow after manuring it in
8pring, and had an increase of twenty-five pounds of
hay per acre. Sheep munure applicd in fall, on a
new meadow, gavo an increase of 100 lbs., per
acre. Discarding these modes, he next turncd the
sod with a good plough, and re-sceded to clover
and timothiy after the first crop; what this crop was
he does not state. e has thus renovated seventy
acros, rolling in the sced. An old twelve-acre mea-
dow yielded but six loads, ufter renovating as de-
scribed, the frst orop was fwenty:six loads, the next
twenty-four. In lour years, he ploughed again, seed-
ed with four and a half loads of manure peracre, and
harvested fifty bushels of oats per acre, and the next
year forty-one loads of bay srom the twelve-acre lot.

It will be seen that his mauuring was not heavy.
The application made in spring in » former experi-
ment, resulted as we should expect, especially if
thinly and unevenly applied at that season of the
yoar. Autimn manurinf, uniformmly and cvenly
made, is much more cfficient. But it must be ad-
mitted that inverting tho sod on dry uplands, is the
most perfoct way of restoring heavy crops, a full
amount of grass seed being used. Manure must be
applied freely, if only a single year is taken for this
reuewal; but if two moro years can be added, so as

to turn in a heavy crop of clover in a short rotation,
there is no qustion that a great improvement would
be made. It must not ho forgotten that one great
objection to p oughing and re-sceding grass ficlds, is
owing to o sp. ring usc of grass sced, and an imper-
fect preparation of the surface for it. Sow thickly,
say & peck or more per acre, on s smooth, mellow,
fincly top-dreesed surface, and a dense, heavy growth
of grass will bo tho risult, much better in quality
than that affo:ded by :arge, coarse, thinly-scattered
stems. Some successf .l graziers inform us that they
havo succeeded in res:oving meadows after cutting
{our or five ¢crops of | rass from them, by pasturing
them with catile for tyo or three years, taking cato
never to graze them shiort, but atlowing a growth of

rass at 1cast cight or ten inches high, and especially
in autumn and on the approacit of winter.—Country
Genlleman.

Vaior of Foover ror Mascre.~Jogeph Harris, of
Rochester, whose opinion is eatitled to confidence in
these matters, estimates wheat straw worth three
dollars a ton to manufacture into manure. He also
remarks (in the Agriculiurist) that the value of ma-
nure depends much more upon the food than on the
animal ; and that if a cow ora sheep or a horse is fed
on cloyer hay, the munuve from o ton is worth as
umeh, if not more, than the hog manuro made from
aton of corn  If ho has 30 tons of straw, 50 tons of
corn stalks, 40 tons of hay, 2 tons of bean straw, 1,000
bushels of corn, and 10 tons of oil cake, to feed ont
on the farm during the next six months, it will make
no appreciable difference in the value of the manure,
to what kind or clags of animals he feeds it

Sizes or Potato Strs.—Mr. Maw, of Cirencester,

England, has been cxperimenting or the size of potato
sets with the following reanits :—Every incresse in
the size of the set, from one oz up to eight oz., pro-
duces an increase of crop much greater than the ad-
ditional weight of sets fplanted. The net profitin
using four oz. instead of one ¢z. sets, amounted o
between three or four tons per acre, and the further
profit, from four to eight oz, averaged about five
tons. The advantage of large sets was more marked
in late than in early sorts. Smal:i,sets yield best
when planted close in the rows, say from six to nine
inches, and in no case should the distance exceed
twelve inches.  Weight for weight, sut sets produce
the same weight of crop as whole potatoes. -

Teterinary Departmient.

The Hock Joint and its Dizeases.

The bock in the horse may be regarded as the
most important and complex joint of the body, It
is a joint on which there is great weight and strain
on severe cxertion of any kind, and owing to the
complexity of the arrangement of the various strac-
tures entering into its formation, it is liable in a cor-
responding degree to many injuries and diseases.
There are no less than ten different boanes wholly or
in part situated in the hock, and six of these are
knowan as the bones proper of tbis joint ; they are the
ostragalus or knuckle bone, tho os calcis, the cuboid,
and the three cunci-form or wedge bones, viz.: the
magnum, wediam and parvam.

Tho Eknuckle bone is situated immediately helow
the thigh bone, and i3 a remarkably strong bone,
baving a large pulley-shaped surfaco superiorly, con-
sisting of two large prominences with a very deep
groove between, the whole being beaatifully adapted
to the grooves in the lower part of the thigh bone
(tibia), and this articulation forms, so to spesk, the
true hock joint, the motion thercof being limited to
flexion and extension. The os caleis is the bone that
projects backwards and ocutwards from the bock,
cnding in an oblong flattened tuberosity, familiar to
horsemen a8 tho point of the hock, and to which is
inscrted a largo tendon. This is a very important
part, because tho longer this process is the longer is
the lever the muscles bave to act by, and conse-
quently borses in which this process is well de-
veloped are not so liable to injury and disease as
others with but a short prominence of this bone.
Tho inner eide of the projecting part of this bone has
a smooth concasity, giving passage to the tendon of
the flexor pedis muscle, or that which bends the foot.
The coboidl or cube bouc is situated on the outer

0

part of tho joint;it is an irregularly shaped and
strong bone, and joins or articulates with the astra-
galus, the large and middle-sized wedged Lones,
and the large shank bone¢ (metatarsal) and outer
small metatarsal,

The large wedge-bone has & smooth concave sur-
faco on its superior part, in the centre of which there
is a sma’l groove, and on this surface rests the
kouckle bone, whilst the under surface rests on the
middle wedge-bono (cuneiform medium), which is of
a similar ghape to the large, and this beno rests upon
the shank bone (metatarsal) ; its anterior or front
border is prominent and is roughened for the attach-
ment of liggments. The cunci-form parvum is the
smallest bone of the hock, is situated on the
janer side, and rests principally upon“the inner
metatarsal bone ; its upper surface comes in contact
with the large wedge-bone, and the inner border is
attached to the middle one.

The bones of the hoclk are retained in their posi-
tion by numerous ligaments. In front of the hock
is the anterior annular ligament, which binds down
the tendons ; on the back part is the posterior annu-
lar ligament. The lateral ligaments are strong, the
outer presenting two divisions, whilst the inner has
two ; and there are a number situated between the
several bones of the hock ; these arc called inter-
osseous ligaments, Stretching from the back part of
the os calcis and also slightly altached to the cuboid
bone, and becoming inserted in the externsal small
metatarsal bone is the superior straight ligameat
(calcano cuboid) of the hock ; this part wo believe ie
the primary seat of curb. In this joint there are also
six capsular ligaments, the principal of which is one
between the knuckle bone and the inferior extremity
of the tibia. There are various tendons which pase
over or sre connected with this joint, they are the
tendons of the gastrocnemii muscles, one of which
becomes attached to the point of the hock, the other
pessing over it.  The extensor pedis passes over the
front of the hock, as do also the flexor metatarsi,
peroneus, &c.

A common injury to the hock-joint is sprain of the
joint ; this is a frequent occurrence at this season of
the year, from alipping, or from being driven rapidly
through deep snow. The ligaments are frequently
primarily injured, inflammation is set up, which very
soon extends and involves the other tissues, and if
the horse is forced to work, it frequently produces
other disesses, as spavin, &c. The symptom of
sprain in this part is lameness ; the horse steps short
in his-walk, and when forced to trot he raises and
depresses the croup ; when sianding he flexes the
limb, thereby endeavouring to place the injured
joint in an eagy position. Generally there is a sw.ll-
ing of the joint, whieh is most observable on the
anterior and internal part ; and there isalsoincreased
temperature, which can be easily noticed by compar.
ing the injured with tho healthy joint.

The degree of lamencss may vary considerably ; in
some cases'the horse can scarcely put his leg to the
ground, whilst in other cases the lameness is very
slight, and when an animal is excited or warmed up
to bis work it almost disappears. In all cases of
sprain in this region, the horseshould have complete
rest; he should be placed in a box or stall ; the parts
should be well fomented with warm water for a
couple of hours, twice a day, and immediately after-
wards enveloped in a warm flannel bandage, Fomen-
tations are useless unless applied for a considerable
time and the parts are afterwards kept warm., In a
few days a mild stimulating liniment is beneficial, as
the' sommon camphorated liniment, applied three
t{imes a day and well rubbed into the parts. If sufi-
cient rest is not given, this injury frequently runs
on {0 an incurable discasc. Blisters are occasionally
required, but should not bo too early applied. In
all cases of sprain of the hock, after recovery the
horse should bo used very carcfully, and put only to
light work for some time, to sllow the parts toregain

their former integrity. -
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The Smithfield Club Prize Ox.

Tur fame of Mr. MCombie’s Prize Ox, * Black
Prince," has now becomo world-wide, every onc has
heard of it, and not a few, if they hiave not seen the ani-
mAl himself, have been made acquainted with his ap-
pearance through the fine portrait given in the Jlus-
trated London News Many of our readers, indeed most
of them, perhaps, unless they happen to Jive in the
vicinity of our large towns, have not the opportunity
of seeing that famous and interesting periodical 5 wa
harve, therefore, procured a faithful copy of the por-
trait fromthat foremost English pictorial journal, and
now present our readers with the accompanying
spirited illustration, which will give a good idea of
liie bulk aud proportions; and if they fail to sce

ey - —————

object of his ambition, the Simith@eld bullock cup, as
s match on his sideboard to the Albert cup from
Poiesy. Thanks to thatlong and eareful preparation,
which he and his man John understand so well, the
heavy black not only looked quite fresh, after bhis
raflway tdils, but all the handling and worrying
which ho received from the spectators—who had him
in o regulac state of seige, until Mr. Giblett, like ano-
ther Havelock, arrived to the relief of Lucknow with
hurdles and & policeman - failed to make bim sbrink
more than an inch in his gicth, which was still 9 ft.
10 in. when he was led away to the block. Iie was
purchased by Messrs. Lydstone & Secarlett, of New
Bond Street, for £120. Thigox is (or rather was) nearly
three monthsshortof five yearsold andhis prize money.
cups, and price combined, amount tv nearly £100.
He first appeared as a yearling, arnd won at the Royal
Northern Meeting at Aberdeen, and lust August e

took the fifty guinea challenge cup there.

s ¢ .
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mauch beauty in the form, that is doubtless the fault
of the original, for whom his most enthusiastic admir-
ers will scarcely claim the merit of graceful sym-
metry. The same journal to whick we are jndobted
for the portrait furnishes the following account :—
«M¢Combic’s Poissy ox,” 1862.is fresh in the
memoryof our agricultural readers, home and foreign.
This eminent Scottish feeder is, however, no * single
speech Hamilton,” and he has now brought cut one
of his own breeding from Tillyfour, which is quite
wortby ot standing by its side. Mr. M‘Combie sent
fat beasts to the tmithfield Club and Birmingham
Shows as early as 1510; but it was not until 1859
1bat he and his black brigade became a leading fea-
ture there. In 1859~G5 he regularly took the first
prize at Smithfeld for the polled-Angus bullock, and
the first in 1861 for polled-Angus females. That very
beautiful Heifer not only won the gold medal for him
as the best female, but took the cup as the best beast
in the yard at Birmingham, where his bullock firsts are
about cqual to those at Smithfield. In 1866, his hand
was weak ; but this year he renewed his strength,
and, bearing down {from Aberdeenshire with his
clallenge cup prize ox, ke at last gained tlc great

R B

Another English paper gives the following addi-
tional particulars respecting the slanghter of this
famous beast:—-The great black ox, bred by Mr.
M:Combie, which carried off all the bonouss at the
Birmingham and London shows, was slaughtered by
Mesars. Lydstone & Scarletf, of New Bond Street?
When it became known that Her Majesty, after seeing
the animal at Windsor, bad ordered the baron, there
wasconsiderable anxiely manifested by the customers
of the firm to have some portion. Gentlemen who
had been accustomed te order four pounds of beef at
& time wrote, threatening fo withdraw their custom
if a rib were not reserved for them. They were,
however, easily satisfied with a more modest portion,
when they learned that a rib would weigh twenty
pounds.

A few gentlemen met in the slaugbter-bouse in
Sonthmolton Lane, to sco the prizo bapst kiiled. Here
a considerate butcher cxplained that the Queen's
baron consisted of the two sirloins, the two rumps,
and two aitch-bones. The Lead had been reserved
by Mr. M:Combic, who had given special instructions
{o & furrier for its prescrvation. The tail and hair

were claimed as “ drover’s perkiss,” but Mesers. Lyd-

slone & Co. were obliged to lay a prior claim thereto ;
and the tail will in future adorn the interior of their
shop.

There was one entbusiastic butcher who patted the
fat sides of the patient animal, and declared that
since he was ** rocked out of a cradle into a slaugh
ter-bouge ** he had never seen a fluer ox.

When olive, Black Princo weighed 2,588 pounds
and his dead weight was found to be 1,963 pounds.
The baron weighed 632 pounds ; and special machi-
nery wus erected at Osborne to rosst it.  Notwith-
standing the demand, the purveyors sold the whole,
including the baron, at 1s, per pound.

Satt or Sneer.—~The Guelph Mercury says Mr.
John Ingles, an old Scotch shepherd, who resides in
tbe township of Carrick, sold in December 100 fat
vheep for the New York Christias market, for which
he obtained the sum of $745.

.

. McCOMBIE'S PRIZE CX, “ BLACX PRINCE.

The Daity,

Canadian Dairymen's Association.

Tue first anoual meeting of this important organi-
zation, forimed July 31, 1867, was held in Ingersoll on
Wednesday and Thursday last, Februnry 5th and
6L, pursuant to the call of the Exccutive Board.
The President, C. E. Cbadwick, Esq., of Ingersoll,
called the Association to order at 11 a.m. on the 5th
instant, when some 100 dairymen were present from
various parts of Onlario. A large attendance being
expected by the noon iraing, the only busincss
transacled was the appointment of the following
commitfces:

1. Committce on the nomination of officers.

2. Cowmittec on the order of business and pro-
gramme of proceedings.

3. Committee on finance.

The Association then adjourned until 2.30 p.m.

At 2.30 2 much larger asscmblage had convened,
arrivals from cast and west having well nigh doubled
the number of delegates in attendance. The Presi-
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ient, in calling the meeting to order, made some
introductory observailons as to the objecls, progress
and prospects of tho Association. This movement
lhad undoubtedly been of Lenefit to the dairy bus.-
ness, and he believed it wus destined to be yet more
useful in tino o come, Iie had attended, in com-
pany with Mr. Farringlon, the recent Dairy Conven-
tion at Utica, where they had reccived the utinost
courtesy as delegates from this Association. The
Utica meeting was well aitended, and the intcrest
shown was very great. Much useful information
had been brought out by such meetings, and the
opportunity they afforded of comparing views and
experiences was very valuable. The Utica conven-
tion showed that a large number of the ablest New
York agriculturists were engaged in the dairy busi-
ness. Tho manner in which the various subjects
were handled showed that not a sfone was left un-
tarned which could add to tho imporlance and suc-
ccss of their enterprise. Since the last mecling of
this Association, the Secretary and himsclf had done
all they could to advance the interests of the Asso-
ciation by obtaining such statistics and information
as they could from tho different faclories. Many of
these had answered the questions sent them in the
most satisfactory manner, but he was sorry to see
the reluctance displayed by some factory-men to fur-
nish returns to the Association. It was bighly im-
portant that facts snd figures should be putin the
bauds of dairymen. The kpowledge obtained by
Mr. Willard when in Europo had been of the greatest
scrvice to'the cheese business of this country. IHe
hoped efficicnt means would be faken to obtain sta-
tistics both at home and abroad. They had been
trying to get & Bill passed by the Legislature of
Ontario for the protection of cheese factorics. It
was nearly through, and he cxpected would soon
become law. He relied on the meeting to give him
its sapport as chairman, and felt sure that the most
perfect order would bé maintained.

Reports of committees were then received.

The commities sppointed to nominate officers for
tho ensuing year reported the following list:

President—C. E. Chadwick, anm

Seoc. and Treas.—James Noxon, Esq.

Vice-Presidenis—M. H. Cocbrane, Montreal ; Henry
Wade, Port ‘Hopej T. H. Wilmot, Milton; A. G.
Muir, Grimsby ; Geo, Hamilton, Mitchell,; G. H.
Scott, Lobo ; Harvey Farrington, Norwich ; James
Hauris, Ingersoll ; Benjamin Hopkins, Brownsvillo H
Geo. - Galloway, West Oxford ; Richard Manning,
Exefer; Josiah Colling, Dereham; Stephen ’il,
Paris ; Jobn N. Raynour, Cedar Grove ; K. Graham,
Belleville ; John Adams, Ingersoll ; P. Bristol, Ham-
burgh; J. M. Jones, Bowmaaville; IL D. Reesor,
Markbam. ]

The committec on the order of business Yeported
the following subjects for discussion at the conven-
tion s—

1. Purity of flavour in cheese,
sites, how best procured ?

2. Are curd mills benefici
geoeral use be advisable? eficial,

8. What constitutes the superiority of the Cheddar
m ﬁn m::nhng, ,and could it be adopted

4. Statistical Circular—conld it bo made useful in
et}(xlq c_n;r_qg :;g"n;dnhmmg the last price for checse

5. How long is it desi
Would: two orgmore dayss‘ir::l;)lz)v'éo
textire?

8. Is it not practicable to adopt i
mun.ot.:mhgg cheese once a gayfh:}x#::{?ﬁ
be preferable 10 making twice & day,
our factory-men ?

7. Best stock for dairy purposes.

8. What is ihe best hour and plan for nilking ?

9. V;ha:n %in:o :f dult ‘t?z most suitablo in cheese
mmwi YT Liverpool d:ie:y sat;t(;‘rodencl: salt compare

Tho commitiee also recommended that
of X. AJ Willard, Req., be given this em?l:z :%%t‘elsé
Past seven; and as'that gentleman had kindly offered

what are the requi-

and would their

J;rcss checse?
o quality or

a8 practised by

to supplement his address by jiving the valuable
statistics furnished by him o tie American Dairy-
men's Association to-morros , the committec recom-
mended that the same he giv.un to-morrow morn-
ing at ten o’clock.

The committce on finance reported the recommen-
dation of an increaso in the membership fee to $1.50,
to mecet the increased expe.scs of the Association,
and to enable them to publivu a full report of the
minutes of this convention in pamphlet form.

On motion, the above reports were adopted.

Mr. Farnivgron wished to know whether cach
member of the Associatlon was to be furnished with
a copy of the pamphlet referred to in the report of
the Financo Commitice.

The Cuarysy replicd that such was the inteation.

The CuairMay then proceeded to introduce the
topics of discussion which had been put on the pro-
gramme. As these topics had been selected by the
Exccutivo Board, and notice of them sent to the
members of the Associaticn some timo ago, hic bad no
doubt the gentlemen bad come to this rceting fully
prepared to do justice to the discussion of them.

1. Turity of flavour in cheese, what arc the requis-
ites, how best procured ?

Mr. FAnrivazoN observed (hat purity of flavour
was of tho first impertance in cheese. Variations of

ago and Jesscr delects can be put up with, but thers | gy,

must bo a pleasant flavour. In proportion to the im-
portance of it, is the difffieulty of securing it. OQut
of 50,000 boxes received weekly at New York last
season, it was difficult to find 200 of really good fla-
vour. The first requisite to excellence in this parli-
cular, is—you are all rcady fo answer—purily o
milk.” But don’t wo bave this? No. Not even if
you milk in the cleanest pails, pails of glass, if - ou
like, Milk is 98 degrees when drawn from the cow.
Kcpt at or near that point, decomposition at once be-
ging. Wo must arrest this, ow?! By cooling.
‘Tho animal keat must be taken out of it. During
and after milking something may be done towards
this, but after it comes to the factory, mecans should
be taken thorougbly te cool the milk. We want
more vats in order to distributo the milk, o spread
it out on a large breadth of surface, 80 as to aérate
it. If milk is kept in a large body the heat will re.
main. Cooling it by water is not enough. ~Jesse'
Williams, the originator of cheese factorles, had a’
spring as large as a, man’s leg for cooling purposes,
get he had sour cheese occasionally. Not water onl’y,

ut air is needed. Milk must be spread and ventfl-
ated, Three thinﬁ are needed. Clean milk pails,
Pprovision for cooling while milking, meaus of spread-
ing out the milk at the factory. These things properly,
done, I'll warrant you will make as goed cheese as
they do in the State of Now York. We have as good
grass ag they have, and thero is no reason why we
should not equal them if we abolish the wooden pail,
and properly cool and sérate our milk. Defective
flavour in cheese is by no means pecaliar {6 Canada,
Tho necessity of keeping it on hand & long time Jast
8ee30n, owing to low markets, made the flavour worse
ibanusnal. American factory-men sold every month
or two months during the season, and hence our long
kept stocks competed with them at a disadvuntsge.
Another ¢ause of bad flavour is ill-cared rennets.
Our butchers are very careless abont the way {he,
prepare rennets, and should be taught better. ‘Again,
impure salt is blamed by some. I do not attach
much importance to this. I have used Liverpool
salt, common and factory, filled Onondtﬁn, and God-
erich salt, with equally satisfactory results. I’ have
bad good success with all. Not & single cheese of
my manufacture has been rejected by the buyers.
Salt is often blamed by cheeso makers for their own
faults. Another fruitful cause of bad flavour is a
tainted atmosphere. This is a hackneyed subject,
but it is impoesible to say too much about it. An
odour that affects human nostrils will affect the qual
ity of cheese. A pure cheese cannot be made in an
impure atmosphere. Wo want no hog-pens or hog-
yards near our factories—no slops, no waste whey—
no rubbish—no decomposing matter of any kind
near them. We have gone on the principle that if
the hog is kept out of the vats it will do.
But it won’t do. Ho must be kept out of smell.
ing distance. _Nor is this all, be great butter
makers in the State of New York find it necessary ¥o
banjsh everything but milk from their milk ccllars, to
prevent all taint. Equal care is needed to preserve
checse from taint. Mr. Farriogton closed by reading
a paper be had prepared on the effect of wet scasons
on cheese making. During such seasons cheese was
more liable to be out of favour than at other times.
He attributed thigto the increised development of
ammonia in such seasons, which unfavourably affect-
ed the milk,

Mr. Jauzs HARRIS observ.:d tlat he was no public

er, yet- he had a few words'to say on:the ques

tion beforo tho Ascociation. Ya it true..that a large

o~

it. About two ounces of this mixture is en

roportion of our cheese is “‘off lavour,” as thesaying
Ps? Some contend that this is a slander of the buyers
to get our cheesc at lowprices. He did not belleve
this, There vwas too much truth in tho complaint of
ill lavour. The preccdlnispenkcr bad referred to
tho animal heat in the milk after it was drawn from
the cow. DBut the evil often commenced before it
was drawn from the cotwv. Decomposition not only
beging innxncdinte&on milking, but sometimes has
setin before milking, Cows are driven long dis-
tances in tho heat too hurriedly. Sometimes dogs
and wild boys chase them, 8o that the milk becomes
healed and foverish while in the udder of the animal.
Then there is great impurity in tho sfter process.
Milkers do not come to their work with clean hands.
The pails and utensils are not properly scalded.
Another cause of impure flavour is the fuilure of pas-
ture in summer, causing the cows {o wander in the
woods and eat weeds that give a taste to the milk.
Dairymen may remedy this by raising green corn,
vetches, &c., to feed the cows when the gu‘tures‘fail.
Bad as the past season has been, by feeding my fifty
cows with green fodder, turnips and'_iho like,
they bavo yielded within a ton of what the
did the previous year. Both faclory-men and the
patrons ought to give attention to this matter, and
unito to securoatrict cleanliness. There 18 no resson
to bo discounraged, though prices have of late ruled
low. Shall we go back to the old -plan of wheat
rming? Wo used to bave dopression and failure
enough in that.  Six and eight bushels of wheat per
acre were all we could get some seasons. Bad anatto
is also a frequent cause of il flavour in cheese. -How
is this to bo remedied? Wo spend a_great deal of
money on this colouring material, and it is money

of | thrown away. It pleases the eye of the consumer,

Jbut burts the clicese. It is to be boped the time is
0ot far distant when tho use of anatio will be done
sway with, Amnother cause of bad flavour is occa-
‘siona) unhealthiness in eows. When a cow is ailing
from-any cause, her milk should not .be sent fo the
factory.” Mr. Farrington has correctly observed that
bad rennets often injure the flavour of milk., Tbhere
is yet another cvil, namcly :.imironer, temperature of
the dgin'i room. It is 6ften toe hotia summer and too
cool e fall. Thus many little things requite
close attention in order to secure purity of flavour.
t"’A MEMBER present‘asked the best method of pre-
paring ‘anatto. .

‘' Mr. FuLizr, of Utics, N.Y., was asked to yeply, and
gave the following as & good recipe :—41bs. ,
-§ barel of water, put in a3 much pure apatlo a3 the
'lanid_will dissolye.

Mr. FArRINGTON Fead a recipe from the Oneida Co.
circular, Dissolve 6 lbs. concentrated and 1
1b. salipetiro in 5 gallons of warm water, then add 30
gallons cold water, {)ut in as much choice anatto as
the liguid will dissolye, heat gently to & boil, put into
a cask, and store in & cool place,

Mr. FoLiEn stated that they used to boil tue mixtare,
but do not do so now.

Mr. Baney, of Norwich, farnished another

4 1bs. anatto.

2 1ba. concentrated potash,
5 ounces saltpetre,

1} 1bs. sal-ods,

5 gallons boiling water,

recipe:

Y | Put the ingredients into a tub, pour on the bomng

water, put the anatto in a cloth and squeeze lh.ron’g
; ough for
100 1bs. curd. -

Mr HarRS offered two resolutions, one recommend-
ing the substitation of tin pails for wooden ones; and
the other urging patrons of cheese fuctories to appoint
at their annual meeting a commitiee of Inspection to
examine the utensils used by parties sending milk-to
factories. ’ .

Rev. W. F. Crarxe suggested that a subject of o
much impertance as purity of flavour in cheese de-
manded the appointment of & committee to
resolutions to the Assosiation for its adoption.. Mr.
Barris’ resolutions could be reférred to such cominit-
tee, and be embodied in its report. -

On_motion Rev. W. F. Clarke, Messts. Farring-
ton, Harris and Ballantyno were appointed said com-
mittee, and the resolutions referred to them. -
2. Are curd mills beneficial, and would their general

. us0 be advisable? :

Nr. Wmaior, of Milton, read a short paper in reply
to this question, and from trial of the curd mill re.
commended ils use by cheese makers. Bad flavour
wag very reuch the result of the whey remaining .n
th.(;lchcesc‘ You get it out by tho use of the cuxd
mill. .

Mr. Farmivaros and Mr. GaLroway, of Norwich,
spoke in favour of the curd-mill.  Mr, Galloway had
used one with the most satisfactory results.

Seversl questions were asked the above named

gentlemen as to the construction of-curd-mills, time
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it takes to grind, &c. It was re‘elied {bat they could
be made very simply. Messrs, Wilmot and Galloway
made their own. The mill consists of a cylinder of
wood, full of small iron spikes, balf an inch or so
apart. Nails with their heeds filed off will do. The
cylinder may befrom 8 to 12 inches long.  1tis bung
in a semi-Carcular trough, also baving spikes in it.

Cog wheels and a handle to turn with aro all the ma-

chinery needed.  About 15 minutes grinding will do

for an ordinwury batch of curds.

3. What constitutes the superiotity of the Cheddar
system of cheese making,and could it be adopted
with advantage in Canada ?

Mr. FARNINGTON was of the opinion that this ques-
tion was virtually comprehended in the two preced.
ing ones. It was his impression that the two charac-
mgisﬁu of Cheddar cheeso were : 1st, clesnliness, and
2nd, grinding tho card.

Mr. BALLANTYYE, of Perth, observed that hic believed
there was another Pccuharity about Cheddur cheese,
namely : the development of acid in the whey to a
glven degree, and thut this wasa point of no” small

elicacy and importance.

, Rev. W. F. CLorkE said Mr. Baliantyne was quite
ngbt. He understood that & minute account of the
Cheddar process would be given by Mr. Willasd in
the address which had been made the order of tne day
for half-past seven, p.m., and ho would suggest that
the farther consideration of this
poned until after the delivery of Mr.
which was at once agreed to.

4. Statistical circular—conld it he made useful in
equalizing and maintaining the last price fre
cheese the current year?

Rev. W. F. Crarkr thought the Association would
be bétter prepared to discuss this question to-morrow
morning, when Mr. Willard would lay before the
meeting some very valuable statisties prepared by
him for the recent Convention of American dairymen
at Utica. o moved that the question be laid on the
tablo until then, which was carried unanimously.

5. How long is it desirable to press cheese? Would
two or more days improve the quality or tex-
ture?

Mr.Farrixgrox remarked that he had been a cheese
waker for thirty-cight years. 1In the early period of
his dairying, he always pressed two d:\is, latterly
he had only pressed halt’ the time, but he believed
his carlier practice was the best. Indeed, be thought
three or four days would be better than two, but
whether it would pay to provide the extra hoops,
presses and space requisite for such long pressing,
was another question,

Mr. CoLuins, of Derebam, had tried varions lengths
of time, and preferred 48 hours. ’

Mr. Scorr, of Lobo, had been obliged. by hurry of
syork and .imited space, to take some checses out of
the hoops at ten bours. and could never see any dif-
ference between them and those that were longer in
the press.

Another speaker (name unknown) bad often taken
cheesc out of the hoops at four hours, and they were
Jjust as good as those that were in longer.

Mr. FarrrxGroN referred to the subject of hufting
in cheese. He Jid not think this resulted from want
of pressure, as many supposed, but from some chemi-
cal cause, which no amouut of pressure could re-
move.

6. Is it not practicable to adopt the American system
of making cheese once a day, and would it be
Brcfcmblc to making twice a day, as practised

y our factory-men.

Mr. Yorg, of Elgin, stated several advantages he
had found to arise from making up once a day., It
was every way preferable to the practice of making
twice a day. It was ecasily managed, if you have a
stream of cold water t» flow undezneath the vats, He
hed o half inch stream. temperature forty degrees,
flowing under each of his vats.

Mr. FArrINGTON thought there was a hetter system

even than the American, and that was never to make
up new milk. Leave a milking, if possible, twelve
hours to cool. He had made eight checses on this
principle, and they were the best he ever made. He
had no doubt if we would adopt this practice, we
should beat the Americans all hollow.
. The question was asked if it was advisable to put
ice in the milk. Mr. Farrington rcplied that he bad
3:icd it, but in his opinion there were objections to
it.

Whe Association then adjourned, until 7, pan.

Shortly after that hour, a large assemblage had
convened, the general public of Ingersoll being pretty
well represented, in addition to the cheesemen from
differentpartsof theProvince. ThePresidentcalied the
meoting to order, and stated that the cbief business
of the evening was to listen to an address from X. A.

Yillard's address,

uestion bo post. .

Willard, Esq., agricultural editor of the Utica Ierald:
without any preliminary observations from tho chair,
ho begged to ‘ntroduce that geatleman to the andi-
ence,

MR, WILLARD'S ADDRESS,

Mr. WiLLsRrD spoke in substance as foliows.—It is
highly gratifying for me fo appear agan before a
Canadian sudience, and to assure you that my coun-
trymen entertain the most profeund respeet for the
people and Government of tho Dominion. We have,
indeed, knots of men and parlisans among ug, who
are anti-British in feeling. but these do not influcnce
the deep under-current of substantial good-will of
the nation at Yarge The resohrtions passed unani-
mously at the late Convention of American Dairsmen
at Utica, welcoming the delegates from Canada, indi-
cated the existence of this auspicious feeling, which
it is to be hoped may ever comtinue. There are so
many things to be said about the dairy, that one is at
a loss to know what fucts it would be best to group
together in an hour's talk. I shall assume that ¥ am
addressing practical men, who desire useful informa-
tion clad in plain language. After glancing at the
history and gradual development of the dairy inter-
est in New York, Mr Willard observed that American
dairying now represents a capital of more than six
hmndred millions of dollars. The cheese product of
this year has sold for more than twenty-five millions,

and the butter product for at least one hundred mil-
lions. In 1863, the butter product of New York alone
was estimated at sixty-five millions of dollars. That

ear there were thirty millions of gallons of milk sold
1a the State, which, at {c. per quart, would amount
to near fivg millions of dollars. From these figures
it will be secn that dairy furming is 2 most important
branch of American agriculture, and isdestined from
year to year to increasein magnitude, The fden of
associated dairying is claimed by am~to have orig-
inated in Enrope. But it is widely different from the
system now practiced in this country. French and
Swiss peasants, cach owning one or two cows, unite
them in a herd, employ a herdsman who takes them
to the mountain pastuses of the Alps, watches them,
and with the help of assistants, makes cheese from
the milk, which at the closv of the season is divided
among the owners of the cows, according to the num-
ber furnished by cach. Only on such a system could
cheese be made to advantage from onc or tivo cows.
But such a system could accomplish no grand results,
nor become gencrally adopted. Associated dairying,
as it exists on this continent, is a widely different
affair.  What distinguishes the American system is
the constant effort to reduce #he whole art and prac-
tice of dairying to a science.  The end sought is to
make associated capital pay better than non-associ-
ated capital. Itisa new application of an old prin-
ciple. Itisadapting the same rul: to farming which
has been foand successful in co nmerce and manu-
factures. Providence appeais to be making use of it
as a means of leasening the drudgery of the farmer's
vocation, and increasing the com:ort of hislot. God
in His infinite goodness wills that science, mechanism
and intelligence sball be the main forces to open up
to us the resources of nature. The dairy farmers of
America may justly claim to have been the first
among agriculturists to apply practically the prin-
ciple of association on an extended scale. What is
to he the result of the expansion of this method of
operation we cannot foresce. At present, however, it
compels thought and effort toward the improved
manufacture ef dairy products, since “poor goods”
are sure to become u drug upon the market. It will
be my object ts point ont briefly the more important
requisites for success in dairy management. After
describing tho microscopic appearance of milk,
giving the analysis of it, and proving the arbitrary
nature of the taste that rules in the markets of
thegworld, Mr. Willard observed that the Eng-
ligh taste, which we have to consult, requires a mild,
clear flavour, with & certein metlowness of texture,
readily dissolving under the tongue, and leaving a
nutty new milk taste in the mouth. The English de-
mand a cheese of solid texture, and free from porosi-
ty. The market value of cheese depends on its con-
formity to theso requirements. To sccure thig, it is
not merely necessary that cheese be rich in butter.
Dr. Voelcker, the eminent English chemist, has prov-
ed by analysis that common Amecrican cheese is
richer in butter than the best English Cheddar, which
is the highest grado of cheese known in the Dritish
market.  The peculiar quality which gives cheeso its
value in the market, though it arises to some extent
from the butter it contains, depends in a higher de-
gree upon & gradual transformation which the casein
or curd undergoes in“ripening. Proper ripening is,

therefore, n maller that demands close atiention,
careful cxperiment, and intelligent supervision. No
effort ehould bo spared to acquire skill in this part
of dairy mianagement.  The component parts of what
is constdered the best grade of cheese in 1he English
market are as follows :—-

Water. 3302
Rutter... ... 3318
Casein, v e . ... 2812

Nilk, sugar, lactic aad, and cxtracive
matter . . O
Mincral watter a.85
10000

Thas it appears that good cheese, when properly
cured, has about 34 per cent. of watei. and less than
1 per cent, of milk, sugar, lactic acid, &c. Analyses
prove that the proportion of water shonld not bo
above 31,per cent., since an increase above this
amonnt indicates Lad flavour. A due proportion of
water imparts to cheeso n smooth and apparently
rich texture, which manufacturers should aim to
gecure. 1f too much water be taken out, the result
is a dry, stiff cheese, which will appear lessrich than
it really is. Any process of cheese-making, by which
we may be abloto judge most accurately as to the
amonnt of moisture to be retained in the curds, will
be most successful, otber things being equal. Another
point needing attention is the shape of cheese. This
undoubtedly has n considerable influence on flavour.
Facts prove that when thero is a good proportion of
butter in the curds, thick shapes liko the Cheddar
and Stilton scem well adapted to secure mild, clear
flavour, but skim milk cheese should always be made
fiat and thin. The saline tastc sometimes complained
of in old cheese is attributed by Dr. Voelcker to am-
moniacal salts developed during the ripening process.
These always have o pungent, salino taste. Thisis
an evil that increases with age. It is caused by a

ortion of the casein or curd suffering decomposition
u consequence of the ripenin&. process nct bein
properly conducted. Another thing which trade an
our own interest imperatively demand, is the pro-
duction of cheese that is slow of decay—that will
retain its good qualitics for a long period of time—
ono thet can be kept eitber at home, on the factory
shelves, o~ in the hands of purchasers, without fear
of deterioration or loss. English shippers and dealers
have always complained of the early decay of Ameri-
can cheese, and the fear of loss from this source bas
had a bad influence on tho market. Xaste to sell
has resulted from the fear of deterioration, and prices
have often been brought down in this way. There
has been improvement in the keeping qualities of
our cheese during the last few years, but there is
room for improvement still, and no factory should
make a pound of cheese the coming scason, which
cannot be kept without injury, at least, for several
months. There is not much doubt but that stocks
the coming season will have to be held to a greater
extent than ever before, or low prices accepted. Wo
must be prepared to meet the emergency. The de-
sired result cannot be securcd by manufacturers,
without the earnest and hearty co-operation of pa-
trons. The first requisite to success is pure, clean,
healthy milke. To obtain this, upland pastures should
be used. Uplands for pasture, lowlands for meadow.
Then the herds must be driven very lcisurcly from
the fields. Dogs arc a great curse to dairy farming
by chasing the cows and causing them to come to the
stables in & heated condition. Good milk cannot be
had under such circumstances. It is crucl toleta
poor dumb beast be chased violently over ho pas-
ture, painfully swinging a distended udder at every
step. ~ e who suffers this should be made to feel a
loss by the rejection of his milk at the factory. The
dirty practices of milkers must also be put a stop to.
Yhen such things are cousidered, it is no wonder
that mueh of our cheese is condemned. If yon
Canadian dairymen would succced, you must avoid
these errors.  One of the good things done at the re-
cent Convention of American Dairymen at Utica, was
the resolution passed condemning the use of the
wooden pail for milkiug. 1t is a great nuisance, and
a fruitful source of terment most injurious to the
milk. o casily i3 milk tainted thalt even car-
rion in a field where dairy cows were pastqring,_has
given trouble in making cheese from the milk given
by those cows. Ferments resulting from oﬂenaxge
matter in the milk, often occasion bad flavour In
cheese. ‘Theso are a fruitful cause of porosity and
huffiness in cheese. Small particles of milk in the
corners of pails, or upon utensils exposcd to the air,
rapidly decompose and opcrate upon the new milk
with which they come in contact, in the same way as
east, or in the samo way as o small pieco of putrify-
ing meat in contact with sound mcat imparts the in-
fluence of decomposition and decay. To kill these
ferments requires a temperature of 212©. Nothing
short of Loiling heat will accomplish it. Hence, in
cleansing pails and dairy apparatus, care should be
taken that tho water used bo boiling hot. Half the
dairymen do not unierstand this fact, but it is of
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ve reat practical importance. Another point
dcgsngdlng l:ttention iaptho location of the pig-

pens. I am glad to say that no modern built
tactory tolerates tho pig-stye in its ncighbour-
hood. Tho

reatest caution ghould bo exercised in
having alt tﬁ'\ surroundings clean, swect, rad free
from taints. In conveying milk to the factory, in-
jury is often done by putting it when warm Into cans
with closo fitting covers, and hauling it long dis-
tances in tho heat.  The milk ought to bo spread out
and cooled in some way before 1t is put in the cans.
On arriving at the factory it is usually run ﬂnto the
vats at once, whereas it should bo spread out in some
way on a broad surface, and gradually flow into the
vat from tho opposite end of such broad surface.
Lven by such a crudo process a Jarge amonnt, of im-
purity would bo got rid of. Tho foventor who will
get up o simplo and practieal muchino for ~xposing
newly-drawn milk to the air, and freeing it from fis
animal odour, will at onco make w tortune out of it
There isno doubt but the excecdingly flno aroma
which is obtained in tho best samples of Stilton,
Cheddar, and Cheshire cheese, is secured by manu-
facturing perfectly pure milk at low temperatures.
In all the tinest £nglish cheesestbat have come under
my observation, tho temperature in setting ranged at
about 78° to 829, never abovo 84°.

.?.t this point in tho address, Mr. Willard deseribed
at some length the Cheddar system of chieese making,
and showed that it did not differ materially from the
system in vogue at our checse factorics. Summing
uF, he pointed out the following as the main prin-
ciples applicable to our own practice,

3. Studyiog the condition of the milk.

2. Setting ut a temperature from 78° to 822

3. Drawing the whey carly.

4. Exposing the curd longer to tho atmoephere,
and allowing it to perfect its acidity after tho whey
is drawn.

5. Patting in press beforo salting, at a temperature
of 60° to 65°.

6. Grinding in the curd mill, and then salting.

These last two items are importaut, because you
canaot regulate the salt accurately by guess, and can
only get tho right proportions by a uniformity in the
condition of tho curd. The application of salt at a
higher temperature than 65° is claimed to be preju-
dicisl. 1am firmly of opinion that the exposure of
the curd in small particles to the atmosphere is bene-
ficial, and helps o sccure good favour and mellow-
ness of toxture. The philosophy of this is easily ex-
plained, gince it consists of the process known by
tho namo of oxidation, and by which the earth, air,
and sca are purifled from contamination. Dairynmien
and manafacturers will do well to study tho philo-
sophy of their business, to get hold of principles, and
not follow rules in a blind, mechanical way. We. in
the old dairy districts of New York, are just beginning
to discoversome of the errors which I havepointed out.
You will do well to profit by the lessons we have
been gixty years in learning.

Mr. WiLLarD nex: procecded to discuss the subject
of butter-making, which, ho said, has of Inte become
one of great importance. Tho checse factory system
has 80 1ar cut off the production of this articlo that
prices have advanced in the fine qualities to a pitch
rendering this branch of the dairy businese exceed-
ingly profitable. 1Indced, thereis a prospect of its
being made more remunerstive than checse., In
Orango County, N. Y., long famous for its excellent
butier, there has recently been introduced a system
of jointly manufacturing chcese and butter.” The
system has proved a great fuccess, and is being
rapidly introduced into other paris of the country.
It i a decided advance on all previous methods, and
produces an article of a quality equal to that ob-
tained from tho most noted butter distriets of Europe.
No people on the face of the carth are morv fastidious
a8 Lo their food than the better classes in London,
England. Jossessed of immense wealth, they pay
liberally for extra qualitics of foud, particularly the
products of the dairy. Good butter they will bave at
any cost. Their finest grades como from the Conti-
nent—Normandy, Holstein, and the Channel Islands.
Itis worth to-day 140s. stg. per cwt., or about 30
cents §old per 1b. wholesale; while Canadian sells
from 648. to 90s. per cwt., and Irish extra brings 208s,
to 1128, I havescen and tested immense quantities
of Normandy and Molstein butter in London. Itis
excellent in flavour and texture, very lightly salted,
and of a rich, golden c¢olour. Isaw themn making
butter for the Queen's table at the Royal dairy near
Windsor Castle. The milk issct in porcelain pans,
resting on marble tables. The walls, the ccitings,
and the floor of the milkroom are of china, and the
arrapgements far ventilation are tho best that can be
devised. Fountains of water are constantly playing
on all sides of the room, which helps to maintain an
cven temperature.  The churn is of tin, apd the but-
ter is worked with two thin wooden paddles. Tho
whole establishmen:, from tho milkroom to the

stables, is the most Ipcrtcct spce men of neatness that
can bo imagined. Ineed noi say that tho butter is
cxcellent.

Mr. WrLLarp then gave s minate accoant of the
entire system of liolstein butter-making, drawing
chicfly for his details on a communication addresced
to the Right Hon. the Earl of Erne, b"y the Secretary
of the London Doard of Trade. he particulars
began with the caro and feeding of cows, which wero
claborately described, and thea dealt with the manu-
facture, packing, shipping and marketing of the but-
ter. Extreme cleanliness and regnlated temperature
are tho prominent points in olstein butter-making.

Returning 1o the new American system of butier-
making, which is now becoming widely practised,
Mr. Willard remarked hat it rests mainly upon fivo
great principles. 1. Securing rich, clean, healthy
milk—milk obtained, 3f possible, from rich old
pastures, free from weeds. 2. Setting the milk
in a moist, untainted, well ventilated atmos-
phere, and keeping it ia an cven temperature
while tho cream i3 rising. 3. Proper manage-
ment in churning. 4. Washing out or otherwise ex-
pelling thoroughly the buttermilk, and working so
as not to injave tho grain oftie butter. 6. Thorough
and even iucorporation of pure salt, and packing in
oaken tubs, tight, clean and well made. Cleanliness
in all the operations is of imperative necessity; while
judgment and experience in churning the ercam and
working tho buttcr must, of course, be had. .What
really distinguishes the American system is the
manacr of setting thomilk so ag to secure an evom
temperature, and in applying to butter-makiog {he
principles of association, o that the highest skill in
manufacturing may bo obtaincd-in other words, the
inauguration of butter factorics. Iun these establish-
ments the milk roota is constructed go that good ven-
tilation is sccurcd. It is provided with vats or taunks
for bolding water. These are sunk in the earth in
order to secure a lower or more even temperature of
water, as wcll as for convenience in handling the
milk. The vats should bo about six feetaride, and from
twelve to twenty-four feet long, arranged for a depth
of eighteen ‘nches of water. There should bo a con-
stant flow of water in and out of tho vats, so as to
sccuro & uniform temperature of the milk after it has
been divested of the animal heat.  Tho milk is set in
pails eight inches in diametcr and twenty inches
deep, cach holding about fitecn quarts of milk. As
fast as the milk is delivered, tho pails are filled to
tho depth of scventeen Inches, and plunged in the
water, caro being taken that the water comes up even
with, or a little above, the milk in the pails. Tuae
temperature of the water should be 482 to 56°. A
vat bolding 2,000 quarts of wilk should bave a suffi-
cient flow of water to divest tho milk of its animal
heat in less thananhour.  Good, purg milk, will keep
swret thirty-six hours when thusput in the vats, even
in tho hottest weather. When milk is kept for thirty-
six hours in tho water, nearly all the cream will rise.
Tho Orange Co. Dairymen claim that it all rises in
twenty-four bours. They say, too, they can get as
much cream by sctting in pails on the above plan,
as they can when the milk 1s set shallow in pans, and
the cream is of better quality because a smaller sur-
face being exposed to tho air there is not that lia-
bility for the top of the cream to get dry, whichhasa
tendency {o fleck the butter and injure its quality.
Tke old unotion thatcream ernnot rise through a
depth of milk greater than r-ven inches is believed
to bo an error. The new s t»m sccures what was
so difficutt, if not absolutel, hiwpossible on the olad
plan, uniformity of temperat ire. so that the dairyman
a8 perfect control of the miik. The Orange County
butter-makers, after tryiny o veat variety of patent
churns, find none which they ite 8o well'as tho old
barrel dash churn. At th. Lutter factories they use
tae barrel and halt size, and ahoat fifty quarts of
sweet cream are put into each churn.  The cream is
diluted with water, by adiing cold water in sum-
mer and warm in winter, at the rate of sixteen to
thirty quarts at cach churning., Tho temperature
of the cream in summer wien the churns are
started i3 about 60°, but in cold weather they
aro started at 64°. In warm weather, ico is some-
times broken up and put in the churn to reduce
the temperaturo to 66 ©: but it is deemed better to
charn withont it, If tho cream Coes not go above 64
in the process of chamning, as utter made with ice is
more sensitive to heat. It reyuires from .forty-five
to sixty minutes to churn, vhen ths butter whould
como solid, and of & rich yellow color. It 13 then
taken from the churn and tu »roughly worked in cold
spring water. In this process he ladle is used, and
threo times ponring on wate [ generally all that is
reguired. 1t is tken salted at sho rate of eighteen
ounces of 3alt to twenty-twwo ) nnds of batter; if in-
tended for keeping through tic ricter o little more
saltis used. The batter, aft21 ] .vir g been salted and
worked over, is sllowed to & tur d'u1 til eveniung. when

it is worked a second time, and packed: A buder

N

worker consisting of & lever fastened to an inclined

lane is used for working the butter. It is packed
n 60 Ib. pails or firkins of white oak, made perfectly
tight and strongly hooped to prevent all leakage,
They are three times thoroughly seaked befoto using,
first in cold water, then in hot water, aand finally in
cold water again. After being filled with butter they
aro headed up, and strong brine is poured on the top
to fill all intervening spaces.

Tho skim milk lcft after {aking off tho creawm for
butter-making is turned into skim cheesc, but I shall
not dilate upon this part of the business. First class
butter is mado at these factories, butter which to
the market in price, wherever it is known., The
Orange Co. factories aro provided with cool, well
ventilated cellars, which aro indispens<able to the
butter-maker. Istrongly commiend this new aysiem
of but*er and cheese factories combined to the atten
tion and consideration of Canadian dairymen,

Re: W, F. Crankz moved, seconded by E. V.
BopwsLL, Esq., M. I’., That tho cordial thanks of this
Asseciation bo tendered to X. A. Willard, Esq., for
his able and interesting addpess, and that it be re-
quested for publication.

Both tho mover and seconder of tho above resolu-
tion addressed tho meeting at somolength, re
on several pointsof importance fncluded in the ad-
dress, and urging on the dairymen present atiention
to the valuable counscls they bad )ieard.

Tho resolution was then put and carried unani-
mously, after which tho Association adjourned to meet
at 9, a.m., on Thursday morning.

On Thursdsy morning, Feb. Gth, the Association
met soon aftcr 9 o'clock, pursuant {o adjourament.
The discussion on making"cheese once a day was re-
samed for a sbort time, and various opinions wero
ex?resed as {o thouse of ice, a decided preference
being cxpressed for » siream of cool water under-
Fneath the yats. At ten o'clock the order of the day
was called up by the Chairman, and {ur. Willard}sm
ceeded to give s variety of statistical tables, which,
though prepared for the New York Comvention, he
said might bo of servico 1o Canadian dat n,
if in no other way, by giving them cxamples for
the preparation of similur tables bere. The im-
portance of having & sfatistical circular was
aleo shown, =and, in general, the adrantages
which must sccrue to dairymen from befng poagcd
in regard to factory production anid market prices.
Mr. Willard stated that_considerable depression ex-
isted among the New York dairsmen from tho fact
that cheesemaking appeared to bo no Jonger a pay-
in< business. Ho would submit gome fignres on thia
gubject w_oich New York dairymen considered pretty
near the mark. It takeson anaverage 200 acres of
good land, inclading the wood lot, to carry fonz
corws, togcther with the usual ply of feams an
sprinkling ofioungstoc‘ Nowatthen © of forty
cows at 400 1bs. per cc *, a liberal estimate among
factories, we bave 16,000 1bs, which at fourteen cents

per peund
Amounts to “esiar Bravises  we cseeereeres
Ouat of thiy amount must be deducted for
mapufacturning cheoseat 2 centsper Ib. $ 320
CATUDEINK. « uverevcnrenrosecnonace
labor,1 man ! year,
Hired girl 1 yesr....
Extra work in Laylo
Board ofhelp at cost.
Balt, plaster, &Coeeivinnoinn....
Blacksmithing, wear and tear of utensils,
aggons,fmmess and repair buildings 200
ﬁxcgsedcprocmuonotmock oo 100

.
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I put the farm at notbing, the stock and utensils at
nothing, aud have reduced the hired help to the ut-
most limits, on the supposition that the farmer and
his family are strong and hLealthy, and able to do
more than bired help. I have supposed the farmer to
raiso bis own flour, grain for the stock, and that
household expenses arc paid by sales of odds and
ends from the farm. Thus cstimated, we have the
enormous sum of $650 remaiuing, out of which the
farmer i8 to clothe bimself and family, and pay all
tho miscellaneous expenses of his domestic ¢siablish-
ment, No margin here for the purchase of camel's
hair shawls, or invesiment in lands or stocks.

At the closc of Mr. Willard's statistical details, the
Associgtion resumed tho discussion of the topics on
the programme.

7. Best stock for Jairy purposes.

Mr. Havittox spoke in favor of the Ayrehires, and
recommended crossing the best uative cows with
good Ayrshire blood. .

M.. JanEs did not agree with tue previous speaker
a8 to tho Ayrshires. e was v favor of an infusion
of Short-horn blood into ¢the nativestock.of the coun-

try.  He beljoved, howover, that guite as much de-
pended en u._ufeea ns on the breed. Cows must have
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wlenty of gaad susenlent fool and access to waler,
Ie would give the_Association the items of his own
balance sheel during ono scason, o kept thirty-
two cows and one bull.  11is pasturage coasisted of
thirty acrea of grass and rather more woodland—sa
two acres—one cleared and one woodland to each
animal. The cowsg are oncsthird mi own raising from
zood native stock, crossed with Short-homns. These
wrades prove very eatizfactory milkers I have taken
from some of them. threo quarter short-horns, fifty-
four pounds of milk per day. Iharealsotenortwelve
other good grade cows, nlzo of the Short-horn cross.
Tho restare just what could be Eickcd up of native
stock. Two of my grade Short-horns have yielded
in proportion as much as three of the common cows,
During the seasyn of 1866, my herd averaged 470
pounds of cheese per cow. My cows go till August
on grass. When pastures fail we nso green corn and
rape~—no roots. Sowed corn cannot be recommended
100 highls. My first year's average wa3 only 400
pounds of cheese per cow. lad no succulent feed
that year. .

The question was asked if the feeding of rape
affected thoe taste of milk ?

Mr. Janes replied that he had found no jll effect
from feeding turnips even, by fecding immediately
after milking.

Some one asked— ITow much corn to zow per
acre?”

Mr. Janes replied, it depends on the kind used. 1
sow the large western variety, 2 bushs. to the acre.
It will grow ten fect high, ormore; but though the
stalks are nearly as large as a man's wrist, they
are 80 soft and juicy that cows cat it cagerly.

It was asked if the corn should be sown broad-
cast, in drills or in hills?

Mr. J~nes replied, broadeast will do 3 but I prefer
to use a drill. ill planting does not answer for
areen foddering. Ilike to take an old meadow,

lough it with a subsoil plough, leaving plenty of

oose soil on the top of tho buried sward. Sown
with a arill on such land, alarge yicld is certain.

Mr. Wane; of Iort 1ope, said—1We want stock that
will give a good yicld of milk, make a rich quality
of cheese, and when their milking days aro over, pro-
dnce the most beef. I rank the breeds as follows :—

1. Durhams and Durham grades.

2. Ayrshires, if for milk only,

3. Devons, natives and miscellancous, to be select-
ed with judgment.

We rear our own sfock a8 far as possible, and feed
the young calves with whey and -meal stirred in it.
Durham bloed predominates in our herd, but we are
this year using aa Ayrsture bull which ought to make
agaoleross. Woepractice iberal feeding.  If grass
fuls we use green oats, vetelies, corn, &c¢. The long
winters of this country are the great drawback to
dairy farming.

Mr. Locrusrt strongly adeocaled raot-growing,
especislly turnips.  He helieved this was highly ad-
vantageous in many ways; amung the rest, it prepar-
cd cows better than any other winter feea to take to
grass.

Mr. Marcovny, of Perth, said there were some ob-
jections to turnips. They had hecome a very uncer-
tain crop. Used to get 800 bushels to the acre easier
than 300 or 400 now. Cannot get a good crop of
wheat after turnips now as formerly. There is also
dificulty in keeping turnips through the winter.
Question if peas bonot more profitable than roots.
Can always get good spring wheat after peas. Year
before last made near500 Ibs, ot'checse per cow. Be-
gan to make carly in the season, fed mealuntil a sup-
ply of grass came, and'mithed late into the full. Also
made on Sunday the same as week days. 1 feed all
the carly part of winfer straw and turnips, and give
bay aud chopped stuff or meal towards spring. As
spring approaches the cows grow weary of straw and
refuse it.

Mr. Fanrixcrox urged that whatever breed of cows
were kept, the vtmost care shonld be taken of the
calves.  Early and goud milkers conld only be had
by so doing.

Mr. Dary, of Belleville, had fonnad the larze Dur-
hams good milkers, but costly tokeep. Large framed
cows are unprofitable, the small animals sre best
Had obtained most liberal resulis from a small
brown kind of cow, called a natire, but apparently
a ¢ross between the Devon and Ayrshire, baving thin
neck, full udder, and milking a ten (}uart patent pail
full at a meal. Would give the resnit of a dairy in
his part of the country,made up chiefly of natives
but including u few Durbam grades. It Is known as
the “Front of Sidney Clweese Factory,” County of
Hastings. , Number of cows 826; 4,300 boxes of
cheeze made, averaging abont 80 1bs. each ; average
of cheese per cow 416 1bs.  Sales realized 8 cents
per 1. to the patrons, exclusive of the cost of manu-
facture and carting. Sabbath milk not used, but
made into butter by tho patrons. One pound of
checeo was got on an average from 9.55 1bs. of mitk.
Corn bas hieen largely sown broadcast for green feed.

The Association adjourned from 12.30 p.m. to 1.30
pan. Oncesuming business, question No. §was read
by the Chairman. e
8. What is the best hour and plan for milking ?

On motion, it was agreed to lay this question on
the tavle.

9. Whatkind of ralt is most suitable in cheese mak-
ing. nud how doeg the Goderich salt compare with
the Liverpool Dairy ralt ? . .
This question only clicited n very short dicenssion

which rezulted in the following rewlution . ]

That this Association, having learat that Goderieh
saltis fully cqual to Liverpool and other standasd
varictics, would recommend its general use among
dairymen, Scveral present stated they bad tried the
Cloderich®salt, and found itaggood asany other salt.

The report of delegates to the Utica Dairy Conven-
tion was called for, when the Chairman, Messrs. Far-
rington and Noxon, severally gave their impressions
of the Convention lbcf had attended.

1t was thea resolved that the report of the delegates
be received, and thanks tendered them for their at-
tendance at said meeting.

A report was then presented by the Finance Com-
mittee, which on motion was adopted.

The committce appointed toconsiderthe hest means
of]eisccuring pusity of flavour in cheese, reported as
follows :~

REPORT OF COLMITTEE ON TIIE BEST MESSY OF
RING FTRITT OF FLAVOUR 1N CMEESE.

Whereas it is abundantly manifest that, in order to
ensure suceess in the dairy business, purily and ex-
cellence of fi~vour in cheese must be secuved 5 and
whereas this depends voon a variety of conditions,
the observance of which cannot be oo strongly in-
sisted on, this Association hereby resolves as follows .

1. That onc of the *uost cssential requisites iv the
manufacture of chicese is pure, clean milk ; and being
fully convinced that a puro article of milk cannot be
had so long as dairymen and their patrond continue
to use wooden utensils for milking and storage, this
Association ecarnestly recommends the use of tin pails
for milking ¢ also, that none but tin vessels Le em-
ployed for conveying and storing milk, and that all
wooden vessels be discarded, and banished from about
the dairy.

2. That in order to lower a3 much as possible the
animal heat of the milk, this Association would re-
commena that the cans in which it is put for conding
to the factory be sct in tub- of cold water, and kept
in o shady place untit called for by the carrier.

3. That all milk-waggons should be furnished with
an awning or roof of some kind, to protect the milh
cans from the rays of the sun.

4. That this Association would advise the cleetion
of a commitice by the patrens of cach factory, at
theirannual meeting, for the purposc of inspecting
all vessels used for milking, storage, or conveying
milk to the factorics, and that it shall be the duty of
said committee to use all practicable means to sceure
the utmost care and cleanliness on the part of all per-
sons engaged in brndling milk.

5. That much damage is often done to the quality
of milk by reckless driving and over-heating of the
¢ows on tho part of ill-trained dogs, and wild, thought-
less boys; therefore this Association would urge the
greatest care in this particular, and that not only is
it important that cows be brought up from the pas-
ture without hurry and excitement, but that kind
usage and quietness be incnleated on the mitkers.

G. That cows cating weeds which impart an objec-
tionable taste to milk is one cause of bad flavour in
cheese, and as this evil is not likely to oceur except
when the pastures become scant through heat or
drought, this Association would recommend patrons
of chicese factories to grow a small quantity of green
fodder to give cows when the grass fails; not only
will the temptation {o eat weeds be thus removed,
but a liberal yicld of milk will thereby he secured.

7. That experience proves the utter impossibility
of making pure cheese in a tainted atinosplere s
therefore it is of the greatest importance that there
be no hog-pens within smelling distance of the fac-
tory ; also that sour whey, slops, rubbish, and impu-
rity of every kind be removed from the neighbour-
hood of factories, and all the smivoundings kept as
clean and sweet as posasible.

8. That badly cured rennets are one cause of ill-
flavour in cheese ; which evil may be easily pre-
vented if butchers and others will observe the fol-
lowing simple rale: kill the calf twelve or fifteen
hours after sucking, empty out any vestige of curd
or other foreign malter that may be in the rennet,
salt and stretch to dry.

9. That his Association wonld advise extreme
caution and dealing only with responsible houses,
regardless of cost, in order to oblain pure anatto,
there being little doubt that an impure article is fre-
quently a source of injury to the flavour of checse,

10. That this Association would recommend o trial
of ourd mills on tL> part of datrymen, there heing
inuch resgon ‘o thivk their use would improve the
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flavour of checse by effecting a more complete re-
moval of whey, the remsing of which, doubtless,
often occasion bad flavour.

11, That it is advisable to avold working up new
milk, and {o leave it, if possible, from aix to twelve
hiours, ns circumstances may admit before commenc-
ing the process of manufacture,

12, That this Association cannot too slrongly cx-
press its conviclion of the absoluto necessity of most
gerupulous eleanliness in every process connecled
with cheese-making 3 and indsmuch as 1t is eftmiliy
the interest of patrons and factors to securo this, it
would earnestly press npon all concerncd the use of
every praclticable means and a hearly co-operation
to accomplish the desired end.

13, Finally, this Association would urgo on ail
cheese-makers 4o thoroughly master the principles of
their Lusiness ; to verify them for themselves ; not
10 go upon hearsay or blindly to follow the rules of
others which they have not tested, and to bend their
most nseiduons, determined and persevering endeav-
ours to raiso the quality of tho articlo they manufac-
ture, until Canadian cheese ehall rank secoud to no
other brand in the world’s market.

All of which is respectfilly submitted,

CLARKE,
Chairman of Cominitiec,

On niotion the foregoing report was adopted.

Question No. 4, relating to the statistical circular.
wad then recalled for further discussion.

Ttev. W. F. Crarxr mald there could only be one
opinion among practical and shrewd men as to tke
value of such o circular, if it only farnished correct
information. 1le had Jearned that the American
Dairymen’s Association had appointed a commitice
to devise ways and means for isuingsuch o circular.
The President of this Associasion was & member of

tat commitiee. e thonght wo shiould co-operate
with the New York dairymen in this matter. He was
about to move o resolution to that effcet. But before
doing 8o, le wisheu to refer {o the calculation laid
before the meeting by Mr. Willard, as to the small
returns now obtained by American dairymen. It
was clear that we could out-do our Armerican reigh-
bours in pvducing cheese for the foreign markets. He
had made a rongh calculation since Mr. Willard had
given us the New York balance-sheet, and it con-
vinced him that at the low figure of 9} ceats per Ib.
for cheese, tho Capadian dairyman could show a
better balanee to the good in gold than the American
dairyman could in United Sfates currency. He
hoped the practical men in the Convention who could
do this more cerrectly than he, wounld get up a bal-
ance sheet to compare with that submitted by Mr.
Willard. While ke did not believe Canadians were
about {o make fortunes in the dairy busincss, Lie had
no doubt it was a fairly remuncrative branch of in-
dustry, and would become increasiongly so if cheese
of the irst quality were produced. He hegged to move:

That this Association, impressed with the necessity
of having a periodical circular of statistics, hereby
deelaresits readinees to co-operate with the committce
appointed at thorecent American Dairymen’s Conven-
tion in regard to this matter, and tho manufacturers
present pledge themselves to endeavour to securc
from their patrons o subscription- of two cents per
cow fowards this object. Beconded by J. V. Bod-
well, Esq., and.carried unanimously.

It was then on motion resolved :—

That the thanks of this Assooiation be given to A.
Oliver, Esq., M.P.P,, for the service rendered by him
to the dairy interest by the introduction of a Bill to
prevent the adulteration of milk ; also to K. Graham,
Esq , M.P.P., for his co-operation in connection with
said measure.

That the members of *this Association pledge them-
gelves to the ntmost of their power 1o avoid and dis-
countenance Sunday cheese-making, and all dairy
work not absolutely required by mercy to animals
and actual necessity.

That the thanks of the Aseociation be presented to
T. Swinyard, Esq., Manager of the Great Western
Railway, for bis liberality in granting free return
passes to the members of this Association,

That the cordinl thanks of the Convention be ten-
dered to the editors of the Caxapa Faruer and the
Ingersoll Chronicle for their attendance and the in-
terest shown by them in the publication of the re-
ports of this and the former Convention.

That this Associatton cannot acparate withont ex-
pressing its convietion of the many benefits resulting
from such mectings as the present, and would ex-
tend an earnest invitation to all interested jn the
dairy business to be present at future gatherings of
this kind.

Votes of thanks were then passed fo the President,
C. E. Chadwick, Esq., for his conduct in the chair,
and to J. Noxon, Esq., for his faithnl services as See-
retary, and for his snccessful endeavours to obtain
reinrn passes on the Great Western Railway.

JThe Aseocistion then adjoursed until the first
Wednesday in February, 1869,

M.
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Horticaltural and other Queries.

- [ v —

A Subscriber™ writes from Bayficld as follows :~—
#1should be very much obliged if you, or some of
ysur corrcepondents, conld give me information on
ke following poinis: ~

1st. What $a tho proper time for pruning ® wili the
fall or winter do?

2ad. Should the branches be trimmed off close to
the body of the tree?

3rd. Will pruning young trees hinder them bearing?

4th. What Xinds would you recommend for an
apple orchard of say 200 trecs, prafit Leing the
object?

5th. What js the best thing with which to keep
wooden eave-troughs from opening and leaking with
thesun?

Gth. Can you gire any information concerning the
famons ¢ Platt's Midge Proof Wheat®®  If Mr. Mcm-
bery, and others who bave grown it this year, sould
give us the results through Tur Farwer, he would
greatly oblige.”

Anxs.—1. We refer our correspondent to an article
on pruning, which he will find on page 203 of the
4th Volume of the Caxapa Faruer (No. 131, where he
will ind some remarks on this subject.  Much diver-

sity of practice prevails as to tho time of pruning ;
we like the fall for the purpoze.

2. The branch cut off should not be removed close
to the stem, but a short fork should be left, equal to
about the thickness of the branch removed.

3. Judicions pruning will promote “earing.

4. Tho list of fruits rccommended by the Fruit
Growex:s’ Aseociation, and tho sulisequent reports of
tho various meetings of the Socicty, will furnish the
bert information we can give on this point, The ex-

rience sid opinions of some of our most extensive
truit growers, as to the best kinds of fruit for Canada,
arc staled in tho repart published in our last issue.

5. We know of nothing better than painting.

6. We have no more information in regard to this
variety of wheat than was published at various
times during the course of the past year, Wae should
be glad to record the results of last year’s experience,
if any of those who tried it will report to us.

e el A e

To Comgesroxpewrs.—The extra spuce devoted to
the Dairymen’s Convention, encroaching as it un-
avoidedly does on our “Correspondence * columns,
obli'iu us to postpone several communications till
snother issue.

Towssair Sociemies—Wo are requested by Mr.
R. T. Williams, Sec» *ary of the Sohtk Riding of Ox-
ford Agricaltural & wicty, to publish the following
Resolution passed ¢t the anpual meeting of the So-
ciety :—*“Resolved, That this Society memoralize the
Government and Housc of Assembly of Ontario
agsinst the new Agricutiural Bill, which proposes to
reduce the share of Government grant received by
Township Societies ror threc-fiths to one-balf; as
in the opinion of this Society the change will prove
injurious to the interests of Agricultare ; and also
tbat the Secrotary communicate this resolution to
the branch Sooieties in the Riding, and request them
to take similar action.”

Norzs avp Crmcisus.—* A Subscriber,” w ating
from Carleton County, animadverts on the defeets of
much of -the Canadian honey, and attributes its low
price at Montreal to its inferior quality, and thinks
that Canadian boney, as well us butter, must be
greatly fmproved to atiraet attention and command
good prices. Our own experience is not in accord-
ance with his remarks ; wo have seen abundance of
most excellent honey in thia neighbourhood and other
parts of the Province. If the butter were as good as
the honey, no one need comylain. The bhees do their
work better than many of our dairy hands. The same

.the assemblage to which we refer.

wrlter eays, in reference to SmEsr iamxs:—I have
tricd various methods of marking shecp, but do mot
know anything equal to the ** Dana" Jabels. Theso
carcfully put in, and used in cunncction with the
register, enableus to tracon shicep for life. Andinre-
gard {0 PACKING SNOW ON WHEAT, ho adds : My expe-
rienco is just tho reverso of that recorded ot pago 19.
1 have found, when I have bad occasion to maloa
winter road neross wheat and clover and grass, that
it bas invariably killed them (especially clover), as X
supposed by excluding tho air,

Quenirs—Tur CONVENTION ANDY suir SOCIETIES.
~Mr. I'. B, Palmer sends us the .ollowing: “R.
Graham, Esq., of Sidney, is rcported to have aaid at
the Agrienltural Convention, held in Toronto in No-
vember last, that ‘he knew of «u case in which one
man o1gan.ved three Township Soci itics, and came
down and drew threefifths of the funds of the parent
gocicty.” And agaln, * he knew of men in his county,
South Tastings, who were wortk thonsands of dollars,
and who had for years and ycars past taken prizes
for thesamepairs of stockings, whick brought $2 caeh
prize, and had perhaps been bought at the Provincial
Exbibition.’ Still again, *in epe of the Township So-
cicties in his county, bo knew of $100 ir. prizes goirg
into the pockets of one individual, the united valuo
of whose contribntions to the show woulid not reach

£3." The above remarks are so hard to believo that
{ have decided to ask Mr. Graham, through tbe me-
dium of your valuable paptr, to kindly give us the
name of the man that organized the three Township
Socicties ; also, who the men are tbat took the $2
prizes year after year for tho s*wme pairsof stockings ;
and lastly, who pocketed the $100 in prizes, the uni-
ted value of w_ ..o contribution: to the show would
not reach £5 2"

A correspondent from Sidaey has sent us a com-
munication on the same subject, and emphatizally
denies the cocrectness of the stalements in question.
As these statements were reported in this jonrnal, we
feel Lound to pubiish also the above rejoinder.

e Camilay Lavaer,

TORONTO, CANARA, FEBRUARY 15, 1868.

The Dairymen’s Convention,

We devote considerable space in our present izsue
to a report of the First Annual Meeting of the Cana-
dian Dairymcen’s Association, held on the 5th and
6th ing! . at Ingersoll.  Though nominally the
annual 1. cting of that body, it was really & Con-
vention,a sort of dairy parliament, at which very
little rontine business was done, but & considerable
amount of practical discussion held, and important
measures resolved on. This great intercat has evi-
dently got hold of a large share of the cream of our
country, not in a literalsense merely, but in a figura-
tive one, for obviously our most intelligent and
Aborough-going farmers bave contributed more than
any other class to swell the ranks of the ‘airymen.
The Ingersoll gatbering was truly a ¢ picked and
packed” assembly, picked as to iutelligence and
packed as to numbers. No random or wiscellaneons
collection of people could have- listened so eagerly
to long addresses, or cntered so thoroughly into the
discussion of scientific and practizal matters, as did
It was evident
that our dairymen have read and thought abont their
business, and feel an anxiety to excelin it. This
feature of the Association augurs well for future suc-
cess—nsy, ensuresit.

The past scason has not been one of high prices
and brisk markets for cheese, yet Canadisn dairy-
men are not discouraged. At last year’s average of
prices, dairy farming pays better than wheat grow-
ing. No one showad a disposition to crock or com-

plain at the recent meeting: on the conirery, the.

uimost cheerfulnoss and hopefulness were manifosted.
The low prices of last year have been attendod with

ot least iwo good resulls. They have checked tho
rush into checse-faclory opcrations, which but for n
timely restraint being imposed, would hiave resulted
in disasicr. They have alto demonsiraled that
Canadian dairying is more profitable than United
States dairying. Our .Americrn rivals in cheese-
making acknowledge that they cannot produce tho
article for the average of last year's prices: it costs
them more than they have been getting for it : while
Canadian dairymen can make a fairly remunerative
profit at those very figures.  We onght, perhaps, to
nole another good resalt of last veason’s low prices.
It was found neccssary to hold on to stocks for sev-
cral months, which severely tested the Jeeping
qualitics of the cheese, and thus added another to
the many considerations that urge the production of
a choice article.  On this point tho Convention got
“linc upon line™ of urgent advice from our best
dairymen and othera. Tle onc great condition of
suceess in the prosecntion of this business is turning
out a first-class product. As Mr. Furness, the largest
buyer who lhas been in the Cawadian market this
year, truly remarked to the asgembly, * Do you pro-
duce the highest quality of cheese, and I will produce
tbe highcst market price for it.  Oaly make the
right article, and you are all right.” Two things,
more cspecially, are needful to secure this : thorough
clealiness in cvery part of the process, and skilful
manufacture. Our dairymen know how to make the
theese, but the grand diffienlty is to srcure purity in
the milk. For this they are largety dependent on
their patrons, and on the parties from whom they
procure renncts and anatto. One of the most import-
ant doings of the Convention was the adoption of a
series of resolutions carefully prepared by a com-
mittec appointed for the purpose, pointing out and
strongly urging the requisites to obtainiag purity of
flavour in cheese.

Tlhie discust. n of methods of speration, which wus
kept up with unflagging interest to the last, elicited
a larg ¢ smount of valuable {nformation which cannot *
fail to belp those who are inexperienced in the
business. Yet, asin more im; ortant concerns, there
were somo who Liad to own they did not practice all
they knew and were convinced of.  Onc manufac-
turer had tried the curd mill and was quite clear as
to tLo benefit of using it, but although it only took
sbous a quarter of an hour longer to make up his
batch of curds by the grinding p scess, he did not
practise it. Another, and be perhaps our very best
dairyman, described a metbod by which he had once
nade in succession eight cheescs, that were the best
he ever made,—~a method by which he was confident
we could - beat the Americans all bollow,™ (himself
an Amecrican, by tho way,) yet acknowledged be Qid
not make by this method. Gentlemen, example is
better than precept.  Come, is mightier than go.
Let us hope that henceforth you will practice what
you preach, and that your brother dairymen will do
likewise.

We are increasingly convinced of two or three
things which we bave heretofore endeavoured to
impress on our readers concerning the cheese
business. Kirst. That it is nut well to- go too exclu-
sively into dairying. We have erred in past years
in tke direction of too much wheat-raising, and
there is a constant tendency among farmers to hang
theiy *=pes too much on one peg.  We are satisfied
that a mixed system of husbandry is best. Itis wise
for farmers, though not for lovers, to have more than
one string to their bow. Ifone product fails, it is
well {0 have others on which to fall back. Secondly.
L That there i3 danger of too much competition in the
dairy business. Factories may be too near together,
and consequently too small for profitable work. The
same hands that make up the miltk of 200 cows, can’
just as well make up thetof 300, aud so on with
larger numbers.  Within a certain limit, the larger
ihe factory the more profitable will the business be.

Much complaint ismade by some at the price charged
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for manufacturing cheese in this Province, viz. : two
centsperlb. But in small factories it cannot be done
more cheaply. In theState of New York cheeseismade
for a cent and a half in many cases, and even, if we
arc not mistaken, for a cent and a quarter, but their
factories are larger than ours,and can, therefore, be
run more cheaply. If the patrons of cheese factories
want the price of manufacture lowered, they must
set their faces against the undue multiplication of
factories, and endeavour to enlist their neighbours
in supplying milk, so that each factéry may do a
sufficiently large business to make living profits at as
. cheap a rate ag possible.”

Moreover, let it be constantly borne in mind that
the interests of patrons and factors are identical.
They should, therefore, co-operate with each other to
proguce an article of the highest excellence. There
18 hardly any other business in which the law of
mutual dependence operates more surely or more
powerfully. Each patron must conscientiously aim
to furnish pure milk, and the manufacturers give un-
wearied attention to the details of the business, if
success is to be had.

It will be observed that steps were taken by the
Association fo co-operate with American dairymen
in procuring a statistical circular. We'would urge
that this action on the part of the Association be sus-
tained by both manufacturers and patrons, asitis
clearly their interest o to do. .

The Association very properly renewed its protest
against Sunday cheese-making. It was the more
necdful todo this, a3 one dairyman told the Conven-
tion, with a surprising air of coolness, that he made
cheese every day in the week alike. For this there
is no necessity and no excuse, as testified by our
best and most experienced manufacturers. It was
highly satisfactory to witness the air of unanimity
and defermination shown by the assembly in frowning
down all violations of the sanctity of the Sabbath in
connec:.ion with this business.

The presence of X. A. Willard, Esq., added nota
little o the interest of the occasion we are noticing.
We give elsewhere the substance of his address,
which was chiefly occupied with details respecting
Cheddar cheese-making, and Orange Co. butter-
making. We will not say of Mr. W. that he has dairy
“ on the brain,” but certainly he is deeply interested
and thoroughly posted in regard to cheese and butter-
making. He 18 withal a most genial, companionable
man, having a large share of the milk of human kind-
ness, which no souring process has ever curdled into
cheese. Our dairymen have reason to feel much
indebted to the Executive Board of the Association
for inviting him, and to him personally for attending
and contributing so large a quota to the interest and
usefulness of the occasion.

The Free I}rant Bill.

“ AN Act to secare free grants and" homesteads to
actual settlers on the public lands,” finally passed
the Assembly on the 4th inst., and now only awaits
the sanction of the Lieutenant-Governor to become
law. The proposed grants are to be confined to
lands surveyed or hereafter to be surveyed, situate
within the tract or territory composed of the Districts
of Algoma and Nipissing, and of the lands lying
between the Ottawa River and the Georgian. Bay, to
the west of a line drawn from a point opposite the
south-east angle of the Township of Palmerston north-
westerly along the western boundaries of the town-
ships of North Sherbrooke, Lavant, Blithfield, Ada-
maston, Bromley, Stafford and Pembroke, to the
Ottawa River, and to the north of the rear or north-
erly boundaries of the Townships of Oso, Olden,
Kennebes, Kaladar, Elzevir, Madoc, Marmora, Bel-
mont, Dummer, Smith, Ennismore, Somerville, Lax-
ton, Carden, Rama, and of the River Severn.

The grants are limlted to 100 acres, and parties
receiving them must be of the age of eighteen years
orupwards. The patent for such land is not to issue
until the expiration of five years from the date of
such location, nor unless nor until the locatee or
those claiming under him or her or some of them
shall have performed the following settlement
duties, that is to say, shall have cleared and have
under cultivation at least fifteen acres of the said
land, whereof at least two acres shall be cleared and

cultivated annually during the five years next after
the date of the location,to be computed fromguch date,
and have built a house thereon fit for habitation, at
least sixteen feet by twenty feet, and shall have
actually and continuously resided upon and cultivat-
ed the said land for the term of five years next suc-
ceeding the date of such location, and from thence
up to the issue of the patent, except that the locatee
shall be allowed one month from the date of the
location to enter upon and occupy the land, and
that absence from the said land for in all not more
than six months during any one year (to be computed
from the date of the location), shall not be held to be
a cessation of such residence, provided such land be
cultivated as aforesaid.

Such land is to be exempt from liability for debt
both before the issue of the patent and for twenty
years afterward, except for a debt secured by a valid
mortgage on the land.

As finally adopted, the bill is much more liberal
than it was originally meant to be, several objection-
able restrictions being removed during its passage
through the House. For example, at first it was in-
tended to reserve to the Crown every quarry
or bed of stone that might be found on a free
grant lot. This, however, was given up, as
were some other stringent provisions. As. it is,
the Act is not so liberal as might be wished. There
is a reservation of pine timber which we think a mis-
take. Meant, no doubt, to prevent lumbermen and
speculators getting hold of land merely for the pur-
pose of stripping it of timber; it will, nevertheless,
operate a8 a hindrance to bona fide settlement. We
think the lumbermen and the speculators might have
been headed off by requiring actual settlement, or by
some other provision that would not bear hard upon
the settler. We could also have wished a more
liberal homestead exemption clause. It is the werst
policy we can adopt to be niggardly and stingy to-
ward settlers on our wild lands, especially when we
have such competition in this respect on the part of
our American neighbors. But notwithstanding its
defects, the bill is a move in the right direction, and
having made a step in advance, it is to be hoped that
by and by our Legislature may be induced to go
further. Perhaps in a year or two we shall succeed
in getting the Free Grant Act modified in such & way

ag to make the inducements to settlers greater than
they are now made. Too many persons now treat the
question as though they felt that when the settler
geis a free grant, the obligation is entirely on the
side of the settler. The truth is, that the Province is
as much under obligation to the settler as the settler
is to the Province. If the settler is not a very poor
specimen of humanity, the Province has by far the
best of the bargain. When this is properly looked
at we shall have.a more liberal scheme, and things
will be made eagier for the settler, who must, in the
nature of things, obtain his homestead through years
of toil, hardship, and privation. Meantime, we trust
the department will make the most of the law as it
is, and that the regulations upon the subject of
free grants will be framed with as much consider-
ation for the settlers as possible. If we can induce
the right class of persons to take up the free grant
lots rapidly, the country will be greatly benefited
by the measure.

4@

New (Game Law.

AN Act has just passed the Legislature with less
than the usual amount of discussion and delay, and
indeed has, we believe, taken most parties interested
in the matter by surprise. We allude to the “ Act
for the protection of game in the Province of On-
tario,” of which the following is a summary :-—

The first clause after the preamble enacts that none
of the larger quadrupeds of the game class, such as
the deer and members of the same family, shall be
taken between the “first of December and the firsé
of September in any year.” The subsequent clauses
provide against the destruction, except within pres-
cribed periods, of feathered game and hares, as fol-
lows :—*“No wild turkeys, grouse, pariridge, or hares,

shall be shot between the first of January and the
first of September ; no quails between the first of
January and the first of October; no woodcock or
snipe between the first of March and the first of
September ; no water-fowl between the first of March
and the first of September. Next it is enacted
that none of the preceding feathered game or
hares shall at any time be taken except by shoot-
ing ; that no batleries or sunken punts ghall be
used in hunting water-fowl ; that none of the deer
class shall be trapped. Further, that none of these
animals shall be in any one’s possession within the
proscribed pericds without sufficient and lawful ex-
cuse ; that no sale of any of them shall take place
after fourteen days from the termination of the res-
pective periods. The penalties for the infringement
of the above regulations are a fine of not less than
$2 nor more than $25 for each head of game, and
failing the payment of the imposed fine, a term of im-
prisonment not exceeding thirty days.. All game
taken in violation of the law skall be confiscated and
given to some charity.

Prohibition is made, lastly, against the destruction
of fur animals at a season of the year when their fur
is esteemed of comparatively little value, by forbid-
ding their capture between the first of May and fif-
tecnth of November.

Such are the provisions of the new Act. Some
clauses of it are plainly open to objection. There
is an evident blunder in the wording of the
clause relating to deer, when it issaid that they
ghall not be taken between the “first of De-
cember and the first of September in any year,”
whereas it is obviously meant to prohibit their des-
truction betwcen the first of December in any year
and the first of September in the year following.
Again, to mention no other objection, we see no good
reagon against traé)ping certain species of game in
proper season. Some of these, such as the turke:
and certain water-fowl, may be desirable for domesti-
cation ; the Bill, however, as it stands, virtually for-
bids their capture alive atany time. It would be
easy to take exception to other features of the Act,
which seems to have been prepared and passed too
hastily, and we expect that before long it will be
f(}ll_!tld necessary to make considerable modifications
of it.

INPY

. Canada Landed Oredit Company.

From the Report of the proceedings published
recently, we learn that at the annual meeting of the
sbareholders of the Canada Landed Credit Company,
held on the 5th inst., a dividend at the rate of seven
per cent. per annum for the past half-year was de-
clared. The dividend of the Company since its com-
mencement has been invariably at the rate of six
per cent. This Company was started ten years ago,
with the intention of lending money to farmers, on
the security of their farms, repayable by instalments
of ten per cent. yearly—eight per cent. to go to the
Company for interest, and two per cent. to form a
sinking fund for the extinction of the principal. The
system thus adopted has been found admirably
suited to the necessity of our agricultural population,
and has given great satisfaction to the numerous
parties who have availed themselves of its advan-
tages. The operations of the Company have, how-
ever, been much restrieted by the small amount of
the capital called up—only $14 of each share of $50
baving been paid in. The Directors have now re-
golved to remove this objection by calling up at
once $11 per share further of the capital, which will
nearly double the available means of the Company—
and not only enable the operations to be largely ex-
tended, but give additional confidence to the public
in the perfect safety of the debentures and deposit
receipts of the Institation.

Py
—

RExvETS.—We direct the attention of cheese manu-
facturers to the advertisement of Mr. Martin Collett,
in our present issue—a sample of the rennets, which
he showed us, was particularly sweet, clean and
well cured.
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Tiue Pramtiy FARMER AXNUAL, AND AGRICULTURAL
asp Horricortenar, Avvertisen.  Chicngo, 1808,

We arg indebled to the kind courtesy of Mr. C. V.
Riley, cditor of the Eutomological department of the
Prairie Farmer, for a copy of this valuable and at-
{ractivo annual. The enterprising proprietors of the
Prairie Farmer—a journal that fills the same place
in the State of Illinojs, und the vast praivic country
of the west, that the Cavapns Fanxen dous in this Pro-
vince, and the whole Dominion of Canada—havé evi-
dently spared no pains to render this new adventure
as successul and useful as posgible. In addition to
{he usual astronomical noles, almanac and calendar,
it contains some valuable essays by members of tbho
editorial staff in various departments of practical
farming and gardening. Tho first, by Mr. Edgar
Saunders, is an illustrated * Chapter on Flower
Gardening,” and contains lists of the commoner
varieties of border and bedding plants, annuals,
bulbs, foliage plants, and ornamental shrubs, This
is naturally followed by directions for the « Kitehen
Garden,” by Mr. J. Perian, with a calendar of oper-
ations for cach month in the year. The ¢ Orchardand
small Frait Garden” is next attended to by Mr-
Dunlap, who gives some unseful hints on pruning,
planting, ete. From the fruit-garden we are {aken
aficld and taught all about ¢ Hop-growing,’’ by Mr.
Le Roy Gales, in a capifal essay on the subjeet.
* Entomology® is next treated of by Mr. Riley, who
gives illustrated descriptions of kalf a dozen noxions
insects that are very {roublesome out west, though
with one exception unknown touws in Canada. An
articlo on ¢ The External form of the Horse,” by Mr.
Laarcn, V. S,, consludes the essays. The remainder
of the volume is filled with a useful agricultural and
hosticultural Directory, &c., &c., and over fifty pages
of adverlisements; in this latter item the go-ahead
Yankees cerlainly—to use one of their own phrases—
“‘beat us all to pieces,” and weshould do well to
take a lesson from them.

On the whole we must congratulate the publishers
on their successful attempt, and trust that it may be
the precursor of many future ““annuals™ threagh a
long series of years to come.

Toe Axxrricay NaTCRALIST; & popular illustrated
magazine of natural bistory, published by the Essex
Institule, Salem, Mass.

This capital magazine of popular natural bistory,
has now just completed its first year of issue, and
forms & large and haadsome volume of nearly 700
pages, illustrated by sixteen beautifully executed
full page plates, and 161 wood cats. Not only has
it fulfilled the promises made by its originators in
their prospectus; but, contrary to the usual practice,
it has even gone beyond that, and we trust, has ere
this © decoyed many a reader within the temple of
nature, and imstructed him, o willing disciple, in
some of its mysterics.”” To all who love naturein its
wondrous and varied forms—io all who desire to
know sometking sbout this Beautiful world, and all
its mysterious denizens, who combine to make up the
barmonious whole—~to all who care to open their cyes
and ears in their rambles and excursions,—to the
sporteman, the naturalist, tho man of science, and
cven the mero idle admircr of what is curfous or
pretty—io all we can heartily commend this excel-
lent publication as » means of acquiring much inter-
csling information, and obtaining a sopiocus fund of
wholesomo amuscment and pleasure. The various
articles are wriller in an casy, popular style, free, as
far a8 possible, from technicalitics, and are the pro-
duction of tho most noted and learned men of science
on this continent. All brauehes of natural history
arc embraced within its pages, 8o that it is attractive
{o persons of every taste, tho digger of fossils, the
lover of flowers and plants; the ardent hunter of
beelles aqd butterflios, the shell gatherer, the bird

fancier, the microscopist, the fisherman, the disciple
of Nimrod, may all find within it pagessomething re-
lating to their favorito pursuits; nor are ihe farmer
and gardener neglected, for a monthly record tells
them what insect ravagers to look for, and how to
get rid of them. We bespeak a large circulation for
the Naturalist, and believe that it will soon be found
a necessity to wll studeats of natural history in
Aumerica; its reasonable price (33 in U. 8. currency)
places it within the reach of all.

Wiitrock's TORTICULTURAL ADVERTISER~This is a
quarterly publication, fssued from the offico of “ Avv,
Nunseries v Oxx,” 37 Park Row, New York, at fifty
cents ner annur, Am. cy. Two numbers are before
us, cach containing from thirty to forty pages of
reading matler, devoted exclusively {o matters of
korticultural interest. They also contain the price
list of «“ All Nurserics in One,” giving the prices of
{rees, plants, &c., in this country and Europe. Hav-
ing a circulation of 20,000 among agricelturists, itis
one of the best advertising mediums for agricultural
and horticnltural stock and implemenis. Terms :—
one page, cach insertion, $35; balf a page, $20;
quarter page, $12. The following liberal pre-
miwms are offered for subscribers to this pub-
lication: WuirLock's IORTICULTURAT. ADTERTISER,
one year, fifty cents, with any one of the follow-
ing first-clags articles, to bo well packed and sent
post-paid. Grapes: Cencord, Creveling, Catawba,
Diana, Hartford Prolific and Isabella. One dozen of
auy one varicty of the following Strawberries:
Agriculturist, Brooklyn Scarlet, Downer's Prolific,
Early Scarlet, Fillmore, French's Seedling, Golden
Queen, Green Diolific, Hovey, Hooker, ¥da, Jucunds,
McArvay's Superior, New Jersey Scarlet, Russell’s
Prolific, Triomphe do Gand, ' Trollope’s Vicloria,
Wilson's Albany. For $1, two copies of Whitlock’s
Horticultoral Advertiser and one of the following
Grapes: Adirondac, Allen's Hybrid, Delaware,
Diana, Yons, {exira) Israella, Ives, Norton’s Virginia,
Rebecen, Rogers’ Hybrids, Scuppernong, ono Early
Wilson or Kittatinny Blackberry, one Hybrid Per-
petual or Moss Rose, four Tuberoses, one Japan Lily,
two Tulips, two Hyacinths. A specimen number will
bo gent to any address for ten cents.  From a careful
inspection of the above work, wo think that nursery-
men especially, and all engaged in agriculture or hor-
ticulture, will #nd it exiremely useful.

Tur Auzricay Jorrxat or Horricvrrere.—J.E. Til-
ton &£Co.,Publishers Boston. This ably-conductedand
beautifally got-up monthly magazine has catered on
its third volume, and as the Americans in their late
war, having beat all the world, “went to work to
whip their selves,” this periodica), after cclipising all
rivals, is now in a fair way to eclipse itself. The cdi-
torial mansgement is most judicious, the articles are
first-class, and the typography, paper and press-work
aro in Messrs. Tilton & Co.’s best style, which is com-
mendation exoogh for apy publication. During 1868
the publishers promise, in each number, two or more
illustrations with descripli vs of new fruits ; onc or
more illustrationsof new vegetableswith descriptions,
and the same of flowers. The magazine is worth twice
its coat to all gardeners of taste and discernment, and
cannot fail to impart much useful information, and
exert » refining influence wherever it circulates.
Three dollars Am. cy. per snaum.

Tox HorticoLToRisT.—A joutnal of rural art and
Tural taste. Published by Moesrs. Woodward, 37
Park Row, New York, at $2 50 Am. cy. per annum.
THE GArpENER’S MoxTHLY.~FPublished by W. G. P,
Brinckloe, No. 28 North Sixth Street, Philadelphia,
at $2 Am. cy. per annum. Edited by Thomas Meehan
Wae continue to recelve thess old established month.
lies, and attach » high value to them. Though lcss
brilliant, showy and clegant, than their contemporary
and rival before-mentioned, they are more practical
and equally useful. They coatinue to circulate widely

among circles of subscribers that have loog had

experience of their worth, and we doubt not that in
80 large a country as tho United States thero is ample
room for all three of the exeellent periodicals nhove
noticed.

Berrer Pacrorms—By X. A, Willard, AL M, of
Herkimer Co., N.Y. We have veceived from tho
anthor a copy of this publication, which contains 2
very full description of the Orauge Co. system of hut-
ter-making referred to in his address before the
Canadian Dairymen's .Association. It is an octavo
pamphlet of thirty-three pages, and may be had, we
presume, by addressing the anthor at Little Falls)
Herkimer Co., N.Y. We advise all who desire tull
information respecting the new method of butter
manufacture, to possess themselves of this little
mwanual on the subject.

Tue Pracricst PocLeny Keerew—(By L. Wright.)
—In this recent addition to the Pouliry Keeper's
Library, Mr. Wright has rendered valuable service to
those who raise poultry cither fur profitor amusement.
The work is the production of 2 thoronghly practical
man, who writes from the results of his own experi-
ence and close and patient observation.

The subject is treated under the following heads:

1st.—The general management of domestic pouliry,
with a view to profit—including houses and raas, the
system of operations and selection of stock, the
feeding and general management of adult fowls,
incubation, the rearing and fattening of chickens,
and the diseases of poultry.

20d.—~The breeding and exhibition of prize pouliry.

3rd.—Different breeds of fowls: their character-
istic points, with a comparison of their meriis and
principal defects.

4th.—Turkeys, ornamental poultry and water
fowl.

Sth~—Hutching and vearing chickens artifictally.

6tbh.—The breeding and management of pouliry
upon a large seale. )

From the foregoing summary of the contenls,
it will be seen that the work cembraces a wide
field, and the subject is fully considered in near-
Jy all its braunches. We very cordially recom-
mend the work to all who are sceking information
and guidance in tho interesting pursnit of which it
treats. The publishers are Cassell, Petter & Galpin,
London and New York. The work may be procured
through Canadian booksellers.

Haxp Book or Cavapuy ¥Frans.—This unpretend-
ing bu extremely interestiog little work is the pro-
duction of a practical horticulturist and ardent lover
of nature, Mr. John Paxton, gardener (o Mrs. J. Gibb,
Woodficld, Quebec. We  welcome with peculiar
pleasure the appearance of any treatise on Canadian
natural history, a domain full ofinterest and instruc-
tion, but hitherto scarcely touched by any native
author. The work before us treats of a most beauti-
ful portion of the Canadian Flora, and is wali ¢al-
culated to assist the naturalist in the study of our
native ferns, as well a3 o guide the cultivator in
raising these graceful plants in the garden or con-
servatory. The muaber of ferns described is not
large, which is in parl acconnted for by the coupara-
tive scarcity of specicsin our Dominion. The list
might be somewhat extended, but the work is, alto-
gether, very creditable, and the author has done
good eervice in this attenpt to vemdler a most in-
{eresfing study popular. Tho work embraces a
briefnotice of the stmucture of ferns, and their classifi-
calion, dircctlons for their cullivation, and the de-
scription of the varjous indigenous species. This
last is notarranged in any scientific order, but siwply
alphabetically. We would suggest that tho intro-
duction, in & fulure edition. of an analytical {ahle of
thc genera and species, would diminish the trouble of
indentifying any particular plant.  Wecordially com-
mena tho work to all our readers.  The price is 30
cents; the publishers are Mididleton & Dawson, at the

Quebec Gazellc ofice.
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Qgricultural Futelligence.

icultural Products and Markets of
Agri 1867.

FLOUR. |

Tee produce trade, proverbially a fickle one, has
been particularly so during 1867. Prices have ruled
bigher than for many years, advancing steadily to a
point but seldom reached, and declining suddenly to
an extent, and with a rapidity, unprecedented.  That
the crop of 1866 was deficient in quantity and quality
was universally acknowledged, and grave apprehen-
sions were felt in the spring on that account. It was
thought that our supplies, both here and in the States,
would be inadequate to carry us over until another
harvest. United States millers were up to this time
large buyers, and our winter accumulations were
nearly all shipped to the other side, and realized
very handsome profits, so that in the middle of May
our storehouses were almost empty. Flour sympa-
thised in the general activity. An unusually active
demand existed from Lower Canada and the Pro-
vinces, which absorbed the supplies almost as fast as
received, and each week showed a material advance
over the preceding one, until superfine reached a
point known only once before in the annals of the
trade. For a time the receipts throughout these
Provinces and in the United States were so light,
notwithstanding high prices, that people took it for
granted that the grain had been all marketed. Sud-

enly, in the early partof May, the deliveries of
wheat in Chicago and Milwaukee became unexpec-
tedly large, evidently liberated so soon as the objects
of the speculators there were accomplished. The
large arrivals in New York from California, and the
heavy shipments advised from thence, as well as a
simultaneous delivery by our own farmers at almost
every point, hitherto kept back by the unusually late
and wet spring, coming altogether, made it evident
that the supposed short and inferior crop of 1866
would be found adequate for every want. Then the
change to very warm weather, which made winter
purchuses difficult to keep in condition, caused a
wide-spread panic in breadstuffs, and the desire to
realizec was unanimous. This universal desire to
realize on the part ot everybody could have but one
cffect upon the market, and that was an almost un-
cxampled decline, intensified, however, by the inferi-
oriiy of the flour. Some resolute holders carried
thelc stocks. far into the summer, only to make
heavier losses than if they had realized at an earlier
period. So difficult, if not impossible, was it to get
sound wheat, that it is onll)]r an act of justice to our
millers to state that even those who took most pains
to sustain the reputation of their brands, suifered
equally with those less careful, and a doubtful repu-
tation became attached to Canadian flour. Last
year’s harvest, however, we rejoice to state, has been
gathered in unsurpassed condition, and, in conse-
quence, never has Canadian flour been so fine in
quality, o that once more the character of our mills
is established. Let us hope that it will be long ere
we loge it again. In fall wheat flour, for the whole
year, but little comparatively has been done. The
trade in the United States is apparently entirely con-
trolled by the local millers. ~Never before was so
large a business done in coarse flour &8 during the
first half of last year. So active a demand existed,
that prices assimilated very closely to those of super-
fine. Latterly, however, there was a falling off in
the demand for this grain, the place of which was, o
alarge extent, taken by rye flour.. The increased
favor with which this article has lately been regarded
is worthy of attention, particularly by our far-
mers; for, thronghout the summer months, rye flour
was gold in Montreal within one dollar per barrel of
sngerﬁne.

he receipts of flour in Toronto for 1867 are as
follows :—

Bbls.

Received by rail and in storehouscs............. 67,053
Consumed In city, estimated at.. ............... ,000
117,053

Reoeipts in1866...cce.oovvniiiiiiiiiaen.., 125,089
Decrease in1867..............ccovvviiennnn... —T,%

We estimate that there is over 150,000 barrels of flour,
shipped through from way stations on the different
railroads, whbich is handled by Toronto merchants.
This would make the total quantity of flour handled
last year in this city, about 268,000 bbls.

‘WHEAT.

The deficiency of the crop and the inferiority and
ill condition of a large proportion of it,led operators
early in the season to believe that there was an in-
sufficient quantity, both in this country and in the
United States, to supply our wants till the next har-
vest, consequently the prices paid at the opening of
the season were relatively much higher than for
many years. Were i not for the facilities afforded
to mankind for the transport of produce, these cal-
culations might not have been very far astray ; the
vast shipments of white wheat from California seem
not o have been anticipated, and throughout the
seagon these had a very depressing influence on the
markets in the United States, who are our main
consumers in this grain—notwithstanding which,
however, with the asgistance of “corners” and “rigs”

in the markets in the Western States, prices were
forced up to the almeost unprecedented }mces of $2 25
to $2 35 for cargoes of white wheat, f. 0. b., and as
high as $2 to $2 10 for spring. During the whole
spring the Western States markets were manipulated
by a few hands, who,in some cases, succeeded in
keeping back the supplies, and consequently deceiv-
ing the multitude as to the quantity of grain actually
in the country. The large profit realized by dealers
here early in the season, imparted so much strength
to these views, that our supéuies from distant points,
which usually come forward on the opening of navi-
gation, were held back. This, coupled with the al-
most cessation of receipts from farmers during seed-
time, which from wet weather was very late, for a
time confirmed the belief in famine prices, and hold-
ers thou‘iht they could not possibly go wrong, for-
getting that such high prices a8 were then current
could not fail to compel economy, of which the prac-
tical evidence was a very material falling off in con-
sumption, particularly of the better classes of flour.
The sudden increase in the receipts in Chicago and
Milwaukee was the first evidence holders had of the
fallacy of their opinions. ‘The unexpectedly. large
deliveries at the various points here also, took them
by surprise. The effect of sudden very warm wea-
ther on wheat of doubtful condition was immediately
apparent, and energetic, but in general very fuitless,
endeavors, were made to realize. So wide-gpread
was the panic that for a time it became almost im-
possible to make sales ; and holders were compelled
to incur the heavy expense of turning and airing the
large quantities of ill-conditioned grain which they
held. The result of this cannot but be apparent.
Wheat for which $2 was refused, sold late in summer
at from $1 30 to $1 40 ; and as the amount actually
kept over was verg considerable, the losses to hold-
ers were heavy and very genérally diffused. Let us
hope that the experience gained during the first half
of 1866 will not be without its benefits. While it is
no desire of ours that foreigners should by forced
and indiscriminate sales make all the profits on our
grain, we think it a bad policy of our dealers to re-
fuse handsome profits when such are within their

—especially when the keeping qualities of the
stocks are not only doubtful, but dangerous. We
have every reason to be thankful for the magnificent
weather throughout our late harvest, and consequent-
ly the unsurpassed quality of our grain. This will
to a certain extent avert many of the d@\a%lers atten-
dant on the first half of last season’s operations.

To the high prices current in England we are in-
debted for the large export trade in wheat during the
fall, very large shipments being made from Montreal
and New York, though with the excessive rates of
freight &c., the results in general have not been so
satisfactory as were anticipated. At present we are
glad to notice English orders on this market, and
already prices have advanced fully fifteen cents,
since the close of navigation. Letus hope that the
demand from Europe will contigue, and thaf high
prices will be realized for our grain this seascn, when
ata time of financial difficulty they are so much
required.

he receipts of fall wheat at this point are yearly
;ailling off. During the past year the figures are as
ollows :—

Reocelpts fall wheat, 1867.............. 276,685 bushols, ,
R T - 584,213 ¢« -
Decreass 1867............0.0 267,687 ¢

The receipts of spring wheat to a certain extent
make up the deficiency in the receipts of fall. The
following are the figures :—

Receipts Epring wheat, 1867
Bought for loeal mills

. 603
Recelpts, spring, 1866...... Pereaserssencas
Incroase 1867. ... cveciencaicianieininieas

1866 and 1867:—

The following table of prices of fall wheat for the

last ten years will be found interesting at the present
time :
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BARLEY.

The crop has never been of so fine a quality as this
year, particularly in this section. The absence of
rain during harvest enabled farmers to house their
crops in splendid condition, and universal satisfac-
tion has been given—the quality comparing very
favorably with the shipments of last year. The long
drought in summer led operators to anticipate a short
crop—say about one-third less than last year, and
consequently prices opened at about 70c to 75¢, or
15¢ to 20c higher than the previous season. At one
time it was expected that, with a fair crop in the
Eastern States, large shipments from the west, and
an increased quantity in Lower Canada, prices had
reached the maximum—but to the surprise of many
the current figures were even higher, sa} about 8_0c.
The suspension of the Commeroial Bank occurring
just in the midst of the fall deliveries, caused such a
stringency in money, that holders at this time were
forced to realize, which they did at considerable loss.
The result bas been that the bulk of our barley has
got into the hands of a few United States malsters,
who, 8o soon as they bad secured their stocks, forced
the price up from $1 50 amd $1 60 to $2 12 to $2 15
per bushel—an advance unexampled in the annals
of the trade for its rapidity. The shipments to Europe
have been very small, confined to a few cargoes from
Lower Canada. A pleasing feature in the trade is
an order direct for a cargo of selected barley for
English brewers. We hope that the quality will
have proved satisfactory, and that nex{ year we may
have an outlet for a much larger quantity.

The total receipts of barley in Toronto during the
year amount to 1,079,013 bushels.

The exports of barley reported at the Toronto
Custom-house for the last nine years, are as follows:
although the exports of 1867 are 257,000 bushele short
of those of 1866, the valuc is rather more :—

Bshls. Value.
Total exports of barley

in 1858 720 $ 44
o« 1850 532 8,588
“ o 1860 108 165,065

& ‘ 1861 251,167 127,
“ “ 1863 226,033 176,675
“ “ 1863 878,16 829,066
wooa 1864 435, 870,921
" “ 1865 1,197,207 938,708
“ o« 1886 1,212,433 716,606
B “ 1867 955,000 788,367

The following are-the prices obtained for barleg in
this market, during each month of the years 1865,

1865. 1866. 1867,
ota. ots. cta
] 72 58
70 66 55
4 87 58
4 64 64
5 66 70
65 60 68
65 85 70
60 55 k(]
4 60 80
78 63 82
10 87 82
68 47 8105
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QATS.

Oats have heen scarce throughout the whole year,
and prices ruled ateady, and without much change—
opening in the spring al abont 3b¢, and advancing to
60c and G5¢.  So short were onrsupplies at this point
during the summer, that many cargocs wero brought
from the neighborhiood of Kingston, and besides the
receipts by rail, at present their is a large quantity
in store, received from Montreal. The late crop is
uadoubtedly short; and in consequence of the large
city trade, we sball have to import & considerable
quantity 1o kecp up onr supplies.

The following table shows the prices of oats at this
point, each month during the past two yeurs:—

1566, 1867,
cts, e,
JanUALY ceeetetrisanstastiricansenne g} :xg
% 22
2 rd
33 5
32 13
32 30
33 52
2% 2
L 62
30 55

OATMEAL.

In connection with oats, we obserre with pleasure
the great improvement in the manufacture of oatmeal
which has taken place of late years, causing this ex-
cellent edible to go largely into consumption here,
aund to becomae, as well, an important brouch of ex-
port.

RYE.

The importance which has within three years be
come attached to this cereal, is wortby of note, being
mainly attributable to the high price of corn, which
has caused it to heused largely by our distillers, and
to the increasing favor which the flour made from it
has obtained in the eastern markets. DButa compar-
atively small portion is grown in this vicinity, but
the receipts at this point for local use, will for the
present year amount to about 80,000 bush.—all for
distilling purposes. The price last spring was about
70¢ to 80c—advanced to about $1, while the bulk of
the grain this fall has been sold at from 90¢ to 81 ver
buskcl. . -

PEAS.

The crop of 1ast year was undoubtedly the finest
cver harvested in this country, and the prices realized
must bave made it a very remanerative one to the
farmer. The shipments from Ontario and Quebec
for the summer of 1867, were upwards of a million of
bushels, while for the same timo in 1863, they barely
reached 60,000 bushels. The results of the carly
shipments to the States in the spring were all satis-
factory, but owing to the heavy arrivals in England
about the end of May, and a break in the corn market,
considerable losses were gaid to be made in the later
shipments. Itmay notbe out of place to call the at-
tention of dealers to the duty charged onpeas by the
United States, which is a perfect anomaly, 50 per

cent being charged for peas imported for seed, and
10 per cent when for consumption. For n short
time during the summer, our ncighbors saw fit to
charge 30 per cent. on all peas imported. The de-
livertes of this grain since harvest, at thispoiat, have
been very large, and the quality cven better than the
spring shipments. The demand has been very active,
and prices bavo ranged firm throughout the ), viz:
from 75¢ to 80c, cargo lots selling at 82¢t083¢. The
total shipments from the Province of Qntarig are com-
puted to be this fall, from 400,000 to 500,000 bushels.

The following tabic shows the prices paid for peas
on this market, during cach month in the past three
years:—

1565, 1860

Joury & u %

FOON Y. cceniareonrosnanee B 03 bt
20 [V 1
20 71 114
38 K1 ki
i 3 ki
90 k(} %
” [ I
o2 88 30
62 % 82
a3 30 3
e 68 k4
' .

TOE PROVISION TRADE.

Thoe year just closed has been one of moderate sue-
cess to those engaged in ihis branch of trade. The
profits have not been great, owingto the comparative
absencc of inflation.  Provisions have now seemingly
gettled down to their legitimate value, and dealers
can, fora time, look with some degree of certainty
for fair profits. )

BUTTER.

There is room for reform in every detail of the
butter husiness, as carried on inCanada. Thearticle
is injndicionsly managed from the outset. Ialf of
the back country farmers keep their dairy jn, or ad-
Jjacont to, their kitchens; the cream sours before it is

churned, and all subsequent care cannot render it
sweet butter.  Hot, woter i3 also too freely used (o
hasten the “ gathering.”? True, we bave o large popu-
lation of good makers, and then again, the wrong salt
is used, It should be Ashton’s Liverpool salt. ~ Qur
heaviest dealers have vainly protesied and advised
in thig matter, through the press, by letter ana circu-
lar, andstill tho character of our butter is but litile
better than that made inthe Western prairies from
long wild grass, and ia quoted among the lowest
grades in tho markets of New York aud Liverpool.
Apart from the quality of the butter, the style of the

ackageand metbod of gacking are serious defeats.

n England, duriog the time of Georgoe Iil., Parlia-
mentary enactments rendered it fincable in £5 for o
cooper to issuo a packags without bis name, and the
dry tare being branded thereon. Thatlaw remains
still in force in England, and_has beea copied and
enforced in the Stato of New York. Tares in Canada
aro & perpetual source of dispute and dissatisfaction
to the dealer. In every trausaction he is cither the
victim or the victimizer,

Referring to the trade of the past season, it must
be admitted to have been in amore healthy condition
than the preceding year. No inflation of prices, and
hence no sudden decliae, but a steady business at re-
munerative rates eharacterized the year thronghout.
Shippers suffer such indirect losses from the eanses
mentioned above, that margins must show large to
induce an active trade in the comiag seasou.

The yearopened with low rates. Speculation soon
after went fortk into the batter districts, and prices
advanced from 12c.to 133¢c. General opinion pro-
phesied a short mnake, by reason of the abundance of
cheese factorics. By and by it was apparent that
the yield in June and July was equal to those months
in former years, aud operators hegan to  figure *? on
the prospects. August and September were dull
montls, but with the fall weatber holders were firmer,
and the © buttcr is not in tho country * again rcport.
cd. The English market then gavo way, and had not
a Noew York local demand arisen, stocks would have
gone out at & losa. Itis sadly suggestive to the
trado in Canada, that each year exhibits less chance
of a profit in shipping to Great Britain. The Con-
tinent has clbowed us out of the market, mainly
owing to the five-cighths proportion of grease we
send them, instead of butter—and while on the subject
of grease, we may notice the numerous lots of 1866
make that within the past asix months emerged from
cellars all over the Province, where hopeful bolders
had secroted them. |

Our best market during the fall and winter has been
New York—as indeed it gencrally ig—in spito of the
4c¢. duiy; and if the articlo weremade as marketable
and eatable a3 that from other conntries, a ready sale
awaits it.

CUEESE.

The manofacture of this article may be said to
have exceeded itself during the past summer, and itis
quite possible that some of the one hundred factories

commencedin 1867, willbeidlein 1568. Thisdoes not
abate tho confidence of shippers in the better grades of
Canadian checse. Their success, we presume, will
1end encouragement to exporting, when the new pro-
duct appears; and thongh prices were thought low
last year, a higher rate cannot be looked for, unless
through tho exigencies of war or famine.

The season’s manufacture is variously estimated,
but we think it wouid be safelo sctit down at up-
wards of 50,000 boxes for this Provinee. The quan-
tity will surely outstrip the quality, for it will take
years of experienco and care (o aitain the standard
of New York cheese, withont speaking of the higher
English brands,

EGGS.

The year's balance sheet again shows an unfavour-
able year, for itls the cxpreased opinion of Csnadian
shippers and New York receivers that last summer
was the most severs on eggs of any in their memory.

A ligh price in eatly spr_ing gave way uniil in Jane

8c. was tonched, and a slight reaction in price follow.
ed. Tho market ranged from 8c. to 10¢. until the
cool weather in October cutoff the supply, and ad-
vanced the figures, Transportation to tho chief market
~New York—washes away the margin, and ofcen
gomething more. In fact, gome lots during the past
summer reclaimed cartage for dumping into the Hud-
son river,  Qur express lino hiero is a monspoly, ex-
orbitantly high, Our farmers suffer a heavy loss
yearly for want of arival Jino to compete with the
american, in carrying fast freight, such_as eges.
Chicago shippers land their egas in New York cﬁﬂy
in seventy hours, while ours are not unfrequently
fourteen dagys travelling one-half (he distance, at
double thé cost.

Wo would say the shipments from this Province
during 1867 exceed 12,000 barrels, all of which naid
an ad valorom duty of 10 per cent. to tho American
Government.

TORX.

Referring to that part of last season’s operations
which took place after the publication of our. last
annual review, we may mention that dressed hogs
continued to arrive freely uatil tho middle of March,
and were cagerly {aken by packers. The number of

hogs packed during the scason 1866-67, was cstimated
at about 25,000, u large proportion of which was
brougbt by rail. ' The average weight was bardly up
to the previous year, but the yield of lard was quite
equal, giving evidence that farmers wero paying
more attention to tho feeding, In tho early part of
the scason, cut meats were exceedingly slow of sale,
but a reaction took place, and holders finally cleared
their stocks at fair profits. In curing, greater pro-
minence was given to the manufacture of roiled
bacon, smoked hams, &c., for local use, tho import
duty having shut consmmers out from the Cincinnati
market, which formerly supplied ug with this class of
goods. The import duty glso stimplated the manu.
facture of mess pork, large quantities of which wero
sent to the Oftawa district. The lumbermen had
hitherto drawa their supplies from Chicago, butin
future, it is likely all this trade will be retained in
the country, as owr brands were found quite equal to
the Western.

This scagon, so far, we have hod fully twenty-five
per cent.more hogs brought to market than at this
time last year. A large number, comparativel
speaking, were slaugbtered in the city. The dressel
hogsbeganto arrive very freely beforo the cold weath-
cr set in, and many farmers were compelled to sub-
mit to low prices. Mauy hogswercsoldaslow as 34
net, a ruinous price for the farmer, with peas gelling
at 80c. per busbel.  Tho high price of feed has, with-
out Joubt, caused many to market before the ho;
were really fit for killing. We have conclusive evi-
dence in this, that mess hogs are very scarce and
command a high price. In Scotland and Irelang the
bulk of the hogs raised are fed on potatoes, the crop
of which, this year, in thesc countrics, has been very
indifferent.  As a result of this, we find a scarcity of
heavy meat in both these conatries, and such orders
as have come to hand, have been for heavy bacon, if
possible. We have been unablo to take the fullest ad-
vantage of this, having so few hieavy hogs of our
own, It.is estimated variously by packers that the
yicld of lard will be from 30¢. to $0c¢. per cwt. less
thanlast year. Itisgratifying o learn thatihe reputa-
tion of our pork productsissteadily improving in Eng-
land. We havo effectuslly overcome the prejudice
that existed against our manvfacture. Some large
sales of English prime mess pork have been made in
London at the highest quotations for Amirican.
Several shipments af bacon were made to the Mari-
timo Provinces last year, which netted tho owners
good profits. This secason, also, scveral lots have
been sent, but with what suecess wo are unable to
say.  We hope to see these markets buy more of our
productions when our new Governmnent gets fiirly
into operation,

Officers of Agricultu;z;i Societies for 1868.

Abpminaroy CovNtr.~President, John Sharp, Bath;
1st Vice-President, Sidney Warner, Wilton ; 2nd do.r
James Nimmo,, Camden; Secretary Treasurer, J. B,
Aylsworth, Newburg. Divectors, Donald Fraser,C.W.
Uulman, John Percy, Ira S. Daly, R.F. Hope, Miles
Stormer, and John Wager.

Nortt RipivG or OXFORD aNDp INGERSOLL—Presic
cat, J. 8. Henderson ; Vice-President, James Benson :
Secretary Treasurer, W. I Gane j Directors, Edward
Barker, John Markbam, —— Ryan, Elishe Hall,
Wellington Harrie, Jolu Thornton, James Chapaina.

Stephen Roberts,
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Voultry Vard,

Christas Geese in England.

NoRFOLK lias long enjoyed o most extensive aud
unrivalled celebrity for er poultry, and especially
for hev turheys and geese.  The number of these
delicious birds sent from the county throughout the
year, and particularly at Christmas time, is incredi-
ble. Besides those reared in our farm-yards we have
geese produced by wholesale just beyond Magdalen
gates, by Mr. Bagshaw, who has complete monopoly
of the wrade, not haring any known competitor in the
country; and some statistics respeeting the rearing of
these birds, and of their disposal, will prebably not
be uninteresting.

Formerly Mr. Bagshaw reaved a large number of
turkeys, but the demand for geese so increased that
he confined his Christmas business tv the latter birds,
still, however, continuing a general trade throughout
the year. In the course of twelve months he pro-
duces from 60.000 to 70,000 fowls, of which about
20,000 are ducks, principally of the Norfolk species.
About the Yast week in Uctober the * buying up” is
the first preparation for the Christmas sale, more than
onc-half of the number required being obtained from
Holland. and the remainder from various parts o
this country. The falting commences about the
middle of November, amd the largest number fatted
at one time is 12,000~the number fatted this winter.
As we have said, this business is carried on just
heyond Magdalen gates. The food on which the
fowls are fatted is barley-meal and brewers’ grains,
the former being ground by Mr, Bagshaw himself, so
that he may not be exposed to the adulteration which
this commudity frequently undergoes; and the quan-
tity of food required is about ninety coombs of barley-
meal and sixty coortbs of grains daily. The manure
from such an immense number of fowls, fed wpon
such a description of food, is very valuable, and fre-
quent applications for the sale of it are made; but as
Mr. Bagsbaw holds a farm close by his poultry-yard.
he preters to make use of it himself. It takes about
six days to make preparations for the market, and
about one hundred dressers are employed in the
work, but as the bhirds are not drawn before they are
sent to market, the giblets are bought with them. Of
those killed for Christmas, some 1,000 are sent to the
goose clubs, and the rest are-forwarded to the mar-
kets at Leadenhal) and Newgate, where they are sold
oncommission. During the Christmasweek noless than
from seventy to cighty tons weight were seat away
from Norwich by rail, the geese averaging in weight
froma 9 to 16 Ws.—Norfolk Chronicle.

Poultry House,

- Ix our iast issue wo gave a description and plan of
Col. Hassard’s Poultry House. Reference was also
made to Mr. Lane’s plan, but waunt of space prevent-
cd our inserting it in the same issue. 'We now give the
plan and accompanying description, faken from
Wright's Practical Poullry Eeeper:—

The illustration represents the poultry yard of Mr,
fI. Lane, the well-known fancier of Bristo), and will
be found peculiarly adapted for the rearing of cither
Spanish oc any other delicate breed; protection
from inclement weather, as well as convenicnce of
access and superintendence, having been specially
studied.

In this design A is n coverad passage which runs
along the back of all, and by a door which opens into
cach allows of ready access to every hous¢ in any
weather. Onc cnd of this passage may open into
some part of the dwelling-house if desired. The
passage should have a skylight at top, and must also
be freely ventilated at the roaf; to secure this ob-
ject by having it open at cither end would cause
draught, und destroy the peculiar excellence of the
arrangement  The houses B, for roosting and laying
in, are 7} feet by 4feet, and the side facing the
passage i3 only built or boarded up about two feet,
the remainder being simply netted 3 henee, tho birds
have a free supply of tho purest air at night, whilst
quite protected from the cxternal atmosphere ; and
can De ail inspected at roost without the Ieast dis-

tuthance—a convenicnco of no small value. The
nests should bo reached from the passago by a trup.
Joor, and thore is then no necessity ever to enter the
roosting-houso at all except to clean it

A smnll trap-door a3 usvzl, which should be
always closed at night, communicates between the
honse and the covered ruus ot yards, C, which are
53 feet by 9 fect. They are boarded or built np for
2 feet 6 inches, the remainder netted. except the
partition baiween them and the houwes, which is, of
course, quite close. Both bouses and runs must be
covered with some deodoriser, and Mr. Lane prefers
tho powdery refuse from lime works, which costs
about 1d. per bushel, and which he puts down about
two incbes deep. It always keeps perfectly dry, and
ian great preventive of vernin ; whilst if the drgp-
pings are taken up every morning. it will require
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renewal very rarcly. Infront of all is agrass ruu,
which should extend as far as possible, and on which
the fowls are let out in turn in fine weather.

An additional story, E, may or may cot he con-
structed ovor the roosting-house, and in case of emer-
geney, by sprinkling the cggs, may be made to ac-
commodate sitting hens; but is not to be preferred
for that purpose, for reasons givenclsewhere. Every
poultry keeper, however, knows the great utility of
such pens on vavious occasions which continually
arise, and they will he found excellent acconmmoda-
tion for sick or injured fowls.

v .
4>

F. M. Jormay, Auburn, Me., uses bis hot-house for
a henery during the winter.  Tho hens are delighted
at living under glass,and “shell out " most liberally.

Sprixa PovLTRY EXRIBITION.—Wo loarn that it is®
the intention of the Ontario Ponltry Association to
hold their next exhibition in Toronto, on the 15thand

16th of April.
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Address of W. H. Mills, Esq,, President
of the Ontario Fruit-Growers' Asso-
ciation,

, —
y  Tuere is, indeed, very little, yearly, added to our
'stock of knowledge in fruit-growing and its progress
which may be considered new ; and were we to con-
fine ourselves to this. we should not have much to
say; yer in any address of mine, I cannot belp but
| feel the delicate position in delivering such to gentle-
- men more capable of giving than recciving instruc-
(tion. Still, I have pleasure in knowing that what

R‘V—'—'I 37 may be said is open to the criticism of mea so capa-
A /\/\ ‘ P P

Iblc of setting right my crrors.
It strikes me that the thoughtful observer and
; lover of fruits among us must have noted the signifi-
cant fact, that the last ten years of our Pomological
hisory have heen quite up to the standard of general
progress, as compared with other departments of
industry. e seesitin the increased public desire
for a greater supply of the finer fruits ; and also in
the demand. 1le seesitin the improved qualities
, brought to market, in the general interest taken in
exbibitions, and also in the increased quantities
brought forward atall our local and general shows;
fromn the sale of vines and trees at our nurseries
throughout the I’rovince, and from the Reports of
j the Minister of Finance. Now this progress is grati-
 fying to us, who feel that the peaceful and enpobling
‘occupation of fruit-growing affords the least temp-
; tation to moral degradation. Let us cast our eye over
1 thetables of the trude and navigation of the Proviace;
iin these Reports we sce that the export of green fruit
during the fiscal year ending June 30th, 1867,
amounted to 17,535 barrels.  This gave us a revenue
of $39.290. The United Statesreceived $27,420 worth;
Great Britain $5,001 worth ; and the balance went to
the Provinces. This, as compared with previous
years, shows a gratifying increase. The Boston Her:
ad says, that ¢ the various qualitics of Canadian
apples have now reached such a degree of excellence,
that they are greatly sought after and cagerly bought
up for the American market.” A few ycars ago it was
Jjust the reverse. It is notorious that in many sections
of New England the apple crop has come toboa
total failure. Many wrilers have attempted to
acconnt for this phenomenon. It may probadbly be
owing to the clearing up of the forests, thusremoving
onc great obstacle to radiation of moisture, which
would be increased by underdraining, and other
applicatious would so far modify the humidity of the
atmosphere, that the apple-tree, which delights in
moisture, is deprived of its natural clement of subsist-
ence. DBe this as it mav, those New Eoglanders are
{now compelled to send abroad for their supply, so
that we are not surprised when Baldwin's, Spit-
zenburghs and Greenings ale quoted at $6 per bar-
rel.  All that is necessary to extend this frade with
the States is a strict atlention to proper cultivation,
care on the part of the producer in his selections,
and packing nonc but the very best for shipment.
And to secure an application of this principle, Y
should recommend the formation of a competent
committce, to report o this Association upon the
hest classification or grade of selection in fruits, such
as Ist, 2nd, 3rd.  The finest and largest specimeng of
its kind, free from blemish, st grado ; sccond insizo,
but free from blomish, 2nd grade ; small, injured,
braised or worm-caten, 3rd grade. The first will
always command the highest price, the second, pro
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hably 30 per cent. lower, and the third ought to be
compelled to stay at home. This would be justico to
tho produces and purchaser, and at the same time
educate the public mind to a standard of excel-
lence aml compatrison. It sbould be understood
by all parties that the method of carrying fruit
to marketshould bo one of the conditions of the grade;
for example, no fruit,be it otherwise of thefirst grade,
shall be so considered if brought to market in bags.
No fruit can be thus handled without ivjury. Many
other things will present theraselves to the commitiee.
No doubt the prees, thoughout the Dominion, would
give freo publicity to the Report ofsuch a committee,
on the ground of public interest.

Although tho exports for the fiscal year ending June,
1867, show 80 favorably, Ihave not thelenst doubithat
whenthenext Report is made up for June, 186§, the ex
ports will be found to exceed those of the previous
year. I am acquainted with seceral gentlemen in our
immediato localty who have shipped many Lundred
barrels this season to Montreal, New York, and
Liverpool ; they were some of the finest specimens of
apples, thoroughly selected, and packed upon scien-
tific principles. These command somethiag over one
dollar & barrel more than the same shipped without
special attention. We also have some favorable
accounts: from the sccond and third concessions of
Norwich and from the County of Halton. The Mil-
ton Champion states that Messrs. Moore and Orr, of
Oakville, Lave shipped from that port alone 2,500
barrels, this season, the cost of which, delivered at the
vessel, averaged $1 75 per barrel; these have been
shipped direct to Livérpool, Glasgow and New York,
by way of Oswego. Mr. James White has also sbip-
ped some two or three hundred bLarrels to Great
Britain, and no doubt others have done the same, as
the crop this year was good, and the traflic greatly
on the increase ; we may, tlherefore, look forward to
the next official Report with much interest. If we
bear in miud the fact that our facilities for commer-
cial relations are becoming more perfected from year
n vear, no cause for fear (as some nervous people
fancy) need be entertained, that teo many viues and
trees can be planted, and the market thereby become
gluited with fruit ; they may as well puzzle their
brains with theidea that a time is coming when the
coal ficlds of the world must give out. All develop-
men's are governed by natural climatic forces, the

human race included. The tropical productions are
distinctive; tho fiigid and_temperate zomes, also,
have their own peculiar conditionsof soil and climato,
and from these only can those indigenous- produc-
tions bo profitably supplied. Therctore, the people
of the apple region nced not have any fear ofa
world’s competition. The whole matter resolves
itself into a natural reciprocity: the Indies want our
ice and apples; wo their spice and figs. But to keep
more strictly to the subject of fruit-growing, I may
be permitted to say, that the apple and ‘penr, the
peach and tho plum, are not the only fruits for which
our soil and climnate present favorable conditions for
devclopment ; all the smaller fruits, as well, may be
produced in great abundance. Thefact has been cs-
tablisked, that where Indian corn can be sucecssfully
grown, there, too, the grape-vine finds a suitable and
patural clementinheat and dryness, two imporiant
conditions in its successful culture. We find these
conditions rcmm‘k:\b\g rominent in the counties of
Lincoln and Wolland, Elgin, .Essex, and Kent. We
bavealready made a commencement toward the pro-
duction of this healthful, and, above all others, to
mo tho most grateful and delicious fruit ; we, there-
fore, look forward with extremo pleasuro to the
time, as not far distant, when the Dominion of Canada
may boast of *its grapes and wine as arlicles of ox-
port. Though wemay never he able torival the
tar-famed Syrian cluslers, in their marvellons weight
and magunitude of bunch, we may, however, take as
manypoundsin the aggregate from anacre of ground;
and this, for commercial purposes and manufacturing
of wine, is all wo require. The almost unlimited
number of new varictivs vecently imtroduced, indi-
cates an effort to produce a grape equal in flavor to
vhe foreign kind. L have no doubt of the success of
this cffort throngh bybridization and rropcrselcclion,
and by atudying the suitablo conditions of growth
for the young seedlings. Under thesccircumstances,
it moro than ever devolves npon this Association, as
protectors of the public interest and as direclors of

publio taste in fruit matters, that no haste bo exhibi-
ted in the recommendation of new fruits. That much
diversity of oglnlpn cxiats touchlng thoe quetities and
hardiness of the same kind of fruits, thero can bono
doubt. This arises from the fact that there can bo
exact identity in soil, climate, and position or modes
of cultivation ; it follows that no particular fruit can
become o universal favorite, but may be a local gem
of excellence. Some may bave a wider range than
others, stitl tho fast remains the same; and were the
originators modest and_candid cnough to let their
patrons know this, much chagrin and disappointment
would boavoided. Our cfiorts should be to sceure
the production of at lcast asgood, if not a better fruit,
thauy the best now known. The road through
bybridization to produce new varieties is unlimited ;
no man need be envious of the efforts orsuccess of
others. The field is too large for collision. Ifany
of our friends succeed in producing o really good
grape or other fruit, we can afford to be proud of his
success, because wo feel that it may be still further
improved by judicious hybridization. I should,
therefore, deprecate any effort to_influcnce members
of this Association to make our Society subservient
to auy private interest, either in this direction or any
other, that may have a tendency to falsify the second
article of our constitution.
———t e

Which is the Best Winter Apple ?

To the Elitvr of TRE CANaDA FARMER:

Sie,—The question is often asked which is the best
winter apple, we will suppose, for all purposes. At
one time the Baldwin received the most votes at the
Fruit-growers’ Convention of western New York; but
of Iate, King of Tompkins County appears to be the
King of all {he kecping apples.

The Baldwin is not the apple it was advertised to
be; the quality is not quite first-rate, and the tree is
not hardy; but it is an applo of long cndurance, and
will stand as much exposure as any other variety.

Northern Spy is a very4ine apple in every respect,
but requires carcful bandling, and is uneven in
size; the tree requires a long time to come into bear-
ing.

Golden Russet is a very fine market apple, being

even in size, and one of our very best table apples,
always commanding the highest price.

Ribston Pippin is our most valuable apple to
ship to a foreign market; it contains the most real
virtue, is worth the most per bushkel of any of our
long list of apples; but it is not quite so productive,
and not so hardy assome. King of Tompkins County
appears to be tho apple for the Dominion of Canada,
an apple without a fault, according to somo of our
most experienced fruit-growers. If this is the case,
why not plant it all over the Dominion? This is a
subject worthy of our most scrious consideration,
and, unfortunately, those having the most experience
are not the parties most likely to writo on this sub-
ject.  The Fruit-growers’ Society, of Ontario, recom-
mend o list, which is not very long, and still leaves
the matter undecided. B.L.

Copourg, Jan 1ith, 1868,

— et OBt

The Grape Question,

v e

To the Elitor of Tur: Caxaps FARMER:

Sir,~In my rambles over the country this fall I
fonnd some very good grapes. It is said by wany
that we cannot grow the grape in Canada; but if they
Liad been with me in my boyish days, rambling up
and down the sheres of Lake Ontario, they would
have found at least wild grapes in abundance; and
the country that will grow the fruit spontancously,
must surely be snitable for its cultivation. On the
21st September Iast, about forty miles west of King:
ston, and five_miles from Lake Ontario, I found
Diana grapes quite ripe, growing on a close board
fence running north and south, without any particular
care. Here I sat down and ate my first grapes for
the scason. On looking around I found Concords
hanging loaded with fine bunches, just putting on
their bloom. About midway between Kingston and
Toronto I found Concords hanging in large clusters,
of what quality X did not detormine, but fine to look
at, on an open trellls, and not far off was & vine of
Diana, 1ad2n with quite ripe fruit. This localily is

bordering on thelake. On the 19th of September this

grapo figured at the Horticultural Exhibition, taking
prizes ns Concord and Delaware; so much for judges
not knowing Diana from Delaware. Now, what wo
want to know, is sometbing more aboul grape grow-
ing in this country. Itis not cnough for mo to say
I have climbed bigh trees and plucked grapes ol their
tops, or that I have seen grape viaes fifty feet long
and a3 many years old, not amile from where [ write;
we want to kunow all about the Adirondac, the Allen’s
IIsbrid, the Creveling, the Iona, and the Rogers’
Hybrid. Mr. Arnold tells us wo have to wait an-
ot{\er season forhisnewsecedlings  Why waitanother
season? If the grape-growers of Ontario will give
us their experience in all the new and vaivablo
Kinde, we wil plant immediately, and not wait, for
Canada is to be a great grape-growing come:%&._

UsTaRso, Januavy, 1868.

A GerMax who went to Kelly’s Island, Lake Erie,

in 1853, with $60U, to grow grapes, is now worth
over $50,000.

28~ 3. W. Griswold, of Wethersfield, Conn., informs
the New York Horliculturist that he has preserved his
trees from the canker-worm by piling coal-ashes
around their tranks.

Ix the Niagara River there isan istand of 120 acres,
where peaches never fail.  On both sides the water,
flowing rapidly, never freezes, so tho trees are not
killed “with intensc cold. A few years since, this
small tract was purchased for $5 anacre. Last year
the crop of peaclies aloue sold for $7,000.

RarpIts axp Freir Trees.—A correspondont of
the Western Rural gives the following directions for
proteciing trees from injury from rabbits; he says he
has tried the plan for twelve years without o failure:
“ Take sweet milk and add soot sufficient to make a
thin paint, and wash the {ree or rose-bushas furasthe
rabbits can reach, This should be done on a dry
day, 80 as {0 dry before any rain. Ihave found one
application sufficient for the winter. Letthe farmers
try this onc season, and I will insure satisfaction.”

Brick Kxor 1v Pre Trees.—D. D. Walsh, of Rock
Islangd, NMlinois, & well-known cntomologist, says that
all his examipations have resulted in the conviction
that the black knot on the plum tree is the effect of a
fungus, and is not a disease nor & gall. Ile thinks
the spores or sceds are formed about the end of July,
in latitude 40 deg. 30 min., and therefore if the ex-
creseences be all cut off and destroyed by the early
}mrt of July, an effectnal stop will be put to their
arther spread.

Ddvertisements.

TO AGENTS!
GRAPE VINES AT TEN CENTS.

DELAW.\RES‘ Concords, Thanag, Oportos, and Hartfurd Prolifics,
. with good roots, at $10 per 100, if cash accompanies the
order,  Address, W. W. RFICBEN,

v5-4-58 Grimsby, Ootario.

TORONTO, DOVER COURT.

0Ono Thorough-bred DURIAM BULL,

Ono u HEREFORD,
Ono e GALLOWAY, and
Two GALLOWAY COWS, I'OR SALE by
v5-3 6t R. L. DENTON.

TO CHEESE MAKERS.

O.\‘ receipt of . O. onders or remittanco by post, wo will forwand

10 adéress tho amount in goud, suwect and £¢as020d reanotis.

Twenty-1wo ceats cach. Imported to supgly tho trade, Order
.

carly.
MARTIN COLLETT & SON,
vo4.1te 468 Yoogo Street, Toronto

WILD LANDS.

——

FARMS AND
ACRES OF LAND FOR SALE in ninety-tbree

46,50
3 Trwnglps of Lho I'rovinee of Untano.  Listssent

freo on application to
W. HIOPE, Lavd Agent,

v 2 Victorta Hall, Metinda Street, Toronto.

THE SUBSCRIBER HAS FOR SALE

FOUR GALLOWAY BULLS,

Ono and two yests old.  Tenns cAsy.

ALLX. KERR,
vo-4 1

Westminster, London, POs
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64 THE CANADA FARMER.
NEW AND CHOICE PLANTS !{JOSEPH HALL MACHINE WORKS, | Eovronty st domata. sching ot rom 162 to 206
DY MAIL. Osmawa, OSTAIID, Dec. 18, 1657, | Preca Thcs o f10m 80 80 0340 weral lots hiasing beeu
logs ol very unse 2 Leet

1 WILL scnd 1 uvzen of good strong plants of any of the following
chuico varietiey of Str.wberries (post pald) to aay part of the
Prov nee, on recelpt of £1, or will pack aud deliver them st tae
cxpress uffice for 83 per 10) —
JLCUNMIA or RXUX + 700 —The fluest most profitable, and
Ligbest recommended of any of tho new varieties
METCALI 8 EARLY — A\ promising hew varlety vory carly
NEW JERSEY SCARLET ax0 BROOKLYN SCARLET. —Tho two
prizo berr cs of the Net: York Tridune.
AGuICULTURIST —The prize Lurry of the Amencan Agricul-
turist  And,
SMITH 8 SEEDLING —A niew variety of my own, of excellent
flavour Also,
WIL ON o ALBANY axp TRIOMPHFE DE € AND=—A! Ity conts
per duz , §1 per 200, or $4 per 1,000
uillolso send by matl (j.0st patd) good strong vines of any of
the .olfowing varettos of newand valuablo Grapes, on recolpt of
the pri o annexed, or pack and deliver at express offlce at tho
prico per 100 —
SaLEM.~Pronounced by Rogers a3 tho Lest of his hybrids—
$1 60 cach.
10NA Ad\on IsBAELLA —Dr Grant s new Grapes—75 centscach;

$:0 per 100,

CREVELING —Very carly, hardy, and of excellent Qavour
Tobk the flrst prizo at the Provincial Falr, 1850, as best open-air
Grapo=—50 cents cach; $30 per 100, .

ONTARIO —Tho largest of tho out-door Grapes—50 conts cach;

£30 per 100

DELAWARE, CoNCuRDP HARTHURD PROLIFIC—40 cents
cachi; $25 per 100.

D%}(}lnLE.S BLACK CAl' RASPBERRY—$§1 per doz.; $4
per 100.

RITTATINXY axp WILSON 5 EARLY BLACKBERRIES-50
cents cach; §5 per doz.

GOODRICH'S EARLY POTATOES.—The best of all catly—$5
per brl,, delivered at rafiroad or express.

A&~ ORDER EARLY, AS MY STOCK 1S LIMITED. <gn

Address, A, M. SMITH,
v34.2¢ Grimsbr, Ontarlo,
FARMERS !

Tm: best Fomdy Sewiog Macliugo for you I3 the Now Lettor A
Buoger.  Tuough the price s luglie=$50=you will find the
best the cheapest intho end.

NORRIS BLACK,
facturer of Artl-
Vo418

Agent for tho Singer Sewing Mach and
ficial Legs and Arms, 18 King Street East, Toronto,

JONES & FAULKXNER,

(Late J. Joxes & €o.)

Dairymen’s Furnishing Store !
DEALERS IN BUTTER AND CHEESE,
No. 141 Genesec Street, Utica, N. Y.

DAIRY necessaries of every description dlways on band, par-
ticularly Pure Annatto, an asticle in much request
among datrymen

A%~ Special at{ention given to Canallan orders.,

MILILER’S

INFALLIBLE

vi194

TICK DESTROYER FOR SHEEP!

ESTROTS tho TICK< ; «lcavses the shin, strepzthens apd
promotes tho growih of the wool, and improves the con.
ditlonoftbe avimal
It ispot upin boxesat 33c, T0c., and $1, with full directions
oncach pachuze A Jdue b wll clean twenty sheep.
HUGH MILLER & Co.,
Medical Hait, Toronto
ve 140

167 King Street Fast

FRUIT, FOREST AND ORNAMENTAL TREES FOR
SPRING OF 1868,

—

rI\'ﬂE largest stock 1o the country, For sale in large or small
quantiies. A descriptive and fllustrated priced catalogue of

Fruitg, and ono of Urnatncutal Trees and Plants.  Sent, pre paly,

for 10 cen.g cach.  Wholesale cataloguo ¥reR,

ELLWANGER & BAPRY,

Mt Hopo Norscrics, Rochiester, N YV

vs,{-ec
THE BKST SHEKEP MARK YET INYENTED.

I’I‘

< 48 N.D.~AGENTS WANTED

18 mado of tio. stamped twith namo aod cumber Is clieap,
does not wear vut, and tooks well.  Price threo copts each,
ARCBIBALD YOUXG, jr

Sarnls, Ont.
637t

THE “BERWIOK” OR “ABELL" GEAR.

AN effort havipg ceen mado to induce tho pubkic to beliovo that
they wore 1scurping a groat risk tn parchasiog Threshivg
Machinez at this ostablishment, having tho * Berwick, *or as it Is
sometimes called, tha “ Abell #* Gear attached, we Would eay,
(hat nome tinad einde, Mr. Jobn Abell, \cho clatmed a Patent thers
on, brought a suit in the Court of Common Pleas agrinst tha un
dersigned, 10 recover foran alleged infripgement. The
CAB WaS 83 Toronto at the lart Asaizes, and without hearing
tha testimony réady 10 bo offtred by the undersigned, tho Conrt
@eolded 1hat thePateat of Mr. Abell scas null end void. We sball,
:in futuro supply Machines with this Gear without.any
. Comploio sets of this Gear will be supplied to
parties wishing to atlach it to Machines now §n usoat $16,50 each,
the prics of the Doudle Bevel: Gear.

Partles wishing to chan
Geard will d0 woll toorder éarly, For further lulbrnimon, addrcg (bard

F. W. GLEN, ExzcTror,

v5-1.10t Oshawa, Ont.

forcedt on the market, prices have declined  Hogs offerlog in car
lotsat from $5 25 to §5 80; Mcss SN sclliog at $8. Street re.
ceipty very light ; prices $5 49 to §6 10 accordlug to quality.

ops~The following aro tho currcnt selijog rates fn this mer
ket.—Infertor per b, 250 1o 30¢, medium, 300 to 35¢, good, 35¢
to 45¢; fancy, 45¢ to 60c.

Hides and Skins —Therp fa tho_usual demand 8t full prices,
with very little gt k #n narhet —Hides, groen, rough, per i, 6¢,
grecn, saited, ant inspected, Tiye, cured, 8¢ Calfsking, green,
chc,( cggw, 1254¢, dry, 18c to 26c  Sheepeking, 700 10 750 Pells,
. 0 10C.

Petroleum—Market dultand unchanged ,current mlling rates arve
Waier white, car load, 130, do, 6mall lots, Mo to 15¢, siraw, by
car load, 14¢, do, small lols, 15¢ to 16¢, ataber, by oar'load, 1357¢
to 15c; do, emali Jota, 14c 10 16¢.

Coa1 and Wood--1hcre is & good demand for both coal and wood,
and pnces remain unchanged —Soft coal, $6 60, Scranton egr,
£6 6(;: :luston, $6, Lelugh, $6 00, wood (mixed), $6 80; wood

4

THE CATTLE MARKRT.
The fairs last week at Guelph and Elora were attended by alarge

Duncan’s Improved Hay Elevator.

PATENTED April 13th, 1887

TBE cheapest and simplest constructed Fork in uso inthe

Dominion of Canada  County or Township Riglts for tho
manufacture of the above Fork msy bo obtajced from the under.
signed. JAMES W, N,

ATTENTION! '
DAIRYMEN AND OTHERS |

H. Factory apparatus generally, took the First Prize and
Diploma at the Kingston Exhibltlon’ in 2867, for the best checse

over competitors, Iarties intending to start dairies
would do well to sead for my prico 1st, &s I have rmported direct
from the English manufactorios a vory large stock of large Tiy
Plate, for the express purposs of making Vats and Cans, aud am
able to supply facloriesthroughont with crersthing at a price that
will pay well, by addressiog

vi-2040

. Il. PEDLAR,

vé-24-t Box 100, Oshawa.

Wlarkets.

Tevento Markets.

“Caxapa Famuxr Ofice, Feb, 13tb, 1868,

Tax produce market has slightly improved staco our lastreview,
and & small advance has been cstablisbed in both flour and swheat,
The tond of the market is still upwards.

Flour—Latterly, tho viows of buyers advanced, and yesterday
alot of 1,000 barrels No. 1 superfino changed baods at $7 10, or
an advance of10c on the quotations of last week. This may Le
taken as the present current rato for No. 1 superfine on this mar.
ket. In ex.gn_m{l gupe{lor ﬂ_:cre was notbing dolng. Priceso!
thoeq grades are calirely nominal

Wheat—The markel bag Leen very dull; although tho receipts
have been falr, fow lots bave been offering Sales wero confined
to a few car londs of spricg, .which sold at $1 64. The tendency
of the market boing upwmis probably rather bigher figures would
be pald for large or cholce fots. Ordinary good samples would
Uring that price if pressed upon tho markct. Thero was very
little fall wheat offerisg: - One or- two lots aold carly in tho week
at $1 78 ; good samples would now, probably, commnand a higher
price. Un the strést mazket, although tharo hasbeen excelicnt
sloighing, the receipts are very. light. Prices hiave rapged from
$1 60 to $1 64 for sprisg, and $1 78 for fall.

Oals—The rectipts have been very heavy. A fow car lots sold
carly jnthe wesk at 59¢; sore lots were olering within the past
fow dags a¢ that price, but could find no buyers.

Barley—Since our last report the market has been cox.
and prices bave advanced to a polnt far above anything ever
before ed.  As bigh as $1 25 wa3 freely patd for car Ioads of
choice barley within the past thrco daye. Ihis sadden advance
in prices was malaly caused Ly tho presenco in our market of
sovers! Chicago buyers, between whom and ourlocs! brewers,
who bave not yet completed their stocks, there i3 great compets-
tion. Onthe atroet market $1 25 wasalss patd for choco sam-
pPle.  Ordinary 10 good sedling at froin $1 10 to §1 20, wiihi vory
utle coming in.

Pras—Tho roarket bas been very dult, no lots wero offering. It
is therefore impossible to give reliable quotatious. There were no
Toceipts on the street market,

Oatmeal—Xov sa'es took place during the week —the last reported
was at $6 50.

Bran—2Xo sles reported—worth from €19 to $18 50 per ton

Huay—~2elling at (rom $13 to $18.

Strau=Celling at from $11 to $12,

Dork—The market s generally woaker, Enﬁh prices offering
no lnducements to crs. Muss held at $18; Yrimo Mcss $14 50,

0 lolé ds; packers shippling in tho hopo
of an adrance; Cumberiand offering at vc boxed

Cut Meats—1in rather better demand.  Hams and rolls, smoked
andﬂu%uc; bellies Joc; shoulders, green; Sc.

Lard— and finding wkn!u at D}Zc for shiproent.

? oy repott;

socks very light; choico
wanisd at from 290 to 200¢; dull asa ! Nar at from
12¢c to X4éc;

5 common,
roiis wholemle ‘at 16¢ 10 17¢° retay on the market at
AUc o e

L S WV U DU

.

bor of*buyers, and the princi of the osttle o was
purchased by the nmn(onpuct}:‘; ouse, and for %ﬁ«

Trade has
n offering,

States market, at from 43¢ to 5a perlb. lite weight,

been very dull fn this matket; vory fow cautle have

and thero bas been very little demand.  First-class Onextra

sold at from $7 to $7 6O per 100 iba. drossed weight; 2nd class
s0ld ol $6 dressed welght, or $4 live wefght: Srd clase cattle wero
bought at $6 per 100 1ug. dreeged weight, Sheep and lamba have
been dull of sale.  There i3 nolnquiry, and priced aro unchapged

First-class gold {at $5 cach; 2nd class, $4; 8rd class, $3 No
lambs in the market, Calves hiave been i demand at from $4 to

$7 each,
0000, ~— Fheal—recel;

Chi Markets, February 12 pts”
14,000 Dashels; lhlpmon‘l:’ 3,000 Lushels, No. 9 1n siore, $3.0137.

Corn—S81Xc: roceipts, 56,000 bushels; shipments, 13,000 bushels,
Pork—dnilat s':zpw.’ % ! 1% ‘
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