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EVERY, FAMILY 
dustry depends upon co-operation, 
co-operative principle is the vital force 

‘Ahe Care of Milk Int nded For Cheese- 

Making, 

By J W. Wararon, B. A. 

The success of our important dairy in- 
The 

which contributes chiefly to its success. 

ceive a through aeration as soon as pos- 

sible after being taken from the cow. 
This can be done by pouring’ the milk 
through an aerator several times, or by 
means of bling it for ten or twelve min- 
utes with a long handled dipper. A good 

plan is to invert a milk pan or pail with 

holes perforated in the bottom, and press 

EE TE ET eT ee 

[900 Drops | 
SEE 

El Unless the company or manufacturer who | it down upon the milk in the can, thus Ea Ee ; aly i ilk. Thi ] : OORRE TTY TY [ATT FT CA TT RE TRA 
S 2E owns the buildings and plant, the maker forcing air into the milk. This plan 1s : CEE alt A : 

STATIONS. £-< NO.1.  NO.2 | who makes the cheese, ana the patron who highly recommended by those who have ” 
2 8a | | supplies the milk, are in thorough co- | tried it. Some plan sows adupted 
= : : on i by every patron for thorou aeratin : SOROTON = TH L150 | operation, and cach one is endeavoring to 7 2 p pean te y is a FAC-SIMILE | | 

Towisville.....ccooivvvee 1 : 2 95 1 o do his utmost to make the business a suc- the milk, anc 18 par 0 ran 0 4 : === 

hrey's....coooiins 2 1 952 % 9 | : der mo circumstances be neglected. » : 
htown 110 E31 BR BB! seam seieeiaee sma hen dee 25 | I ET AVegetable Preparation for As- SIGNATURE 
dog bees BAL i 909 1548 TERNAL and EXTERNAL use, and won. | Obtained. Upon each of these three fact- v gs : hoger i Gi oh similating the Focd and Reg ula- 
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Ly John at 7.80, and Campbellton at 5.45. 

Traine run daily, Sunday excepted. 

E. G. EVANS, MANAGER. 

KENT NORTHERN RAILWAY. 
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Trains are run by Eastern gStandard 
Tame. 
Trains run daily, Sunday excepted. 
Connect with I, C. R. accommodation 

#=wns north and south, 

WILMOT BROWN. 

General Manager and Lessee, 

Richibucto, Dec. 7, 1893. 
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| tervals, and thereafter his perform. .nces 

Sick Headache, Pain in the 
fh or Bide, Rheumatism and Wnraigie 

Barns, ete. 

PAIN-KILLER 2, patti sna mecha eames, fiend 0 ‘hanie, Farmer, niter or, and in 
fact all classes wanting & smedicime always at hand, 
and SATR 3 o. imternally or externally with 
oertainty of relief. 
| of imitations. Take none but the genuine 

“PERBY DAVIS.” Sold everywhere ; 25¢. big bottle. 
Vary large bottle, fc. 

THE MANIAC IN THE CAR. 

his finger, grimace and screw up his 
features into horrible expressions of 
malignant madness. 
The poor woman didn’t know what 

to do. Her alarm was so apparent that 
all the others in the car noticed it, even 

the man himself in one of his lucid in- 

became more violent than ever. Every 
physician knows that maniacs delight 
in playing upon the terrors of those who 
exhibit fear of them. Perhaps the wom- 
an herself knew it. At any rate her 
feelings finally reached an intensity | 
such that when the man half rose from 
his seat she shrank into her corner with 
a stifled squeak, which brought from 
him a glance of triumph, or perhaps it 
was surprise. But he only sank back 
again, with an expression of disappoint- 
ment, as if his time had not yet corfie, 
which indeed it hadn’t. Thereafter she 
held herself gathered close, with every 
muscle strained, ready to spring and 
flee. She didn't have long to wait. 
The man looked toward her with that 

terrible, unseeing glare. His fists clinch- 
ed. The handkerchief clinched in one 
of them jerked in short, sharp oscilla- 
tions. His eyes began to bulge out. His 
face became purple. Beneath his curl- 
ing lips could be seen his teeth, bare to 
the gums. He leaned forward toward 
the horror struck woman, his face pro- 
truding almost into hers. His sharp, 
hot breath was on her cheek, and just 
as his arms went up to clutch she made 
one bound from her seat that took her 
half way down the car. 
Two more leaps landed her on the 

platform. Thence, with a mad yell, she 
launched herself forth, despite the re- 
straining grasp of the alarmed conductor, 
and was fortunately caught by a police- 
man, who escorted her to the sidewalk, 
where she wept. From behind she heard 
a mad, gasping roag of baffled rage, but 
the maniac did not Yollow. 
He didn’t want to. He sank back in 

his seat again and wiped his tearful 
eyes. Then he took ont a newspaper and 
began to read. It had been a hard strug- 
gle, but it had ended in victory. He had 
got that sneeze out.—New York Sun. 

ment ; the maker should be fully capable 

| of manufacturing into a first-class quali- 

supply only a quality of milk suitavle for 

making the finest quality of cheese. 
As we desire to confine ourselves more 

particularly to the care of milk and what 

concerns the duties of the patron, we will 
discuss that phase of che subject only. 
The duties of the patron are important 

for two main reasons, He has control of 

the care and attention he gives the milk 

during the interval between the time 
when the milk isdrawn from the cow and 

the time when it is ready to be taken to 
the factory. Very often the patron fails 

to realize his responsibility in this matter 
and feels that if the milk passes inspection 
when being taken in at the factory his 

responsibility ceases. If the chief point 
in quality is flavor, and if the flavor de. 

| pends largely upon conditions which the 
patron has under his complete control, 

then he should be held responsible for the 
quality of the cheese in this particular. 
If the maker could always detect bad 

flavors in milk when taking it in he could 
be justly held responsible for the quality 

of the cheese in regard to flavor as well as 
in regard to other points of quality. But 

when it is not always possible to detect 
bad flavors at this juneture, owing to the 
cold condition of the milk, and the fact 

that the germs which cause the ‘majority 
of bad flavors have not begun to show 

themselves, then he should not be held 

responsible. A maker must bave good 

raw material supplied him in order to 
make the finest quality of cheese, and if 
this is not supplied the very best results 

should not be expected of him, 
The chief points to be noted by the 

patron in performing his share in this co- 

operative concern are those connected 
with the feeding of the cows and the car- 

ing for the milk, 

Last fall many of our cheese factories 
lost money because of the turnip flavor in 

cheese. We know of factories where the 

October and November cheese were sold 
for from 1 to 2} cents per 1b, less than the 

market price because of this injurious 
fiavor. Now is the time to remedy the 
difficulty by not sowing any turnips at all 
for the feeding of milch cows. There are 

other feeds, such as corn, mangels, éte., 
that will produce as much milk in the fall 

of the year, and will not injure the flavor 
in any way. Every dairyman should 

grow a mixture of peas and oats for cut- 
ting during the latter part of July and 

plish several things. It will tend to ex. 
pel the animal odor, which, if left in the 

making. If the cow has been eating any 

foul weeds or food that will taint the 
milk, a large share of this bad flavor can 

be eliminate | Ly aeration, It is also said 
to promote the growth of the germ life 

that it is desirable to have in the milk for 
cheese making purposes, and to counter- 

act to a large degree the growth of the 

aerated it need not be cooled down any 

lower than the surrounding atmosphere 
to be kept over night. If the night is ex- 

tremely hot, or if it is necessary to *keep 
Saturday night’s milk over till Monday, 
the can of milk may be placed in cold 

sary to do so. The atmosphere where 
milk is kept should be pure, and free from 
contaminating influences, such as hog- 

yards, whey barrels, or decayed animal or 

wegetable matter. 

The patron, may feel, perhaps, that the 
duties connected with the care of milk 

are of little importance. It is only, how- 

ever, by the strictest attention to these 
little things that we can hope to improve 

and keep up the quality of our cheese. 
The general principles of our Canadian 
system of cheesemaking are pretty thor 

oughly understood und practised, so it 
will be only by means of care with regard 
to the little things connected therewith 
that we can hope to make further advance- 
ment. It isto be hoped that everyone 
directly or indirectly associated with this 

important industry will realize this, and 

not neglect the minor details, which if 
not considered or attended to will result 
in a deterioration in the quality of our 

Canadian cheese and a lessening of our 
prestige in the British markets. 
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ITISIMPORTANT THAT YOU 
HAVE THE BEST. 

When it is necessary to have an impor- 

tant and delicate surgical operation per- 
formed we call in the very best surgeon. 
When we have money to put away we 

deposit it in the safest and strongest bank 
When we have home dyeing work to do 

it is wisdom to use the safest, strongest 
and fastest dyes. 

Years of test work and experience prove 
that Diamjond Dyes are the best in the 
world—the dyes that give the grandest 

water, but otherwise it will not be neces- | 
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RICHARD SULLIVAN & CO. 
—WHOLESALE—- 

Wine and Spirit Merchants, 
—IMPORTERS AND DEALERS IN —. 

TEAS, TOBACCOS and CIGARS, 
44 & 46 DOCK STREET ST.JOHN N. B. 

Bonded Warehouse No.8 

F BE HOLMAN & Co 
—IMPORTERS =OF—. 

Fine Wall Papers, &c. 
Shades 

8 KING STREET, QT" JOHN, N K 

Paterson & Co. 

BOOK and J OB PRINTERS. 

Masonic Temple, 

ne 
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10.15 | Kingston, 14.46 | in the corner was crazy. At least it was | on the wilk waggon to be taken to the | cheese can be made ; and more cheese can 1 ness and LOSS OF SLEEP. | As 
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3.51 Molus River, 14.09 | as the amazing contortions of his face. | of quality in cheese and depends in a very | properly, and produce conditions in the Ath months old ou anything else on the ples or ise that it 
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pp After the milk has been thoroughly of A wrapper. 

DENTISTS. August for his cows, This will be better : 
SPA and most satisfactory results, a than the corn at that time, as the latter 

Office—Y. M. C. A. pvc pr ric will not be sufficiently matured to give 5.yom o5% Nnfortupats sassy. to. Wy References—New York Colleg: of Den- talked into buying the low grade dyes— 
2 Supe, and University of ious od the best results the imitations that are sold for the sake of GERMAIN STREET, pry 

Visits will be made to Kent County WARES. i large profits—your goods will certainly be ’ 
-#yery month except January, May and Only pure, fresh water should be given | ruined and your money thrown away. 
December, as follows : to milch cows, and they should have ac-| See that your dealer gives you the Dia- : 
Pesnts on i, EEN roe Jos: gh cess to it at all times. A cow giving milk | mond Dyes when you ask for them. Ev. ; ; 

Bactonché pi 23rd and 24th % J ol will require from two to three pails per | ery package is warranted, 80 that you are ST. JOH N, N. B. 
day more than a cow not in milk, fully protected against loss. 

WESTMORLAND GOOD ORL i <A i a — 
ve cows should receive salt regularly. 

Marble W orks, CO MM BER C1 A 8 The quality of the milk will not be so eRe Orr empl. PRINTING, EMBOSSING, ENGRAVIN @, ETC. ETC. 
: : : GENTLEMEN,—For a long time I bad good, nor will the quantity be so large, if | ’ 

T. F. SHERARD & SON, AD OTHER the cow does not gec all the salt she needs. pimples breaking out all over my face. 1 : 
Dealers in Monuments, Tablets, Headstones. was told about B, B. B., and started its Ae 

CLEANLINESS, : i ¢ Sematary work of every description neatiyex- | PR, I NTI N G use. After taking one bottle I was much | BLANK BOOKS Manufactured at Short Notice. ted. Orders promptly filled. SIE il "The strictest cleanliness should be prac- better, and the second battle made a com- ; 53 
MONCTON, N. B. (aug3lui) AT ticed in milking and in regard to all milk. | Plete-oure. I have recommended it to High Class Work. Prices Lowest in the City. Estimates cheere ve 

THE REVIEW [hr edie dod be wl win | ally fumishod. | | y x "brushed before beginning to milk, and it |} X CHROMATI . 

Co mmission will be more conducive to cleanliness to A. et re PRINTING » Specialty. 
milk with dry hands. Cleanliness is a 1RROENN0 YPM si 

Merchant. OFFICE good antidote for all kinds of germ life, Lik Tall Su 
Al kinds of ey fievdoss told om and all pails, milk cans, etc., should be ; inds of countr , 

Fo - horoughly scalded after washing or before ish lly refer to Ameri- ; Commission. Quick sales and prompt ree i ag f English papers generally refer to Ameri Ne) 
garns. Highest market prices realized. putting fresh milk into them. All wilk- can bishops as lord bishops. Some year HU RRY UP BENTRAI 
0 SS MACGOWAN ing utensils should be washed first with ago a man from North§Dakota read in a that 2 

- . b comparatively cool water, and placed 
where they can get the sunlight. Water 
at the boiling point will destroy all germ 
life in the seams of the cans or palls, and 

the rays of the sun ware great purifiers, 
The milk should be strained in every case 
directly after milking to get all impurities 
out of the milk before they dissolve, 

AERATION, 

Saturday paper in London that the Lord 
Bishop of North Dakota would preach the 

next day in St. Paul’s Cathedral, “ Thun. 

der and lightning!” he exclaimed, “ what 
is a Lord Bishop of North Dakota ?”” and 
he made up his mind to solve the mystery 

by attending the service. On returning 
to his hotel at noon he explained to his 

friends that “ the Lord Bishop of North 
Dakota ” was nobody but “Leng Will 
Walker, who used to run a church down 

at Deadwood.” 

ONNEC ME WITH LEVIS! HELLO Is CARRIER LAINE & 3 es sir wish you woul ship me without fail pay one of your 10 Horse-Power “UNIT” ENGINES I'bought a new Engine from Z. & Co. 'as year, u dit has turned 
out a failure. I should have had one of ours at fir t, thenI would not be stuck as I am to day. ; 

Will want some other BUTTFR & CHEESE 8 7! PIES from you shortly. 

CARRIER LAINEZ CO., 
203 So; ulate & LEVIS, P. (. “Re8i FREE 5 

Mention this Paper, 

MONCTON,:N. B, 2. 0. BOX 117, : 

CONNORS’ RESTAURANT, 5 
Main Street, Moncton, 

Next door to the K. Shoe Store. 

Meals served at all hours, 

Aeration is the important point to be 
looked after in the care of milk for cheese 

making purposes, All milk should re- 
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price paid for Buctoache Oysters.) 

Oysters, Roast Fowl, ete, 
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