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HOTELS. 

QUEEN HOTEL, 
Queen Street, Fredericton, N. B. 

pas HOTEL has been REFITTED AND 
PAINT ED IN THE MOST ATTRACTIVE 

BTYLE. AN ELEGANT GENTLEMEN'S PAR. 
LOR, OFFIOE, and BEAUTIFULLY DECOR. 
ATED DINING ROOM on Ground Floor; 
PERFECT VENTILATION and BEWERAGE 
throughout; LARGE and AIRY BEDROOMS; 
gyn ODIOUS BATH ROOMS and OLOSETS 
n eanh floor; and is cepable of accommodating 
oxE NDRED GUESTS. 

pular favor, and is dl vb in 
«6 LEADIN NG, as well as the 

MOST COMFORTABLE HOTELS IN THE DOM- 

The Table is always supplied with every delicacy 
available. The Gooktag is highly hind pon and 
the Staff of Attendants are ever ready to oblige. 
There are two of the largest and. most conveniently 

fitted up SAMPLE ROOMS in Canada, havin 
ps entrances and also connecting with Hotel 

HORSES and CARRIAGES of every style are to 
be had at the LIVERY STABLE of the Proprietor, 
immediately adjacent to the Hotel. 
The “QUEEN” is centrally located, direct] if 

posite to the Bteamboat and Gibson Ferry Land: 
and within : winute’s walk of the Periiuaset Build, 
ings, Co gistrar’s Office and Oathedral. 
8 ASE .CLASS BARBER BHOP IN CON- 

NECTIQ; 

HEALTH 

all Complai of all 

13-10-88 

FOR ALL! 

HOLLOWAY'S PILLS AND OINTMENT. 
TEE PILLS 

Pan THE BLOOD, correct al} Disorders of the X.iver, 
Bowels, They invigorate and restore to health Debilitated Constitutions, and are invaluable in 

1 to Femal | ages. For Children and the Aged they are priceless. 

Stomach, I{idneys and 

THE OINTMENT 

Is an infaliible “my § for Bad fiogs, Bad Breasts, Old Wouuds, Sores and Ulcers. It is famous cr Goa 
d Rheumatism. For disorders of the Chest it has no equal. 

FOR SORE THROATS, BRONCHIT1S, COUGHS, COLDS, 

Glandular Swellings, and alt Skin Diseases, it has no rival; i,and for Contracted snd Biff Joints i$ acts 
like a charm.” 

Manufactured only at Professor HorLoway’s Establishment, 

78, NEW OXFORD STREET, (late 533, OXFORD STREET), >. ONDON 

and are sold at ls. 1}d., 2¢, d., és. 8d., 11s., 22s., and 33s. each Box or dies aud may be had of al 
Medicine Venders throughout the World 

&& Purchasers should look to the label on the Pots and Boxes. If the address is not 
533, Oxford Street, London, they are spurious. 

Great - Bargains NE 
NEW HOME OFFICE, 

Phenix Square, Opposite City Hall, Fredericton, N. B. 

‘We have the largest and best stock cf 

Pianos, Parlor and Church Organs, 
That have ever been shown in this City. We invite the public to call and examine 

our PIANOS, ORGANS, SEWING MACHINES, etc. 

Organs, $50. 
Parlor Suites, $35. 

Bedroom Suites, $18. 
These goods guaranteed, if not satisfactory money refunded, 

‘We invite the public to call and see onr stock. 

For farther particulars address 

Sewing Machines, 

=-$25= 
Guaranteed for Five Years. 

NEW HOME OFFICE, 
Phoenix Square, opp. City Hall 

FREDERICTON, N. B. 
DUFFIEP. 0. Box 28. 

‘WILLIAM WILSON, 

Attorney-at-Law, 

SOLICITOR and CONVEYANCER 

Offices: Carleton St., East Side, 

Directly opp. Dr. Coulthard’s office. 

Accounts Collected and Loans Negotiated. 

WILLIAM WILSON. 

H. B. RAINSFORD, 

Barrister, Attorney-at-Law, 
NOTARY PUBLIC. 

Clerk of the Peace and Division Registrar, 

Real Estate Agent, Loans Negotiated. 
Office : Lower flat of County Court House. 

Adjoininz the office of the Registrar of deeds. 

. Fredericton Nov. 16th, 1891. 

GEO. A. HUGHES, 
Attorneyiand Solicitor, 

NOTARY, CONVEYANCER, &c. 

OFFICE © 

wg EE 5iuorve | redriton, N. B. 
QUEEN ST. 

WILLIAM ROSSBOROUGH, 

MASON, 

Plasterer, - and - Bricklayer, 
SHORE ST., NEAR GAS WORKS, 

FREDERICTON, N. B. 

28 JoBBING a specialty. 

‘Workmanship first-class. 

Prices satisfactory 

RAILROADS. 

CANADIAN. PACIFIC 
RAILWAY 

amguic B= 

ALL 

RAIL 

LINE 

BOSTON, &c. 
THE SHORT LINE 

MONTREAL, &c. 

ARRANGEMENT OF TRAINS 

Effect Oct. 1892. 

LEAVE FREDERICTON. 

EASTERN STANDARD TIME, 

6.15. A. M. —Express for Bt. John and intermediate 
points; Vanceboro, Bargor, }tortland, 
Boston, st. Btephen, 8t, Andrews, Houlton, 
Woodstcck, and points North. 

10.30 A. M.—Fcr Fredericton Junction,8t. John and 
points Bast. McAdam Junct! on. 

2.55 P. M.—For Fredericton Junction, St. John, etc, 

RETURNIXG TO FREDERICTON FROM 
Bt, John, 6 25, 8.00 a.in,, 4.40 p. Mm 
Fredericton Junction, 8. 15 aam., 12. 15, 6.25 p.m. 
McAdam Junction, 10.30, a. m., 2,50 p. m. 
Yanceboro, 10.10 a. m., 2.15 p.m. 
St. Stephen, 7.46, 10.00 a. m. 
Bt. Andrews, 7.00 a. m. 

Arrivingin Fredericton at 9.19 a. m., 1.15, 7.10 p. m, 

LEAVE GIBSON. 

6.20 A. M, — Mixed for Woodstock, and points 
north, 

In 3rd 

ARRIVE AT GIBSON. 

4.50 P. M.—Mixed from Woodstock, and points 
north. 

D. MoNIOOLL, 

Gen. Pass. Agent, 

MONTREAL. 

0. E. McPHERBON, 
Ass’t Gen’! Pass. Agent 

8r, JOHN, N. B. 

STEAMSHIPS. 

ALLAN LINE. 
1893 WINTER SERVICE 1893, 

Liverpool, Londonderry, Halifax and 

Portland service. 
From 

Liverpool. 
From 

Bteamers. Portland. Halifax. 

B
e
B
e
 
E
 

Blears with a * will only carry Cabin Passengers 
on their voyage to Europe, unless agents ure special- 
ly advised otherwise. 
Steamers sail from Portland about 1 p. m.on 

Thursdays, and from: Hulifax about 1 p.m. on 
Saturdays. 
Rates of Cabin Passage : 

By B. B. Parisian—850, $60 and $70 Single; 
$110 and $130 Return. 

By B. B. Bardinian or Circassian—§50, §55 and §60, 
Bingle ; $95, $105 and $115, Return. 

y 8. B. Mongolian or Numidian—§45 and $50, 
Bingle ; $Y5 and $100, Return. 

Children 2 to 12 years, Half-Fare ; under 2 years 
Free. 

Intermediate, $30. Bteerage, $20. 

$100, 

Bteerage Tickets issued to and from the principal 
points in Great Britain aud the Continent at cheap 
rates. 

GLASGOW AND HALIFAX LINE. 
Sailings from 
Gliagow, 

HIBERNIAN... 
NESTORIAN... 
MANITOBAN... 

Glasgow, Londonderry,and New York 

Service. 

(Late State Line Steamers.) 

From 
New York. 

STATE OF NEBRABKA.......19 Jan 
....8TATE OF CALIFURNIA .... 9 Feb 
STATE OF NEBRASKA...... 2 Mar 
STATE CF CALIFOKNIA......23 
STATE OF NEBRASKA......13 Apr 

From 
Glasgow. 

Rates ot Passage New York to 

Glasgow. 

Saloon Tr to Ta or Nolo 
© derry.. 840 and $45 

8pecial i Fares from Pe to Liverpool, 
$2.:0; to London, $5.00; Londouderry to Belfast, 
$1.30 ; to Dublin, 81. 85. Passengers have their choice 
of lines and are allowed 10 days stop over at Glas- 
gow or Londonderry if desired. 
For Staterooms, Tickets or furtlier information 

apply to 

WM. THOMSON & CO., Agents, 

ST. JOHN N. B. 
Jun. 14. 

Scientific American 

CAVEATS, 
TRADE MARKS, 

DESION PATENTS, 
COPYRIGHTS, 

book 

or securing America. 
taken out by us is brought before 

DY 8 notice given free of cargo in the 

Soca American 
scientific paper it in the 

iy mg No intelli 
rg SRI Se it. hake EEN So 

361 Broadway, ay A ey City. 

WESLEY VANWART, 
(Of the late firm of J. A. & W. Vanwart,) 

—AND— : 

NOTARY PUBLIC, 

Office: No. 12 Carleton Street, 

FREDERICTON, N. B. 

Solicitor to the Merchants’ Bank of Halifax, 

JOHNSON 
4NopYNE 

LINIMENT 
ORLIKE AT ANY y OTH ER 

Ter INTERNAL as past 
In 1810 

Originated by an Old Family Physician. 
Think Of It. ped er nd 
ration after Generation have used and blessed it. 
Every Traveler should have a bottle in his satchel. 

Every Sufferer gm we euraigia. 
Nervous Headache, Diphtheria,Coug] tarrh, Bro: 
chitis, Asthma, Cholera Morbus, Diarrh ie ences, 
Soreness in Body or Limbs, Stiff Joints or a 

find in this old Anodyhe rel ef and speedy cu! 
Should have Johnson's 

Every Mother Ancdyne Liniment in the 
house for Croup, Colds, 

Sore Throat, Tonsilitis, Colic, C Cuts, Bruises, Cramps 
without 
Summer 

Price, 35 d; 6 bot 
a 7, mg id 

HAWKER'S 
TOLU 

AND 

WiLpo CHERRY 

BALSAM. 
A Favorite and Most Valuable Remedy 

for the CURE of 

COUGHS, COLDS, CROUP, 
HOARSENESS, 

BRONCHITIS, INFLUENZA 
OR ANY FORM OF THROAT 
AND LUNG TROUBLE. 

It Afflicted, Try It. It Will Cure You, 

Malcolm McLean, of Kensington, 
P.E.1, writes the following: 

For five years I suffered from severe Chronic 
Bronchitis, for which the doctors and numerous 
patent medicines failed to give relief. My phy- 
sicians and friends advised a change of climate 
as my only hope. HAWKER’S BarsAM oF Toru 
AND WILD CHERRY was recommended to me, 
and I am happy to say that I was entirely cure 
before I had used two large bottles. I consider 
it to be truly a wonderful medicine, and cheer- 
fully recommend it to all so afflicted. 

For Sale byall Druggists gists and General Dealers 
rer BOTTLE. PRICE 25 ano SOcvs. 

MANUFACTURED BY 

THE HAWKER MEDICINE C0. 
SAINT JOHN, N. BT 

CWLLETTS 
POWDERED [190754 

LYE 
Tl, STRONGEST, BEST. 

or use i . For mi Boap, 
PY; ng W ‘Water, Di rr bere and a hundred othes 
us8. A er equals 20 pounds Sal Sods. 

Sold by A'l Grovers and Druggists. 
Fe WW. GILIETET, Toronto 

BLANKETS. 

e are now showlrg the ‘est line of HORSE 
BLANKETS to Le found in the City, which 

we will sell cheaper than can te 
bought from other dealers, 

Also a nice variety of 

LAP ROBES, 
FUR ROBES, 

BELLS, etc. 
A fresh supply of the famous EUREKA HAR. 

NESE OIL just received. A full stock of all kinds 
of BADDLERY. Come and see. 

HENRY RUTTER, 
Cpp. COUNTY COURT HOUSE. 

BARRISTER, SOLICITOR, 

ADAMS BROS 

FUNERAL 
—AND— 

FURNISHING - UNDERTAKERS, 

OPP. QUEEN HOTEL, 

FREDERICTOIT. 

Caskets, Coffins, 

Robes, Mountings, &o. 

and everything required in the Undertaking 

Business kept in stock. 

£4 Special Prices for Country Order 

Orders in the City or Country attended to with 

promptness. 
Residence over Wi 

ADAMS BROS. 

' CHEESE MAKING. 
The Essentials to Success, by J. N. Sloat, 

of Tracy's Mills,Carleton Co. 

The following paper was read at the 
recent meeting of the farmers and dairy- 
mens association: Mr. Presideat and 

Gentlemen, some time since Iwas request- 
ed by the corresponding secretary of this 
association to write a paper on the cheese 
industry of New Brunswick. On looking 
over the subject” assigned to me, I find I 
shall only be able, first, to touch on the 

many points or the many different bran- 
ches of the subject which at present are 

engaging the attention and cousideration 
of so many farmers and merchants of this 

province. Cheese making, like any other 
business has two ends, the marketing end 

and the producingend. Many of the lead- 

ing men in the province, particularly our 
politicinas, have been pointing to the mark 
eting end, some to the neighboring union 

and some to the English market, according 
to their political calibre; but Mr. President, 

in this direction it is time we called a halt, 
and turn our attention to the producing 

end of the business. I shall begin with 
the milk and the man that produces it, 

and as milk is a production of the farm, I 
shall apply my remarks to the farmer. 

I will begin with the care of the milk 

for cheese making, saying nothing of the 
best methods of feeding to produce milk. 
Never under any circumstances put a pail 
of milk in your milk can before straining 
it. Milk is of a very attractive nature and 

can easily be tainted or made impure, and 

when once in this condition the taint can 

never be removed. Taint in milk comes 
to stay, and man is not acquainted with 

any agency that will entirely remove it. 

Fine cheese cannot be made with tainted 
milk. A musician mightas well try to 

draw music from an organ with a cork- 
screw as a cheese maker to make fine 
cheese with milk that arrives at the factory 
in bad condition. No farmer can properly 

care for his milk without a dairy thermom- 

eter, any more than a merchant can tell 
what a parcel of tea is worth without 

weighing or sampling it. When the milk 
is put in the can at night it should never 

be left in the stable over night, or near a 
building where there is any impure or bad 
smell, but should be removed to the spring 
or a brook of running water. If neither 
of these is convenient, put the can into a 

tub filled with cold water. The milk should 

be well stirred, for a twofold reason — 
first, to cool it to a temperature of 60 de- 
grees or to that of the surrounding air; and 

second, to prevent the cream from raising 
on it. The raising of the cream on the 
milk before it is cooled to the temperature 

of the surrounding atmosphere, and: al- 

lowed to remain so over night, is sure 
to cause taint, but three or four stirrings at 
intervals of 25 or 30 minutes greatly assists 
in cooling the milk and prevents the 

cream from rising. The animal heat 
should be removed from the milk as soon 
as possible. and this can be done by placing 

the can in cold water and thoroughly stir- 
ring the contents. When the milk is re- 

duced to60 degrees, the can may be re- 
moved from the water to some suitable 
place and left uncovered all night out of 

doors. Turn the can cover bottom up 
and lay two sticks across the top of the can, 
then place the cover on the sticks. This 

will cause a draft of air and assist in keep 

the milk cool. The morning’s milk should 
be cooled in the pails before mixing with 
the night's milk, that is if the farmer has 

not two cans. If he has, the better way 
would be to put part of the night’s milk 
in each can, and cool as above described, 

and in the morning put all the night's 
milk in one can, and the morning’s in the 

other without cooling and send to the 

factory. Milk cared for in this way will 
reach the factory in good condition, if 
these additional directions are observed 

viz.: When sour whey is carried home in 

cans it shonld be removed at once, and 
the cans washed first with soap and warm 

water, afterwards scalded with boiling 

water and put out in the open air till 
required for use. Never put scalding water 

in the cans till they have first been washed, 
and if possible never let your milk go to 

the factory at a temperature of 64 degrees 

orover. Atthattemperature, the shaking 
of the wagon is most apt to cause small 
lumps of butter fat to collect on the milk, 

and if they make their appearance that 
butter goes out in the whey. It can never 
be put back in the cheese. Its loss makes 

the average less, and effects the quality of 
the cheese. The cows should never be al- 
lowed to drink impure or stagnant water 

ag it will injure the milk, and is a fertile 
source of taint. I had last summer quite 

an experience with one of my patrons 

about his milk. He kept his cans cleaned 
nicely, his milk was well strained and 

had plenty of cream in it, but was tainted 
owing to his cows drinking impure water, 
After examining his milk a few times, I 

came to the conclusion that his cows found 
the water in his barnyard. That same 

day the farmer came to the factory, and 
I kindly asked him if he would fill the 
pond holes in his barnyard with straw 

so that the cows would not drink from 

them. He looked at me rather sharply 
and asked me how I knew that there was 

water in his barnyard, as I had not been 
to his place all summer, I answered, “ No, 

eir, I have not; but 1 have found it in 

your milk.” He acknowledged that such 
was the case. The cause was removed, 

and his milk afterwards was all right 
Now, Mr. President, I believe that there 
are hundreds of dollars lost yearly through 

this very source. The cheese is poor and 
the butter is not good made from tainted 
milk, which means a loss both to the pro- 
ducer of the milk and the manufacturer 
of the cheese, while I am sure the latter 

does not prove a satisfactory article to the 

consumer even at a low price. 

There are other causes by which milk 

is often hurt, so that it will not make fine 
cheese. Cows should not be pastured on 
land where dandelions: grow profusely, as 

they will produce a bad flavor in the milk, 
which will be discernable in the cheese; 
while the bushes known as stinking elder 

that grow along fences and around stone 

piles, should be removed at once. Cows 
will eat them, and when they do it will 
affect the cheese. Good pasture and pure 
water will make the cows give good milks 

and with proper care of the milk fine 

cheese can be made, and fine cheese will 
always bring a good price. The cheese 
trade of the dominion has made wonder- 

ful progress during the last ten years, and 
this is largely due to the assistance given 

it by the federal and different provincial 

governments. I am pleased to know that 

the government of New Brunswick has 
awakened to the necessity of a more im- 

proved system of dairying in this prov- 
ince, and is effecting great improvements 

in that direction. Among the exports of 
animals and their products to Great Brit- 
ain cheese is the most prominent. In the 

year 1881 Canada sent cheese to the value 
of $5,360,000 to the English market, while 
in the present year it is expected the 

ae and 

value will reach $10,000,000, or an amount 
equal to the combined values of the cattle, 
beef, sheep, mutton, lambs, swine, butter, 

poultry and eggs put together. No article 
produced from the farm can be so easily 
shipped to a foreign market, or so cheaply 

handled ix transit, as cheese. It will cost 
from $45 to $50 to ship a horse from New 
Brunswick to England, and the animal 

will be worth probably $200 when it gets 
there, while $50 will pay the freight on 
four tons gfcheese from New Bruswick-to 
Liverpool, ¥ shipped in car lots, and four 
tons of cheese is worth in Liverpool to- 
day $920. Quebec and Ontario are mak- 
ing the principal part of the cheese pro- 
duced in the dominion at present, and 

their success largely lies in the cheap pro- 
duction of feed for their cows. In Quebec 

alone, it is estimated on good authority, 
there are 3,000 silos filled with ensilage 
this winter; but, Mr. President, there is 

no province in this fair dominion of ours 
that has more natural advantages for 
dairying than New Brunswick. Our cli- 

mate is the best, or as good as any on the 
continent of America, our grazing lands 

are excellent, and our water supply is ex- 
celled by at of no other country. Truly 
nature HAS given us a goodly heritage, 
and no industry can be more profitable 
to the farmers of this province than 
cheege making when properly developed. 
In November, 1891, the dominion govern- 

ment, through. the dairy commissioner, 
James Robertson, shipped from Carleton 
county 160 cheeses of different months’ 

make as an ig Bag se to the 
English market. As to the results of the 

shipment, I quote from Prof. Robertson’s 
second annual report, page 18. Mr. 
Robertson says: The cheese shipped 
from New Brunswick sold for 56s. per 

cwt. (112 1bs.). This was the same price 

that was realized for cheese sent from the 
experimental dairy station of Ontario. 

Cheese from New Brunswick can be made 
to suit the requirements of the English 
market quite as satisfactorily as from any 

other province of the dominion, so says 
Mr. Robertson. Now, Mr. President, if, 

with the limited experience that the 
-cheese makers of this province had in 

1891, we ‘could place cheese on the Eng- 
lish market and realize as good a price as 

cheese sent from the experimental dairy 

stations of Ontario, the banner province of 
the dominion in cheese making, and man- 

ufactured by cheese makers with a long 
and tried experience, why cannot the 

cheese makers and farmers of this prov- 

ince with united and combined effort de- 
velop the cheese business and secure a 

share of the millions of dollars that pass 

from England to Canada yearly for this 
article of cheese alone. England imports 
about $24,000,000 worth of cheese annually 

and Canada sends her about 40 per cent 
of that amount. There is room for New 
Brunswick to help supply the balance, 
ard with her natural advantages there is 
no reason why she should not doit. In 

1881 the United States sent the English 
market 16 million dollars worth of cheese. 
Last year they sent only about eight mil- 

lion dollars’ worth, a decrease of 50 per 
cent, while Canada has made an equal in- 
crease. Why is this? Have our neigh- 

bors ceased to make cheese? I tell you 
nay, but they have lost their reputation 
in the English market. They did net 
supply thathmarket with what it wanted. 
They sent skim milk cheese, and cheese 
made with the enricher. It was not full 

cream cheese they supplied, and now they 

are trying hard to gain what they have 
lost. The state of New York spent $82,- 

500 last year to advance its dairy inter- 
ests and teach the dairymen of that state, 

while ‘the state of Wisconsin has a dairy 

school maintained at government expense, 
and $25,000 is annually expended in 
teaching the dairymen of that state. The 

consumption of any article of food de- 
pends largely or the quality of it. Poor 
cheese has to be sold at a poor price to a 

poor class of customers; but fine cheese 
will find a ready sale at a profitable price 

to a class of customers who are willing to 
pay a good price for a good article. If we 

expect to get a good price for our cheese, 
we must supply the market with what it 

calls for. The market will control the 
producer. Then our success depends 
largely on cheap production and a good 

article. This conclusion opens up a large 
field for thought and action. First, in 
co-operation the cheese makers unaided 

can no more carry this business to suc- 

cessful results than the little rivulet that 
winds its way down the hillside can alone 

form the falls at the mouth of the St. 

John. Only through united effort of 
farmers and makers alike can we travel 

on to success. Let every man seek his 
neighbors’ good. Cheese making is like 

any other business when fixed on proper 
business principles; the more we do the 
cheaper we can do it. If the farmers that 
patronize a factory supply the factory 

with 8,000 lbs. of milk daily, it can be 
manufactured into cheese more cheaply 
than if only 4,000 lbs. were supplied. 
When a team is on the road hauling milk 

to a factory each farmer on that road 
should send all the milk he can, and per- 
suade his neighbors to do the same. The 

team may just as well haul 2,000 lbs. of 

milk as 1,000. The cost will be about the 
same. Then the factory should run five 
months instead of four, and every farmer 
shauld be ready to send his milk when 

the factory starts, and should continue to 

send till it stops. Many patrons cannot 
spare any milk till the first of July, and 

want to stop the first of September. I 
often say to them that milk will not make 
as much cheese in July and August as in 

June and September; that September 
cheese is worth more than July cheese, 
and that I cannot pay as much for the 

milk unless I have it all the time the 
factory runs. Well, to tell them that July 

milk will not make as much cheese as 

September milk astonishes them beyond 
measure. I have talked about their milk 

to some farmers and their wives who have 
made butter for thirty or forty years, and 
they have declared they never knew there 

was any difference; that they thought 
they could make just as much and just as 
good butter in July as they could in June 

or September. On being convinced to 

the contrary they say, “ Well, change is a 
law of nature, and the milk must have 
changed to, for they knew that a few years 

ago it was just as good in July as any 
other month, but they are not quite so 

sure that it is now.” Again, I find some 

patrons who when I go to them to buy 
their milk say, “ Yes, I want to send my 

milk to the factory ; think it pays to sell 

milk or make cheese, but my wife went 
to the store the other day and got a few 

things she wanted for the house and 
promised a tub or two of butter in pay- 
ment. It won't take long to fill them. 

By the 25th of June or the first of July I 

can send my milk.” Always ready by 

the 1st of July, after the factory has been 
running for a month. Now, Mr. Presi- 
dent, this is not the way to support a 

cheese factory. Things done on the 
halves are never done well. If a farmer 
wanted to raise a crop ot oats and only 
half ploughed his land and half seeded <4 

ALD. 
would get but a poor crop, and ‘would say 
it did ‘not pay to raise oats, and a man 
that sends his milk to a cheese factory 

two months in the hottest part of the 

summer is always dissatisfied with cheese 
making. In four years experience in the 

business, where I have found farmers who 
fed their cows as they ought, and were 
ready to send their milk when the factory 

started and continue to send it to the end 
of the season, all agree in saying that it 
pays better to make cheese than butter 
in the hot weather. Farmers often say 
to me that they never got so much money 

from their cows as when they send their 

milk to the cheese factory. 
I will give you some figures from an 

account book, correctly kept, which I 
guarantee are facts. Chas. Simonds, a 

patron of my factory, had four cows last 
summer. Began sending milk on the 6th 

June, the day the factory opened, and on 

the eleventh September he had a fifth 
cow to contribute. I made cheese 102 
days, finished making on 1st October. 

Mr. Simonds’ milk, counting the fifth 
cow, equalled that from four cows for 107 
days, he keeping his milk at home seven- 
teen Sundays during the making season. 
I received from him 13, 936 lbs: milk, an 

average of 32} Ibs. milk daily, for which 
I paid him after deducting for hauling 
his milk to the factory and whey home, 
$99.76. During July and August, Mr. 

Simonds fed his cows a few green oats. 
David Irvine sent the milk of seven cows 
102 days. Received for milk $145. Used 

no extra feed. Solomon Gould, seven 
cows, 102 days, $131. Alexander Kenedy, 

four cows, 93 days, $77.75. I could ment- 

ion others, but having more points to 

touch on, it would make this paper too 
lengthy. The milk that makes one 

pound of butter will make two and a 

half pounds cheese. The average price 
for cheese from shipping points is nine 

and a half cents per pound, when sold by 

the ton. Cheese can be made and boxed 
ready for market for orie and three-quarter 
cents per pound. This would leave the 

farmer nineteen cents for the milk that 
would make one pound butter. To the 
patrons who live at a distance and have to 

pay for hauling their milk the cost would 
be one-quarter to one-half cents greater. 

The skim milk and buttermilk. of 

course, are more valuable for feeding 
swine than the whey, but the labor of 
making the butter and the cost of the 
tubs will more than make up the differ- 

ence between the skim milk and the 

whey. When butter is not worth nine- 
teen cents on the market, it will pay bet- 

ter to make cheese, taking the price of 

cheese for the last four years; or, to make 
the matter short, one pound butter should 
be worth as much as two pounds cheese, 

made, boxed and ready for market. Now, 
Mr. President, I approach a part of my 

subject which, no doubt, to a large part 
of my audience, will sound very dry. In- 

deed, my subject may all be considered 

dry, but this is the practical part of 
cheese making which you who are now 
cheese makers will not understand much 

about. I will only ask your attention for 
a short time. Cheese making like any 

other business where skilled labor it re- 
quired, has lots of theory attached to it, 

and theory that it would not do to put in 
practice. Years ago when attending 

school we learned that three times across 
the circle would make the circumference, 
but in later years when constructing ma- 
chinery, I found it would not run smoothly 
by that rule. We had to add a fraction, 
and all the theory imaginable can be 
iven in reference to cheese making, but 

in order to have our cheese go smooth on 
the market, the market will find in many 
cases that they will have to use the frac- 
tion. Their surroundings are different 
and must be- controlled. The cheese 
maker that cannot control his surround- 
ings will make about as many different 
rong of cheese as there are making 
ays in the cheese season. Cleanliness 
must be his golden rule never to be de- 
parted from in taste, touch or smell. Milk 
arriving at the factory at a temperature 
of 70° will hardly ever need ripening, but 
if at a lower temperature it ought to be 
heated to 84 or 86° and the rennett test 
applied as follows: Take four ounces of 
milk and an ordinary teaspoonful of ren- 
net extract; apply the rennet to the milk, 
which should curd in not less than 15 or 
over 20 seconds. The strength . the 
rennett is considered good when 2 
rennett to 1,0001bs. milk, ata temperature 
of 84°, will cut a vat in 35 or 40 mifutes. 

twice with the tiered kniyes. 
Move the knives fast enough to cut the 
curd slick. Commence stirring with the 
hands at once till all the curd is loosened 
from the tin of the vat. Then apply the 
steam, and stir very gently with the rake. 
Raise the heat one degree in four min- 
utes until it reaches 96°; then shut off 
the steam. Usually the heat will rise to 
98°, after the steam is off. Stir for 15 
minutes, or until the curd, after being 
gently pressed in the hand, will easily 
fall apart. On this point the maker must 
use his ju udgment, as the condition of his 
milk when set will greatly affect the 
curd. Cover the vat closely for 20 min- 
utes. Remove the cover and stir 
again. Repeat this three times, and by 
that time the curd will be quite firm. 
Then test your vat immediately for the 
acid. The hot iron test is the infallible 
guide. If the acid by this time has made 
its appearance, remove the whey at once. 
If not, Jae the cooler on the vat, and let 
it stand till the acid does appear. This is 
another point on which the maker must 
use his judgment. No definite guide as 
to time can be given him. The condition 
of the milk when the vat is set will gov- 
ern this point. Remove the whey when 
the acid makes its appearance and dip the 
curd into the sink. Never, under any 
circumstances, allow the temperature of 
the vat to go below 94° after it is once 
heated up to 98°. From the time the 
curd is in the sink one of two distinct 
methods must be adopted, depending on 
whether you have a curd cutter, or a ma- 
chine without one. If without a cutter 
hand stir the curd till quite dry and firm. 
Then apply the salt, 23 to 3 Ibs. salt to 
1,000 lbs. milk. When the curd comes to 
a temperature of 80° if the temperature 
of the room will allow it, put in hoops 
and put to press. Press gently at first. 
In one hour have them pressed quite firm. 
Take up the cheese, turn down the band- 
ages, fix the press clothes, use warm water, 
and put to press for the night. Never put 
a cheese in the curing room till the ends 
are smooth, and no ridges on the edges of 
the ends. Turn once a day. Leave the 
press cloths on the cheese = three weeks, 
then remove the cloths. ha i whey 
oil for grease, grease Sh or three times, 
and the chease are ready for boxing and 
market. If using a cutter for the curd, 
draw whey at first show of acid. Hand 
stir hai little. Let the curd mat four 
inches thick over the sink. Cut in fairly 
large pieces and pack the curd two or 
three times. Cut at three quarter inch of 
acid. Salt at 1} inches. Hoop in from 
20 to 30 minutes, or at a temperature of 
80°, and press as above. 
Last year there were made in New 

Brunswick 275 tons of cheese, and of this 
amount 160 tons were made in Carleton 
county. If we cannot produce cheese, 
there is no country in the world that can. 
The products of the north are different 
from those of the south, and with our 
system of railroads and means of transit, 
¢ e markets of the world are open to us. 
The ends of the earth, as it were, are 
within our reach. The "field before us is 
a large one, and it requires the thought 
and energy of our very best men to de- 
velop it asit is capable of being developed. 
If we are the last province of the domin- 
ion entering this industry, let us not be 
the least. Let us unite effort to effort and 
grasp the opportunities before us and 
make the most of the means within jour 
reach. 

"POOR MABEL STEVENS. 
Mrs, Stevens Committed for Trial — Out 

On Bail. 

The court opened at nine o’clock Satur- 

day morning for the reading of the evi- 
dence adduced at the preliminary exam- 
ination which closed Friday and for the 

disposition of the case. D.I. Welch was 
present for the prisoner and W. B. Chand- 
ler for the crown. After the depositions 

had all been read and signed by those 
who had omitted to do so after having 

testified, D. I Welch moved for a dis- 

charge of the prisoner; Mr. Chandler 
moved for a committal. 

Stipendiary magistrate Wortman said: 
“You have heard the evidence Mrs. 
Stevens; if you wish to say anything in 

answer to the charge you are privileged. 

Whatever you say will be taken down 
and will appear against you.” 
The prisoner in a steady and masculine 

voice pleaded “Not Guilty.” 

During the progress of the preliminary 
examination a noticeable change took 
place in the prisoner.. The first day of 
the examination she sat in her seat cool 
and composed, apparently very uncon- 

cerned as to her position, but during the 

last two days many comments were passed 
as to changing her appearance. Those 
who had missed attending were com- 

pletely astonished at the marked change 
in her countenance. She did not bear 
that nonchalant appearance which char- 

acterized her throughout the inquest. 
The flushed face sometimes immediately 

transformed to extreme paleness, her 

restlessless whilst in court, the angry 
twinkle of her eye and sometimes heavy 

sighs manifested the great mental anxiety 

under which she was laboring. 
Whilst in court the prisoner was al- 

ways accompanied by H. T. Stevens and 

Miss McDonald who sat in close prox- 

imity to her and during the examination 
of witnesses, notes, presumably questions, 

were passed from the trio to Mr. Wells 

who generally acted accordingly. ‘When 
in her own house she has been continu- 
ally guarded ; but nevertheless to a cer- 

tain extent allowed to go at liberty; at 

night she generally retired between ten 

aud eleven and got up about eight. All 
night long a guard was stationed at her 

door and during the day when not in 
court an officer of the law remained in 

the house with her. 
At three o’ clock Monday afternoon the 

court resumed for the] purpose of setting 

the bail for Mrs. Stevens. D.I. Welch 
was present for the prisoner and Harvey 
Atkinson for the Crown. In order to 

have the matter satisfactorily settled, the 
power of two justices being necessary, 

magistrate Wortman called in magistrate 
Kay. After the opening of the court 

Robert Hallet entered into recognizance 
for $ 5000 to appear at the court at Dor- 
chester and prosecute Jane Stevens — wife 

of H. T. Stevens. Messers. H. T. Stevens, 
F. W. Sumner and C. P. Harris entered 

into bail as sureties for $ 1000 each, after 
which the usual bonds were drawn out 
and signed by the three gentlemen in 

question. The prisoner was accordingly 
liberated from custody and the court 
ajourned sine die. 

[From Progress.] 

The extraordinary coolness and non- 

chalance of the prisoner have caused a 
variety of comment some of them favor- 
able but most of them unfavorable to 
Mrs. Stephens. Instead of appearing 
stricken and crushed with shame, she 
carried herself with the air of a Lizzie 

Borden, and laughs and chats as she walks 
the streets to and from the examination. 
No one will ever question the boldness 

and nerve of the woman after this; those 

who knew her thoroughly before were, 
indeed, not disposed to do so and her 
present attitude has but emphasized their 

opinion as to her ability to carry through 

any project she undertook. 
Ever since she went to Moncton as the 

wife of H. T. Stevens, Mrs. Stevens has 

been a bold woman, or rather a fearless 
woman. She has never consulted the 
public in any of her enterprises whether 

were of a social, public or of a pri- 

vate nature. On the contrary she has de- 

fied the public, perfected her plans, exe- 
cuted them and laughed at the tongue of 
Mrs. Grundy. It can be well imagined 

therefore that she has not been as popular 
as she might have been. She has always 

pied a well defined position in society 

the wife of one of the prominent and 
pular men of the town, but society does 

not care to be slighted or its opinion ig- 
nored and Mrs. Stevens did not hesitate 
to risk the consequences of causing her 

society friends to talk me her plans de- 
manded it. 
Although a married woman of some 

years she had not the happiness of having 

children, and it was in consequence of 
this that she and her husband concluded 

to adopt the ill-fated child, Mabel Hal- 
lett. That was some six or seven years 

ago, and people who knew the Stevens 

and the Hallett families were inclined to 
congratulate both upon the move that 

had been made. 
It was not very long afterwards—a 

year or two perhaps — when it became 
whispered about in' the mysterious way 

that such things get about that the long 

wished for event in the Stevens’ family 
was to happen. Tbe lady friends of Mrs. 
Stevens were assured of the correctness of 

the rumor, which was further substanti- 
ated by the fact that those necessary ac- 
companiments of such interesting events, 

dressmakers, began to have an exceed- 
ingly busy time of it in the Stevens house- 

hold. Nothing was too good for the ex- 
pected wee stranger, money was lavished 
without stint upon the outfit which was 

to be his or her's when born. 
Then one bright March morning the 

only morning paper of the town, the 

Times, came forth with the announcement 

that a son had come to the house of 
Stevens’ and the joy of the inmates was 

complete. Mr. Stevens was then the 
active editor of his newspaper and he 
made appropriate references to the 

elegantly bound edition of his name. 
Dr. James D. Ross was the attending 

physician. There was no nurse save the 

domestic of the house who at that time 
and until Mrs. Stevens appeared in public 

again, performed the delicate duties re- 
quired of her. 

But a few hours before this, in a house 

in the same town, a bright bouncing boy 

came into the world. Mrs. Crossman was 
his mother, his father was absent 

from home. His coming was expected 
too, and yet in this poor household no 
lavish preparations were made for the 

baby. There were no dainty garments 
and nothing to indicate that he had come 

to make any lengthy sojourn in the house 

of his mother. This proved too true, for 
scarcely had the lusty infant become used 

to the worm cotton wool by which he 
was surrounded than he was taken from 

hie-resent, He had been bargained for 

Bo, 
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before he saw the light of day, the only 
condition being that the babe must be a 
boy. A sum in the vicinity of $25 was 

paid the mother, and the new owner of 
the boy started away with the small 
wicker basket that contained his burden. 

To tell the story in his own words: “I 

started too early on my mission but the 
party for whom I was acting was im- 

patient and, besides, I wanted to get the 

job over with. Of course I was in dis- 
guise, and soon after I left the house of 

Mrs. Crossman I was glad that I was, for 

I met two fellows whom I knew well. 
They knew my figure, or thought they 

did, for, as I passed them, one turned and 
looked after me remarking ‘ who is that.’ 

This made me walk faster and I suppose 
caused the sleeping infant to wake for it 

set up a wailing cry which fairly chilled 
my blood. Discovery seemed inevitable 
and the only course open to me was in- 

stant flight. My promptness seemed to 

make the men hesitate for a moment 
and I gained a fairly good start before 

they pursued me. Nothing in the world 
saved me but the fact that a short distance 
ahead some trees caused a shade on the 

walk, and as I plunged into this I turned 
into an old alleyway. The next minute 

my pursuers passed at a full run and I 

breathed freely. All this time the infant 
had not made a sound since its first cry, 
and I was about to move forward again 

when the men appeared opposite the 
alleyway and began poking around look- 

ing for me; you can imagine how I felt 
with them but a few yards away and me 
swinging that wicket basket back and 
forth, fearful that the babe should yell 

again. But as good luck would have it 

the men passed on and there was no sound 
from the basket, which I carried to the 

gentleman who engaged me to do the 

job, Dr. James D. Ross. He was the only 
person I knew in the transaction, .nd I 

delivered the babe to him safe and sound. 
This is the curious yet true story of the 

fate of the Crossman boy. The young 

physician who attended the mother was 

surprised the next day to find the infant 
missing, and even he was not satisfied 
with the improvised yarn that the baby 

had been hurried off to Halifax when but 
a few hours old. Dr. Ross could probably 
tell what became of the boy—if he would. 

At any rate the night in question was a 
very busy one for him because he hurried 

away, as stated before, to the house of 
Stevens where he was required. 

HE HAD QUIT. 

The Name of Ananias Was Too Much 
For Him, 

I was riding into Tuscumbia, Ala. on 
horseback and was within three miles of 

the town when I met a colored man carry- 
ing a bundle under his arm and getting 

over the road at a lively gait. He seemed 
to be laboring under considerable excite- 
ment, and I drew rein and asked. 

“ Anything happened Moses?” 
“White man, is yo’ familiar wid de 

bible ?” he queried in reply as he halted. 
“Yes, tolerably so.” 
“Does de bible tell of a pusson named 

Ananias ?” 
“ It does ”» 

“ What sort of pusson was he ?” 

“He was a liar” 
“Was he aliar from ’ way back ?”’ 
“I guess he was.” 

“Couldn’t tell the troof to save his 
neck?” 

“No; but why do you ask?” 

“Why, sah, fo'teen y’ars ago I dun went 

to work for Mars Jackson up in the brick- 
yard at Tuscumbia. He sot right out an 
called me Ananias, an dat’s de name I'ze 
gone by eber since. I'ze bin proud of it 
right along till dis mawnin, when a St. 

Louis man cum along and axed me who I 

was. When I dun told him he jest slap- 
ped his hand, hollered and laffed and said : 

“ ‘Boy, doan’ yo’ know who dat Ananias 

was? He was de champion liar from de 

headwaters of Lyin creek. He could dun 
outlie all de odder liars in de hull world 

put together. One time he dun told 10,000 

lies in one day an didn’t hurt hisself a 
bit!” “Well?” I asked as he paused. 

“ Wall I did’nt dun wait five minits. I 

nebber went to see Mars Jackson. Idid’nt 

say goodby to nobody. I jest packed up 

dese clothes an sot out for Decatur. I'ze 
quit de job. I'ze frowed up my hands. 
I’ze so broken up an ’ahamed o’'myself 

dat Ixe gwine down to Decatur an mix up 
wid common niggers an call myself George 

Washington.” 

LAKEVILLE CORNER. 

Fes. 14—The many friends of Mrs. 
Thompson are pleased to see her out again, 
after her recent serious illness. 

Miss Minnie Jewett, spent a few days 
at Little River, last week. She was the 
guest, while there, of Miss Julia Bailey. 

Miss Bessie Briggs, is visiting her aunt, 

at Newcastle. 
Mrs. Beattie met with a painful acei- 

dent on Wednesday night, by falling near 
the residence of farmer Jewett, and sprain- 

ing her wrist. 
Migs Hattie Cresswell spent Sunday 

with her parents at French Lake. 

Mrs. A. S. Randall and daughter Miss 
Ruby, returned home Tuesday, from a 

pleasant visit to her sister, Miss Scott, at 
Oromocto. 
Mr. and Mrs. John F. Bridges and fam- 

ily, spent Sunday in Sheffield, with Mrs. 
J. Bridges, who is quite ill. 

Rev. Mr. Dennis of Gagetown, occupied 

the pulpit of the Methodist church here, 
Sunday afternoon, and preached a very 

interesting sermon to a large congregation. 
Mrs. Churchill of Jacksontown, is visit- 

ing her sister, Mrs. Thomas Thompson. 

Miss_E. Perley Bridges spent Sunday, 
with Miss Bessie Thompson. 
Mrs. Thomas Lunn has been visiting 

her daughter, Mrs. Geo. Byno, Maquapit 
Lake. 
A very enjoyable evening was spent at 

W. S. Hunter’s, Clark’s Corner, last Tues- 
day evening, when the “ At Home” met 

there. The night was a very fine one, so 

that the distance was no drawback. 
A stump speech was given by R. Carle; 
song by Mrs. C. Hunter, which was heart- 

ily encored and kindly responded to by 
another of equal merit. 

SO IT IS. 

McCorkle —“I signed the pledge six 

years ago and have kept it ever since.” 

McCrackle—“1 signed eight years ago 
and have never broken it.” 

McCorkle — * Say !” 
McCrackie — “ Well ?” 
McCorkle — “It’s a mighty long time 

between drinks.” 

In spite of modern improvements it 

still takes the average young man a long 
time to put on a pretty girl's skate. 

A damsel who becomes betrothed to a 

blockhead is no better than he. He is a 
wooden one, and she a woed an’ won. 

Teacher — What is the plural of baby ? 

Bright Boy — Twins. 


