
THE HUSBANDMAN, March 12, 1879
The Late Harvey Farrington.

One of the early settlers in the northern part of Herkimer, Herkimer 
County, N. Y., was Amos Farrington, a native of Massachusetts. He was a 
well informed man when compared with the pioneers of his time, and his 
energy and ability gave him prominence in the community in which he lived. 
He’ was a tanner by trade and madd that a leading part of his business, but 
he was also a farmer and the owner of five hundred acres of land. This 
young settl.r married an amiable young lady by the name of Mary Upham, a 
relative of Thos. C. Upham, publicly Imown as the author of a valuable w rk 
on Moral Philosophy. One of the fruits of this marriage was the subject of 
our sketch, the late Harvey Farrington, who was born in ferkimer March 29th 
1809 and who died December 7th, 1878, in Norwich, Oxford County, Ont.
Canada and was consequently nearing the completion of his 70th year at the 
time of his decease. Having become an active business man early in life, di 
the name of Harvey Farrington has long been familiar to a widely extended
public, embracing the entire dairy districts of the United States and Canada

Upon tne occurence of the death of our friends, and especial ly of men 
Imown to the public, it is very natural to run through the mind the leading
events of the life which has closed 
with the-belief•that a statement of 
into the life of the man whose loss 
interest tohis many friends and the 
course of events which have entered

In accordance with this feeling, and 
some of the items which have entered 
we now mourn, would have something of 
public generally, we trace briefly the 
into his career.

Though his father occupied himself chiefly with tanning, the subject of 
our sketch took little interest in that direction. He was a farmer by 
instinct, as it were, and passed his early life, as the sons of farmers were 
accustomed to be engaged in those days , in the business of the farm to the 
exclusion of almost everything else. In this way, with but little chance 
fcr school education, his time was occupied till he was eighteen years of 
age. When at this age his father’ died, and the circumstances of the family 
were changed, and he soon afterward left the farm and turned his attention 
to study. He entered Fairfield Academy where he remained till he acquired 
sufficient learning to teach a district school. This did not require a long 
time as his intelligence, and indomitable perseverance soon put him ahead of 
his fellows and made him a competent teacher. He then followed teaching in 
the winter and studying in the summer till he was twenty-three years old. As 
a teacher he was unusually successful. The combination of a kind and honest 
heart and an intelligent head won the love and esteem of his pupils and his 
ample accomplishments and never fagging energy and activity pushed his 
students along with all the rapidity their respective capacities would 
admit of. The writer when a boy had the good fortune to pass a winter unde? 
his tuition, and hence speaks from rsonal knowledge of his ability as a 
teacher. It is simply doing him a justice to say that in one short winter 
he inspired our youthful head with a love of study which has not faded out 
even in our old age, and our heart with a friendship and esteem too 
enduring for even the grave to obliterate.

At the age of twenty^three he married Sephronia Ainsworth, daughter of 
Nathan Ainsworth, of Herkimer, and settled in the town of Newport, 
Herkimer County , on a farm of two hundred and forty-five acres wher. he 
ived until 1859. His wife lived only about one year after their marriage 

^nen she died leaving a son, Sidney Ainsworth, who is now a resident of 
Crawford County Pa. Hx In 1854 he married Ann Favill, a daughter of 
Jenkin Favill, of Manheim, who bore him nine children and with whom he 
lived till her death in 1852. In May, 1867, he married Mrs. Mary Raney,



____

then of Canada, but formerly of Herkimer, H. Y. , with a maideni name of
Mary Harris, who now survives him.

In his business life Mr. Farrington was always a dairy farmer, and 
always manifested a lively interest in that vocation. Always a great 
reader and naturally given to investigation he made his business'a study 
and always kept thoroughly posted in the state of the art and was often 
able to load off in imporvements and soon became Imown to the public as one 
of the foremost in his calling.

The first Dairymen’s Association in the United States was formed about 
the year 1845. It was organized for the purpose of marketing cheese more 
equitably and directly, and without the aid and expense of local buyers 
or middle men.' The plan was to establish a house in New York city and to 
send thither an agent with sufficient help to take care of and sell the 
cheese of the association to the best advantage possible for the producers. 
The organizati n formed to carry out this interest consisted of over one 
hundred leading dairymen with the Rev. Simeom Osborn of Herkimer, one of tie 
largest dairymen of the county, as it president, and was known as the 
Herkimer County Dairymen’s Association. Mr. Farrington was made the first 
financial agent of this association and he discharged the difficult trust i 
it imposed with a promptness and fidelty which challenged the fullest 
confidence and respect of the association. The large amount of cheese (for 
those days) which passed through his hands to be sold for the fi-st time 
on its merits, made him x familiar with the difference between good and poor 
makes and ne set about tne task of levelling up the poorer dairies to the 
standard of the better ones. Previous to the existence of this organization 
it had been customery to sell cheese at a uniform price with little or no 
regard to quality, the good balancing, in the dealer’s hands, the defects of 
the poor. But the cheese of the association being sold direct to parties 
who selected to suit their customers, merit found its recognition and 
faulty goods fell to their proper level. To avoid the unpleasant * 
discriminations which this state of things developed, Mr. Farrington spent 
all the time he could spare from the house in the city and went from farm 
to farm among the defective dairies and gave the specific instructions 
necessary in each case to secure a better quality. This was a laborious 
and expensive work but it resulted in public as well as individual (O od. 
It gave the first efficient impetus to improved cheese, making in this 
country. The novelty of the changes suggested and advised, awakened a 
attention and excited discussion and investigation and thus opened the way 
for further improvement.

The hheese of those days was made by keeping the curd in the warm whey 
till it would squeak between the teeth, or feel hard and spring apart when 
pressed in the hand, the whey always being drawn before th it became sour. 
The curd was then drained and at once cooled and salted and put to press. 
This process did not expel whey enough from the curd. It left so much in 
that the green cheese would huff and swell more or less making it porus and 
sogt. The cheese at that date was seldom solid and often otherwisex very 
faulty and short lived.

After serving the Association one year, Mr. Farrington went back to his 
farm but spent a part of his time in dealing in cheese, the defects of which 
were closely watched and the means of remedying studied. His eye was on the 
alert for noting every variation in the characteristics of the cheese he 
handled and inquisitive as to the specific cause of any new feature. This 
habit of obvservation and investigation soon led him to discover a remedy 
for the inclination to excessive porosityx and softness so objectionable in 
cheese which was subject to long journeys in hot weather and to rough
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handling before reaching the larder of the consumer.

The discovery came about in this wise. While travelling in the southern 
part of Herkimer county to make purchases, he noticed a few dairies in which 
cheese lay quiet and flat upon tables and apparently unaffected at a time 
hen all the cheese in the country were huffing and emitting gas and 
showing all the defects customery to cheese in bad weather. The peculiarities 
of these dairies was at once inquired into, and after much questioning the 
only circumstance peculiar to them was owned to be the fact that the dairy
men on these farms all fed their whey to the cows, a part of which at least 
became sour before using. The cause of the desired solidity and stiffness 
was found to be an approximation to sensible acidity in the milk from the 
use of sour whey by the cows. This conclusion was confirmed by observing 
thatEX other causes which advanced milk toward sensible acidity such as the 
use of imperfectly painted cheese tubs and milk pails, or letting the milk 
stand (as he termed it/ to ’’ripen’', produced the same effect. But he soon 
made the further discovery that whey fed to cows affected the flavor 
unfavorably and he discouraged its use, but did not give up the idea of 
using acidity to stiffen the texture of cheese, but resorted to other less 
objectionable means. He avoided cooling the night milk so much as to keep <

' it from making perceptible advance toward acidity by morning, and if then j
it was found too sweet, or tto little advanced, sour whey was added to the I 
milk at the time of adding the rennet. From this practice of using acid 
which came considerably into use in the days of exclusive dairy cheese 
making, spread the so called ’’acid process", now so generally in use in the 1 
cheese factories of the country, in which the principal means of acidifying 
consists of souring they whey while the curd is lying in it. Whatever may 
be the merits or demerits of acid in cheesemaking the practice of using it 
goes back to Mr. Farrington as its orginator. The importance of acid in 
the manufacture of cheese is not questioned and the practice of depending 
upon it is giving away to other methods. Byt be the fate ofacid in the 
futur what it may, it must be credited with doing some good in the past. £ 
One does not go to the top of a ladder at one stride, but by a step >at a 
time. So the now waning acid process, was a necessary step by which to 
reach a more elevated position in the progress of the art, and we may be 
thankful for the purpose it has served.

Thirty years ago cheese-making, in the language of Voeleker "was an 
empyric art". To-day it is emerging into a science. Then we thought the 
whole process was accomplished by fermentation. Now we begin to understand 
that it is the means of incipient and slow digestion, and that fermentation ■ 
is not a necessary part of the process in any of its stages. We have 
supposed all along that a certain ripening must be effected.either in the i 
milk by incipient fermentation before the rennet is added, or by souring ; 
the whey with the curd in it. Now' it is known that the so called ripening 
process by which a proper separation of whey and firmness of curd is 
effected, is better done by the action of rennet agter the curd has been 
separated from the whey, than by acid before, either in the milk or whey. 
It has taken the lifetime of a generation to reach this result. It has 
cost the labor of a multitude of watchful eyes and busy brains to move us 
along Just one step - d to discover, in short, that in our old process in 
the days of dairy cheese^making we made but one essential error, which 
consisted in not keeping our curds warm and well drained long enough between 
the time of dipping and salting.

Had we known at the beginning of the factory system the effects upon 
the resulting cheese by lengthening or shortening the period of keeping a 
curd at knik blood heat after drawing th e vfhey, before salting or cooling 
we should have had no occasion for ripening milk or developing acid in milk, 
whey or curd’. It has been a slow and tedious journey and one which many



c a g e s e
-4- 

have not yet completed, to learn this single error in our former work, and 
it might ’nave been much longer still, but for the aid rendered by the 
subject of our sketch.

Though the importance of acid in ere esernaking has for sometime been 
gradually giving way both in this coun ry and England, Mr. Farrington held 
on to it firmly for about thirty years, and till near the close of his life 
It being original with him, he hung to it with all the tenacity xhxKh with 
which inventors and discoverers usually become attached to the ideas they 
develop. The good it had effected over former methods, and the wide erxtent L 
of its adoption, were strong reasons fcr holding on to his pet process; but 
later experiments had showed better results without the accustomed acidity 
and he gradually lessened his dependence on acid and gave more importance 
to ripening the curd after the whey was drawn.

Uhile looking after improvements in the manufacture of cheese, Mr. 
Farrington inaugurated another in the construction of dairy barns. He had • : 
upon his farm such barns for stock as were usual in the country, but in ); 
studying the welfare of his stock and the cost of keeping, they seemed not M  
to accomplish what barns ought to do. He reasonedthat since cattle require j 
more food i$ winter than in summer, because it requires more to keep up 
animal heat when exposed to cold than when they are not, if they could be 
kept in a temperature approximating summer, the extra food for the winter 
season could be considerably deduced. ^e put this reasoning in practice by J 
building a barn large enough to hold all his stock, and tight enough to 
keep them warm. It was the first barn built anywhere within his knowledge 
with walls tight enough to fence cold out and animal heat in and was a 
perfect success, making an unexpected reduction in the cost of wintering his 
stock, besides bringing them out better than usual in the spring. A remark 
made by him after the first winter’s use of the new barn is well remembered. 
He said, ‘if every dairymen in Herkimer would build a barn for their cows 
as warm as mine, there would be saved hay enough in one winter to build a 
church in every village and a school house in every school district in the 
county". It cost only two-thirds of the usual amount to winter his cows.
The saving was so great that the example soon became contagious, and the ' 
open barns which were then the rule soon became the exception.

The saving in the winterin- of dairy stock and the improvements in cheese j 
making inaugurated or advanced by him, would doubtless, in time, have been 
reached by some one dlse. .But the hand that hurries on reforms which,like 
those he introduced, saves thousands and thousands of dollars to the 
struggling farmers and deserved at least the recognition and the gKsfassfui 
gratitude of the class benefited. j'.

Notwithstanding the x low price of cheese before the war, he prospered 
in his farming and trading so that he found means to purchase a smaller 
farm on which to retire fa'* more convenience and time to carry on a traffic 
in cheese. He located near the great thoroughfare passing through the 
valley of the Mohawk, and notx far from the village of Herkimer and moved 
into it in 1859. But he did not long remain there. He ran the farm only 
two years having upon it a dairy of twenty cows. In the fall of 1862 he 
laid at Herkimer village the foundation for the first factory built in 
Herkimer County and completed the structure in the spring of 1363. E. D. 
Heps on of Saulisbury followed with one the same season. With a patronage 
of 400 cows he ran the factory successfully one year, and, as will be seen, 
was one of the foremost in introducing the fadtoryz system intbxjs that 
famous cheese producing county.

if he had stoppj d here he might have rested on his laurels and spent
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ths remainder of his days in quiet contemplation of the good he had done 
and the wnutii wealth he had accumulated. But he saw a new field for 
usefulness and profit and he at once resolved to enter upon it. Canada was 
' ire of chdese factories, with a soil and climate well adapted to the 
production of milk, hut was importing cheese for the consumption of the 
people. Cheese factories, it was evident, must he inx a great boon to 
people who were purchasing cheese from abroad which they could as well 
produce at home, and it augured well for profit to the manufacturer

In the fall of 1863, with such thoughts in his head, he looked over the 
territory for a good location and finally settled upon a site in the town 

I of Horwich, Oxford County, in the Province of Ontario, where he bought a 
/ farm and laid tho foundation for tho flrot chooao factory in Canada and ( opened it in the spring of 1864 and thus started an enterprise of much more 

importance to Canada than to himself. Soon branches were erected and 
at the time of his death he was the owner of three factories and the

i lessee of two, all of which were in successful operation. This move was a ' i 
Cod-send to Canada. The location on its soil of one of America’ best cheese / 

j makers with energy and capital enough to insure the successful introduction
of the factory system of cheesemaking had a significance the Canadian 
people could not at first comprehend. It was the beginning of an industry 

\ of great national importance, and it has now become the leading source of 
wealth to that country. From this as a starting point the production of 
cheese has sto: dily increased till the exports of the last year amounted 
in round numbers to 40,000,000 pounds and brought a revenue to the

\ country of $4,000,000.00.
But Hr. Farrington lived to know thatthe country which ho had benefited 

recognized his influence as an clement of its prosperity.
I ’The following resolution, passed in 1877, at a meeting of the American 

Dairymen's Association, held at Ingersoll, Canada, and supported b y ’the 
unanimous vote of all the members p?esent both from the States and Canada 
was a befitting recognition of his services. Do copy from tho 
transactions in the 12th annual report of the American Dairyipen's 
Association. After some remarks upon anoth subject, Hr. E. Caswell of 
Ingersoll, said;

"ho one has contributed more to the advancement of the 
dairy interest than our friend, Hr. Farrington, His valuable services for 
many years, not only to our Association here, but to the dairy interests 
of Canada and America generally, demand our gratitude. I question whether 
there is in Herkimer county or on the American continent, one better 
qualified or more willing to give practical information in connection with 
' dairying. He came to Canada many years ago as a missionary in dairy 
matters and none could be more willing to impart information or devoted 
more of his time to that object than he. I, therefore, move that the thank 
of this Convention be especially tendered to-Mr. Farrington for his 
services in connection with this Association and with the dairy interests 
of Ontario and in the United States.

Hr. Losee - ”,7ith great pleasure I second the motion.
■Prof. Arnold - "I heartily approve of this motion on the present 

occasion. I consider it especially appropriate for Canadian citizens to 
move such a vote ofthanks on the occasion of the assembling of the 
American Dairymen's Association in Oxford County, inasmuch as wei feel 
indebted to Hr. Farrington as well as you, for the progress made in 
dairy ng in the whole territory the Association represents.

The vote was full and hearty.
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Hi’. Farrington - ” It is a great source of gratification that I have 
received this mark of your esttem. ^his hearty manifestation of your 
appreciation of my littl services is far greater than I deserve. I have 
"one no more,than what was mu duty. I thank you for yourk.kindly 
xpressions and in return acknowledge my indebtedness to the -ops people of 

both Canada and the States for the very valuable aid their experience nad 
progressive wisdoms hace been to me in the calling which has always been 
and will continue to be the business of my life’1.

In the organization of bith the American and Canadian Dairymen’s 
Associations Hr. Farrington took an active part, and was always present 
at the meetings of both, and contributed largely to the interest of their 
proceedings. Of the latter he was President at the time of its division 
into th. Eastern and Western Assocatinns.

IBut Hr. Farrington was not alone respecte for his services in the 
dairy. In all the affairs of life he made himself an active and useful 
citizen. He served his town several years in the capacity of supervisor 
He became early associated with a protestant church, of which, to the close X 
of his life he lived a consistent member. He took a lively interest 
in schools and education generally. He was always an’earnest advocate 
of temperance, and by way of good example in a perfect freedom, not only 
from the use of alcoholic liquors, but also from the expensive, filthy 
and offensive use of tobacco, contributed efficiently to tie welfare of 
the communities in whic he lived.

L. B. Arnold.



272 Colvin Parkway, 
Buffalo, N. Y, , ;<ar. 28, 1930.

F. Herns, Bsq., 
London, Ont.

Dear 81^:-

A short time ago an article in the January 22nd edition 
of the Foodstock "Sentinel Review" was. brought to my attention. It 
was entitled "Uho had the first vheese factory"?

I am the granddaughter of Harvey Farrington, who. I 
und>rstnnd founded the first factory in Canada, and I ’nave in 
my pcs session a newspaper published March 12, 1879, by the 
"Husbandman Association"of Elmira, N. Y. This paper was published 
shortly after the death of Harvey Farrington and gives a four 
column article showing his picture and outlining his life in detail.

One paragraph reads as follows:- "In the fall of 1863, ho looked 
over the territory for a good location and finally settled upon a site 
in the town of Horwich, Ontario, Oxford County, in the Province of 
Ontario where he bought a farm and laid the foundation for the first 
cheese factory in Canada and opened it in the spring of 1864".

This information may help you to establish the date of his 
identity in connection with the cheese industry of Canada.

^ours very truly,

(sgd) Mrs. Mary Beaton.
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London, Ont., April 8, 1930.
Mr s . !'■ iar y Be a t on,
272 C olvi n farkway, 
Buffalo, N. Y.

De ar Mrs. Beaton:-
This will acknowledge your esteemed favor of March 28th 

in which you discuss the matter of first cheese factory built in 
Canada. The writer is very much interested in your information and 
to know that you are the grand-daughter of the Late Harvey Farrington.

I suppose it would be asking too much to mail the copy of 
newspaper to which you refer, ie, published March 12th, 1879, and 
allow us to make a copy of the article and return the original to you 
by registered mail. I

Again thanking you for your kind letter and assuring you 
of the importance of the information contained therein, I am,

Yours very truly,



CHEDDAR CHEESE

According to popular belief, the chemical process known as “cheddaring" 
was discovered by accident many centuries ago, but it took its name from the 
village of Cheddar, England, where cheese-making was in lull swing in the 1 700's.

Laige-scalc cheese making in Canada had its start in 1864. when fanner 
Harvey Earrington opened the first cheese factory near Ingersoll, Ontario. In the 
next 40 years hundreds of factories spriyig up all across Canada. with the peak 
year being 1904 when 1,500 factories exported 240 million pounds of cheese to 
European markets.

Most of Canada’s present production fills domestic needs and some cheese is 
exported, although not as much as a lew years ago. In 1973, Canada cxpoited 6 
million pounds of cheddar cheese, whereas in 1969, 28 million pounds were 
exported.



A vat is being filled with milk. A lactic-acid culture has been added to 
develop aciditv. Usually vats have a capacity of 12,000 pounds of milk. 
However, modern manufacturing methods have made possible the intro- 
duction of vats with much greater capacity. Milk is often at a temperature 
of 50 1 oi lower when added to the vat. Steam heat is applied in the 
jacket of the vat. A mechanical agitator or stirring device travels the length 
of the vat. mixing and stirring the milk during the filling and healing 
process.



When the vat is full and the temperature reaches 86°1'\ rennet is added 
and .the stirring stopped, if colored cheese is to be made, the color is added 
before the rennet. After coagulation, the curd is cut vertically and 
horizontally. leaving it in ' / 4 -inch cubes. Immediately after cutting, gentle 
stirring again takes place. Contents of the vat are slowly heated to about 
1 0 0 V



During the cooking or heating process, whey is expelled from the 
cubes and they shrink. We now have the commonly referied to mixture of 
“curds ami whey" The cooking stage of cheese-making extends over a 
period <>! .ilout 2 hours. ( hemical changes take place, the acidity of the 
whe> increases, the curd panicles become firm, and then the whey is 
drained off. In this pi< lure the curd is being piled, allowing whey to
escape.



After ,h e « l t d  has been P ^  £  
loaOike portions and turned penodually.
silky. This is the eheddaring process.



W h  >it i | , . ' iing process is completed, the curd is passed through 
,k it into snips about ' / 2 inch square. I hese pieces ol 
resent matting. Salt is added, with periodic stirring 
ill is imitoimh distributed and dissolved.



The curd is placed in circular hoops lined with cheesecloth. A 
lunnel-shaped tiller is used to facilitate filling the hoops. Curd is weighed 
to ensure uniform size of the cheese — usually about 90 pounds.



-

i hoc

press

u tl.e bottom, >o that
hoons are slmhlls larger at the top • a r c  p U ( in  a

e „ « «  U> “ n s t1 ""  P ' e “ UI,! r ° ' n U "y



After removal from the press, each cheese is branded with the date and 
year of manufacture, the registered number of the factory, and the vat 
number. Cheese destined for export must also be branded with the word 
“Canada” 48 times, on the side of the cheese.



After the cheese has remained on curing room shelves for a number of 
days, the rind becomes dry and the cheese is ready for waxing. This is 
done by dipping the cheese in a tank of liquid wax at a temperature of 
approximately 240° F. Waxing prevents loss of weight, mold development 
and thickening of the rind.



After maturing, the cheese is sampled and graded by a government 
inspector by taking a plug out of the block. These square blocks weigh 40 
pounds.



All cheese, whether for domestic consumption or export, is sampled
and evaluated for flavor, aroma, texture and color by a panel ot experts.

I 
k 
I
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First Cheese
W as Made ' ‘

By Woman.'
THOUGH ALL DEREHAM  

TO W N SH IP was p a rt of the T a l
bot d is tric t as early  as 1792,‘su r
vey of the tow nship was not 
completed until 1822, and 1834 
rolled around before any of the 
land was offered for sale. . "

T h a t sam e year Mrs. Lydia 
Rennie settled a t Salford, and 
made the first cheese in a dis
tr ic t th a t was to become world- 
fam ous for its products. A m as
sive Rennie cheese was sent to 
an exhibition in B rita in  spon
sored by P rince Albert.

Cheese was not the only prod
uct—early saw m ills tu rned  out 
over four million feet of oak and 
pine lum ber annually.

Once known as M anchester, 
Salford was built up rapidly a fte r 
1840. Around 1850 Mrs. Charles 
W ilson bought a farm  there, 
bringing w ith her seven cows and 
a knowledge of cheese-m aking 
acquired in E ngland. W ithin c. 
few years she was selling chcesa 
in the London m arket, and soon 
built a sm all factory which op
erated until the  1880's when it 
was taken  over by another firm.

The first school was built in 
the 183O’s and was followed by 
two others, before the present 
one was built In 1877.
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CONVENTION OF '1869.
Speech of th e  President,

COMPLETE SYNOPSIS OF THE LEC
TURE BY X. A. WILLARD, ESQ.

Full Reports Of all the subjects discussed 
by the Convention.

Reported special)y for tho Chron Ida.

WEDNESDAY—MORNIN'O StuiION.
The Convention was called to order at 111 

o'clock on Wednesday morning, by the presi- I 
dent, C. E. Chadwick, Esq., who called the 
attention, of tho meeting to the necessary | 
routine butincus which would require tbeif 
a tenlion, namely: the appointment of com- ■ 
mit ees on Order of Business, Nominations of 
Officers, &c.

On motion of Mr Geo. Hamilton, seconded 
by Mr Jas. Harris, tho Chairman was in- 
struclod to tiatno persons to act on the Com
mittees required.

Tho Chairman then named the comrnitt6os 
for tho following purposes, viz:—Order of 
Business, Nomination of Officers, Membership, 
Finance.

Some little discussion then ensued on the 
admission and membership fees.

Mr J. II. Willmot moved, seconded by Mr 
J. H. Raymour, and i •

Resolved,—That an admission fee of. 25 els. 
be charged to all, except ladies, entering the 
Hall, each day; 25c. tv Mr Willard's lecture; 
and that the membership feo, .giving admis
sion to all the meetings bo $1.00.

On motion Ute session then adjourned to 
meet again at 1.30 p. m.

AFTHHNOUN Spserox.
At two o'clock tho Chairman called the 

Association to order,'when tho Committoo on 
Order of Business presented tho fullOK ng:

That tlio.Convention adjourn at 6 o'clock,, 
and meet again al 7 p. m .; that to-morrow 
morning we meet agsin al 9 o’clock, adjourn 
at 12.3o, and meet again at 1.30.

President’s address.
Reports of Committees.
Amendments to constitution, if any.
Decision of place for holding next annual 

meeting.
Discussion of tho following subjects:
1st.—Best method of cooling milk before 

making cheese therefrom,
2nd. — Has tho system of making cheese 

once a day bren successfully practiced the 
past year, and can its general adoption bo 
recoin mended 1

3rd. — What new features and Improve
ments have suggested thom»elvos the punt 
season ?

The Committee further recommended the 
propriety of making arrangements with some 
paper lor tho publication of tollable market 
reports of tbo price of cheese from Montreal, 
Toronto, Ingersoll,- and per cable.

Mr C. E.- Chadwick, tho President, then 
gnro tho following address; which was listen
ed to i<. ghont wdth markod attention by 
an appreciative audience:

LADIES AND GINTLKMKN,—The Important i 
interests which this Association represents has 
brought us together again for consultation and 
u-com ,-nmg of notes upon tho u, < rutnuis of 
the past y ar as well ns the election of officers 
and other ruin ne business, in accordance with 
the consi.tuliou i f our organization. 1 do not

murks I may have to offer, as there are doubt
less many hern w ..w ’ .mgu prac cal experi
ence in the daily working ofum i? mutters will 
make .no.., a u t h o r i o n  tho various details 
conn -eted with ho development of ihi great 
ngiicultural interest, and whose views i t h  du- 
desirable should tuiiy teniilale' on this oc
casion. Theadvan agjs of unit ed action for 
the improvem ■ of th .- dairy produ >, ns well 
ai securing for tho i uieir jus? value lit tbc 
marivu s id .ho world must be apparent to 
every uno who misgiven the subject tm- least 
c uleratiou; mid should the in Hu. nee wi. th 
this ssi.cin'i<m is ca,.a b1 of excrcisii g be 
properly appreciated by those in whoso beball i t 
has been oiganiZ'-d, muuu good may bw elfecb d 
Tho keen competition with wbbh we bm r to 
con < • d, as well al# Iha fa . idi< us taste of the 
o-us. mer, i z ut m*lkot to which, wo must 
;uou fur tho sale of our surplus supply, dic- 
Lat ■ Wise a lion noil unceasing c-tluiis on the 
part of dairymen in portecling the character ot 
ttie article manufactured. Thu estahlislime.ii 
of clieesu factories has given great impetus to 
daily op, rations, and in those sectio.is of our 

cuiiiiiry Hint mu nninially adapted fur ibe 
piusvcilUon of this speciality in limning, a 
mine of wealth is uhmtl to bo <>) eiicd up that 
will, in its csK-ntial results, compare favorably 
wirn the gold fields uf Gull orma or Australia. 
To ensure success in this entvrprize, eiluer 
luhor, expense, or pains niiisl, lie spared, in im
proving (tn: quality of the clncse, and this can 
uu brought about by an interciimigo of ideas 
in the prucevsof mmiiilnclnrv. on mcasioiib like 
the present. Al olli lust Annual Meeting n 
lUHidmion was passed to puldinh in ptimpiili'l 
form Ino pi mauding-i of iliis Assoeniiion, 
a hich I regret to hiivu In statu wv bsvu linen 
iiiuiblo to accomplish from tho want of proper 
eneoiiriigi-incnt in the way of contributions to 
tho lunds of the Assoclulimi Iroin those iu 
whom wo had u light to look for support for 
Ilie accomplishment of so desirable an object. 
Tho iiiiammon* manner in which (ho res.du- 
lluti passed a as an acknowledgment of t oo 
vuJuu of the propo ed report, Imt the material 
yespOu'Se , u  *• bus led us to conclude that you 
w (.,u wiping l eat tho lesponsioility or it 
should mH n, on y our rresident ami Secretary. 
The public.''Tion, j" detail, ot Hie proceedings 
of these Cunv'mtiu."8 .embodying, as it would, 
the practice and eJpen.-UW of the old dairy
men ot tlio country, l ”ga - n ’* ".'H* u statis
tical report from each ,,tciory rti operation 
within the inlluencu of i , .18 oi.^unizatiuii, 
would be a most valuable docum.' "Q a'td 118 
accomplishment is worthy the geriojs con.'td- 
m uliun of every member of the Assuuntic’11* us 
it would ulfurd a reliable diUit upon wbiUb 
operations lor the future might be based. The 
daiiymen, in lacl all classes ul farmers, should, 
us a matter ui principle, as well as interest, 
meet together in buuius to exchange ideas 
upon their evuiy-day occupation and learn or- 
gitnized unity of action, mid oneness of pur
pose. tn tins way shall ihu dairymen of 
our country become known us a body and llivir 
iidlueiicc lilt. The orgiinizuiion of the luc- 
tory system uf cheese making is revolutioniz
ing old customs, and hereiulore lived ideas, 
and is leaching this impor.iuil lesson that has 
proved so succerslul in its appl.cation to other 
niiundaciui ing enterpi isvs, that by a consuli-' 
dal ion of ion-rests the dail y men of t he prenun t 
day can wield nil iidliieiico I hut could never 
have been obtained through individual exer
tions. Tno syst-m is ii prugressiiu one and 
tho experience of the age leaches us that it is 
iliilicult to retrace. Many of the operations o.f 
tho hushmidiiiiiu have in liku manner giveil 
way (o this progressiva spirit. We cannot re
turn to these old systems agniu, because wo 
cuiiuot alford it. Associated capital is substi
tuting Ibu untiring arm of thu inuchino for 
that ul humuti musclo. Il remains for us now 
to open our minds for the reception of tlm.se 
great truths, and testing their value when a 
promise oi success is a l all n asonnble. The 
business ol cheese making since the introduc
tion ol the factory system among our dairy
men has rapidly assumed very largo propor
tions, and tno amount ot capital already 
invested in it is no incoiisiderable sum. ’i el 1 
look for a very large increase in thu future.

3
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Our next serious consideration is Hie quality 
ol the ui tide manufactured. J do not sec why 
we cannot compete with tlio dairymen oi l 
either the Suites' or Britain in manuiaetiiriiig cheaply—in fuel 1 .think we havo a dccideu | 
advantage in (his respect ov<-i our Ameiicau 
cousins—and n, we hnvu with them (o enter 
in io compel i i ion with tho markets of Britain, 
our aim must be to bring (be grca esl itmouui 
ol know leuge and skill into the mamifuciuring 
process. Let UH endeavor to rnul Ibem in 
Ibis respect, but let that rivalry be of that 

' ' ' .  hut a ill „ v . '
111 IJI I  IHI V (U  wv . . .  . ................  Bdairyman to co-operate witiioui jealousy ur I 
envy in promoting mid developing this most 
impurtunl interest. Much may bo learned I 
from both of us, and Ihe most ellicncrous way 
of disscminuling knowledge will bo by pro
moting mid encouraging arsemblius like 
Ihe present. Canadians, I havo always oon- 
sidered apt scIndaiH, ready to utilize mid adapt 
to their own individual bunelit the various ini- 
proiemeiils suggested by tho wisdom mid pro
gressive spirit uf the age. Their ndopiion 
and development Of (bis great dairy interdHl 
to its present extent in tho ahorl pm'Iod ofi 
time that has elapsed since the first cbccsc 
factory was started in uur’mid* goes far with 1 

mo to confirm tho opinion I havo entertained. 
Tho danger, heretofore, has been that its de
velopment would be loo rapid, ami that 
clieoae fuctoriea would spring up in our midst, 
to nso an old adage, “ too thick to thrive.” 
This is tut evil that experience will soon cure, 
as il will be found, that to inako the business 
jirolilnble, sufficient territory must be allowed 
to each factory, as the greater the number of ' 
cows, and the more milk tbai can be collected 
at any ono given point, tho cheaper the 
cheese can be nianuiaclured. A factory, to 
be successful! must le  skillfully ami imolL- 
gontly inannged. By this moans every dairy
man in its lucidity, contributing to its sup
port, enjoys the benefit, and bis interests are 
udvanced accordingly.' If the most skillful 
cueese makers and the best conveniences fur 
making and curing tire ndopicd, and the 
whole business claims the undivided attention 
of tho manufacturer, knowing t nit each pinion 
is watching bis proceedings with u critical 
eye, progress and improvement will becerlniti. 
"The factory system,” to quote (be views of one 
of tho leading memberHol the American Dairy
men’s Associntion, “ requiring alarm* ainimul 
ofcqdlal, and the attention of the most intel
ligent and skillful men in the dairy communi
ty, in connection with lho-e Associations, are 
thu first steps in the right direction; nol only 
for the development of Ihe largest qtmniilv 
and best quality of cheese; nol only for the 
most remiincrativo prices fur the nriiclo pro
duced; not only lor cn-'iniraging a useful 
spirit of emnlalio i Io im rense the ipndily and 
quantity of milk, by taking belter care of the 
farm and COWK which produce the milk; not 
onlv for the cultivation of t hose social and ex
ecutive qualities which tho dairymen so much 
need; not only fur obtaining, ns a body, , that 
influence, in a national point of view, which 
io justly belong to them. Imt, als<', a iestepsiu 
thu right direction for relieving Ihe amily sof 
the dairyman from a grenl amount of drudgery 
ami hard labor.” Gontiniiing the Hamo author
ity, I o adds, 11 II is n wcll-establislied fact, 
thul the old system of family cheese milking 
has done more to injure tho health of our 
wives and daughters, than any other ennse. 
Let us then,” be says, “ bail with joy that 
system, that enterprise which relieves mid 
benefits our families, mid makes tho honv- 
ciiclu more nselnl and more pleasant. Ti e, 
dairy man's homo claims his lirst attention. 
Theru we draw our lirst inspiralions of right 
and wrong, there the first ami most lasting 
impressions are made upon the mind. There 
should be kindly authority, domestic bonds, 
sweet charities, serene repos". Thore in the 
home circle, al the paternal hearth stone, by 
relieving home of unnecessary cares mid drud
gery, and making bon-o what it should be. 
strength will lemn to respect the rights of the 
weak. Then we shall purge tho minds of our
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and they w ill behold in our homesteads 
many tavured, hallowed spot*, where all na
ture’s forces work together for good to man 
Then they w ill appreciate the true dignity ol 
agriculture, becomeattached to tho soil and 
yield n devotion to our noble calling. Then 
that which appears irksome and a drudgery In 
farm life, and iho homo circle, w ill bo snr 
rounded and admired by mental illuminntionR 
as well as practical cxpeiiimmlal knowledge, 
fhen improvement w ill be copied and labor- 
saving innovations upon (he time honored cus
toms w ill produce no uninhdlig-nt prejudice^ 
or suspicions. Thon, our wives and daughters, 
relieved from nmhio drudgery, w ill have abet
ter op iorlun lly  Io adorn and bcaiitily mu 
homos, and make that favored spat still more 
profitable, s till more useful, st ill more beauti
ful. and nurluro and raise up citizens who are 
the secure pillars of our national safety, who 
are a tower of strength in the hour "of her 
peril.'’ These are not the crude sentiments of 
an Utopian philosopher, Imt the ideasand ex
perience of an inteligmit, practical dairyman, 
who. having brought knowledge and skill into 
requisition, fools tho benefit be has derived 
imrelrum, and occupies a proud position 
among bis brother dairymen. The past year, 
notwithstanding its drawbacks, has, it; on the 
whole, been prulilable to tho dairyman, and

I the foreign demand lor cbeoso has kept up s 
brisk trade in our market al very fa ir rumn-

1 nrralive prices. I have no data within my 
reach upon which to base any correct calcula
tion as lo the quantity manufactured in Uiiua- 

Ida during the sonson. I t  must bo much 
below wlml it otherwise would have been,

| owing to tho excessive drouth, yet, I think 
dairy men are much better satisfied with the 
past ytmr s operitions tha i with Iho preceding 
one. Sales have also been affected mucii 
eai lier and at more regular intervals during 
the manufacturing season And, while speuk- 

। ing of this, tlm idea has mggeslcd tself in mi 
mind as to how tho establishment of a Cheese 
Market, at regular intervals, either weekly or 
otherwise, similar lo that held at L ittle  fa lls, 
in Ibu Stalo of Now York, would succeed. 1 
commend 'ho idea to your considoraiion, be
lieving that ii m ighl be mode profitable and 
convenient to Urn buyer and seller. I l  is de- 
birnbhi that cheese uh- old bo pul upon l ie 
market as early as it w ill bear, wlmnevur the 
markot affords a good profit margin, (treat 
mistakes are often made by dairymen laying 
loo tenacious a hold of tho clmu.se. and refusing 
io sell only at prices teyond the reach of buy 
uis. Competition among buyers Ins now 
reached that point that no great advantage 
can be taken over any intelligent dairyman 
who consults the public press, ns to tho slate 
and condition of the market. I would soiree- 
ly dure, with my limned knowledge of the 
manufacture of uhoese, ami within the hearing 
of tho greatest American authority on cbeoiv 
matters, to orfor any suggest ions ns lo the 
manufacturing process; this cones more d i
rectly within iho province t f  you practical 
dairymen. I sliall only allude to one । o in l in 
I hi* connection, mid that is tho necuwllv of

’ cleanl ties and । unctuiillty on tho part of the 
patrons of the cheese factory., Yon cannot, ex
pect from the nianu'acturer pure, high-flavored 
cheese from imperilct milk. This is a moral
in u- ib ilily . Cleanliness is a vittue abao- 

b<b ly necessary for tho production of flne- 
Have red cheese, and as thia important starling 
point begins with yon, disci urge your duty 
la iibfiilly mid honeMly towards (ho ninnnlac- 
Infer, and then you may with propriety d«. 
imiml fmm him nu article that will command

| Hie highest price In the muket. Our success 
as dairymen depends now entirely upon the 
quality of the clmese they mnnufiiclure. Cft- 
nndiaii cheese Is now entering quite freely ipto 
tho English market, where it  must co ipeto 
with Hie best-mndo English and American 
cheese. No second qmdiiy article w ill pay to 
send there, inlelligenao and skill of tlm 
big! esl character must bo brought into requi
sition. Canadian talent is quite equal to iho 
emergency, and your success w ill bo based 
upon the manner and extent to which this 
talent is used, 1 am happy lo announce lo 
you that wo have again secured tho services of 
that most practical and talented American 
dairyman, X. A. Willard, E»q.,. lo deliver the 
annual address tor the Association. I need 
not say that I am sure you w ill commend this 
nc'ion on our part, and [ feel that this part of 
the duly of the Association could not be eo- 
.‘.'usted to butter hands. Your Treasurer will 
subnet a statement of ths finances of tho or-’

, ’ iiizal'iC1. 1 should fuel better sali'fied was 
he a>'° 10 a  , ) O l te r  balance, but as the 
A8sociai.: »" *» liPW clear of liabilities mid in 
P.,od workin" ‘H'JeG 1 , , o l'd  , h n  ‘’ " ’Omen « K J  w i l le d  It  *0 bo both thd r duty and 
mivilegu to conlru"Ho lh«ir Indivldusf mite, 
UH by so doing, i t  may returned o them u 
hundred fold through the' knowledge that 
might be disseminated tbeieu7 1 itching iho 
dairy interest. This is an sge oi ^ ’’Ogress, re

■ qiiiring men to think, and reason, ano R C t- 
keep 1 ace with Hie age, the country n e r j3 R 
largo class of enterprising, public spirited 
ami educated farmers, whos • influence may bo 
used t ' effect a change in that too popular idea 
that the occupation of a person engaged in one 
of the liberal professions is more honorable 
than that of tlm husbandman. I w ill conclude 
my remarks in support of those ideas by quot
ing mi extract from an agricullurd address de
livered al one of the agricultural societies in 
the State of Now York: “ With yon, therefore, 
is left the work oflm aking faiming so 
worthy of tho esteem of mon that your 
sons w ill be w illing lo take it  up, for, after all 
that can be said in praise of an agricultural 
life th- practical question s till remains to 
every fa’ licr, bow shall I start my son in life 
so as to make him contented in his calling and 
make him prosperous? The answer is very 
plain. Educate him as, and to be, a farmer. 
Do not delude yourself with tho idea that yon 
can pul him through a mere method of rou
tine. or that any young man in this age is con
tent to bo a sort of machine. A machine is 
only til for an intelligent being to work withal, 
anti Dial he may not be played upon; educate 
him for (he highest mastery of everything 
cmnccled with or incident lo his vocation, and 
when yon set him down for life upon his farm, 
seek to impress him with tho belief Chat you 
have given him a piofession worth more to 
him in physical value for hoalth and true en
joyment of exislanee than any other on the 
earth, And when you have done this—when 
you have assisted, as wo are oil Striving,, in 
different parts of the state, lo bring farming 
up to (be acknowledged dignity of a profes
sional life, you w ill hUVV achieved not only a 
greal and go d result for y/mrsoKand child en;■ 
but Imvu showered uptora blessings upon a 
posterity that yon may not know of. and upon 
your country, whose prosperity and welfare 
mainly depend upon the oxallod enthusiasm 
and indomitable sp irit of her farmers." I 
must apologize 1or detaining you so long, and 
return you my sincere thanks for the high 
honor you have conferred upon me by ap
pointing me to tho position of President of 
this important Association sinoe its ■ organiza-

I tion. I  tfust yon w ill criticise my shorteom-' 
। ings w ith'charity, and L kare now sitrtply to 
I add that I bold office o'hly till my successor

Is appointed. ■ r. :

This address was greeted at its close with 
merited applause.

Tho Committee on tho Nomination of Officers 
then reported, recommending the re-appoint- 
nientofU. E. Chadwick, Esq., us President, 
a id  Jas. Noxon, Esq, ns secretary. The 
nomination of other officers they wished lo 
defer until tboy had more time for considora- 
lion.

Mr Chadwick expressed Ins wish to decline 
acceptance of tho re-appointment for another 
year.

On motion tho report was referred back to ■ 
the Committee.

The next subject on the order of business 
was amendments lo Constitution, if any.

On motion the making, of a digest of tho 
present constitution was referred to a com
mittee consisting of Messrs Moore, Noxon, 
Daly, Graham and E. V. Bodwell, M. P.

The nuxl subject on the Order of Business 
was iho next plucc of meeting.

Mr Farrington thought the Executive Com
mittee had the fixing of the place.

The Chairman said such is the case, and it  
will be necessary to defer tlio matter until ibe 
Commiilei1 on Conslitiilion have reported.

The following sulked was then laken up. 
viz: —“  The best method of cooling m ilk be-

I 'I'
fore ohocae is made therefrom."

Mr Farrington, being called upon by Iho 
Chairman, took the plaYorm, He said he 
wai happy to return bis cordial tbam.s for 
iho honor they conferred upon him. As to 
the best manner of cooling milk, i l  would be 
presumption on his part to say be bud the 
oest method. He bad just attended tho Con* 
veniion at Utica, which was one of :|bu must 
im. ortant ever held by tlm American Asso 
ciuiion, and this was one of the topics whicii 
most occupied their attention, ami a grea 
deal of light was shed upon tlm subject, 
fhero have been several ingenious method 
invented, some were loo expensive ami incom
plete..Our usual method is to apply cold water 
io Urn bottom of the bath, but the cold tbu>- 
applied w ill stay nt the bottom, and it  runs- 
lie agitated. By experience it has bum. 

roved that the cooling should commence ai 
the dairy. The method nt Syracuse was n 
simple ean with a pipe running through i- 
in whic । cold water wa» pnSMing. Hu h*u 
looked Into the matter and would sugge- 
that a pail of ice Suspended in tlm top of tin 
can won d make a circulation of itself. Tin 
quantity of mo lequired would bo fot s 15 cow 
.airy, 3 tons f< r I .e year. Ho had found In 
long experience that to make good ebuese ii 
hot wen.her ho b ill never failed, i f  Im s” t on I 
mid bad every Hung right. The apparatu- 
fur ^impending the ice might bo made ver. ; 
simply. H is u dobateablu quustiou whulbe ! 
milk coni,lias o Ims.

Mr Kaymm—1 am confident that wo mu i | 
cool our milk down lo 70° bufmo wo ca ] 
make good cheese. Tlm siiggcations of 1ns, 
iear hail induced him to try mid make M  
aparalus for cooling, the model of which h< 
mid with him, and then explained. He bail 
found it  to worn well last seusoti,

Mr Clarke —Did Mr Fnrilnglou consider ie< 
essentially tmeessnry?

Mr Fnrringloii gave a very apt llbutrallon. 
Without iue we could not cool it lo u IOTTO. 
degree thiui the surrounding atmosplmrc. h 
w ill lake one pail of ice to do what six pail 
of water w ill. Jee is such a luxuiy that over , 
farmer w ill do well to provide an ice bouse 
L’ lie cheapest you cun make in tlm bust.

Mr Collet said Im was the smallest cbecs 
msker among them, bad a good deal of ex- 
porieucu in England, thought we sliuuhl cool 
milk naturally, and thereby not deteriorate it 
Ho contended that cheese could ba mad 
.(iihont cooling milk at all, and would sugges 
(he application of chemistry to prevent tin- 
milk Irmn dreompoailion. Prevention wn 
better than cure.

MrCohim bad used it—the chemical o ni 
pound ri'IeiTed to—and believed m lk cuii.d 
no preserved 21 bums longer by its us«.

Mr Clark— Mane may defer bnildi ig an ice 
house t i l l  summer—but tho merest rh.uiiy will 
u swer. w ith a la io r  of sawdust ii’ uuml ami 
over ihe ice which can bu bu ill as easily ii. 
winter as summer.

Mr A. Gardner, of Drnmmondvilh*. said 
that before Im c inmcnced the maaiiig u' 
cheese ho thought i l  iieces^ary to ham an ice 
bouse. His was tlm monst shed, three lee 
under gio md, w it'i a (train. H J I'lungb 
i l ubsoln I id v liccesnary that theru should b. 
proper diain.igc.

Mr Loseo bad erected his on tho surface— 
merely long slabs us flooring in an incline; 
upon this Im laid s.i v d in t and bu I a layer ol 
the same all round the ice.

An opportunity of 15 minutes wa« the 
given for any persons having any new inven- I 
tion which they were desirous of bringing 
before the Convention.

Tlm first hiought before the Convention wn« 
a cnonic il consisiing of by-sid|.hai« o 
soda, which was useful as a preserver of meal-- 
and nil other perisimlde articles. It wu- 
il>O'i” h l to bo available for preserving milk, as , 
m.lk would remain swvel 21 hours longer b< ' 
Its ll-e. J



Mr t;nnninghmn, ol the Toronto Ub be, ex 
1 bibitcd n ur'd. l nfii milk cooler nn I vcitii- 

huur whiull hail been given to hiiu to IK} tie 
loin tlm Convent ion.

Tho it-x t siii.jeel brought before tlm Uon- 
vention was—•• tins thu Mulrm of inning 
e.ieesu once u day been fully practiceo

I ;ho pa-u year, n id i an its general ndapuon be 
recmnmeiided ?"

Mr Lusec, having been called upon, said 
tlml lie bud only two yejrs experience in 
cheese making. The fiist year they bad ma le 
cheese twice a day, and had concluded that ii. 
it was necessary to make it twice a day il 
would bo belter to give il lip al together. Lnsl 
year limy had tested tho making id' i. 
oneo a day. and by pro; er attention to cooling 

I hud been Micosful. Since August laat they 
; bad used an agiiulor; the moriiing’s milk was 

mixed with (Imt of the eimdng previous. In 
I ho hot ,i\outlier they hud found il necessary 
to put n email piece of ice into tlm milk over 
night. Onr tmuiufaCHiriiig $imn is well ven
tilated; Ibu agitator worked al! night. 
I’he curing house is ULONwell ventilated 
and we try t • keep it nt a tort.peraturo id 70*. 
The depth of milk in thu vat over night is 
from Ii Io S inches.

Mr l■'arringllm-—Tbo method of making once 
n day is usual in Now York, Imt mi k must 
be propt rly spread out and ventilated to do so.

M' E. Caswell— No doubt, where ihvieme 
proper appliances, m iking onco a <l-iy it ol 
great bom fit. Where it Ims been put in 
practice, I have found the «heeso so mm'e 
preferable, and you will never leach the 
highest slimdn>d until you adopt the system 
of making once a day. Thu best cht oso lie 
has been able to obi .in has been so made 
It will be to the mleiest of all who have not 
y t the prop-r npplnu cos for doing so to get 
them. The re a m wo hnvn not nmda chmm 
in 'hit conntiy equal to Englund was becnu.se 
we Imvo not got ns larinnbln a chnmto.— 
Last year the English summer was hoi and 
dry, nod their cheese was of a like nature— 

l h >t, dry and husky. I hope the syMt in < f 
(1),. king once a day will be urged upon Ut.m- 
ifncim'0 '8 1’7 'I*'8 Convention.

Mr G riJ1803' C, Hustings, said he 
w is not fi pinCl 'C»l cheese maker, but from 
information whici? '10 by vuitiug
tho United States, lin'd become eomewlmi Rc- 
quaintod with ihe businc*8 a ,’d had gone inti 
ii in his locality on the co-Operative factory 
system. The milk is made uj»' once a day ; 
and, as a rule we hare moved Cof cheese 
when thirty days old ; our milk is kep1 111 " 
pure stale by agitation. It hue been iC'tnd 
almost impossible to mike a good, fimt-cUk* 
cheese bo n new milk. If wo wish to com
pete with the American dairymen we musi 
make a good nilichq for it is just ns expensive 
io transport, a bad pound of cheese us it good 
one. Cheese th it was not colored brought 
ns good a price as that which was. The 
speaker said he had prepared statistics of 
ihe product of cheese in his section and he 
should like to compnro them with those io 
the same business in this section. Milk must 
be delivered to the lactoiy in proper order 
mid in season Our cows give as good milk 
ns iho«- of olhms, and there is no reason why 
we should not make as good c hi esc. They 
had shipped some ol their cheese through 
N"w Ymk with ini American brand, and it 
hud leuliz-d n higher price than th t shipped 
thiough Montreal, Hu must say, be preferred 
ihe making of cheese once a day to twice.

I A member—would like to know if any one 
had triea in i lk  f'O™ Papons O l)iz

| once a day ?
, Mr 0 irdiier—Had never received it twice । 
I and had fuui.d no d lllculty in so domg.

Mr Loseo condemned the receiving of tho ' 
I milk- only once u day. as it debarred them 

from propmly v imbuing it, which could only 
be douo at the factory.

Mr P. B. Duly said, in his neighborhood, 
patrons kept over their Sunday evening’s milk | 
by putting n small pieco of Ice into the can 
— but tbo next morning’s milk was pot mixed i 
with it.

j Tho Convention then adjourned until 7.30 
I p. m., at which time Mr Willard would dehv- 
1 er tbo Annual uddress to tbo Aaaocintion.

EVKNINO SESSION.
At half past seven tbo President culled tho 

Convention to Order. The first business taken 
up was the teport of the Comtniuco on Con- 

, stilution which was read and received.
, Ihe President then introduced to the Con

vention X. A. Willard, Esq., whose mime 
, was received by the Convention with applause.

We give the following synopsis of Ins address : 
Ma PRESIDENT, AND MEMBERS OF TUB 

I CANADIAN DAIRVMEN'S ASSOCIATION:—■
1 esteem it extremely compliinentnry to be 

culled upon to speak to you again upon tho 
dairy. I cti mot attribute it to any oratorical 
device on my part, but accept it as a recog
nition of earnestness and dovotedness to tlm 
special interest of American industry to which 
I belong. Born and living among 
dairymen, I have laboured to elevate and 
ennoble tho cla-s with which I am identified : 
and Ibero is nothing which has given mu more 
profound Satisfaction than the progress which 
has been made in this branch of industry. It 
is a high honor for me to join bands with yon 
again in the cause of improvement. There 

! should be “ no Noith, no South, no East, no 
West,” no United States, no Canada,
imong dairymen. Wo have a com
mon interest to rock and maintain Iba per
fection of dairying on the American Conti
nent, and the superiority of its products in 
: ho markets of the world We stand to-day 
on the threshold of great improvements in 
igriculture. There never Was a limo, it 
O.'IIIM to me, in all the history of the world, 

when God, in his infinata goodness, has Indi- 
nted to the Agriculturist, tho means of pro- 

! cress more plainly than now. If a blind man 
। thirsting for water, and groping hopelessly in 
its search, should hear in tho dis a.ice a fuii t 

‘ voice and turn his steps in that direction, un
til ho camo within the sound of tho babbling 
brock, bo would reasonably infer that some'1 
■ rieud had given him special aid. So it seems ! 
■o me, tho wonderful development of farm , 
inacbiuory; tbs application of ilvam as a I 
motive power, the principle of v  oc.Hied I 
ubor and capital applied to the farm; tbo 
gathering of largo bodies of farmers at 
airs, and at conventions; the discussion of 
topics lelaling to tbo farm at clubs and its 
wide-spread dissemination through the press; 
the inauguration of Agricultural Schools and 
Colleges—all are significant of a higher baud 
urging ns onward to develop a now era in 
Agriculture. Whether wo shall take ad
vantage of these things, or stand idle and allow 
thorn to pass, is a question of great moment to 
4li<>ughtful mon. What seems tbo im ro ro-' 
markable Index of (ho ago, is the constant ef- 
iort to shift tho burden from human murclo 
upon tbo inauimnlo shoulders of iron, wood 
and sloel. Tbo great obstacle in tlm way id 
improved farming has been thw dru Igery — 
lh« oxu'auslire waste of means and of human 
lite upon ordinary farm opeiationa. Tho 
firmsr In model ata clrcumstuii os, who ent 
his grass with thu scythe, his grain with the 
dcklo, who tbroshod with the Hail mid hmil- 
, d his surplus with learns to a (ti»tnnt nuirke , 
uni little time fur improvement. It was little 
Hillor than mere slavery for Hiihnlsteiicc. Was 

it wonderful the i that thin kind uf life proved’ 
ii .attractive io .he ambitious youth and tlmt.
he impatiently broke away from a culling ii, 
which he could see but the most mo gre ।

reward for long yens of patient drudgery? 
If we ant to have progru s in agriculture* in 
the >ew World, wbcro mon are Indi1 bolter, i 
I an beas s ' f burthen, it must be duo in some ! 
inspects to farm machinery. The drmkmry niust 

। ..0 erformed by tbosu willing, iiiicompltiining, 
.mi. nt, untiring serimn u of i on, which only

k to bo din cted by mi inlolligmit mnstei. 
i i ua ik God, lhene h ive come and nre coming, 
' .nd thu fiirmurs of the dny can lift their hends 

i.,in a slough that bis fur npm bound them 
I >wn to serfdom. The imiiidfc strides Hint 
no made trout year to year in farm machinery 
mav well (ill tho mind with tisionishmenl 
Au have scarcely ceased wondering nt tho 
liu.mphs of miiehines whieh have been 
.rung it Into practical u-e when a new chi<s 
d machines claims otn attoiii'un. At ihe 
List N. Y. Statu fair I here M ere three nevel- 
:h’s. each performing a distinct class of work 
T giamt importance to tho farmer, mid each 
.ronounccd a -UCC.'SH by thu ummitteo who 
t.t them to the test—these were a ditcher, 

। Which constructed a diieh 10 inches wide and 
I ’ tn 2 j feet deep, at lb- rale uf 39 feet in !H.j

mimtos; a sheep-s e ring mHCliine, with 
vbich It was considered impussiblo to wound ; 
A td.eep, and would shear 150 iniddlv-wot l , 
sheep or bi> of lh“ wrinkled merino* in a dn ; I 
tud the curn-hnsker, which would do im work 
in a pei feel manu. i at tlm ra o ol t lit lm<h< I- 
ivr day. TIIHSO. indeed, are »dditi<mnl (ii- 
itn। bs .tbich must gladdsn I'm heart of Uo’ 
'MIIIV r. A vroal d”id Ima brim mid J 
ibout. ? g ienUiiriil Colleges, nml tho hope 

• .’Utertaiiie-I that we are Io >mier thVimgh tlieir
t •nchiiig. iq on an era in farming whieh we, 
have never boloro scon. I am glad these 
colleges are springing up. They are tievded 
now more than f irmerli, because (arming in 
tow to Im muirly do.io by those iron arm- 
which save human muscle and give leisure 
for Innin labor. But the great need of tlu 
country now is for leacliem in miricnlliiro, 
ibo are in enruvat and who enn iulmm an- 
:l.usi»sin in tlm him Is of pupils,- men wh 
.tin upp eciale linn ugriculture IH tlm mini 
iutellige ,t us well ns tho most efmbiin^ ol' nil 
calii’ gs. Men who have Insles lor tlm n.*<the- 
te so f f rming —I lint can show Ilie w ny io 
make farms pl K«unt. bn I liinA commodious, 
ip. iup. nto and clmriniuii, umn who can iniro- 
dneo orde:, system, and <cm  my, and most of 
all, toll ns tiow to make I'liroJog pay. Tlm 
American i eople will always insist on this 
Iasi jirinci Ie, for if it does not pay il ctinnol 
long Im । opniar with young men who hme 
fui tunes mi 1 a home to make, nor with older 
men who Imvu gained wo illb slowly mid 
know ils i aloe. It should nine be the duty 
of fnrnuns and the public to give those schools 
their earnest support. They need our sym
pathy, confidence and Inlluencu, and especi-- 
ally, a determinaiion on our pari to hi Ip 
them onward; nml now that machinery is ■ 
becoming so widely introduced, would it not 
be well to let our young Indies bit somewhat 
instructed in ils use ? I do not mean to ad
vocate female field labor as is known among 
the lower classes in Europe, nor to abridge 
one iota of any fmnale sccomplishmont; Imt 
eann t we add unotlmr, that of managing In 
the application of mnclduery Io farm wmk, 
not so much ns a tusk as a pastime, and ng 
n means of interesting females in the general 
operations of t. ho farm, and as a mentis of 
developing their phyHicul constitutions. I ( can seo no objection Io any num’s dnughler or 
sister Inking her seat occasionally on mowing 
machipee, etc., or in tho direction uf light 
forjn lab' r, wberb sho can gnlhor ttrengtb and 
hraltl) in tbn open a'T. I am confident
fumul«* enjoy inch things and are made 
luippier, stronger and belter. If they are 
taught that,such work is not unwomanly, 
and tlio knowledge gain d would be of im- 
niensn lervice in after life in assisting the 
father, brother or husband, with suggestive 
advice. In their education wo do not give 
our girls a fair chance in tlm race of life. The 
majority of American boys and gills do nm 
like Io make choice of farming as a livelihood. 
Tho farmers’ educated dang .tern of to-day 
A w  little sympathy for the farm, and, if
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they marry n nuruer. mien urge nitu to auan-' 
don tt.n bnsfn<»8H for something more genteel. 
In England they have belter laslea, for their 
women have more fondneea for country life 
than ourg. When in Europe I visited Sir

। Robert I’ iggolt. Lady Piggott has one of the 
most noted heads of short horns in England.

i Sho lias made i t  J>otb a source of profit 
i and re| ntaiiou. Not curing to discuss this 
I point, I  only ask to Iry and make farming 

pleasant and interesting to our wives and 
aaughters, for without such help it is hard to 
make farming successful. In cilies i t  is fash
ionable to make gir s helpless, and fanners 
have, of late, fallen into iho same ideas. 
There arc whole towns where Amiel'S, I'ecom- 
ing wealthy, have sold out to laborers, and 
are now trying to live more genteel. In many 
instances the experiment has proved a failure. 
Indnsirjoug and intclligent young men stand 

pat matrimony because i.b “ v WG 110 w , ,y ° f  
HIPPv. ' ’HK "  W if° ’ n  11,0 *n  W ^ Cl1 sh<’ 
has bfui| th-oWD Up- s b p  o n ] /  obderstu.?13 
the modern gccqui| llsbnmnl?) S'10 c a n  b o  o f  
l i l l lp  nso to ft bp»hftnd nf mmlPf’iHO means 
I t  is w itb|n the 1’i'ovlnco of our Agviouimn;] ' 
Colleges io Hayn PU»’ farming population, by j 
giving our young men a practical odqoatloh 
and correct notions, of life, In turning the 
drift from the QYPf crowded profosulpnj to tho 
f.iim. Id o  not presume on any extraordl. 
papy knowledge, hpU  have been mud} agioqg 
farmers। a,nd feel pomclhlng of |hc»lr neodkpand 
am Interested iu the sppcoii Of these1 schools, 
jkst our farming may tie m^d* better and th* 
profession ennobled. And American dairy- I 
men, morn than any ollmr class, uro Opening I 
up tho way for their appreciation. Tim | 
inlvrOHl which wo rvpreHcnl to-day Is. perhaps, | 
tho m>sl progress I vn branch of Imin industry. | 
I l  embraces the widest range of topics and 1 
tho most diversified employment of skill and 
intellect; first, tho management of mils in all 1 
its relations, and its inauufacturo into dairy j 
products; and back of this, tho great arts of I 
breeding and management of Block, ihe p ro ->

' due.ion ol food, <tc. These it  is important to ; 
understand to ensure Urn largest success 
The imiguralion of tho factory system and

i these conventions have stimulated inquiry 
. and a desire fo” •improvome.il which marks a j 

now era th agriculture. The discussions mid 
experiments of dairymen have so sh.irponod

1 the intellect that there is n nv no class of men 
' so critical, e .acting, or who u.m weigh a 
speaker's words with more precision than 
tho. e who gather at these conventions. Mero 
eloquence is of no avail with tlnse men, they 

i demand stubborn facia of knowledge, in SUCH 
a way Umi tuny can be al once applied to 
their business and turned into money. 1 do 
not mean to any th it dairymen tire unappreci
ative, but they cmue. here for knowledge, and 
there is no audience before whom I feel more 
dillident, because 1 know that no suggestion 
tuai has not the ring of practical u tility  w i.l 
be tolerated. In discussing m.itieiH perlida- 1 
ing to Urn dairy, not l.io least im jOrinnt 
question is its profits and future prospects. 
The largo iucreaso in dairy farming from Until 
to 1867 m ide it  extremely dilliculi. to deter- 1 
mine what was to be the result of this wide
spread dissemination of the factory system. 
\Ve commenced iu 16157 wi ll no accurate 
statistics from’which to estimate tho proba- 
bm proumi.ion. and with in<n:I:cient know- 
le Igo as Io the pi ssld d maud in LIw co nby

i Eu laud hud taken from ns about 5t>,ifuO,Uu() 
lbs of cheese in one season, and it was Ihmt^hl | 
it  could bo incieased ten or fifteen mill.on | 
pounds more, i f  prices wore low enough to 
u dersell « ith our super.or article the poorer 
English grades Our protmtdo produciioa 
was over es'.imalcd and our probable consump
tion nndmesi i male 1. rtem tho । ros, eel f ir 
high prices looked dubious. We uls> had an 
army id avml.i and small dealers a xion<t>do 
business and obtain tho percentage upon th. ir 
purchases, thinking Unit cheese making in 
America had.reached tho lim it of n e . pro- 
duclioti; they, with Ihe shippers urged the 
necessity ft'pu bing mir good cheese lorwanl 
to Hie utmost, regardless of the producers in
terests. and us ther said rescuing the entire

। production from dire uisiisler. This created 
lie  impreHsion that Iho market was g mled 
mid everyone who handled chbe.se, in tho 
season of 1867, felt insecure, ami Ihn cottsu- 
qmmce was that prices below tho cu«t of pro- 

■ ducliun ruled during that season. 1 ho.-a who’ 
watched my mutkot reports that year will

| bear me witness that I tried Io infuse courage

in tho minds of producers, ami, by my advice, 
to ship to New York ami hold on their own 
account. The result was heller limn had 
been anticipated, and a me of our home deal
ers tlm iked mo lor these ellhrtH. But it was 
only on the ('losing out of tlm product of IShi. 
last spring. (Ini' an estim ile co dd be imide of 
tho whole limiter, mid future oporaiionn 
predicted. Thu cheese product of 1867 was 
the hugest e ier made. In Anwrira it 
amounted to 215.DOO.tint) pounds, and in Great 
B iitn in to 17U.ODD.ODO pounds —total. 39J.- 
000,OOO peunds for Iho Iwo nations. Tho 
English consiiniplion I hat year was 3i>9,0H<».- 
000, mid tho United Stales cimniliiind 1(10.000,- 
000 poiindH; (Ims wo limo the coiisiiluption 
•It;!).(loo.<100 of pounds by th* (wo luniuim, 
whish is 75,000,000 pounds nnne than Ilin 
production; in other words, in supply (ho 
duiiiiind of the two com.tries wo uinsi. impori 
from KOtn# Olhor purl of Hie win Id 75.001’,000 
poiindH. England impplhi* this ileliriniie) 
ironi lEdhind. but I'rnneu now 1:IM >M their 
Kurplus, heiivii A i.inicn muni. Iiein'elurlh bti 
Ilie main nullin ' from which England wupplies 
h r im port al ions, ((Specially' an we ■ rod nee a 
superior article to I he Dutch. Anol.',er point 
gunernl y overlooked, is that Englan I donldes 
her population every -IO yearn, and English 
ehceHo rommmplion more (han keeps paeu 
with tho incieaje of population. This will 
make an annmd increase, in consumption of 
elieei-'o, of eight to ten m illion pounds, and in 
ihn Staten Ihe increase of consumption from 
increase of population is about 8.noo,mm 
pounds, thin g.i ing an incrcaso of I U.mip.iim.i 
pounds, to be auppliud by ii.creased dairy 
imsiness. 'rherelorc it  is very doubifnl if we 

.shall ever reach the lim it of over production, 
because tlm c msnmpiion of butler goes mi in 

■morn rapid । ropm lion, hud a considerable 
number of d dries must, bo covoted to (lint 
object. Hoping l id  no careless word uf mine 
w ill laise false hopes, but from these shiiimics 
it appeals I iml I hero is ho bi imch of laimiug 
more remu neral H o or end in ing than l no dairy. 
The past year [I8HS] 11:>3 been, on the (i hole. 
:i very prosperoim one lor dairy f..im.i8 
The following is an i-slima u of the qimmiiv 
ol'chce.-e in stock in (ho li-a ling easleru markets 

'd in ing Ilie lirsl week in December of lst;7 and
Ibfis; in 1SG7 thcru wine 8i>2,000, a id in 1868 
thily 1110.0110. This must imlo.o.o Hml Amm-

-ira  w ill be stripped bine of d.dry preducls by 
Hpiing. and ihat high Ugire.t may be »mi ici- 
palcd for (lie ea"ly make. [ \fte r fix ing  
iu rlh i r Hlatislies which showed n al the pro
ducts ol (he past year, UH c nil pared with tho 
ojie previous, was much hr-M, and would fall 
far Khorl ol I Im demand, ho mid :] [ have cc 
eupied coneiih-iable time in discussing this 
branch of the question, because i l  is of Ilie 
utmost imperia ce that e.my <!a;rymau and 
dealer fllimil 1 ubii.v Hu.i I'net.-i. In t ie maUnr 

i of securing line iinvor in both bnU<r aid
( .iu.es.. som e p -P n ls iinve i ■•H indi ...... .
io- led in ;.r i i loifs din iimimm. I l ia  o ily  ru- 
ceiil;y lliz l some i.f ilm  li ne c.niHi-H iiilh i'-'c lug 
toe li'i\o r ol dairy products Lino altraeu d our 
n ile .iijiiii. and among tlmse (he qiie-cion of 
clean, yure wa er fur Hl wk. hat ivu brim suf
ficiently appreciated. Milk vn itiiin " 87 per 
crnl ol siller, ntii! i t  would hardly Sf in 
(VHHonable III expect dial Ihn aiimul Coiil | 
ovcr.-lrp Iho la vs of o uiiro a >d iminiif.ie1 nio 
good milk fiom ni.igiuini wstiu ; vol -urh Ims 
been tlm (mso. an I biioaiiso m auiifaclnn is have 
:ml been uulu to maku a good pr 'duct out of 
such milk, they lune broil bhimoii, W illi all 
o.,r knowledge and M pei iencu in New York 
•in have not been able the pa^t your lo obi iatu 
hiiving some bad ulf-llmored c .erim during .he 
iml weather, osj ecially tho July cheese. I 
look some painx to study' this ipiesiiun, and ( 
bniiid by examining lariii* in iiiimcrnuH in- 
MlMiccs, Umi singuaul, putrid w itcr, WUHOIIOOI 
the lending c.l ises. Tliom oern olhei e* me«, 
Iml I hm ..... >MIH il. vai iilhlo. In own iniiiu.Q'-
liii> caipc was nilrilnncd lo the mdk of nim o| 
thepatronu whoso COWK had been drinki g 
from fr.ig pmw's; thin mh’i changed his feiicm 
sons lo gel good w Mor, mid so Ihn Iroiiiilo 
ceased. In Ihe private dairies uf New York 
and England, pMlicular a lle iilion ix paid to 
this mailer. 1 wish I could impress I IIIH 
thought upon nvi ry dairyman preseni. as i l  ix 
one of ihe faults which w ill have to be cor
rected before the highest Hiandard of exoel- 
kmco can bo reached. On farms where 
springs uro dulicivnt, tho delect is lo bo over
come tiy digging a well and applying wind- 
power for pumping, which'can be vjimxpen- 
sively oreeted, and' uro dnVablo. Another

point on which tho old dairy farms are in 
error, in which is the cunso of great impurities 
in milk, is the bad cmsiruclion of milking 
stables, moat of them l i i t l "  belter than pest 
houses, oiving lo bad ve ilila lion . So bad are 
some of them that 1 have seen delicate w.<mmi 
faint away in them in tint weather. Eollow 
the tiulk uhich CIIIIIO.H fiom those placoH lo ihe 
fncioiy, after naiing been confined in tho can 
under a c.lo-m filling  eincr ami you w ill find 
it most idfunsivu in odor and putrid. I f  there 
is any manufacturer present who can nmkn 
clean flavored g.iods from such milk 1 should 
like lo too him mid hear bin process. In this 
respect iho English farin’ are ahead of o'lrs. 
Their milking btablua are open on one side, 
cool and well venlilalwd and milking made 
a pleasiirs to animal and milk-maid. But 1 
must say the new dairy districts are in ad
vance of Iho old in tbi8 reapoct. Wiihout this 1 
mailer is attended to and carefully watched a 
good product cann >t bo made. 1 have said 
dairy farming prom “ed io be rennin rativoai d 
enduring. Tin sta enient ncods muilificatioi) 
It (fi>es m.dpnm.iic to bo remunerative lo 
those who make a poor or inferior product, 
li is also ruinoiiH to the dealer. J have watch
ed the history of fuilures among provision 
luerchanlH, and it  is the poor suin'thnl in tlm. 
end breaks the camel'H buck. I ronm hero to 
do you a service, and 1 beg of you not to full 
into tho errors of tho old dairy disiriols. 
After you havo provided a clean, well vouti- 
laled milking stuide, let eacli milker lake a ( 
pail of waler and lowel into tho Hta’do, wash : 
the cow's udder and wipe it  dry with the towel 1 
tin i then proceed to m ilk; you w ill then have ' 
co tilth dropping into the pail, and water is so 
cooling and guileful lo the animiil. that she is | 
qnieled, gives «'owti the milk ut once, and will 1 
yield enough more during the season to pay 
the whole cost of milking. I l  is an inhuman 
practice to cut iho cow’s tail to get it out of 
Hie way of the milker, by means of a rubber 
bund i l  may bo fastened to and unloosed from 
the cow’s leg. On the subject of m ilki g, the 
speaker lii st gave a dutcripl ion of the structure 
of the udder, and then went on to say: Prepara
tory lo milking. Ilie teats ought always lu lie 
well washed with a sponge and cold water. This 
j- yo l only a cleanly habit, but i t  keeps (he 
leiitR in g ' “ 1̂  o l< *111 ’ a i l ( ' fH'Qbt-’ully prevents 
influmatum, mu' i u  c c r , l ‘ l u  c ,‘3 ,s  r^tores tho 
fhny of milk by warm a.-ulications. A cow that 
bus always IH’OD kim ^y v i l l  generally 
jtam| nnietly, fB)tl appears to enjoy Iho opera
tion. J i  tdiould alwnys be done by ono 
person, and females are piofeMblo. I t  would 
bo impossible to touch upon all the potuls of 
itnporUnoe to dairymen in this addrois. Iha  
topics which I have chosen have not previous-; 
ly received sMcnl’.qri; became only, recently

discovered. For 10 years New York dairymen ; 
have be< ii und'tr the impression that ihn । 
quality of butter nnd clmoHii depended I 'liliio ly  I 
upon tlm miuiipuliiiloiis ol the milk, wholly 
overlooking l(s condilion ensuing Irom ll<o | 
manner of its production. ( I f  cunIHO much 
depends upon tho nianuraclure, but good 

। goods cannot bo madii from bad material. In 
| many points we have a I vnnced lo ihe highest 
। English standard. Our best iimnufuetiircrH ' 

tire able, al certain seasons of Iho year, to 
make as (irm goods as uro to be found in tho 
world, but they lire not uniform during the 
season. What is tho matter? and whoro is 
the remedy? 1 was tho Ural to dirocl atten
tion t<> bad m ilk—milk spoiled beloio reach
ing the factory, arising honi many causes. 
You cannot bidd Ihe bad fhtv.ns in cheese, 
which may be traced to manures in theslubbi- 
yard. from (Iio English experts. They trace 
the cause i\l onco. So such clii’-’se abroad is 
denounce I, us it  might lo be, ns unlit lor 
human nue, and hustle 1 olf to tlm first bidder, 
ami ihe factory from which it  camo ruined.

' Toe h itler taste in cheeSi comes from Ihe 
I daisy, and other weeds, and nt ceriain seasons 

is very offensive. Thesii causes arc c rnge- 
alile lo the linmers nod not lo ihn ummifac- 
liirers. Dairy men can never expect snceexs 
il' llie ir goods arc (pioted a l less than the cost 
of production. I feel an earliest desire f i r
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improvement in this branch of industry. We J 
can make it a gival success. Wo can become > 
Iho con'rollers of this great staple tlr  on ghoul j| 
the w o ld . but, inorder to do it, wemtisi show jl 
the world we can produce the best article. 
The speaker thou gave an elaborate de-ctip- 
lion of the properties of milk as well as 
several interesting experiments for septirating 
whey from curd< which it is im jmrtant that 
those who mannfae.ture milk into dairy pro
ducts should thoroughly undmsliuid. The 
next m ilject touched upon was llm proper 
cooling of milk, the necessity of which he 
urged upon l ie Convolition in a very forcible 
manner, giving descriptions of se ieral nppa- |i 
ratus which had been invented for the 
purpose. To immn’ llm delivery of pure, I 
sweet milk, ho urged llm Convention to adopt 
the following rules, t । bo posted on the door 
of every factory, ami addressed to Hie patrons, 1 
saying: — •' This is the unanimous voice of the 
Dairymen's Convention of lri(>9."

l*t.— trit, no milk is g o a l which Is made fiom 
tilth , >t liking w uere of s'.ongh an I frog pond •

2n'l.— I'll u a > m th is go • 1 m at cm nej f e m  cows 
d iggo I o r over driven in ho t weather, fr nn the pasture 
to  tin; stable.

3rd.— Tant no milk Is go id t ’>al co in 's  from M W I 
pomid.id o.- k c led sad  c u d'.y tru tied oy b ru ld  m*i i.

•U li.-No milk is good tha t comes from disused 
cows—cows th i t  h no  s irus liil d w ith pm , or linn 
hsveu dd  rs b okmi and r .lining wlcli cor.upt on. ।

5.h. —No milk 13 good that co nei recking with 1 
m anure nud HI th fioin the stable.

Tliesv rules were given together with several ; 
other ideas for the protection of the niamilae- 
ittre against impure milk. And the speakar 
said— if liiin convention will endurse these 
views, ho would feel that ho had not come 
tier, in vain. The next subject entered upon 
was the qimdiou of butter m iking, but. in - 
I orient as this topic may be to dairymen, we 
liave not the space to follow the speaker 
through bis elaborate discourse on this ma: tin’ 
lb'foie cl sing his n marks lie again redened o 
cheese making giving the views of Guven or 
Seymour, delivered by that genihmian in a 
speech to the American Dairymen's Conven- 
tio:i at tho recent anmuil session in Utica, N. 
h ., alilnmgh dilferiug from him politically he 
(t.io  speaker) honored him for llm s.mti- 
ments cxpirssed in that speech. Tho market 
il'miamls a chuese of solid texture, that is 
m How under the finger, but yet of siifiioient 
lirmnvHs to bo unfitly handled, and will not fall 
to ivCea while in Ilie hands of the dealer; is 
of a clean, uiiHy llavonr, melting in the mouth 
and having that delicious aroma that forces 
ilsidf upon the ailvnllim of th* r*m«lim»r. A 
bad or poor ll.ivmed eheosu does iiilin la  m is
chief by dogging ll'o nppi'lile and dis.'iisliu.' 
I ho e u Im try lo eat it —just, ns a tool oyster 
taken by eli uum in the mouth will make one 
sick id oysteiv lo rn  life tin e . In Hie lir-t 
pine, , f. r p u l  ehee-n, Hie requisites n e .  v< nli- 
laiinn, llm milk lo Im properly ngi ntod during 
l ci nigh I, in sell i ng I he mi I k high lompiTivlnn* 
must oi> nvo ded. w"ich creales ferine its. I:; । 
C o rn s  ' m ilk in g  t h e  W o lk  UI s t  n o t  Im ( 
o n irm l; iv r.u unit is nvpiired must lie slow . 
and gradual, giving the c im h  time io do the r ; 
o in  "ork . tho cheese-maker watching all the ’ 
couditiui.u and standing, ready al no time to । 
check the curds, when the proper ch mge< are ■ 
developed. The speaker llien pa-aed on to j 
iho best metlimH and requirem ents for curing 
d u ese , and ref erred to I’ruf. Gomgef’H new | 
method of curing meat, saying that I’r f. G. 
thought tins method cniid  bo applied to ' 
cheese. In tins emo the cheese is to bo cure I 
to a con l i tu u  suitable lo the m irkcl. Then, 
by applying the process, it can Im held at 
Hull poi: I |or a great fin th of limo. It will 
bf> seen, if t iis procc-s cm  be m ole available, 
ihal m> losses will be sir trim  d by the dev.lers 
o:i account ol Haver or ipial’iy, and hence we 
h vo a kind <>f goods which, like gold, a ill 
pass in any of the market* of ibu wor d.

Toe nudit-nce was v<oy large :n,d li-trnnd to 
ihe d o  pmnt speakers very inter* stmg address 
with app-ed  Hive intention, and greeted him

>o Jon  ul. A In m : h wu hive not y* I ob- 
l iimd a i e d p ro d 'y  iicnfy in commo'cml nru- 
Urs Imw.-en Hie t vo eom itii'S, yet ii W .H im- 
poasibl- to deny us ecipi oeit J of feeling and 
s nlinmiit, sudi as h id been exhibited Imre 
ihil • vmiiug No o’m Could h iim osiioicd wiih- 
• .i, i p • ■ 111. t .. | 'i • Id *i . i l b i i  « li.nh W" have 
juO. hoiol His mi d nt.d iiil-lb'cl mmu be 
im pr-vid , and Im ana an o nil who heard i< 
would i* a; 1 lO 'i'lilv I i ihe proposition he 
h id I o in । k V : I L’ be i g» d I*' m > v*i I hot I h* 
C oidiJ th inks of this (mnvr I.IIUU me her.idiy 
tendered io X. . W ilLud, It**1} , for his able 
mi l *’33 to-n ight.

Th ■ ll 'c. W 1''. C larke, of the O n h ir i'' 
[■'.finer, still he h nl m m i to second the re- 
solmioii, but UH lli.it h id  nltemly belli dim*' 
vol m l ird r, h*i would urge whit ho hud to any 
in aiippuil of il . II" mo-t hea tdy cmicnrird 
in the rem i*l,s id'llm  I st sp*'>il>m', in rogmd 
l> reripi ocily, but a romni k wliieh fell from 
Mr P irringlim to-dny he cm ld not umlorse. 
Mr b’. might teeth  ua lessons of rseiprocily, 
but we could not go for annexntion. He WM 
min'll plrnaed with tho Uclure to which we 
had listened. Il remi dod him of a remark 
of Henry Ward B"eoher’s, who, in speaking 
of • fishing excurs on had raid, the bent •> rt 
of fishing w u  not tho fishing, so with tho 
lecture to which wo hnd jus< lislt m d, the best 
part of it was not the d drying. He was 
pleased with tho lecognition of the presence 
of a Divine Providence in all thy iniprove- 
mems which w ire made in our pmeuiin. 
There i» a growing feeling among young 
people, and old ones encou*ago ihem in it, 
that ngi iviiliurn) pursuits mid the merb iniral 
arl» uro not of so d iv id ed  a cast in tho scale 
of society n» are I ho professions Bm farm
ing is a profession as high ami elevating as 
any oilier, and requires ns much intelligence 
to ca r ry it on successfully. The tanner who 
wiU not r-ad, ihmk, and learn, and is nhaid 
to test nny of the new inventions which are 
being brought to light, is poor and will remain 
so. II" was very glad this question was o c 
cupying the minds of the agricultural com - i 
m uiutj, and it would go far to m ike him be
gin to believe llm sentiment that God mode 
the vomi'.ry and the dev I in ide th” towns. 
Towns iui'1 cities, he ll ought, might be im- 
pioved by going back t > the old style, ami 
w illing in enough Inu i to su p p o  t iho ciiiz'ms 
in tini" of rftige. Iio was glad to hear tho 
sugg*‘stions H3 lo the est iblishmmit of Agri- 
culiu nl Schools m d Colleges This is a leaf 
from Am ericin eeoimmy, which it will be 
well for us to take nonce of, nml the time has 
come lor us lo make a move in I his direction. | 
Wo must do il if we are to keep our young I 
mon on the farm . He thought that in Ihe 
iliiry business wo were filling into a mistake 
which it would be well to gn i d against ; this 
was Ihe danger of gelling mo many factori 3 
in ci itain scciior.s. Cheese facto'ies tesernble 
the business of an editor. If  I here were not 
e io u ih  cows in the neighborhood
for tho proper support of the
c ipncii v of the f 11 lory, the business could not 
bo carried on satismctoi ily or with profit. 
01 conise them is a limit, but the evidence 
we have had to-nighi from ihe learned l(etur- 
er is that tho bnsin* ss >8 pndilable. But if 
TOO over do the hu.-im 88 yon of necessity 
bring tho profits down. lb ' would con<ralu- 
lalo th*' dairymen upon the success of the 
present Convention, and more particularly on 
Ihe p iesc’ CO of tho Indies. Wo who have 
been lo the S ' 't<’s, have seen women engagi d 
in various light, agricullural pursuits, such 
as driving the reaper, etc ' Fnrm cis used to 
consider tho product of the dairy tho especial 
perquisites of the women of tho farm. It 
was a hard lot if a woman after tnarrin^o

]■) V. B il-.vdl, E tq , M. P., said ho wt.l 
in u h g aiif’i 'd with the iiddress, and pnrHco- 
l.irly wi:h the 8pe .ker’.s opening lem uks 
wh- re Im h id s lid Ih-re nh odd bo no N o th , 
no Soiiih, in* I'lisl, mi West, no United Soilcs | 
■ii.dn * (’ in ids. in • Ime.-m m iHer.s. 1, * i v : 
em i>"> >>■ ,i o' I in "I h" l-lt'v  <" d l''l" lh -* 1

1 . W ,.A.<.V, 1 .■.■-‘ He’e j?

could nut huvo a fin se of hpr own. And, is 
the new system of the ^  7 /  business,h« would 
like to know if theib win such a provision 
iii.ide for 1 hu ladies, and that they leceived 
tile compeus ilion they deserved. Another 
topic, upon which the speaker louchtd, and 
was well worthy of aliention, was (he number 
ol unm arried young people of bolh sexes. It 
is not Hliog'itliui the ladies who me to blame 
th i t th e io  tu e so many bachelors, but the 
m” ii are lo blame too. Young men to day 
«'U puss'Sed with ihe idea lh it they must begin 
life wh-ie their Imheis left off—al the lop 
■ omul ol the ladder ; but it was usually found 
th it where sue.li w .s Died.si*, they descended 
to the boit.un As a rtilej a rc*iu>g man left 
ich WHS a cm se b.uh to hiitlsell and the 

community. bhe false view that professions 
sen.* m<*r<’ geuieel th ui I.uming must be swept 
nw iy. Geii'iliiy does not consist in fine 
clothes, sof' li'in'h, eic. L id o s  strive to 
pie se, and I would like to ask if tho young 
m*n cl lo -d iy  do not want stylish yi.ung 
I dies lor c HI) "inions. !f il is known tbut * 
you ig Indy has to pei form household work 
H i.'x  mxi k is pa-sed, —“ T hal gb I has no 
sty le ’ Woman was made to plm.se and 
capiivaln. l b- y find out what is p e ising to 
in“ 'i n"d gov* in ihems«-lv<3 accord ngly If a 
c 1 d e > was con-i |"i cd an adoHimsut, V ry 
I ujf would Wear one in prcfe*e:ice lo thu most 
cosily silks. I can uppieciMe yonng ladies 
who elm play ihe pi ino or do nice work, and 
piufu 'in ihe o ther liccomplisbmenla of b«r 
sex, ns well as any one I think what will 
ke-p one d c 1 tly, will keep two— malo end 
b ninlc. He ( ih" speake.) had niarriod nt 21 
ytnrs of age. a- a salary ol $300 per iilinmn, 
:t"d $ ’J 0 in debt, and ten yoma u^o bud experi
enced a sh iuw eck  which left him his 
wife, five children, mid only five trunks, 
and wiib all this h" thought he was to-dny 
in f>r m ote co rfo rc ib le  ci*cuinstnnces 
than any bachelor. Young men, tn itiiin.)) /  
is a safe institution, any young man m ight 
be content with a sm all commencement) and 
there are many )m irg  women who ars willing 
1 > commence with a little. A man is nobody 
who bus no stake in ihe country, nothing call 
’*<• seen p-ib 'c ily  wiihiiil two pair of eyes. 
iVe want a country of homes, mid wo cannot 
h iv« 11 moral, viituous country without there 
hmni'K I h" s .enker heartily joined in second- 
.ng the lesulution.

M* Weld of the F iirm e rs ' A dvoca tt also 
j*n. ed in support of ths usulu lion , which was 
c.u t.i»*d with applause.

The meeting ih<-n adjourned, the Convea- 
tion 10 meat in station again at 9 o'clock 
m xl morning.

T H URSDAY— Monxixo Stasiox.
Ou the Presitli nt c-dling the C01 vention to 

nder the Committee on business pisseuted 
th"ir oilier for ihe day.

Tlie fi.st aubj.'ct which came up for disens- 
,i*m was nmeiidmoiiie to the Co siituii*>n *

Mr Dily moved, seconded by Mr G raham , 
tn..I An 5 ul ihe Conalilutum bo nmcndsd 
ny miiking out all idler the worsi 11 year " 
md inset ling tho following in lis a ihsrrof : — 
" Ami ul sinh  plm e ns shall be d ie  dad open 
by tlm im.mliois of llm Association al th* 
uii'U .1 uo tting , and ihat members shall ba 
dlowsd 10 vols either in pwreoti or by proxy.”

To m *ke this teH'dution int-.lligible we will 
tve 1 he o i .• in >1 । tic I ■ of tho con-t u ion.
Ail. 5 —Tin. i*'; u lir  nmnial niectltig sh ill tio link! r n  

t r i t  W.i.m ad v t> I1'" 1. .*f "i.c ' y v 'i ,  : nd at siicl* 
pl .c" a > Ui" l . i m i u .o  Bon.deli It designate.

( y -  o P c ,)



Mr D iiy, in u lio iu e n ^  this tesolulion, 
uiged the necessity and advinbility of cbmiige 
■ it place of meeting, inasmuch a# it wou.J 
lend io the piospemy oi >he Assoc *1) >n,

I’m iiG  would Im in .iim  in lly  increu fcd , and a 
in n r  wni. o p ir i .d  in te iiH i Inken in the m u lle r .

A g m .il d. nl o f  discussion ensued on th is  
i jh e s iio ii, jo in e d  in l>) Messi# W d m o it, Cody

Mr Wilm tt moved to amend the resolution
by stoking out lie  clause I P .“petting the 
by pi oxy, second* <1 by Mr Ma'coltn.

Mi Graham s id we had u11 come hero 
i he iidvmceiuenl ot iho interests of 

vote

fo r  
th e ;

ussociution. He hoped io sen the limo when 
they would not be local but a benefit to the 
entire Pioviucc. There wm a growing a tr- 
musiiy b. tween the eastern and western 
-fclmns. This had been observable in the 
LigiMaiuie of iho Province. In eheeso 
muiteis we must bo united to produce a good 
iiticlo. In a t-w yeuis American cheese bad 
r ven in puce 20 per cent in England, and 
tins advance h been obtained by i-Horis put 
lonh in » tight direction. This enterpiise i# 
• *f such importance that wc should have a 
iiiprese tativc abroad to wnlcb the market 
and keep us prope.ly informed. There is 
ev- iy reason why we shnu'd be able to under- 
“1'11 our Ammicm ueighbois. Our laud and
every thing hare is cheaper. This Assoeia- 
ti"n  should not be cramped for funds. Every 
person intereMed should be a member, and 
h ire  a voice. Ue would not recommend th# I >•" 
next place of meeting fu ilher east thun To- .. 
rmiio. I f  iho constitution is not amended 
the modorii section ol the Province will ,be 
compelled to organize another Association.

Mr Bodwell miido a very forcible speech 
iu reply to Mr Grahsm. He wm decidedly 
opposed to tbo system of voting by proxy. 
It might increase our funds but that, was not 
oar fust object. . We met together to obtain 
information, and tbe attendance would not ) 
be increased if  such a sys em was adopted.

Moss's Fnri ington, Phelan and Gardner 
also j  dnod in the discutsion, and on the . 
motion b* ing pul the amendment wit carried, • 
leaving the affixing of the plate of meeting ' 
in i he hand# of members present and nut by 
proxy.

On motion of Mr Hamillon, seconded by 
Mr^James Harris, th# President end Secre
tary were appointed a committee to make ar- 
ringement# with tbe proprietor# o f lim e  
pnper or papers, to’ puhl eh reliable report# 
of the cheese market in Montreal, Toronto 
and In/ersoll, a io  the cable report#.
. Mr Mo>re thought’ the subject. o f »uch 

general interest that any reliabl# |raper would 
muk' the publication of these report# their - 
bus n rss.

Tbe committee on the nomination of place
for holding the next meeting bandvd in their . c f  v d u c .u i n g e0M SMmer not to use colored 
report, recommending Toronto.

Mr Harris was one of tbe committee afld  ̂
did not coincide wtth the report. O xford1 
county now had 103 metnb*™,- and'outside of; 
this county there were only about 40, and h# 
did not thiuk it advisable to tuka the next
me.-lihg away from Ingersoll. • f o u n d  i(  f u ) l j  n 9  g c o d  nS n n y  n I.) | f ,r .

Mr G r ahmn— If  100 member# could b# .
gathered here yesierday and lo-day, ho would! 
guarantee 150 in Belleville next year.

Mr Noxon'-Much may bo said in favor s f  
change of place. Oxford was tbe first county 
to estiblish a facimy. and had nurtured ibis 

' Ass >oi lion, and they were not prepared to 
I let it go to a distance until it hud gained more 
I stability. Tbe benefits o f the Convention 

would be e f more advantage if  left where i t ’ 
is, or else take it to Belleville But h# 
thought Tororfto would not give the suppo-t 
required Thia Association is a 8->rt o f col
lege, and to get the lu ll benefits of the Con
vention personal attendance was necessary'to 
get tbe valuable information here dissgmidated. 
I will not aiy that tbesn views are not a little  
•alfish, but I think the argument# on then 
other side are equally so.

On n vote o f the Convention being taken 
the report wae not adopted. '

Mr Graham mov- d, s-conded by H o o v* : 
'e r, Bol evijle be the place for.-,.holding- 

the Convontiop^ext year. .MclHarria moved" 
in am ndment;‘ Meouded by Mf Shaw,’ th a t’ 
Ingersoll bo named. ■ ■.

On these motioi.s being put to the’ : meeting 
the > mendmerit carried by a large majority.

The session ;yva« fhep'.HtJjQpyne^unV.l 2 p m. > 
■ ArTEiiNuoN ’Swainx;” '

The first subject on the Order of Businb'sr’ 
was “  What new feature and improvements' 
have suggested themselves the past, season ?”

No one seeming to be .prepared to ofay ’ 
anything on lb l| 
t a b ^ „ v  '

The following questions were then pro- 
•' pounded b< "^fibers of the Convention, to be 

’ answered by any member who could give 
Information on the vaiiouB topics.

h t -W h n t  is tho t'Hiisii u f floating curds 7
Mr FinrlnglUn— Uno Cause is intlainud 

milk.
2nd—Is liquid annatto better than ball 

annatto 7
Mr Farrington—Not a bit.
3rd— Does colored or uncolored cheese 

realize the highest prices in tho English 
: market ?

M r W illard—This is a very difficultqueslion 
to anawor. I t  mainly depends upon what 
rnaikoi it is to be taken to. lu  Manchester 
they wifnt a pale cliftese, whereas, i.i Loudon, 
tho colored cheese brings the best prices.

Mr Haskel hr.d been able lo sell ten color
ed cheeses whe.n he could only sell one while.

■ • ■ Mr Griiham would not recommend too high 
n color—a pule straw color was best.

; ’ Mr Farrigton nuid at tbo Utica Conventi on 
coloring had been voted a nirsance.

Mr WilLud hud receivefl u l i i ie r  from Eng- 
■ laud complaining that some American color

ed cheese hud been colored with red lead. 
■He bad 50 samples of annatto «nalyz"d, and 
nearly al! were inoie or less adulterated.

. : •' Mr E. Casswcll then read extracts from au 
address dMivered before the Utica convention
by Mr Wuhb. fbi.A gentleman was in favour

•cheese. But with the present tune it was 
necnssnry to color d  ee e in order tliut iht* 
highest prices might be obtained.

4th —What salt is best for cheese-making ?
Is Caimdi ut better than foreign suit 7 

Mr Hamilton hud used the Goderich and

5th— H-*s noy onv inad** an pf.irja ’ e of the
product of m.cli cow during the past season?

In answer to this question theie were three 
replies given, but the circumstances were so
•different in each case, ai,d the esiitnates not 
being made upon the same basis, wo deem i^ 

would haidly be. fair lo.nume tln-iu.
Tbe committee on notninaGons gav# in 

the ir second report, recommi'i ding thu ap
pointment o f th.* following i.ffi. i-rr ;

Prvsido'it — C E Chadwick, E-q.
Im  Vice-Pres—K Gmham. Esq.
2nd do "  — Geo IL>«uihon, Esq, 
S°cretary and Tieasuier—Jumeu Noxom

E'q.
On motion the report was received and 

adopted.
The President, Mr Chadwick, made a few 

remarks, exptossing the honor he fe ll ti to be 
again eltcied to that pUNuion, HTH! the wish 
he had entmtained that Homo one else would 
bare b*on fuaod in lake the position.

On million of Mr Hamilton, smumded by 
M r Farrington, a vole of thinks wni psmed 
to J 8 Gurnett, rditor mid propt ir to r of 11# 
CMRoXlCi.tr, fur tho full xml compleln icpoit 
which he gave of the procHdinyM o! tho I.*( 
Convention o f thu Asaueml o >.

Mr Rowland, of the CinioNtCl.w, acknow

ledged the compliment in suitable terms.
On tnution of Mr Cndy, u vule of lhaul(H 

wax given to tbe Pivatdcnt ri.d Sociel-ty I'o 
Iho ublr innnner in w liji’h th. y r.inducl. d lliv 
duties up puriainiitg lo then i.li’:e> s.

Mr Chadwick the Piesnl* nq mid Mr Nnx- 

on the Seciotary, responded, mid
thanked the Asiuciation for the honor they 
had conferred upon them by reappointing 
them io office.

The Convention then adjourned.
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?' X®CK w e  M*TC * very f u l * report o f  t l l°
of the Canadian Dairymen's Assocla- 

l a  'his town. Th© BUCCCS? of this.
" m ating of th® Association,

moat gratifying. Tho attendance was 
aiid.was tbe best evidence of tbo increas- 

interest of thia 
The . character of tho discussion, 

.w»l such as must benefit those engaged in 
making who heard it. Tho cheese In- 

terest of ibis Province has now reached an im- 
7 no one could have anticipated

w/yc.bni ago. Our own county is still tbe 
£ ^ 4  im ieai'' cheese . producing county in tbe 

but dairies have sprung up in every 
country, and tho large cheese es- 

110 l°n 8c r  c o n ®n o  ̂ to Oxford.
Ôtnc Of tlje niost easterly parts of tbo Prov- 

Qlieoso factories are in operation.
*go *hls Province Imported largo 

Very little was made, 
iii ptnnll establishments. Co-operation 

n u d f l,w  
maker# had anything but the milk pro- 

: own herd# to depend upon.
& , ew Ontario has largo quantities of choose for 

M M O  factories use all tho milk 
in their neighborhoods.

that tho cheese interest 
country is capable of much further ex-

is a gratifying'thing-that what is rela- 
tlvsly il-waking.i\ pew industry to tbo country, 

should be de- 
exclusively,to cue or two branches 

wado not believe In ef- 
■iii^yiforis to force indust?/ into particular channels?

|tU | understand that diversity of pursuits, 
b< had Without -.paying too dear

a good thing for any community. In tbe 
Western Canada depended 

nnicb bn grain-raising. Tho con" 
^ ^ ■  JHgUOfCO was that a failure of tbe crops ora  

of wheat and flour, camo too 
embarrassing ; everybody. When .a  

country produces a variety of staples, tho fail- 
3  'uro ot partial failure ofono of thorn does not 

Besides, tbo establish* 
meat of 'dairies in tbe 'qountry tends to bring 
into use tho grazing lands which (to not bring 

■ profitable crops. In every sense, it is better 
■ \  that our farmers should not be confined to ono
v ’ £ department of agriculture.

■ y-.' ..VAS tho chsose Interest has increased In im- 
»</ porianco, and as our cheosumakors MO bccoin- 

Ing. more..pnd more dependant on foreign 
Markets, it becomes more necessary that they 

7.‘ ^abould know the«r business thoroughly. It is 
Mionlshlng how. much difference is made by 

■ . /  experience:»Bd knowledge even in far simpler 
’ \  t^nttors than in the making of cheese. , There 
. .7, is not a calling under tbp sun In kbich there 

< ’Sy^Utlif t̂lonM do not tell powerfully In. favour

af tholr possessor. Our choese-niakcrs hnvo 
to compote, with the makers of tho best Eng- 
lUb AM! American choose, and tboy cannot do 

( that without understanding their business. 
A Trofioloiicy In such a delicate business as that

of producing cheese is not acquired in a day, 
and those who have engaged in tho buslnusa 
for years readily admit that they can" loam 
aoracthlng yot. Honco ono great advantage 
ef tbo annual conventions has in tbo practical 
discussions which take placo on theso occa- 

i ,/ ‘ alpha, It is manifest from tho lively interest 
H p : < taken in thaso meetings that our Ontario' 
< dairymen arc determined to excel in their
I 1 business. With that determination, there i» no
p ; . food reason why they should fail in producing 
•)Vr ;  as good cheese as can bo produced anywhere 
j 7 < the world.
P'. --------------------------------------

N e e a s o n  < H Q 6 M c iE '
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Oxford County's rank as the lead
ing dairy county of Ontario is noth
ing new for that section of the prov
ince, says Viola McLeod in The Lon
don Free Press. Even as far back 
as 1864, Oxford County, and par
ticularly South Oxford, was recog
nized as tops in dairying in the prov
ince. The industry was founded in 
the early 1840’s with Hiram Ranney, 
who resided near* Salford in 1864, as 
the pioneer and leading dairyman of 
his age.

W. F. Clarke, editor- of The Can
ada Farmer, semi-monthly farm pa
per, writes of a visit to the Ranney 
firm in the ,first issue of the paper in 
January, 1864. His article gives a 
graphic picture of cheese production 
methods at that time and of the 
South Oxford dairying community 
in general.

The interesting article is in part 
as follows: 

Hiram Ranney, who resides on lot rennet, which is simply the upper
15, 2nd concession, in the Township 
of Dereham, is the pioneer of dairy 
farming in South Oxford. He com
menced the business about 20 years 
ago and his neighbors taking their 
cue from him, have fostered the 
dairy interest until at the last census 
taken in 1861, Oxford County was 
producing upwards of 240 tons of 
cheese annually. Of this total yield
ed by 11 townships, the single Town
ship of Dereham is credited with up
wards of 102 tons, or nearly one- 
half of the entire produce. Mr. Ran
ney and his son-in-law, James Harris, 
have for many years past headed the 
provincial prize list in the article of 
cheese, and from their undiminished 
energy in the prosecution of the bus
iness, we. judge they have no idea of 
letting their honors depart from 
them.

Mr. Ranney and his two sons own 
and occupy 700 acres of land close 
to the village of Salford, and on 
either side of the gravel road from 
Ingersoll to Tillsonburg.

Of this large tract, some 600 acres 
are in tillage. From 80 to 100 cows 
are kept and these with five horses, 
120 sheep and a few pigs constitute
Lhe entire stock of the farm. The | the close of the season, when theton and placed on shelves or count
cows are pastured during the sum-1 supply of milk begins to fail and sters in the cheese-house to cure.

; mer and fed on straw, turnips aiu 
hay during the winter. Beside th< 
cheese manufactured, there wen 
raised during the past season sonn 
300 bushels of wheat, 550 of oats

few peas are given to finish them 
fop butchering.

After being cut as above describ
ed, the curds are thoroughly broken 
three times with the hands. Then

300 of peas, 2,000 of turnips, 100 oi they are placed on a species of rack 
corn, about 200 tons of hay anc over a sink and left to drain for an
about 4,500 pounds of pork. hour, when they are put back into

The stock is allowed a wide range the tub, and being by this time in 
in summer and fed in the least a  somewhat solid state, are cut into 
troublesome way during the winter, pieces, two or three inches square 
The dairy season lasts from May to prepartory to washing. Whey is 
December annually. In winter the heated for the purpose of scalding 
cows are allowed to go dry, and each the curds and washing out the re- 
is expected to bring her calf in the ra in ing whey from them. The whole 
spring, so as to begin the dairy cam- m a s s  should be at a temperature of 
paign in full supply of milk. The degrees during the scalding pro
calves are usually killed at three or c e s s . After being washed, the curds
four days old, as it is found unprof
itable to uiake veal of them. They 

• are valuable only for their skins and 
' rennets. So soon as the milk of the 
mother is fit for cheesemaking, the 
rennet of the calf is fit also. The

stomach of the calf, and secretes a 
fluid which has the effect of curdling 
milk, is prepared for use by thor
ough salting only. A good rennet 
will make from 200 to 300 pounds 
of cheese.

The process of cheesemaking as Salting the curds is a very particu- 
practiced by Messrs. Ranney and lar process, and requires to be done 
Harris is as follows: carefully and thoroughly. The salted

The cows are milked twice a day, curds are then put into the hoops or 
and the milk is strained from the molds, and are ready for the cheese
pail into tubs and forthwith its con-press. Slight pressure is applied at 
version into cheese begins. The milk first and in half an hour or an hour 
is in the best state to receive the it is increased. Cheeses are pressed 
rennet at a temperature of about 90 for 24 to 48 hours according to size, 
degrees. The rennet takes about They are made of different weights,
half an hour to operate. The milke.g., 30 pounds, 50 pounds, 60
begins to curd in 15 minutes, but it pounds and from that up to 250 
requires at least as much more time pounds. The common size and that 
for it to harden to a proper consis-generally preferred is about 60

into conducting troughs by which i- After their removal from the 
is conveyed to the piggery. The hog' press, the cheeses are enveloped in 
fed receive nothing but whey unti'a tightly fitting case of factory cot-

tency. When sufficiently hard, thepounds.
i curd is cut backward, forward and For the provincial exhibition, 
i crosswise with a many-bladed knife,Messrs. Ranney and Harris, have 
I in order that it may settle to the bot-made cheeses of 1,000 to 1,200 
tom of the tub, and leave the wheypounds. These mammoth cheeses

! floating on top. A cloth is thenwhen cut and sold have proved in 
spread on the surface through whichpoint of flavor to have been quite 

[the whey is strained, and dipped offequal to those of smaller sizes.

are again placed on the rack over the 
sink, cooled by pouring cold water 
upon them, and again left to drain 
for nearly an hour. They are then 
put into the curd grinder—a sort of 
cylinder with a number of short 
knife blades, or sharply-filed nails in 
it—nails work best—turned with a 
handle in the same way as a grind
stone. One person feeds the hopper 
with curds while another turns. The 
grinding is soon over and the next 
step is to salt the ground curds.

I o  c  J & cc. AP



They are turned daily or every other 
day, and the white mould which 
gathers upon them is wiped oif with 
a cloth. They are fit for sale and 
use when about two months old. 
They cure and acquire flavor quick
est in the heat of the summer. Fall- 
made cheese is necessarily mild un
less kept over until another sum
mer. The older a cheese the richer 
and stronger it becomes; hence, epi
cures like old cheese.

Mr. Ranney makes from 14 to 18 
tons of cheese per annum and Mr. 
Harris from nine to ten. The price 
ranges from $8.50 to $9.00 per hun
dredweight of $610 to $180 per ton, i 
wholesale. The retail price is from 
10 to 12 cents per pound. It is all 
disposed of and consumed in Can
ada.

A 1,200-pounder was sent to Eng- 
land as a curiosity for exhibition at i 
the world’s fair but was excluded 
because of the rule against the re
ception of perishable articles. It was 
however, sold at a remunerative 
price. i

This year the single town of j 
Guelph has bought nearly all the : 
cheese manufactured by the Ran- 
neys.

as excellent milkers, and he is said 
to make a great deal of cheese in 
proportion to the size of his dairy. 
Mr. Andrew of Norwich, five miles 
west of Norwichville, and 10 miles 
from Mr. Ranney, keeps a large 
dairy of 100 cows or more. He in
tends to start a cheese factory in 
the spring, similar to those which 
are becoming so common in the Uni
ted States, and has already adver
tised that he will buy the milk of 
400 cows. Some Americans, we were 
informed have settled near Norwich
ville, and rented several farms with 
the intention of also starting a fac
tory next season.

A brief mention of a few others 
of the more prominent dairy farmers 
of South Oxford will form a fit end
ing to this notice. Mr. Josiah Collins, 
two miles south of Mount Elgin, 
keeps a dairy of about 60 cows; Mr. 
Isaac Hadock of Mount Elgin, about 
the same number; Mr. Charles Wil
son, two miles from Salford east, 
keeps about 50; Mr. Adam Trip, a 
little north of Mount Elgin, 30 or 
40. iMr. Trip’s cows are spoken of

J.
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CHees E

! Dairy Industry in. Oxford County
1 Indebted to Salfo/d Pioneer

Oxford County’s rank as the lead
ing dairy county of Ontario is noth
ing new for that section of the prov-< 
ince, says Viola McLeod in The Lon
don Free Press. Even as fa r back 
as 1864, Oxford County, and par
ticularly South Oxford, was recog
nized as tops in dairying in the prov
ince. The industry was founded in 
the early 1840’s with Hiram Ranney, 
who resided near Salford in 1864, as 
the pioneer and leading dairyman of 
his age.

W. F. Clarke, editor of The Can
ada Farmer, semi-monthly farm pa
per, writes of a visit to the Ranney 

| firm in the 'first issue of the paper in 
'January, 1864. His article gives a 
graphic picture of cheese production 

J methods at that time and of the 
■ South Oxford dairying community 
I in general.

The interesting article is in p a r t1' 
! as follows:

Hiram Ranney, who resides on lot 
15, 2nd concession, in the Township 
of Dereham, is the pioneer of dairy 
farming in South Oxford. He com
menced the business about 20 years 

! ago and his neighbors taking their 
cue from him, have fostered the 
dairy interest until at the last census 
taken in 1861, Oxford County was • 
producing upwards of 240 tons of ' 
cheese annually. Of this total yield- ’ 
cd by 11 townships, the single Town- 

। ship of Dereham is credited with up
wards of 102 tons, or nearly one- 
half of the entire produce. Mr. Ran- 

i ney and his son-in-law, James Harris, . 
have for many years past headed the i 

' provincial prize list in the article uf 
l cheese, and from their undiminished 
!energy in the prosecution of the bus- 
'mesS, we judge they have no idea of 
letting their honors depart- from i 
them.

Mr. Ranney and his two sons own 
, and occupy 700 acres of land close 

to the village of Salford, and on 
either side of the gravel road from 
Ingersoll to Tillsouburc.

Of this large tract, some 600 acres 
are in tillage. From 80 to 100 cows 
are kept' and these with five horses, 
120 sheep and a few pigs constitute 
the entire stock of the farm. The 
cows are pastured (during the sum
mer and fed . on^sbraw, turnips and 
hay during the winter. Beside the 
cheese manufactured, there were 
raised during the past season some 
300 bushels of wheat, ' 550 of oats, 
300 of peas, 2,000 of turnips, 100 of 
corn, about 200 tons of hay and 
about 4,500 pounds of pork;

The stock is allowed a wide range 
in summer and fed in the least 
troublesome way during the winter. 
The dairy season lasts from May to 
December annually. In winter the , 

jeows are allowed to go dry, and each j 
■ is expected to bring her calf in tl/e 
i spring, so as to begin the dairy cam-1 
• paign in full supply of milk.
2 calves are usually killed at three Mr 
four days old, as it is found unpi^L  
Rable to make veal of them. They 
are valuable only for their skins and 
rennets. So soon as the milk of the 
mother is fit for cheesemaking, the 
rennet of the calf is f it  also. T he ' 
rennet, which is simply the upper • 

(Stomach of the calf, and secretes a 
Uluid which has the effect of curdling [ 
,milk, is prepared for use by th o r-1 
<ough salting only. A good rennet I 
(will make from 200 to 300 pounds j 
of cheese.

m e  process ot cheesemaking as 
practiced by Messrs. Ranney and 
Harris is as follows:

The cows are milked twice a day, 
and the milk is strained from the 
pail into tubs and forthwith its con
version into cheese begins. The mill: 
is in the best state to receive the 
rennet at a tem perature of about 90 
degrees. The rennet takes about 
half an hour to operate. The milk 
begins to curd in 15 minutes, but it 
requires at least as much more time 
for it to harden to a proper consis
tency. When sufficiently hard, the 
curd is cut backward, forward and 
crosswise with a many-bladed knife, 
in order tha t it may settle to the bo t
tom of the tub, and leave the whey 
floating on top. A cloth is then 

j spread on the surface through which 
the whey is strained, and dipped off 
into conducting troughs by which it 
is conveyed to the piggery. The hogs 
fed receive nothing but whey until 
the close of the season, when the 
supply of milk begins to fail and a 
few peas are given to finish them 
for butchering.



E r t l  R o m e
i n  S ^ r < ^

Oxford has been recognized as 
the pioneer cheese-making 
county of Canada. In 1864 the first 
co-operative cheese factory was 
btlilt here, marking the beginning 
of the modern factory system.

Before the establishment of the 
factory system, however, many 
pioneer families made small 
batches of cheese for home 
consumption, eventually increas
ing production to the point where 
they began to market their 
cheese in nearby communities.

Lydia Chase Ranney, who 
came from Vermont in 1834 to 
settle near Salford with her 
husband Hiram, and their three 
children, is cited as the first 
cheese-m aker in this area, 
marketing her product in London 
in the early 1850’s, and teaching 
her skills, which she acquired 
some 20 years earlier, to 
residents to her area.

About the same time, Charles 
Wilson came from Woodstock to 
purchase a '200 acre farm three 
miles south of Ingersoll, where 
his wife, who had learned the art 
o f , making cheddar cheese in 
England, began to market the 
cheese she made to help pay for 
their farm.

According to reports, as the 
number of settlers in the area 
increased and more dairy cattle 
were milked, Mrs. Wilson was 
requested to make the milk of the 
neighbour’s herds into cheese for 
them. As business grew, the 
Wilson’s constructed a building 
which for many years was known 
as the Chas. Wilson cheesery.

A complete transformation in 
the industry took place with the 
introduction of the factory 
system, and much of the credit 
for this has been given to Harvey 
Farrington, who came from New 
York in 1863 to settle near

(P^*- I of 2->

Norwich, where he established 
the first cheese factory in the 
country.

Two years later, the first 
Ingersoll factory was built by 
James Harris, who reportedly 
acquired his initial interest in, 
and knowledge of cheese-making, 
from his in-laws, the Ranney’s of 
Salford. It was at his factory that 
the first mammoth cheese was 
made, the forerunner of the 
cheese exporting business in 
Canada.

The cheese, which weighed 
over 7,000 pounds, was shown at 
the New York State Fair in 1866, 
and la ter at Toronto and 
Hamilton, before being sent, in 
1867, to England where it was 
widely exhibited.

The publicity received at fairs 
and entertainments was the 
means of advertising the quality 
of Canadian cheddar, and such 
action at this very early stage in 
the development of the Canadian 
cheese industry was the basis of 
developing a future British 
market for the sale of Canadian 
cheese.

It was Mr. Harris, too, who 
introduced the branch factory 
system into Canada, when in 1865 
he met with about 20 of the 
farmers of the district, who 
agreed to form an association to 
bring cheese into the parent 
factory for curing.

By 1867, the Canada Chebse 
Manufacturing Co., as it was- 
called, had five factories and tw.6 ?■ 
large cuHng houses, and further- 
extensions were being planned.

That same year, the Ingersoll 
town hall was the site of the 
dairymen’s convention, attended • 
by over 200 delegates, including ■* 
many prominent cheesemakers 
from the United States. This 
convention marked the founding 
of the Canadian Dairyman’s 
Association.

The first president of the

I ; I ' ') I ’ !
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association, and secretary for 
many years, was Eli Chadwick 
also Ingersoll’s first b a n k  
manager. .According to reports, 
his. ability and energy did much 
to make the association useful in 
the early years, and the future 
success of the cheese industry is 
attributed in large part to his 
leadership and support.
'  j t  was Edwin Casswell, who 
settled in Ingersoll in 1850 and 
td^k an active part in the 
establishment of the cheese 
industry as a buyer and exporter, 
who, in 1865, purchased and 

-prepared for shipment at Inger
soll, the first lot of Ontario cheese 
Which was exported to England.
• For many years, he was the 

representative of „ the Oxford 
county cheese industry id Great 
Britain, and was credited with 

’ securing iV,e county’s initial

success in the British market at a 
time when Canada’s direct trade 
with the old country was chiefly 
confined to the selling of timber, 
fish and furs.

The year 1866 marked the 
beginning of the cheese export 
business, when an increasing 
number of farmers turned to 
cheese making,; which at that 
time was proving to be more 
profitable than grain crops.

Production increased from 
about ten tons in 1864, to 110 tons 
in 1865 and 528 tons in 1866. By 
1867, 1,366 tons were being made 
in the county.

To commerate the starting of 
the first cheese factory in 
Canada.

To commerate the starting of 
the first cheese factory in 
Canada, the historic sites and. 
monument board of Canada; in

1938 placed a plaque on the old 
Ingersoll post office, which reads 
as follows,

“The first cheese factory in 
Canada was established in the 
county of Oxford in 1864. The

widespread adoption of 
co-operative factory system 
this and other countries mark
the beginning of the mod
dairying industry in East
Canada. The Canadian Da



Cairn Unveiling
Marks Centenary
CM CM)imiy Cheese

By JAMES II. CUTTING

Sentinel-Review Staff Writer
NORWICH — The moon is not. 

full of cheese, but nearly 2,000 
participants and spectators who 

Hook part in the parade festi- 
’ vitics including the unveiling of 
the cheese cairn at Norwich 

: Saturday were close to it.
The cairn commemorates 

the 100th birthday of the first 
cheese factory in the Dominion 

i of Canada — founded in Nor- 
[wich in 1861 by Harvey Far- 
: rington.
| The village of Norwich went 
i all out for this occasion with 
sidewalk sales, gay costumes, 
floats, marching scouts and 
Lions club and band represen
tatives. Crowds of people flock
ed to Norwich to take part and 
observe this historic occasion.

The parade which began at 
1.30, started at (he Norwich 
Arena and wound up Highway 
5!) through the village where it 
turned off on the outskirts of 
the village along Quaker Street 
near the Friends Cemetery.

Ontario Agricultural Minister 
W. A. Steward was driven to 
the cairn site in a 1922 Mc
Laughlin Buick K 45 touring 
car, owned and driven by 75- 
ycar-old Charles Bailey.

Accompanying Mr. Stewart 
: was the village’s first woman 
councillor, Mrs. Norman Lees.

At 3.00 p.m. when all the 
floats, cheerleaders and spec
tators had arrived around the 
blue-veiled cairn which is loca
ted across the road from where 
the original cheese factory was 
built, the history of the cheese 

;factory was unveiled in bits and 
pieces through the speeches of 
the guests.

,1. M. Bain, director of the 
milk products division, dairy 
branch, of the Ontario Dcpart- 

'•ment of Agriculture, was mas
ter of ceremonies.
BEGAN INDUSTRY

In his address Io the watch
ing crowd, he said: ‘‘From the 
humble start over a hundred 
years ago, Mr. Harvey Farring
ton, with his first cheese fac
tory in Canada, laid the ground 
work for a sound cheese in
dustry."

The guest list included: Les
lie Force, reeve of Norwich; 

John IL Leslie, reeve of North 
Norwich township; William M. 
Sutherland, warden of Oxford 
County; Wallace Nesbitt, MP 
for Oxford; and Paul Moore, of 
(he Norwich Historical Society; 
and Dr. D. M. Irvine- head of 
the department, of Dairy Scien
ce, Ontario Agricultural College.

The cairn was unveiled by 
the Hon. William A. Stewart, 
minister of Agriculture for the 
province of Ontario along with 
the assistance of Harvey Far
rington, the grandson of Harvey 
Farrington, the operator of the 
first cheese factory in Canada.

Mr. Nesbitt said that a 100 
years ago cheese was the- main
stay of the dairy industry. 
"Projects like this." he added, 
“arc a constant reminder of 
what we, as a nation, have 
done in the past,”
PROSPERITY IS FOUNDING , 

Mr. Sutherland said: "'the 
early prosperity of Oxford Conn-j 
ty stems to the cheese indusL 
tr; , This occasion Io commem
orate the first, cheese laclorv is 
a great privilege ' r Oxford 
County.”

Mr. Slewart said: “ I think 
this parade is the best 1 have; 
seen in the province of On-j 
tario.”

Mr. Farrington, who now. re
sides in Fayetteville. New York, 
told of his early life in Nor
wich, about his home and school 
there and of his ultimate dc- 
cison to go to the United Sla
tes. ft was a homespun speech 
which had a historic nostalgia 
for I he listener.

Mr. Farrington told of the 
years he had wailed, hoping 
someday that someone would 
sec fit to honor his grandfather 
for the efforts he had made in 
the cheese industry.
CONFIDENCE

In is dedication speech Mr. 
Stewart said: "No industry has 
done more to win the confidence 
of farmers towards the farm 
marketing hoard than t h e. 
cheese industry.” I

Following the unveiling cere
mony, the parade marched 
back to the Norwich arena 
where a display of early cheese
making equipment was on dis
play and free cheese, crack* 
ers, and milk were served.



Harvey Farrington, grand- ' and Hon. William . Stewart, shortly after the unveiling,son of the Founder of the Minister of Agriculture for (Staff Photo)Cheese Industry, in Canada Ontario, survey the plaque
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H ere’s I l i e  P ack in g  H ouse Staff of Y ears Ago

H e re ’s a p ic tu re  th a t  will reca ll old m em 
ories. I t ’s the  Ingerso ll P ack in g  Co. s ta ll  of 
some 50 years  ago, and  by the  looks of 
th ings you’d th in k  th ey  w ere abou t to jo in  
b a ttle  w ith some one. T he p ictu re  was 

b ro u g h t in by Mrs. Elsie Sum ner M acD on
ald . G ordon B . ' H enry, of th e  Ingerso ll 
Cheese Co., has one too, w ith all th e  nam es 
on it. How m any of these  people do yell 
recogn ize?



By A. S. GARRETT
This is the centennial year 

of Ontario’s commercial cheese 
Industry and honors go to Ox
ford County as the source of 
its origination.

Harvey Farrington cam e 
from New York State, In 1863, 
and In 1861 started Canada’s 
first co-operative cheese fac
tory, on Lot 10, Concession 
four, Norwich Township.

In 1865, Janies Harris built 
a cheese factory, south of In
gersoll, the first in that area. 
Its site Is now marked by a 
plaque.

Hiram Ranncy, J a m e  x 
Brown and George Galloway 
also began commercial cheese
making in plants of their own, 
about the same time, and the 
products of these industries 

were mainly sold to the Eng
lish market.

Robert Facey, who won 
wide recognition as a top 
chcesemaker, was employed 
by the Ranneys.

Plans were soon made for 
the production of a mammoth 
cheese with the idea of pro
moting sales of the product in 
European countries.

A group of Oxford's pro
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ducers co-operated to manu
facture tills big cheese in 
June, 1866. When completed 
the c h e e s e  weighed 7,300 
pounds and was 21 feet In 
circumference. It was ex
hibited at the New York State 
Fair and in London, Eng.

The Ingersoll cheese of 1866, 
weighing -nearly four tons, 
was eclipsed by what is known 
as the Canadian Mite Cheese, 
made at Perth in. Eastern 
Ontario, In 1893, and weigh
ing eleven tons. The latter 
was so heavy that it crashed 
through the floor of the build
ing where It was being ex
hibited at the Chicago World’s 
Fair.

• ♦ 4
James McIntyre, of Inger

soll — "The Cheese Poet” — 
often glorified the Oxford In
dustry In his verses, published 
before the turn of the century.

When the Ontario Dairy
men's Association held their 
97th annual meeting In Lon
don recently, its members 
were informed that the State 
of Wisconsin plans the mak
ing of an enormous cheese to 
be shown at the New York 
World’s Fair, this year, and 
then taken on a tour of the 
U.S. It will be kept refriger
ated under a huge glass con
tainer.

The Wisconsin promoters, 
apparently, have derived their 
inspiration from the Ingersoll 
and Perth endeavors of long- 
ago.

Mention should be made of 
another early promoter, John 
Adams, who made commercial 
cheese at his own plant near 
Kintore, in East Nissouri 
Township, as well as engag
ing in other remarkable en- 

1 terprises. Some in that vicin
ity believed that A d a m s  
should have been credited as 
the first one to have'" Ynade 
commercial cheese In Canada, 
hut positive evidence seems 
lacking now.

At any r a t e .  O ntario’s 
cheese industry enters its cen- 
i-nn ial year in a strong posi- 

From the small beginnings of 
a century ago, both domestic 
consumption and foreign ex
port have reached millions of 
pounds annually.

* ♦ »
This would be an opportune 

time to refer to an Oxford 
County cow — ‘'Springbank 
Snow Countess'' — owned by 
Thomas R. Dent, which estab
lished the world record, In 
1933, of 9,062 pounds of but
terfat from 207,050 pounds of 
milk, In 10 lactation periods.

This remained unchallenged 
as the world's record for but
terfat production, on official 
test, until 1954.

The "Countess” died in 1936 
£nd, in 1937, the Holstein- 
Frieslan Association of Can

RECALLS BIG CHEESE —  Plaque on the site of
James H arris ' pioneer cheese facto ry soi^th o f 
Ingersoll commemorates O xford County's 7 ,300-’

M „ . . .  -

ada erected a lifesize statue 
of this famed cow, on Spring
bank Farm, just east of 
Woodstock.

« • «
We might also note that 

Harvey Farrington, grandson 
of the builder of the first co
operative cheese factory in 
Canada, was appointed head 
of the International Export 
Advisory Service of the Hol
stein - Friesian Association 
(U.S.A.) tn April, 1946. i

Centennial celebration plans 
include the erection of a cairn 
near the site of Harvey Far
rington's first ’cheese plant, 
and the building of an old- 
time cheese factory at Upper 
Canada Village, near Morris
burg.

CL b-F
p f t e e
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CHE E S E

• A historical plaque erected 
by the Ontario Archaeological

। and Historic Sites Board was, 
I unveiled yesterday at the 
i Town Hall. Miss Winnifred

Williams, (righ.l) president of 
Oxford Historical Society, un
veils the plaque, with from 
the left, Stanley J. Smith, dir

ector of research, Oxford His
torical Society and chairman 
of Wednesday afternoon’s cer
emony, and Mr. Justice A.

E. Richardson, Toronto, a I 
grandchild of the first reeve 
of Ingersoll, John Gilliford. 
(Staff Photo)UNVEIL TOWN HALL PLAQUE

c  xa3rros>aia osar* c wiec'TSjBrj vieWMnw rM IMWT: MAIH

Move “Big Cheese” Site, j
Fewater And Innes Urge '

A plaque honoring “ Ingersoll 
.Town Hall 1856” was unveiled 
and dedicated here on Wednes
day afternoon. About 35 people 
gathered at the Town Hall for 
th • ceremony.

Miss Winnifred Williams, pre
sident of the Oxford Historical 
Society, during her address be
fore unveiling the plaque said:

“We have to stop and rem
ember those men and women 
who had the courage and forti
tude to come into a wilderness, 
and had the desire to build 
schools and churches. It is es
sential the young generation 
learn something of what the pre
vious generations have done in 
struggling to achieve success” . 
vStanley J. Smith, town coun

cillor and director of research, 
Oxford Historical Society, as 
chairman for the afternoon out
lined the early history of the 
Town Hall. He read a council 
report written when the Town 
Hall was only 32 years old.

Mr. Smith said al that time 
there ACM agitation to curtail 
its usefulness as an auditorium. 

on behalf of the town He spoke 
briefly about the early history 
of the Town Hall, noting that it 
was destroyed by fire in 1856 
and replaced by the present 

i building.
. Mayor Fewster thanked the 
Archaeological and Historic Sit
es Board of Ontario for its in- 

Itercsl in bringing the plaque to 
I Ingersoll.
WOULD MOVE SIGN

Mr. Fewster commented on 
[the location of the “ Big Cheese” 
i historical site south of Inger- 
soil. He said the present loca
tion is unsuitable as motorists 
are driving past the spot and 
down the county road. This, he 
staid, should be’moved to anoth- 
er location where a clear piece 

jof land close to the highway is 
'available, so motorists can find 
the historical site.

Wallace Nesbitt of Woodstock 
MP for Oxford noted that “ L; 
four years Canada will be cele
brating its 106th birthday” . M'. 
Nesbitt said that all history of 
Canadian bovns and cities 

/should be recorded before that
as it was loo costly to heal and time and observed during the The plaque was unveiled by
light. centennial year. Speaking briyf-.Miss Williams and dedicated by

Mayor Ross R. lew-der ex- ly, he thankcq those who were'Rev. Ralph E. King, chairman] 
tended greetings to the visitors responsible in bringing thr p l i 'M  the Ministerial Association pfI

■ Ingersoll.

que to Ingersoll.
Gordon Innes of Woodstock, 

MLA for Oxford said many im
portant people, in Canada’s his
tory held meetings in Ingersoll 
which have had a bearing on 
the history of Canada.

Mr. Innes also suggested that 
the “ Big Cheese” historical site 
be moved to a clear parcel of 
land. He added that all histori-j 
cal information should be 
brought to one central place, 
where the tourist can mqre 
easily find out where the var
ious sites are.

“There is not a large attend
ance of poeple to view the un-i 

; veiling of the plaque this after-j 
noon,” Mrs. Bernadette Smith,! 
Woodstock said. She'noted th a t1 

much of the development of the 
town has been conducted from 
the Town Hail.

I Mrs. Smith presented the pla
que on behalf of the Ontario Ar
chaeological and Historic Sites 

mnnrd and the Ox ford *His tori- 
cal Society. < ■ •'

. 1  1
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THE CURIOSITY of town 
residents was aroused when 
bulldozers moved on to the 
lawn beside the Federal 
Building on Charles Street 
West earlier this week. But

now they know why. 
Ingersoll now has a cement, 
wood and bronze bilingual 
monument to its link with the 
cheese industry. Here N. 11. 
Daniel pauses to read the

English inscription on 
plaque installed by 
Historical Sites 
Monuments Board 
Canada. (Staff photo)

the 
the 

and
of

Mew plaque recalling
towns cheese industry
A new historical plaque ap

peared on the lawn outside the 
Federal Building this week 
attesting to Ingersoll’s link with 
the cheese industry -  in both 
official languages.

The wording on it duplicates 
the English-only message on a 
smaller plaque nearby -  long a 

town landmark. Beneath is a 
French translation of this 
message:

“First Cheese Factory. The 
first cheese factory in Canada 
was established in the County of 
Oxford in 1864. The widespread 
adoption of the co-operative 
factory system in this and other 

counties marked the beginning 
of the modern dairying industry 
in Eastern Canada. The 
C a n a d i a n D a i r y m e n ' s 
Association was founded at 
Ingersoll in 1867. Historical Sites 
and Monument Board of 
Canada.”

ScuVm  e ( Me O
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’Shows Daily, Weekly and Monthly Totals
r Ol Milk Received at Factory, Specially adapted to Factories of 30, 50 00 70

80, 00, 100 and 140 Patrons, ’ ’ ’

3 T O 2 R  S I 3 C  O 2 R  E I G - H T  M O N T H S .
They are nsed this year (1S73) in 183 luietories.

P rice  a b o u t 2 1 - 2  Cents p e r  P atron .
A D D ltK S S -

. R. H. WOODCOCK, Patentee, 
IN G  E l lS  O L  L, O N T  A R I O.

Canadian JbCrJiMSn's 
^ .p o rC

V > ^ J

M A N U F A C T U R E R  O F

FEESS SCREWS, HOOPS, CUB-D KNIVES
And every other article required in the Dairy Business. Also Dealer in

Anson Titus & Son's, anil Curtis’ Nos, 9 & 22 Patents of American Ploughs, 
And all castings for the same furnished at Manufacturers’ Prices. To avoid 

inconvenience, I keep the above castings always in stock.

7ho Cheapest Placo in tho County to Buy your Stovos and. Tinware.
----- o-----

K IN G  S T R E E T  E A S T , ’

T . D . M I L L A R ,
C O R N  M E R C H A J ' T T ,

A  W r t to c  l a t t e
PORK, M UTTOK IIKHI' PACK PR.

FILLS OllLBUS C>N COMMISSION Foil T llE

ENGLISH AND SCOTTISH MASHETS.

Office—MARKF.T BUILDINGS, KING' STRliBT,

IBWES: ASOZnEa, -  -  -  OETTJELBIO.

I8& 7 - a i S
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, 12 LK M ®
^ ' s  W I T H  R tU R E S  F O R  P A T R O N S , / ^  
8 ^ '"'

WHICH, IE FOLLOWED, SECURES THE FINEST QUALITY OF CHEESE,

‘Sent Free to AH Parts of the Dominion
ON RECEIPT o r  PRICE—$4 PEH 100.

K . A . W O O D C O C K ,
IN G E R S O L L , - O N T A R IO .

■ ? Jf® &  A® BWOTAW AW®
’ M A N U F A C T U R E R S  O F

CHEESE VATS OF ALL KINDS,
A N D  D E A L E R S  IN

CURD DRYERS, DRESS SCREWS, HOOPS, CURD KNIVES,
And every other article required in the Dairy Business. • 

----- o-----  '

AGENTS FOR FAIRBANKS’ SCALES.

m m o ^ ,  cm*.

G-. _A_. TTTJPTsTTG J R /
MANUFACTURER OF ALL KINDS OF

©HIBH®n' V A T S ,
Cheese P resse s , C u r d  D r y e r s , Cheese H o o p s, 

W e ig h in g  a n d  C a r r y in g  C ans, D a i r y  P a i ls ,

DEALER IN

PRESS SCREWS, CURD KNIVES, SCALES,
And everything required in the Dairy Business.

STOVES & W T W A M  OF ALL E T O S
On handand made to order. Orders promptly executed, and all work warranted.

(Jvexl door to IC. Casswell's.) INGERSOLL, OiXI’.

!§(. 1 - 7S



D E A D E R  I N  A D D  H I N D S  ON

d_^z ct>Qi A '»«>> $  W ‘ /« ilia A?- \> *  $

Js 'frdwv C a n a d a  ri 
up airman's ^ e p o r i M>7-?S

CHEESE VATS AND PRESSES
Of all kinds made to order, and Satisfaction Guaranteed.

W  Cans and Other Dairy Implements
Always on hand.' Correspondence with Factorymcn invited.

Oxford Street, near King, I2T&SRSOLL, OOT.

TO CHEESE MAOTEACTTOESS. ■
--------- o----------

RENNETS, ANNATTOINE, &C.
Best. Bavarian B ennets........................................................$25.00
I'icl.lcd Bennets.-.......................................................................  20.00

SCALE BOARDS, ALL SIZES, ALWAYS ON HAND.

'Ac arc the Sole Agents for this article in this section. It imparts a uniform color, < 
and its use is highly recommended and insisted upon by prominent buyers.

W I L S O A T  &  H A S K E T T ,
PRODUCE ANO COMMISSION MERCHANTS,

tx it 1 store, Market BuiIdiDE, ■ INCBRSOLL, on

O ®  SEfPa 
I N G E B S O L L , ousnr.A .B I O ,

DEALER IN AND MANUFACTURER OF ALLH1NDS OF

PUMPS AND CIESRNS,
--------- 0 --------- -

SPECIAL ATTENTION GIVOI T4

Whey Tanhs, Pumps & Condxmtmg Pipes

AH orders promptly filled, and shipped to all parts oi. (be Shortest Notice.
/ ^ 6 7 ^ / ^ 7 5 “



cheese industry
By Joyce E. Groves

Cheddar is the name of a town 
in Somerset England, famous for 
its limestone caves and the deep 
Cheddar Gorge. In days gone by, 
the name Cheddar was given to a 
type of cheese that was made in 
that district, it is a good thing 
that Chaddar has some other 
attractions, because little cheese 
is made there now.

On a clear day, it is possible to 
stand on the Mendip Hills, 
(Cheddar is part of that range), 
and look across rich dairy 
country to the Glastonbury Tor, 
and the Polden Hills. The hills do 
not attain great height, but are 
made prominent by the contrast
ing low-lying moors. The land is 
so low between Cheddar and the 
Polden Hills that measures (0  
prevent flooding from the sea 
were practised, similar to the 
work done in the Netherlands and 
in the Fens of England’s east 
coast.

Pamella Groves

The village of Chillon-upon- 
Polden, one of a string of villages 
in the Polden Hills, is the place of 
origin of a family by the name of 
Grove. Their records go back to 
the beginning of the parish record 
books kept at Chilton. James 
Grove (1783-1860) was born in 
Chilton and he died there. James 
and Priscilla Grove had seven 
children baptized between 1816 
and 1832; Edith, Charles, Har
riett, Amelia, Eliza, Joseph and 
John. In 1842 a change of vicar in 
the parish brought about a 
change of spelling. Grove 
became Groves and has remain
ed that way ever since.

Harriett Groves (1821-1903) 
married George Clark. Old 
records use “Clark” and
“Clarke” interchangeably thro
ugh the years. They had nine 
children baptized in Chilton 
between 1842 and 1865; Eliza, 
James, Ann, John, William, 
Joseph, Charles, Frank and 
George.

Charles Clark died at age 17. 
Eliza never emigrated but some 
of her descendants are in 
Australia and New Zealand.

All the other brothers and 
sister Ann, (Mrs. James Good
ing) emigrated. They took some 
part in the cheese industry in 
Oxford County and in Elgin 
county at Avon and Vienna. 
Perhaps they learned the cheese 
making skills while in Chilton- 
upon-Polden.

The emigration of the Clark 
brothers and sister was preceed- 

'• 'ed by John Groves and followed 
by the Batten family. Eliza 
Groves (1825-?) married Richard 
Batten (1829-1919). The Batten 
descendants lived in various 
places; Jane (first Mrs. Carter 
then Mrs. Fred Schultz) in New 
York, John in New Durham and 
Mt. Elgin, Ellen (Mrs. Charles 
Emery) near Ingersoll, in 
Chicago and Hamilton; . and 
William in West Oxford.

The first of this long line of 
people to emigrate from Chilton- 
upon Polden was John Groves 
(1832-1912). He left Somerset with 
his bride Pamella Gay, never to . 
return. They worked as farm 
“help” in West Oxford, appear
ing variously in the records, 
starting in 1861 at lot 13, 
concession 1, and at Broken 
Front 13 and 15. In 1867 
he was both in West Oxford and in 
Dereham where he rented lot 2, 
Concession 1 from Mrs. Cuthbert. 

, Jack Groves, father of Mrs.
Gordon Petrie, was born in 
Dereham, 1871.

John Groves bought Lot 5, 
Concession 2 from Mrs. John 
Thompson. Mr. and.Mrs. Arthur 
Clark are retired on that farm 
now. At the height of his active 
days on the farm, John Groves 
kept 40 milking cows and took his 
milk to the Old Lawson Cheese 
Factory, Lot 3, Concession 2. The 
cows were pastured in the farm 
across the road. At milking time 
they were driven into the 
barnyard to be milked there. 
George, Alfred and Walter did 
this chore.

It would be safe to assume that 
John Groves wrote to his 
relatives in Somerset and urged 
them to join him in Oxford 
County. Perhaps the message, 
contained news of the Old Lawson 
Cheese Factory or told the story 
of making the mammoth cheese 
in Ingersoll.

At any rate, John’s nephew, 
James Clark arrived before 1871 
with his bride, Hester. She is 
remembered as (he lady who 
brought some of the niceties of 
life, such as needles, buttons and 
lace, and endeared herself to 
Mrs. James Service, who liked to 
sew.

James came to work at the Old 
Lawson Factory. In the 1871 
census he was a farm labourer.

James Lawson was the son of 
John and Elizabeth and settled in

T i r n t S  
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Dereham in 1858. Poll records in 
.1861 showed John and James 
Lawson both at Lot 3 Concession 
2, north half.

The 1861 census reveals the 
Lawson family all born in 
Scotland as follows; John Farm 
er, age 69; Elizabeth, 64; Mary or 
Marian, 29; Janet, 27; Janies, 
laborer, 25; Betsy, 19; Isabet 
Williamson, 14; Mrs. Balner, 34. 
They lived in a one and a half 
storey frame house.

For the agricultural census of 
1861, James Lawson had 31 of his 
100 acres in pasture , owned four 
milch cows, and produced 416 
pounds of butter. But no figure 

| was given for his cheese. 
■ Enumerators complained of the 
difficulty of getting statistics on 
cheese.

Lawson’s Factory, Salford, 
was included in a list of 44 that 
were operating in 1867 in Ontario. 
James Lawson was a member of 
the dairymen’s association in 
that year. }. ;

James Lawson married Sarah 
Bodwell, daughter of James and 
A. Bodwell, Mount Elgin, on Jan. 
10, 1870.

By the 1871 census, the Lawson 
family consisted of Jam es, 
Sarah, baby M aria, sisters 
M arian and Bessie, Isabel 
Williamson, and was followed by 
William Johnson, Jessie and their 
girls aged five and one, born in 
Scotland. William was the 
cheesemaker.

The N.E. quarter of Dereham 
had other cheesemaking families 
in the 1871 census. Hiram Ranney 
at 78 years was a “farm er” and 
Lydia at 70, like most wives, had 
no occupation listed.

The Oxford County Directory of 
1874, lists James H. Lawson, 
Salford, under cheese Man
ufacturers. The 1874 annual 
report of the Commission of 
Agriculture has Lawson’s Fact

ory, Salford, producing 167,168 
pounds of cheese from 570 cows.

The Oxford and Brant County 
Atlas (Oxford 1876) has four • 
sources of reference to cheese. 
The Factory List has no Lawson 
Factory. The map has a cheese 
factory on Lot 7, Concession 1, a 
location disputed by some who 
know the area. The directory, 
page 11, has James W. Lawson, 
farmer, James H. and James W., 

likely the same;, person. No 
second name ‘ given on his 
marriage registration in, 1870, on 
Lot 3, Concession 2,' but the 
business directory, page 49, is 
more explicit - 'Jam es W. 
Lawson, cheese- manufacturer 
and Reeve, Lots 3 and 7, 2nd 
Concession, Ingersoll Post Office.

In the 1881 Ontario Agriculture 
Commission Report, vol. 2 the 
cheese factories in Dereham 
number 15, located “all over” . No 
farmers are listed. In the same 
year the Lawson family is gone, 
but the Assessor's List has 
Walter Wilkinson, age 22, cheese
maker, residing on Lot 1, 
Concession 2.

The Old Lawson Cheese 
Factory was only “old” when the 
New Lawson Factory was built 
on Lot 2, Concession 1, where it 
still stands. Art Clark says the 
first factory burned, and the new 
factory was ready for the next 
season - 70 years ago.

The Groves family supplied 
milk to the Lawson factory over 
the years, but to the best of our 
knowledge were not involved as 
cheesemakers. Three of the 
Clark family played a more 
active role in the making.

James Clark worked first at 
Old Lawson but little is known of 
him. He surfaces later at the 
Vienna Cheese Co. He could 
conceivably be the labourer at 
Brownsville in 1874, but it is by no 
means certain as there were 
others by the same Clark names 
in Dereham, who were unrelated.

James Clark had a Bayham 
Township property, lot 17, 
concession 3, 1895-1906, and 
possibly longer, but he is 
non-resident. His brother Joseph 
is the resident. James may have 
been living in Vienna. In 1899 his 
name appears under “Cheese 
Manufacturers” for Vienna. The 
Vienna Cheese Co. is also listed, 
but could be the same factory. 
(Union Directory information).

Ann Clark and her husband, 
James Gooding settled at Vienna. 
Their name appears in the 1885 
Union Directory for the Vienna 
Cheese Co. They are better

John Groves

remembered lor having “ kept 
store” in Vienna for years.

William Clark was in Chilton- 
upon-Polden for the 1871 Census 
(likely early April), unmarried, 
age 21. In March 1877 he was back 
for his marriage to Annie Piprail. 
For the years in between, family 
tradition says he took a position



at the James Lawson Factory for 
three years; then three years at 
Avonbank. W. Clark, Avonbank 
was a member of the dairymen’s 
association in 1874. Avonbank 
was north of St. Marys.

William returned to Ingersoll 
area with his bride, but they soon 
left for Manitoulin Island where 
they became pioneer settlers.

The remaining Clark brothers, 
John, Joseph, Frank and George, 
as far as we know, were not 
actively involved in cheese
making. Like the Groves family, 
they were farm help or farmers.

While Ingersoll is busy pre
paring its history of Cheddar 
cheese making, it would be 
interesting to read a review of the 
same topic, written about Somer
set, England, in 1911. The 
following quotes are from the 
Victoria History of Somerset, 
Vol. 2, (available at the Weldon 
Library, U.W.O.). Here, dear 
Ingersoll is how you were viewed 
from Somerset:-

“ It is singular that though 
Cheddar gave its name to this 
world-renowned make of cheese 
there is practically no cheese 
made there at present. It is 
noteworthy that the invention of 
the big Cheddar was due to 
Somerset and not to that country 
of big ideas across the Atlantic. 
At Pennard the produce of 730 
cows were made into that big 
Cheddar cheese weighing 11 cwt., 
measuring nine feet four inches 
in circumference, and 20 inches 
deep which were presented to 
Her Majesty Queen Victoria.”

There is no mention about this 
mammoth cheese being in edible.

The Victory History quotes 
Daniel Defoe on the subject of 
pooling milk by the farmers near 
Cheddar. The period covered 
would be 1724 or later.

“The milk of all the town cows 
is brought together each day in a 
common room, where the per
sons appointed or trusted for the 
management measure each 
man’s quantity and set it down in 
a book. When the quantities are 
adjusted, the milk is all put

(Continued on Page 5)

Mr. and Mrs. William Clark, formerly of Somerset, England came to Ingersoll area in the 1870’s. 
William worked three years at the Old Lawson Factory in Dereham. The couple are pictured above in 
front of their pioneer home on Manitoulin Island where they retired after leaving Ingersoll.



wontinued From Page 3)

together, and each man’s milk 
makes one cheese and no more, 
so that the cheese is bigger or less 
as the cows yield more or less 
milk. Those who contributed a 
small quantity of milk had to wait 
the longer for payment, none 
being made, we are told, until 
each person’s share ‘come to one 
whole cheese’.”

Various reference books on the 
theme of Cheddar cheese give 
credit to Joseph Harding for his 
standards in the preparation of 
Cheddar. Desmond Hawkins, in 
Avalon and Sedgemoor, 1973, 
tells of Joseph Harding of 
Somerset (1805-1876) travelling 
extensively in Britain, lecturing 
to dairy farmers, and one of his 
sons, Henry Harding, introduced 
Cheddar making in Australia. 
The following quote is from the 
Victoria History, (the places 
mentioned, Marksbury and Com
pton Dando, are found between 
Bristol and Cheddar).

“ In 1856 the Joseph Harding 

system of cheese-making was 
made public as the result of a 
deputation of Scotsmen coming 
south to investigate the origin
ators of this system. To Mrs. 
Harding, Marksbury,' and her 
nephew, Joseph Harding, Com
pton Dando is due the substitution 
of a definite procedure for mere 
rule of thumb; for some 20 years 
the' Harding system was the 
model, though nearly every 
maker had his or her variation in 
detail. The main feature as we 
view it now was the insistence 
upon absolute cleanliness. The 
milkers were not allowed to bring 
the milk in direct from the 
farmyard. They had to pour it 
into a receiver outside the dairy 
wall, whence by means of a pipe 
it was conveyed inside to the 
cheese tub.”

The hard work, with little 
financial return, was a problem 
in Somerset. Perhaps the follow
ing three paragraphs from the 
Victoria History will sound 
familiar to those who know 
cheesemaking in Ontario.

“The great desire of the 
Cheddar cheese-maker is to have 
all his cows come into profit in 
April, to be' brought up to full ( 
strength for the cheese tub by a 
number of two or three year old 
heifers calving in May. The 
average yield of a cheese
maker’s herd may be estimated 
at 500 gallons per annum. In 
general practice one gallon of 
milk will yield one pound of 
Cheddar cheese curd ; the season 
for making it is from April to 
October, the average make of 
cheese per cow in that period 
being four cwt., which seldom 
sells at less than 60s per cwt. 
from a good dairy; at one lime it 
reached as high as 80s.

“Fancy or prize dairies make 
fancy values. The milk of the 
cows when the Cheddar season is 
over is either made into Caerph
illy cheese, or in the majority of 
instances goes to supply the 
increasing demands of the towns.
The pigs are a necessity to 
consume the whey, but the profit 
now is a very problematical one 
with light weights, back fat 
regulations, and the high prize of 
foreign maize and barley.

Mrs. Groves is wife of Lorne R. any Groves relatives while in;:;: 
Groves, principal of C.C. Carro- Australia, but did find a cousin of :§ 

Others Public School in London. Clark descent. The following 
g  The Groves family spent the information is from research for 
S 1969-70 school year on sabbatical a book on the Groves; Clark and 
g in  England. Return trips in 1973 Batten families who emigrated g  
g  and 1975 have been occasions for from Chilton-Upon-Polden, som -S 

genealogical research on the ersel, England, to Oxford County.g 
origins of the Groves family, in g

g  Somerset. Lorne Groves is son of Russell g
g  In 1976, Mr. Groves received an Groves of R.R. 4 Ingersoll, g  
g  International Teaching Fellow- grandson of George Groves andg 
g  ship Exchange with a teacher in great-grandson of John Groves g 
gmelbourne, Australia. The Grov- mentioned in the following:-:- 
ges family unsuccessful in locating article. g
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The Groves Homestead. Sketch by Joyce Groves
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AndWhey In Early Days
Cheese Industry

By ARTHUR "WILLIAMS
Iliis year all of Canada cele

brates with Oxford County the 
I Centennial of the cheese indus
try . ' -  .*

•It was. in 1864 that Harvey 
Farrington started Canada’s

I first cheese factory on lol 10, 
(concession 4, North Norwich 
• township.' The road is now 
known as Quaker St. On t h e  
site of this factory a cairn will 
be dedicated August 22 to 
commemorate the industry. >

Actually, this plant did not 
produce tire first cheese made 
n Canada. Earlier, cheese 
,vas made in the homes and 
cnown as cottage craft cheese.’ 
According to the 1861 census,' 
Intario farms ̂ produced 2,687,- 

J00 Ib .̂ of cheese with Oxford 
producing over 400,000 lbs. of the 
.total. Prior to this records indi
cate that cheese was made al
most as soon as the first French 
settlers brought in a cow. They 
■made a type known as From age 
raffine. It is still made on t h e  
Isle of .Orleans. 5

Records- of . 1764 mention the 
export of cheese from Nova Seo- 
tia/while the United E an p i  r e 
Loyalists are credited with in
troducing cheese making to On-, 
tario? ■ I -

Great pride’ was taken in the 
cottage-made cheese, with keen 
competition being noted at all 
exhibitions. The Oxford area 
anen who consistently took the 
prizes included Hiram- Ranney’ 
of Salford, H. Pendleton of West 
Oxford, Janies Harris of Inger-’ 
soli and Adam Smith\of Nor
wich. . w qjjy • - w  i  X  i

Mr. Ranney is credited by 
many with introducing/cheese
making to Oxford. He.'arrived 
from the United States; and had 
two cows. As his herd" grew he 
undertook to teach the girls ol 
the neighboring farms the- art 
of cheese making. It'w as here 
that James Harris learned the 
trade while courtingthe girl 
who was. to become his,wife. -U 
i Harvey Farrington? Jwas a 
cheesemaker in Herkimer Coun
ty, New York. He was unhappy 
with the conditions that\existed 
in that county and a f t^  taking' 
a trip into Canada ' ‘decided; 
that Norwich was a good.siteior . 
a factory. He-returned !to the 
United States and sold his busi
ness, returning to Canada ' the 
following year, to open" the Pio
neer Cheese Factory. There are’ 
reports that two other factories 
opened the same year- but defi
nite proof is not available. The 
year 1865 saw two other, factor
ies operating in the county, —1 
The Harris factory on H a r  r  i s 
St. in Ingersol^-and thehGallo- 
way factory in'West Oxford. The 
same year, the firsts; factory 

[opened in Quebec.

TAUGHT THE ART - ' i  
•• Farrington undertook to teach 
the art of cheesemaking to < ail 
•who were interested. His fac-J 
tory being in the midst of the; 
Society of Friends (Quakers) 
where women were considered 
equal to men and not confined 
to doing housework, so many 
sons and daughters of these folk 
took instruction in the trade. By 
1867. 36 factories were operat-1 
ing in South Oxford and before . 
long factories were so numerous 
that it was reported that no : i farm was more than two miles 

I from a cheese factory.
The progress was not only in 

Oxford. In 1865 Ketchan Gra
ham opened a factory in the 

/Belleville district while another 
was started at Athens, also in 
Eastern Ontario. By 1867 Ontar
io boasted 235 cheese factories.

This rapid increase in t h e  
number of factories had i t s 
problems, the major one being 

a market for their product. It 
was the practice to operate the 
factories only during the 
months when the cows were out 
on pasture, as winter milking 
was practically unheard of in 
those days. This meant that the 
cheese had to be stored during 
the heat of the summer. This 
Jed to a lot of poor cheese. In
gersoll, Belleville and Brook
ville became the centre of the 

(cheese industry and cheese be-' 
came.known as Ingersoll, Belle-? 
ville and Brockville depending 
upon where it was sold. The first 
cheese was purchased direct 
from the maker, but in 1.873 the 
first cheese board w as' started 
at Ingersoll. Shortly afterwards 
boards were established at 
Stratford and Belleville. U 
A The first cheese factory build
ings in Western Ontario were 
usually well built. They d i d,i 

'however, lack facilities f o r  
■waste disposal .and-for hand
ling whey. The' factories usual-, 
ly. included two buildings, one- 
ifor making the cheese, .and one 
for curing it. ' f / 4*

In 1888 Mr. Robertson, first 
head of the Dairy School wrote 
that the cost of a cheese factory 
for 200 cows need not exceed 
$1,000 with full equipment. One 
competent cheesemaker ; could 
do’all the work of manufactur-; 
ing. The average -returns from

1 a cheese factory for the ..season 
; would be between 80 .cents’to 85 
! cents per 100 lbs. of milk net to 
1 the patrons.

EQUIPMENT CRUDE I
The first equipment was rath

er crude but it was practical. 
This being a new industry uten
sils had to be improvised until 
somebody came up with some
thing belter. If no large amount 
of milk was available a wash 
tub was used to hold it. It was 
■then placed on a stove.or by an 
open fireplace. In some cases 
the curd was placed in a bas
ket. The hoops were of wood 
and a homemade lever was used 
to press the cheese. Then came 
the large vat, which was about 
the first improvement. The. 
vats were fitted with a heater' 
running' underneath the vat.‘ 
When the chcesemaker cooked 
the curd, he would place a fire 
at the end of the vat and h o t  
water from the jacket would cir
culate under the vat. S t e a m  
boilers were developed in 1872- 
73 and the self-heating vats be
came obsolete, but the vats, to
gether with curd knives and a 
cheese press, made up t h e  
equipment common prior to 
1880. A curd mill was introduced 
about 1880 and the makers star
ted io cheddar the curd. 1

1 The first curd stirrers w e r e  
wooden hay rakes, some of 
which are still in use today. The 
first power agitator used to 
stir the milk as it heated was 
invented about 1878-80 by-J. C. 
Britneli, and the W. Baird and 
Son Co. of Wooustock began to 
make power agitators in, 1892. 
The gang press supplemented 
the upright press after 1886 ami 
•greatly improved the consisteh.-. 
cy of the cheese. * \
( The curing rooms were usual
ly fairly large as they had to 
hold an entire season’s m a k e  
of cheese. There were no central 
warehouses. The rooms had no 
temperature control and became 
very hot in the summer and the 
result was poor quality. A f t, e r 
the export trade developed the 

• factories did not hold ' t h e i r  
tcheese but contracted them out. 
[This was about 1890 and then 
•around 1902, experiments were 
begun to handle old cheese at a 
temperature 'of 55-58 degrees 
and a great improvement was 
noticeable. Many cheesemak-



ers started to install cold stor-. 
age rooms, but not , without 
some objections. Ice-cooled stor-j 
age rooms were installed at Tn-| 
gcrsoll in 7886 and in 1887 the 
CPR put up an ice cooled stor-j 
age plant there. Another was 
built at Stratford in 1888. By 
1907 mechanical 'refrigeration 
was coming into use.
NOT A CURE-ALL . < ;

The adoption of modern im
provements was not a cure-all 

[for the ills of the’ cheese5 Indus-! 
try. Many factories'were: locat- 

• ed along a stream and t j i e s e  
quickly became polluted from 
the waste of the factory. Then, 
too, many of the factories kept 
hogs to consume the' surplus 
whey, and this created further 
problems, as the odor from the 
pig pens did not help the sani
tary situation. Things became so 
bad that in 1924 the Farmers 
Advocate published a series of 
stories on the/unsanitary condi
tions existing in cheese factor
ies. The paper opened a ‘Cheese 
Factory Improvement’ compe
tition which did a lot to improve 
sanitary conditions

In September, 1866, a picnic 
was l)61d at the farm of Jona
thon Jarvis about three and a 
half miles west of Ingersoll on 
the River Road to celebrate the 
return of the militia from active 
service in connection with the 
Fenian Raids. That year Mr. 
Jarvis had erected the Maple 
Leaf cheese factory. A number 
of men interested in the cheese 
factories attended the picnic and 
later met at the Maple L e a f  
factory and discussed the advis- 

1 ability of holding a convention 
of dairymen and of effecting a 
permanent organization to pro
mote the new industry. A meet
ing was held in the town hall at 
Ingersoll on July 9, 1867, to ar
range for a convention to be 
held on July 31 August 1, and a 
committee consisting of Messrs. 
C. E. Chadwick. J. ' Nixon. H. 
Farrington, J. Harris, R. Adam
son. C. Banburg and <E. York 

.was appointed to carry o u t  
details. .

On July 31 over 200 dairymen 
were present. The organization, 
was named the Canadian Dairy-' 
mens’ Association. The prob-j 
Jem of finding a market for the i 
output of the rapidly increas-i 
ing number of cheese factories; 
was uppermost in the minds of. 
tire delegate's and the appoint-! 
ment of an agent to represent k 
the producers in England was ”  
suggested. .

The Asi >ciation aimed at rep- [ 
resenting .he province and pro
posed to have its center at In
gersoll but representatives from 
the Belleville district where fac
tory cheesemaking was rapidly- 
developing formed a new organ
ization in 1872 called the Ontar-. 
io Diarymen’s Association, with 
headquarters in B e l l e  villc. 
These associations applied to 
the Ontario Government for 
an annual grant of money but; 
were told that assistance would 
be given only to one organiza-j 
tion and so an amalgamation 
was effected (at a convention

held in Ingersoll) in 1873 under । quaint humor and sound com- 
the name The Dairymen’s Asso-l mon sense.
cialion of Ontario. An arrange-! j\n  example of the rivalry be- 
men! by which the annual eon-|^v e e n  [w o  groips is to be 
vention should be held in Belle-|s c c n  jn  [|l c  fa c t that whatever 
villc once in every three years o n e  group did the other would 
was continued until 1877 when ^.y jn  a n  effort to do better. The 
the • Bellev-i-l-le,   -inte-res-ts -ref-use-d; cvohveveosce  imucalNkeCrrss  al Ingersoll de-
to co-operate turther, and lheic ;(|e f] (o  m a i<e Western Ontario and the Dairy-...........  
men’s Association of Eastern 
Ontario came into existence. 
Aloofness between the dairymen 
of eastern and western Ontario 
is still evident. I

____  a big cheese for 
• publicity purposes and display 
i it at the New York Fair in 1866. 
The cheese weighed 7,006 
pounds and it was a successful 
venture. Alter the friction of 
1877, the eastern group was al
ways on the lookout to go one 
better and this they accomplish
ed. On Dominion Day at Perth, 
Ontario, in 1892 the curd from 

.̂S ’ CiL  
UI{'Jy ,i lin2t oc hae esmeo ufaldc tomriaeds e woafs  qduuamrtpeerd- 

1885 the creamery interests o f|jn ch boiler plate. The finished 
product was a cheese weighing 
22,000 lbs. Il was 20 feet in cir- 

uisey।cumference and six feel high. 
a  n. J To make this cheese required 
• A U [ 207.200 lbs of milk from 10,000 
. ^^cow s. It became known as “'Hie 

। . y,” , r “ ,l.° i  Canadian Mite” and was shown; government until 18J7 when the llIK]e r  g]a s s  a t the Chicago lereamerv ......... K a j r  | o r  s ix ,n o n ( h s  u n .

dcr glass and later sent to Eng
land and sold.

FIRST OFFICERS
Ketchan Graham was the first 

president of the Dairymen's As- 
sociation,of Eastern Ontario and 
Harford Ashley, secretary. 1

Ontario organized the Cream
eries Association of Ontario, 

I with Valancey Fuller of Jersey 
' cattle fame as president a 
I Moses Moyer as secretary. 
| three associations received 
1■nual grants from (he Ontario; I 1’
[creamery interest was merged 
[with the other two associations 
: and the names were changed to 
the Butter and Cheese Associa
tion of Western and Eastern On
tario, respectively, 'rhe old lilies 
were revived in 1900. During the

of information on any question! a 
related to dairying. Chcese-mak-!c' 
ing topics had a prominent place 
in the discussions. After the 
mid-eighties, reports of field in
structors. provoked discussion

From the very beginning Ca
nadian cheese has always been 
popular in England. Prior to the 

first two decades of the factory i^cond World War, as much as- 
; period, the annual convention of 280<0°0,000 pounds of cheese 
■ these associations were the only [were exported to England. To- 
agcncies for the dissemination ^a -v  ê s s  ^i a n  10 Pc r  of this 
m — —  ----- - - 1 amount is exported. The pro

duction of cheddar cheese for 
; 1963 was 137 million pounds with 
196 per cent of the total coming 
| from Ontario and Quebec. Be
sides cheddar another 15.5 mil
lion pounds of these are pro
duced here mainly Swiss, Tilsit, 
Camembert, and Parmesan. Ca
nadians are now eating in o r e  
cheese themselves than prior to 
1939. The present figures indi-' 
cate the average Canadian eats- 
eight pounds of cheese per year. 
This is not an unusual figure as 
the average in France is 25 lbs.

and Jtimes W. Robertson, then 
professor of dairying al t h e  
OAC: Dr. William Saunders, di
rector, and Dr. Frank T. Shutt, 
chemist, of the Experimental 
Farm, Ottawa were regular 
speakers. About this time Gov-j
ernor Heard of Wisconsin, 
founder and editor of Heard’s 
Dairyman, became a regular vi
sitor and was probably the most 
popular speaker who ever came 
from the United States. Theo
dore Louis, another Wisconsin. 
visitor, was a speaker w i t h 

per person.
Now that the cheese industry 

has reached its centennial the 
question is- what does the future 
hold for it?



Sy ARTHUR WUILLIA&IS
What ever has happened to 

all of those cheese factories 
which made Oxford County fa
mous throughout the country?

The answer to this question, is 
important to anyone who is in
terested in the welfare of Ox
ford County. For there was a 
time when no farm within the 
county was more than two 
miles from a cheese factory.

Today, there are only' five 
factories making cheese.

With this situation existing, 
one wonders just what will 
eventually happen, to the indus
try that made Oxford a byword, 
not only within Canada, but in 
many other parts of the world.

it is difficult to pin-point pre
cisely when cheese was first 
made in Oxford. It was made in 
the farm homes.--Records show 
cows were here very early in 
the 1800’s.

Cheese making was widely 
practised in the United States, 
so the early settlers here- no 
doubt knew how to make it. 
About the first person on record 
as having made cheese on a 
commercial basis was Mrs. Hi
ram Ranney, although her hus
band receives the credit. This 
couple arrived in Dereham 
township near Salford in 1834. 
She claimed at that time, that 
she had made cheese for ten 
years and sold it at th? Boston, 
Mass., market. At the begin
ning Mr. and Mrs. Ranney had 
two cows, but by 1838 they had 
25 and by 1855, 102 cows. Their 
cheese was being sold on the To
ronto, Hamilton, London. Brant
ford and Guelph markets Not 
only was their cheese popular 
at these centres but they con
tinually’ won top prizes at all 
the leading fairs.

The Ranneys saw a bright 
future in the cheese industry 
-and undertook to teach the 
trade to others .This was to 
their advantage, and to their 

June 10, 1364. In its first year, it 
produced 15 tons of cheese 
which was sold for export to 
England...

The following year, 1865, Hi
ram Ranney, James Harris, 
George Galloway and John Ad
ams built factories. They pro
duced 40 tons of cheese for ex
port their first season.

This was the beginning of a 
period of prosperity for the far
mers of Oxford. Prior to this 
the chief income had been from 
growing grain with a cash re
turn only when, the grain was 
sold. It also meant long trips 
with a team and wagon to the 
shipping point or market town. 
Now by milking a few cows 
they could dispose of their hay 
and grain without. leaving the 
farm and not only was there a 
cash return but also food for the 
land that was beginning to 
show signs of needing something 
to feed it.

In 1866 within two years of 
the opening of the first factory 
plans were underway for an un
dertaking of great magnitude, 
the making of the Big Cheese. 
An organization known as the 
Ingersoll Cheese Manufacturing 
Company of Oxford County was 
organized for the purpose of 
making the largest and - best 
cheese ever to cross the Atlan
tic to England to compete with 
the long established American 
factories which had a mono
poly on the market. If Canada 
was to get its share it would 
have to send something spec
tacular and of excellent quality 
that could be exhibited at the 
British Trade Fair. Therefore 
the sole aim and purpose was 
to firmly establish a market 
for Canadian cheese in Eng
land

Plans were made in 1365 for 
the making of the cheese in 1366. 
In the early days of June. Hi
ram Ranney. James Harris and 
George Galloway all arranged 
to make cheese on the same 

lbs; and was 21 feet in cir
cumference and approximately 
three feet in height.

It was decided to ship this 
mammoth cheese to the N ew  
York State Fair at Saratoga just 
to let the Americans see what 
we could do and for a little 
more publicity. The day of ship
ment on Aug. 23. 1866. was de
clared a public holiday. A 
special wagon was built, as no 
ordinary wagon could carry’ the 
load. Six dapple grey horses 
were selected to draw the wag
on. Following behind the cheese 
during the parade which saw 
the cheese to the railway sta
tion were the proud cbeesema- 
kers who made the big one. the 
farmers who owned the 5i» 
■cows whose .milk made t h e  
cheese, and of course, the town 
officials and local dignitaries. 
At the station the band played 
•martial music and James Mc
Intyre read his latest inspira
tion. "Ode to the Mammoth 
Cheese.”

The cheese was a success at 
the New York fair and it then 
proceeded overseas to the Bri
tish Trade Fair. There are dif
ferent stories told about its.in
ception in England. The ques
tion is were they released by 
antagonized dealers who wanted 
to protect the market for their 
own clients or was it a fact.

Here are some of these 
stories." You can be the judge.

After the cheese was loaded 
on board ship for London it is 
reported to have taken on a 
strange odor. When the Mayor 
of Liverpool came aboard to of-, 
ficially welcome the cheese he 
was so perturbed by the smell 
that he refused to let them land 
it at his port. The captain be
came frantic and pleaded with 
the Mayor claiming that his 
crew had threatened to mutiny 
if it remained on board. He also 
claimed that sharks had never 
left the wake of the boat, 
patiently waiting for it to be 
thrown overboard. The Mayor 
refused and holding his nose. 

should be entitled to taste i
They claimed that age and th
salt air had improved it. S
Thomas Lipton, the famous te
merchant, was interested i
purchasing it .but later withdrew
his offer in favor of a Londo
caterer.

The big cheese idea turne
out to be an overwhelming su
cess and finnb’ established O
ford Cheese in England. With
in a very few years Canad
was shipping 300.000 boxes o
cheese a year to Great Britai
with Oxford supplying the mos
of it.

With the introduction of ehed
daring cheese, great steps wer
made towards protecting the fu
ture of the industry. Today th
most popular of all Canadia
cheese is known as Chedda
The cheddaring process wa
originated in Cheddar. England
and was readily’ adopted her
in Canada.

After the milk is dumped int
the vats and heated, bacteria
known as culture, is added, t
aid in the fermentation of th
milk. To thicken the milk a
extract known as rennet is ad
ded. This is made from th
fourth stomach of a calf. "Whe
the milk and additives reac
the jelly stage it is cut int
small pieces to allow the cur
and the whey to separate. Thi
is what is known as the ched
daring process. After the whe
has been removed the curd be
comes known as green cheese
After salting, the curd is press
ed into moulds for curing. Ox
ford produced 2.561.439.O» lbs
in 1963.

This is -the only cheese mad
here in Oxford. Another favorit
of recent years bad been th
Mazzeralla cheese made a
Uniondale. It is sharp an
salty, usually grated and use
for Italian dishes such as pizza
Approximately 20) tons are pro
duced each year.

While most of the chees
made is Cheddar, it is not age
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in Norwich
Rtheese8® 
■̂'factory''

4

I In 1864 cheese < :was ; first 
! produced'-'‘commercially7* in 
! Canada in a small,’unpretentious 
! factory near Norwich in Oxford 

County, Ontario, by Harvey 
Farrington, a native of New York 
State who had come to Canada 
the previous year. The output of 
this pioneer factory in the first 
year of its operation was ten tons.

■ Harvey Farrington
•i ‘ ‘pioneercheesemaker

It is interesting to note that 
’ Harvey Farrington was., an 
‘ American, born in New . York 

State in 1809. He pursued a 
. successful career as a cheese

maker in his home territory'and 
by chance visited Canada in 1863. • 
He fell so immediately ir^love 
with the beautiful section he wps ‘ 
in that he decided to remain 
there, secured a site,^ and 
undertook the building of a 
cheese factory.

This was situated on the farm 
of /one G.V{ rde. Long', and 
commenced operations on June 4, 
1864. Farrington is.reported to 
have been an industrious and 
intelligent individual, skilled in 
his trade, whose qualities of 
judgment, great enterprise and 
public spirit are credited with 

i having much to do with 
' establishing the embroyo in-. , 

dustry on a sound and lasting
I 'basisA- '

Since by extension, the broad 
, cheesemaking industry in £Can- 
i'ada today rests on that plain/ 
* wooden structure dm which' the' 
first commercial cheese ■ was ’ 

^-produced, it is interesting to note' 
i ; the description of the birthplace ; 

which appeared in The Hamilton • 
^Spectator at that time:
’»£ Vlt is a plain, neat looking t 
• i wooden building - not costing, we ' 
^should imagine, more •‘than; 
’ $1,000 complete. On-the'ground 
floor are large, double vats in

1 which the milk is placed. These, j. . 
vats hold some 400 to 500 gallons ’ 
of milk.”

‘‘The milk is delivered by’ the 
$  farmers % twice" a ; day in .hot 
f weather and at the, present 
i ’ season in the morning only; They 
/ have used "during the present 
1$ season the milk frorn-130 to 140 
1: cowsr  It is paid for generally in 
\ cheese, at the rate of one pound of 

•, cheese for every ten pounds of 
' milk, less a charge of two cents a 

pound for bandages, etc.”
“At this rate, and placing the 

.cheese at 10 cents a pound, the 
yield of ten average cows, we are 
informed would be $12.50 a week. 
The curing room which occupies 
the whole of the second story, is 
devoted entirely tb this purpose 
and* is arranged with very 
ingeniously contrived stands to ' 
facilitate the turning of the 
cheeses. • &

In this room we found 200 ■ 
cheeses, weighing about 80 
pounds each. As for the cheese 
made, we can vouch for its being 
equal to any American cheese we 
have ever tasted.”

No unnaturally, the factory 
being small and something of a 
novelty, and farmers’ herds not, ; 
large, Mr. Farrington’s efforts’;. 

! were not overly patronized the , 
first year. < .' A.

Nevertheless some ten tons of ’. . 
cheese were manufactured which ’ 
were shipped directly to a cheese f 

.dealer in England, bringing 
, satisfactory returns. 3

Seeing the results engendered 
: in the farmers an appreciation 
that cheesemaking might be- 

?come a- profitable branch of 
husbandry and in 1865 co-operat1 
ing more enthusiastically, the 

i factory's output reached 30 tons 
i which was sold at 11 ¥2 t,p 13 cents 

a pound. Production in 186.6- was 
35 tons and the industry vCfas 
securely launched^^M t^ip / 
A Harveya.EarrjijgJpr^ his 
sons continued 1 thereafter not 
only to operate the first factory 
but a number of others which 
they subsequently opened in 
Oxford Coupty. The pioneer 
father who had established 
commercial cheesemaking^ in 
Canada died in 1878.
.• He was the first dairyman to 

put forward the idea of a 
dairymen’s association and be
came the prime mover in 
establishing the Canadian Dairy
men’s Association of Western 
Ontario. The name of Harvey 
Farrington is, most certainly, 
written imperishably. dnto the 
annals of the Canadian ’ dairy 
industry. „ . . 4*



c Hees?

• The early years of the Canadian 
'heese industry

Ingersoll, Ontario developed as 
the cheesemaking center of 
Canada and Oxford County as its 
peripheral territory. In 1865 there 
were four more cheese factories 
established in Oxford County as 
the region which had given the 
industry birth continued as its 
productive centre.

At the same time the first 
cheese factory commenced op
erations in Eastern Ontario, at 
Farmersville. The same year 
saw the establishment of the first 
cheese factory in Quebec and the 
first export of cheese made from 
Dunham factory, Missisquoi ? 
County.

In 1866 cheese factories were ■ 
established at Frankville and 
near Belleville in Ontario. In the 
following year, that of Confed
eration, the first Dairy Convent
ion was held at Ingersoll, Ontario 
and it was recorded that there ; 
wefe more than 200 cheese I 
factories at that time in that I 
province.

It is about this time that the 
extension of commercial cheese
making beyond the pioneer 
central area comes into the 
records. In 1869 the first cheese 
factory was established in New 
Brunswick, and in 1870 the first 
plant of this nature in Nova 
Scotia. Paradise, Annapolis 
County, Prince Edward Island ' 
did not get its first cheese factory 
until 1882.

In the d e c a d e ^ 'w e d ,  
however, Ontario and • Quebec, 
continued to make new Tan^ 
marks. In 1865 creameries were 
started at Athelstan and'Helena, 
Huntingdon County, Quebec; and 
also the first Ontario creamery 
was located at Teeswater. In 1878 
the first cream gathering 
creamery in Canada was located 
at 1’Avenir, Drummond County, i 
Quebec.

Significant firsts in the dairy 
industry crowded into the next 
decade. The year 1881 saw the 
institution of the first classes of 
instruction in cheesemaking at 
St.-Denis, Kamouraska County, 1 
Quebec.

In 1882 the first centrifugal 
separator in North America was 
installed in a creamery at 
Ste-Marie, Beauce C o u n t y, 
Quebec.

The following year saw the 
establishment of the first con
densed milk factory at Truro, 
Nova Scotia, which was followed 

> in 1884 by the first creamery in 
New Brunswick. Ontario remains 
in the record of initiatives with 
the first separator installed in a 
provincial creamery at Amelias- 
burg, near Bath in 1884.

' S<Q' '
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m ed d o n  eoi*
By STANLEY J. SMITH 

p O U R M E T S  claim that the 
'"-x  piquancy of an aged 
cheese is the only- food with 
which to appreciate good 
wino. Therefore, it is only 
natural that cheese and wine 
should be served with each 
other.

I Probably, it is for this rea
son that Wright Sudworth, a 
grape culturist of Ingersoll, 
tied in his lot with the cheese 
industry of Oxford county and 
began growing grapes and 
started his own winery on 
Tunis street, Ingersoll, in 1865, 
although prior Io that time 

Sudworth operated a Sawmill 
in the mid-50s in Swcaburg.

In later years he claimed 
that he named Swcaburg from 
a Russian fort called Svcnborg 
which had put up a brilliant 
defence during the Crimea 
War. Moreover, he claimed 
that he was Sweaburg’s first 
postmaster.

After closing down the saw
mill, Mr. Sudworth went to 
Cincinnati, Ohio, where the 
celebrated Colonel Nicholas 
Longworth had the largest 
vineyards and wineries in the 
United Stales and held the 

record for many years until he 
met stiff competition from 
Californian grape growers. 
Sudworth stayed there a num
ber of years and his knowl
edge of grape culture was re
cognized b\ Colonel Long- 
worth who asked him to re
main. But he refused because 
ho had strong attachments Io 
Canada West and ho returned 
to Ingersoll in 1859. Ho put 10 
acres of grapes upon the rear 
portion of the Elisha Hall 
farm and employed a large 
number of ex-slaves to super
vise the picking and process
ing the fruit into wine.

JUST as a checsemaker can 
gain fame by the excellent 

output of his product because 
of flavor, there exists a simi
lar situation in the wine mak
ing industry. Both depend 
upon fermentation and know
how about, when to stop. Sud
worth featured a popular type 
of European wine made from 
the Myatt grape and the de
mand was so encouraging that 
he joined forces with John II. 
Walsh and they opened up the 
“ Crape wine store’’ in the 
premises of the Edwin Cass- 
well cheese market in the 
business district of Ingersoll.

In all of the Ingersoll cheese 
history there has been only 
one cheese factory in the town 
and the others were only 
cheese processors. The one 
cheese factory was operated 
by Thomas Dippe Millar who 
made cream cheese al his fac
tory al the corner of Cashel 
and Henry streets (the latter 
is now known as Skye street) 
and he trained the Maclaren 
brothers and Jacob Kraft who, 

after learning the secret of 
creamed cheese, branched out 
to form their own companies.

The Maclarens marketed a 
brand known as “ Imperial'’ in 
Toronto and Kraft, took the 
Millar secret to Milwaukee to 
launch his famous- t cheese 
firm.

Today cream cheese is a 
• million dollar industry but, in 
1877, T.. Millar knew the se
cret to attract customers. An 
item in the Oxford Tribune 
slates: “ Our enterprising citi
zen, 'I'. D. Millar is now in 
England for the purpose of 
placing an order for crockery 
jars totalling over one hun
dred thousand pieces to hold 
his famous cheese.”

IN 1881 Millar again jour- 
J neyed to England and he 
knew the value of advertising 
because he. ran a perpetual ad 
on his ironstone container 
which neither detergents or 
time can erase for its clarity 
It ran as follows.:

“ Millar's Canadian (Inger
soll) Paragon cheese. Einesl 
article in (he Market. Pid up 
in jars, hermetically scaled; 
excellent in quality. This pro
cess combines and improves 
the flavor that is most deli
cious to (he taste. So palata
ble, the oldest invalid can use 
it without any inconvenience, 
and (he way it is pul up keeps 
the flavor always fresh and 
perfect.

“ By keeping it covered up 
after using, this superior arti
cle of cheese will recommend 
itself to the general public for 
shooting, fishing and picnic 
parties. Nothing can compare 
with it, and, instead of buying

The story of cheese and wine is in the above pieces 
of pottery. The J. Brady was the proprietor of the 
Mansion House and he later became sheriff of Ox
ford County. T. 1). Millar’s lengthy message extol
ling his famous Paragon cheese is reproduced in full 
in (he accompanying article. The ironstone jar was 
sealed by parchment paper and candle-wax and af
ter the seal was broken one used a five-inch tea-ket

tle lid for a cover.
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a few pounds of cheese over 
I he counter, which become 
dry and hard in a few days 
this method retains its fresh 
ness until the jar is cmpt^ 
This is the greatest achieve
ment ever accomplished for 
the taste of the connoiseur.

“ As there is no possible 
waste, every particle in tk«- 
jar being eatable and free, 
from all impurities, r e ta in ^  
all the finest flavors of p o r t  
full cream cheese until all 
used, it. will be found cheaper 
than ordinary cut. cheese 
None genuine without this sig
nature, 'I'. I). Millar, Coloni&4 
and Amsterdam medalist."

Mr. Millar exhibited his 
cheese al two trade fairs—tlift 
International Agricultural helot 
in Amsterdam, in L8S4. an^ 
the Colonial and India Exhibi
tion in London, England, in 
1886. Upon (he reverse side* of 
his crockery jar he reproduce*, 
replicas of the medals alone* 
with a picture depicting 
display of cheeses as exhibits 
with this sign, “ T. D. M ille r 
Ingersoll, Ontario, Canady • 
IIis registered trademark 
an elongated diamond shaped 
form containing the three In i* 
tals T. D. M.

Q N  JAN. 14, 1891 -Ike.
largest banquet teltr 

held in the Ingersoll town 
(it had no cooking fa c ih i7 « *  
was catered by David W.Qdk" 
son and he had to utilize ike. 
kitchens of the two hotels o f*  
posite the town hall, nameN 
The Daly House (today's TXj« 
gersoll Inn) and the Dcr 
Houke.

Mr. Gibson served 17 ©LA -  
ners to the invited guest s 
an old account claimed 
some of Ingersoll’s $r\Q. 
damsels sat on the ele««t 
stage which was gaily deco
rated by flags and bunliA^ 
the ladies flanked the p j««X  
of T. D. Millar's stone jurs 
aclly as he exhibited 
Chicago World's Fair.

MENU . ,
- OYSTERS 

Now York Counts raw
SOUP .

Oyster Slew 
MEATS 

Spiced Beef Ham Jellied Tongue
ENTREES 

Oyster Patties 
ROAST FOWL 

Turkey with Cranberry Sauce—Goose -Chicken 
VEGETABLES 

Southern Green Peas Cream Mashed Potatoes
Stewed Corn 
RELISHES 

4 Celery in Branch 
Crosse and Blackwells Worcestershire Sauce 

Mixed Pickles Chou Chou
SALADS

Chicken Lettuce Lobster
DESSERT 

English Plum Pudding with Brandy Sauce 
Lemon. Cream, Merangue Pic, Mince Pie 

Apple Pie, Peach Pie 
JELLIES

Dominion Dairy Ration Buller
Caterer Gibson had Io supply 49 different foods along IDI+R 

other incidentals. And the c<yst( Gentle Reader, was ne‘ 
given the dairymen's associ. lion by the citizens of ’

Claret Port. Wine Sherry
CONFECTIONERY

Charlotte de Busse Rose Blanc Mange
Merangucs Maccaroons Iced Pudding
Vanilla Ice Cream English Walnuts

FRUIT
Florida Oranges Malaga Grapes Apples
Layer Raisins English Walnuts

CHEESE
Millar's Paragon Maclaren’s Imperial
Foster’s “ Quebec" English Stilton
'lea Coffee Cocoa
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Ho two cheese
factories in town

Throughout Ingersoll’s history in 
cheese, there has only been one factory 
in town at one time where cheese has 
been produced. In the late 1800s, Thomas 
Dippe Millar produced cream cheese at 
his factory on the corner of Cashel and 
Henry Streets (now Skye Street). He 
trained the Maclaren brothers and 
Jacob Kraft, who after learning from 
Mr. Miller, branched out to form 
companies of their own

Millar’s cheese was famous around 
the world. He was also famous for the 
containers in which his cheese was 
packaged. They were made of ironstone, 
and engraved on the front of each 
contained was the name of the cheese 
and the company. These jars were 
exhibited at the Chicago World Fair.

1 V \  W Z
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T h is  is  th e  th ir d  o f  a  s e r ie s  o f  
I a r t ic le s  b e in g  w r it te n  b y  T r ib u n e  

n e w s  e d ito r , A la n  H a v a r d , on  
In d u s tr ia l  I n g e r s o l l .  E a c h  T h u r s -  

I d a y  T h e  T r ib u n e  w il l  p u b lish  
a n o th e r  s to r y  in  th is  s e r ie s ,  
b r in g in g  in to  y o u r  h o m e  th e  in 
d u s tr ia l s to r y  o f  y o u r  to w n .

( B y  A la n  H a v a r d )
In these) days of fast-m oving, 

com petitive business, it is a little 
unusual to find a th riv ing firm tha t 
has still re ta ined the ‘fam ily group’ 
feeling  on which it  was founded. •

Such an industry  is the Slawson- 
Riley Cheese Co. 'Ltd., lying back 
unpreten tiously  from  Tham es St. 
South, opposite the C.P.R. station. 
No w histles blow raucous tim e sig
nals, no tall stacks belch clouds of 
black smoke. In fac t, a t a first 
glance, everything seems to proceed 
w ith a rem arkable lack of bustle 
and haste.

Processing, cooling, w rapping and 
shipping a big w eight of cheese is 
enough to keep any small firm 
busy— and Slawson-Riley m ake no 
pretense of being 'a  huge outfit— 

1 bu t through it all, life carries on in 
■ a friendly, unhurried  tempo. I t  
isn’t  th c  slow dawdle th a t shows up 
lack of am bition, bu t is the calm, 
confident speed of a group of 
people who know w hat they arc 
doing, and like w hat they are doing.

The Slawson-Riley fac to ry  a t 
work is much m ore like a large 
fam ily, each doing the ir appointed 
task, on a Sunday m orning.

D o n ’t M a k e  C h e e s e
I t  seem s natu ra l to think that, 

j being a Cheese com pany, the firm 
would make cheese. B ut they don’t

The cheese is bought from  nearby 
cheese fac tories and o ther W estern 
Ontario factories.

The cheese arrives in big boxes, 
each holding a round, 90 lb. cheese, 
exactly  like the ones we used to 

[see, (still do occasionally), in a 
country  g rocery  ̂ store. When they 
leave the com pany those big yellow 
cheeses will have been transform ed 
into 5 lb. squares, 1 lb. ‘Baby 
Cheeses’ which are m in iature  r e 
plicas of the big n in e ty  pounders 
and I t s  lb. boxes of cream  cheese. 
The colour, too, changes from  the 
pallid yellow of* the originals to a 
rich, deep gold, fam iliar to every 

■ housewife.
When they  arrive  from  the 

[Country the cheeses are clothed in 
cloth and heavily coated with wax, 
so tne bvvp is th a t of ‘dew ax
ing’ them. N othing com plicated 
hangs to this p a r t  of the ir trip  
through the cheese company. They 

are  simply dunked in a steam  jack e t 
ju s t ho t enough to m ake the cheese 
sweat, and the outer' clothing is 
stripped off.

S tripped of th e ir  only worldly 
possessions, the big cheeses are  then 
cu t into slices— slices big enough to 
feed several fam ilies— and fed into 
a m achine th a t is m erely an over
grown m eat m incer. I t  is exactly 
the same as the  one you have in 
your own kitchen. The cheese goes 
in one end whole, and comes ou t the 
o ther minced.

I t is now p u t into m etal bins and 
wheeled off to ano ther p a r t of the 
p lan t where it is skillfully  blended 
with o ther cheeses, various ingred
ients and milk.

Steam  heated cookers aw ait the 
m ixture now, and into them it  goes 
to be m echanically stirred , heated 
and blended into a steam ing mass 
of processed cheese.

The cheese m ix ture is poured in 
to special cardboard  moulds, lined 
with waxed paper and weighed c u t 
a t  w hatever w eight is needed fo r 
the mould. Cooling off the cheese is 
a perfec tly  na tu ra l process, being 
le ft com pletely to the cheese to 
cool off a t  i t ’s own time.

Once cooled it is removed from  
the mould, w rapped and stored 
ready fo r shipm ent to th e  jobbers 
who send it p re tty  well all over the 
world.

As you can see, it isn’t a com pli
cated job th a t the Slawson-Riley 
Cheese Co. Ltd. carry  out. But. it is 
done  w ith an unhurried dispatch. 
Everyone pulls the ir w eight because 
they  like the ir work, like their 
w orkm ates, and like the firm they 
work for.

M A c  e. z  2 . ,  I 5“Q
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The above drawing dipicts the old fashioned wooden cheese press with ropes and wind
lass for pressing whey out of curds held in the wooden hoop resting on a drain board. 
The "fo lia "  or wooden cover of the hoop leans against the press by which it was pressed 
down on the curds. The cloth cheese bag to drain the curds rested in a big openwork 
black ash cheese basket which in turn rested on the cheese ladder or "tongs" put over 

the whey pail.
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6,337,124 Pounds Of Cheese
Wos Oxford Output In 1923

B y  K a th r y n  H an su lc i
The closing of the cheese m arket 

in the Oxford County town of Ing
ersoll has brought Iback memories 
of a g rea t industry.

I t was cheese th a t b rough t ‘fame 
to Ingersoll back in its village days. 
By reason of trade  connections on 
the British m arkets to which t r e 
m endous quantities were supplied 
by local exporters, it became known 
as “ the hub of the cheese industry” 
in’ W estern Ontario. And across 
Canada, as well, Ingersoll has be
come known as the "Cheese Tow n.” 1 
The application was even used in 

'spo rts  circles with local team s 
known as “ the choosers.” ’ ’

being

Through the Ingersoll 
Board .which was established follow-
ing the organization of the Canadian 
D airym en’s Association in 1807, 
large quantities of cheese w ere sold 
regularly . T hat revenue has long 
been a g rea t factor in the prosper
ity of the town and the neighbor
ing districts.

A plaque in the north  wall of the 
post office building (erected by the 
historic sites and M onum ents Board 
of C anada), has the w orld’s “F irs t 
Cheese F actory—b u ilt in the C ounty ' 
of Oxford in 1864. The w idespread' 
adoption of the co-operative fac to ry : 
system  in this and o ther counties 
mai'ked the beginning of the mod
ern dairying industry in Eastern 
Canada. The Canadian D airym en's 
Association was founded in Inger
soll in 1867.” j

As early  as 1835 “F a th e r  R an
ney” of the Salford d istric t m ade i
the first cheese for sale 
m arket. A t one tim e 
some 100 cows.

(Prominent dairym en 
in connection w ith the 
of the dairying industry

on the local '
he owned I

H arris and 
brothers-in-law  
The manmoth 

; the fac to ry  of 
' Oxford.

Harvey

mentioned ; 
developm ent ■ 
w ere Jam es! 
F arring ton , \

of F a th e r Ranney. I
cheese
Jam es Wez

Many of Ingersoll’s o lder-citizens I 
recall the annual two-day sessions of! 
the la tte r  association. Held in th e ' 
town hall, the m eetings stressed not । 
only increased production bu t the I 
most modern equipm ent and, ab o v e! 
all, superior quality.

As early as 1863, there  had been j 
much discussion for the m a n u fa c tu re  

jo fn v h a t has gone down in history as 1

। "T he

1 SGI.

Mammoth Cheese,” the) 
:ments being com pleted in ' 
dt was decided th a t all re- i

quirem ents should be made in the 
| town so th a t outsiders would not 
'know  their purpose. The production 
of the cheese which weighed three 
and a half tons iwas a fea t which 

I focused much in te rest on Ingersoll 
and surrounding  com m unity.

A dvancem ent in the m anufacture 
of cheese had then reached the stage 
where the products o f d istric t fac
tories w ere being sold in a substan-

Many young people 
ersoll and d istric t to 

came to Ing

making as well as mechanics to gain 
inform ation as to the natu re  of the 
equipm ent m anufactured  there  fo r

■ the purpose.
। A s ta tem en t ’fo r the year 1923;
) showed th a t there were 6,837,124 
pounds of cheesee produced in Ox-

. ford County. The value of \yhich!

was $1,326,231.66 which, with re . 
enue from  other products, brough 
the total to $4,207,445.72.
T

N o w ’ w *t,h  t I i e  of tht 
Ingersoll Cheese M arket, there 
closes a chapter in a cheese-makin<> 
era, fea tu rin g  the town of Ingersoll. 

asked for under the name “ Ingersoll

New fac to ries sprang up in the 
d istric t with the resu lt th a t product-; 
ion was m ateria lly  increased and no; 
favorable efforts were spared t o ; 
gain all possible favor on .

I behalf of the 
'd is tr ic t, the 
made a ('■'tai

civ
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Town Hub
Of Industry 
Threatened

By Kathryn H ansuld
The closing of the cheese 

m ark e t in the Oxford County 
tow n of Ingersoll has b rought 
back mem ories of R g rea t in
dustry.

I t  was cheese th a t brought 
fam e to Ingersoll back in its vil
lage days. By reason of trade  
connections on the B ritish  m ar
kets, to which trem endous quan
tities were supplied by local ex
porters, it became known as "the 
hub of the cheese in d u stry ” In 
W estern  O ntario. And across 
Canada, as well, Ingersoll has 
become known as the ‘‘Cheese 
Town.” The application was 
even used in sports' circles w ith 
local team s being known as "the 
cheesers.”

♦ •  *

Through the  Ingersoll Cheese 
Board which was established fol
lowing the  organization of the  
C anadian D airym en’s Associaion 
in 1867, large quantities of cheese 
were sold regularly. T h a t reve
nue has long been a  g reat fac
to r in the prosperity  of the town 
and the neighboring districts.

A plaque in the north wall of 
the post office building (erected 
by the  H istoric Sites and M onu
m ents B oard of C anada) has the 
word "F irs t Cheese F ac to ry —- 
built in the County of Oxford in 
1864. . The w idespread adoption 
of the  co-operative factory  sys
tem  in this and o ther counties 
m arked the  beginning of the mod
ern  dairy ing industry  in E a s t
ern Canada. The C anadian 
D airym en’s Association w a s  
founded in Ingersoll in 1867.”

M any of Ingersoll's older c iti
zens recall the  annual tw o-day 
sessions of the  la tte r  association. 
Held in the town hall, the  m eet
ings stressed not only increased 
production but the m ost m odern 
equipm ent and, above all, su 
perior quality.

As early  as 1863, there  had 
been m uch discussion for the 
m anufac tu re  of w hat has gone 
down in h isto ry  as “The M am 
moth Cheese,” the  arrangem ents 
being com pleted In 1864. I t  w as 
decided th a t all requirem ents! 
should be m ade in the  tow n so' 
th a t outsiders would not know  
th e ir purpose. The production of 
the  cheese which weighed th ree  
and a  half tons w as a fea t w hich 
focused much in te rest on In 
gersoll and surrounding  com
m unity.

* * * f
A dvancem ent in the  m anufac

tu re  of cheese had then reached 
the  stage w here the products of 
d is tric t factories w ere being sold 
on a substan tia l repu tation  and 
w ere invariably asked for under 
the nam e "Ingersoll D istric t 
Cheese.”

New factories sp rang  up in 
the d is tric t w ith the resu lt th a t 
production w as m aterially  in
creased and no favorable efforts 
were spared to gain all possible 
favor on the B ritish  m arket. I t 
is recorded th a t on behalf of 
the  cheese industry  of the d is
tr ic t the late Edw in Casswell 
made a to ta l of 55 trip s across 
the ocean.

As early as 1835 "F a th e r Ran- 
ney” of the  Salford d is tric t made 
the f irs t cheese for sale on the 
local m arket. At one tim e he 
owned some 100 cows.

P rom inent dairym en m en
tioned in connection w ith the 
developm ent of the dairy ing in 
dustry  were Jam es H arris  and 
H arvey F arring ton , b ro thers-in-

law of F a th e r Ranncy. The m am 
moth cheese w as m ade in the 
factory of Jam es H arris, W est 
Oxford.

♦ ♦ »

Many young people cam e to 
Ingersoll and district to learn 
cheese-m aking as well as m e
chanics to gain Inform ation ns 
to the na tu re  of the  equipm ent 
m anufactured  there for the p u r
pose.

A sta tem en t for the year 1923 
showed th a t there  were 6,837,124 
pounds of cheese produced in 
Oxford County, the value of 
which w as $1,326,231.66 which, 
w ith revenue from  o ther p rod
ucts, b rought the  to ta l to $4,207,- 
445.72.

Now, w ith the closing of the 
Ingersoll Cheese M arket, thexe 
closes a  chap ter in a  cheese*- 
m aking era, fea tu ring  the  Town 
of Ingersoll.

■ z r 3 ,  • j



Dairymen’s Assoc, of Western Ont. — 
a 100-year odyssey of dairy progress

by Allan C. MacNeish
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Dairymen’s Assoc, of Western Ont. — 
a 100-year odyssey of dairy progress
For Canada’s oldest dairy trade association, 

1967 Centennial Year will have double significance 

as members celebrate the 100th anniversary of the 

Association’s founding.

by Allan C. MacNeish

The Dairymen’s Association of 
Western Ontario, organized one 
hundred years ago at Ingersoll, 
Ontario as the Canadian Dairy
men’s Association, was the first 
dairy association in Canada; all
industry in scope and all-Canadian 
in interest. Its primary aim at the 
time of organization was basically 
the same as that of the American 
Dairymen’s Association that had 
been organized at Utica, New York 
several years before; that of the 
commercial production and coop
erative marketing of uniformly 
good quality dairy products for 
export, principally to the lucrative 
and highly selective British market 
in competition with dairy products 
from other countries. Cheese was 
the only dairy product made 
commercially in Canada at that 
time. It was another eight years, in 
1875, before the first Canadian 
creameries were operating, at Tees- 
water, Ontario and at Athelstan 
and Helena in Huntingdon Co., 
Quebec; another eight years, in 
1883, before the first condensed 
milk plant was operating in Can
ada, at Truro, Nova Scotia, and 
another twenty years, in 1903, 
before the first milk powder factory 
was operating, at Brownsville, 
Ontario.

Farm Based Cheesemaking
In 1867 there were 235 cheese 

factories in Ontario producing an es
timated 25-million lb. of cheese. 
Two years before, in 1865, there 
were but six commercial cheese fac
tories in Ontario, five in Oxford Co. 
and one in Leeds Co.; with one in 
Quebec, at Dunham, owned by a 
Mr. Hill. In 1864 there was one 
cheese factory, that of Harvey Far

rington at Norwich, Oxford Co., 
Ontario. Before 1864, cheese was 
made in farm factories in what is 
now Canada for home consumption, 
with some few sales to nearby Ca
nadian urban markets; and good 
milking cows were being exported 
to the United States at up to $100 a 
head, with some of their milk being 
imported back into Canada in the 
form of cheese.

In 1867 the commercial system of 
cheesemaking was spreading rapid
ly in Canada, but with many in
experienced and incompetent cheese
makers, some of whom were in 
charge of factories. The cheese was 
largely inferior, being porous, 
honeycombed and with poor keep
ing qualities. It sold at 10 to 11^0 
less per pound, that is, 10 per cent 
to 15 per cent less than the New 
York State product. The new 
cheesemaking industry was facing 
many other obstacles. One big ob
jection was from the womenfolk 
who up to the time of commercial 
factories had control over the milk, 
yet these same factories were giving 
them a new freedom away from 
drudgery. Grain farmers were be
ing encouraged to change to dairy 
farming in the prospect of good and 
steady returns when their crops 
failed. Roads were frightfully bad 
and a serious drawback to the 
transport of milk, which meant that 
small factories had to be built near 
the source of the milk, with some 
owners operating more than one 
factory. Yet the new dairy associa
tion was able, in time, to correct 
these problems. It was largely re
sponsible for making many new 
roads possible. It helped to save the 
young country from dire distress; 
it helped to enrich the land, gave 
farmers money throughout the sum

mer season when formerly they had 
none, and did much to bring com
fort and happiness to farm life, to 
inspire hope, and train men and 
women in the profitable arts of 
commercial cheesemaking and but
termaking.

Foreign Market Booms
In the United States in 1867 dairy 

farming was proving to be a good 
money-maker where other farming 
systems were unsuccessful. Cheese 
production was 215-milIion lb., .of 
which 160-million lb. was consumed 
in the domestic market, leaving 
some 55-million lb. for export, most 
of which went to Britain. In 1868, 
dairying represented a capital of 
over $600-million; cheese produc
tion was selling for more than $25- 
million, butter production for over 
$100-million, and condensed milk 
factories were starting to demand 
more and more milk.

In 1867, Great Britain was pro
ducing 179-million lb. of cheese and 
consuming 309-million lb.; mean
ing an import of some 130-million 
lb. that was open to international 
competition, and a demand that 
was increasing each year with the 
increase in population. About 80- 
million lb. of cheese was being im
ported from Holland, and a little 
over half that amount from the 
United States. The cheese dealers 
in Britain consisted of four classes: 
the importer, broker, middleman, 
and the grocer, or cutter. It was a 
highly perfected and closely related 
system that reduced risks and made 
quick sales possible. Under normal 
weather conditions the importer 
knew reasonably well just what 
styles, colours and flavours were in 
demand, and in what quantity; and
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was willing to pay a good premium 
for a top quality product. There 
was little prospect of a repeat 
market for a poor product, where 
there was loss to everyone con
cerned. There remained the one big 
question of credit facilities, clear
ance of bills of lading and other 
shipping and financial transactions 
for a Canadian chcescmaker.

Pioneer Cheesemakers
The pioneer in commercial 

cheesemaking in Canada was 
Harvey Farrington who sold out 
his cheesemaking interests in Her
kimer Co., New York to build a 
factory at Norwich, in Oxford Co.. 
Ontario that went into production 
on June 4, 1864; making ten tons 
of cheese the first year, 30 tons the 
second year and 35 tons in each of 
the next two years which was ex
ported to Britain at prices ranging 
from 1 I Vid to 130 a pound. Pro
duction in the other factories in 
Oxford Co. was making vigorous 
progress, more particularly around 
Ingersoll. From the ten tons pro
duced in Oxford Co. in 1864, cheese 
production in the County had risen 
to 160 tons in 1865, to 610 tons 
in I 866 and 1536 tons by I 867. The 
biggest maker was James Harris & 
Co., where production had gone 
from 42 tons in 1865 to 92 tons 
in 1866 and 125 tons in 1867. Mr. 
Harris, like other leading producers, 
had been making cheese for years 
past in their home factories before 
converting to commercial produc
tion, and selling in the Hamilton, 
London and Brantford markets.

Assoc. Beginnings
With the first sign of a boom in 

commercial cheesemaking the ques
tion of having an Association com
prising everyone in the dairy in
dustry became a matter of urgency. 
The first stage was set in January. 
1866 when Harvey Farrington in
vited Charles E. Chadwick and 
James Harris, both of Ingersoll, to 
be his guests at the annual meeting 
of the American Dairymen's Asso
ciation, of which he was a member, 
at Utica, New York. Mr. Harris 
had been a dairy farmer, a cheese- 
maker for many years, the largest 
producer of commercial cheese, and 
a man of considerable vision, imag
ination and sound business sense. 
Mr. Chadwick was an educa
tionalist. bank manager, and a man 
held in the highest esteem. They 
were greatly impressed by what they 
saw and learned at Utica and re
turned to Ingersoll convinced ot the

THE TOWN HALL at Ingersoll, Ont., as it appears today. The building itself has changed 
little since 1867 when it served as the location for the first organizational meeting of 
the Canadian Dairymen’s Association, now the Dairymen’s Association of Western 
Ontario.

value of having a Canadian Dairy 
Association in the widest possible 
sense, and determined to do some
thing about it.

First National Meeting
The first national meeting was 

carefully planned and executed, 
even to enlisting the support of the 
railroad in supplying free trans
portation, which no doubt helped to 
ensure an excellent turnout.

Of that meeting it has been 
recorded:

“Pursuant to public notice, an 
important meeting was held in the 
town hall, Ingersoll, on 31st of July 
and 1st of August. 1867 for the 
purpose of organizing a Dairymen's 
Convention and otherwise promot
ing the dairy business interest in 
the Dominion of Canada. Upwards 
of 200 dairymen from various parts 
of the country were present, and the 
greatest interest was manifested in 
the proceedings. The Convention 
was called to order soon after 10 
a.m. on the first day. A large 
committee on organization and gen
eral business was then appointed, 
after which the Convention ad
journed until 1.30 p.m., at which 
lime the committee reported, when 
it was resolved that the considera

tion of the report be deferred until 
after hearing some addresses, out 
of which some hints might be ob
tained that would help to shape or
ganization and business.”

With the appointment of W. Niles 
of Nilestown, Middlesex Co. as tem
porary chairman and James Noxon 
of Ingersoll as temporary secretary, 
some guide lines for possible dis
cussion as to organization, policy 
and immediate needs were learnedly 
explained in addresses by X. A. 
Willard, M.A. of Little Falls, New 
York and the Rev. W. F. Clarke, 
editor of Canada Fanner. Mr. 
Willard was an official of the Amer
ican Dairymen's Association, knowl
edgeable in all branches of dairy
ing. and had represented the A.D.A. 
in Great Britain and Continental 
Europe where he had made keen 
studies and analysis of dairy farm
ing, the arts and economics of 
manufacturing dairy products, and 
the markets. His talk included re
quisites in commercial cheesemak
ing and buttermaking, milking 
stables, cows, importance of clean
liness. recent improvements in fac
tory buildings, utilization of whey, 
styles of cheese, necessity for qual
ity in products, and the economics 
of shipping direct. His talk was so 
well received that he was invited
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Charles E. Chadwick

■*
Charles E. Chadwick of Ingersoll, Ont., may be said to be the 
“father” of modern dairy trade associations in Canada. The son 

of a pioneer educationalist in near
by Norfolk County, he had already 
gained the highest respect in his 
adopted town of Ingersoll as a 
teacher, as the community’s first 
bank manager and as a man of es
timable character when he was 
called on to head the Canadian 
Dairymen’s Association in 1867 — 
an association to which he dedi
cated his considerable organiza
tional talents. He remained as 
president of the C.D.A. during the 
first four formative years until 1870 
and later returned to serve as sec
retary for a total of sixteen years

—  from 1876 to 1891. The association recognized his genius and 
thereafter, he became an honorary member.

Britain. The first of many CanadianT? 
mammoth cheese, made at the V  
James Harris factory in Ingersoll ' 
by Robert Facey in the Spring of 
1866 from cheese supplied by three > 
factories — George Galloway in 
West Oxford, Hiram Ranney at 
Salford, and the James Harris in 
Ingersoll — and milled over and 
pressed into a cheese of 6'-10" 
diameter, 3'-0" high, and weighing 
7,300 lbs., was shown around In
gersoll in a grand parade before 
being shipped to the New York 
State Fair at Saratoga, then on to 
Buffalo, Toronto, Hamilton and 
London before being sold to a 
Liverpool, England firm. This 
cheese was classified by experts to 
be of a superior quality.

Adulterated Milk Act

back year after year as a guest 
speaker.

Organization Committee
The convention later unanimous

ly adopted the following report of 
the organization committee:

“Whereas it is deemed expedient 
to form a Canadian Dairymen’s As
sociation through which, as a 
medium, practical experience of 
dairymen may be gathered and dis
seminated among the dairy com
munity, therefore it be Resolved 
that we, the undersigned, do hereby 
associate ourselves together for 
mutual improvement in the science 
of cheesemaking and more efficient 
action in promoting the general in
terests of the dairy community.

“Article I: The name of the or
ganization shall be the Canadian 
Dairymen’s Association.

Article 2: The officers of the as
sociation shall consist of a president, 
twenty vice-presidents, a secretary 
and treasurer.

Article 3: The president, vice- 
presidents, secretary and treasurer 
shall constitute the Executive Board 
of the Association, seven of whom 
shall form a quorum for the transac
tion of business.

Article 4: The officers of the 
Association shall be elected at each 
regular annual meeting and shall 
retain their offices until their suc
cessors are chosen.

Article 5: The regular annual 
meeting shall be held on the first 
Wednesday in February in each 
year and at such place as the Exe
cutive Board shall designate.

Article 6: Any person may be
come a member of the Association 
and be entitled to all its benefits 

by the annual payment of one dol
lar.”

The following officers were then 
elected: PRESIDENT, Charles E. 
Chadwick, Ingersoll; VICE-PRESI
DENTS: M. H. Cochrane, Mont
real; Henry Wade, Port Hope; T. 
H. Milmot, Milton; A. G. Muir, 
Grimsby; Thomas Ballantyne, Strat
ford; J. H. Scott, Lobo; James 
Harris, Ingersoll; Benjamin Hop
kins, Brownsville; George Galloway, 
West Oxford; Richard Manning, 
Exeter; James Collins, Dereham; 
Steven Hill, Paris; John M. Ramer, 
Cedar Grove; K. Graham, M.P.P., 
Belleville; John Adams, Ingersoll; 
P. Bristol, Hamburg; J. M. Jones, 
Bowmanville; Harvey Farrington, 
Norwich; Hon. David Reesor, 
Markham; SECRETARY, James 
Noxon, Ingersoll; TREASURER, 
R. A. Janes, Ingersoll. It was later 
approved that the Executive be em
powered to add to the number of 
vice-presidents from time to time, 
that they may fairly represent every 
county in Canada, and two more 
vice-presidents were then added. W. 
Niles and Mr. Carlyle.

No Sunday Cheesemaking
Other resolutions approved at this 

meeting included sending a repre
sentative to Britain to develop direct 
sales and thereby save on all inter
mediate costs, advertise Canadian 
cheese in Britain by means of the 
Ingersoll-made mammoth cheese, 
secure enactment of an Act by the 
Legislature to protect cheese manu
facturers from adulterated milk, and 
ensure that no cheesemaking would 
be carried out on Sundays.

There is no record of any repre
sentative having been sent to

“An Act to Protect Butter and 
Cheese Manufacturers” from adul
terated milk was assented to by the 
Ontario Legislature on March 4, 
1868. This Act had varied fortunes 
over the years, with some ma
gistrates ignoring or dismissing 
charges, some inspectors being ar
rested and found guilty of trespas
sing when they went to check milk 
at a farm. Then, in 1887, the Act 
was ruled ultra vires, in that no 
province had the right to enact such 
a law, which was a Federal mat
ter. The Association quickly acted 
to get a Federal Law passed con
taining the same regulations.

Representatives of Montreal and 
Toronto exporting firms present at 
the first meeting volunteered to buy 
and otherwise handle cheese for ex
port to the British market at a 
“moderate profit” ; that they would 
be in Ingersoll from time to time 
to buy any quantity at a fair price. 
If the cheese was good, they ex
plained, plenty of buyers could be 
found, and if it was not, then a 
dozen agents could not sell it; that 
it was highly desirable that Canada 
should secure the same high reputa
tion for her cheese which she had 
for her ham, bacon and flour in 
the British market.

The first resolution of the As
sociation had been ihat the Execu
tive Committee be instructed to pub
lish, in pamphlet form, for distribu
tion among dairymen, a detailed 
statement of the number of dairy 
farms and factories in operation in 
each township, together with an 
alphabetical list of owners’ names, 
the number of cows in use, and the 
estimated amount of cheese likely 
to be made in the year. Despite poor 
finances, with only $78 paid in 
membership fees during the first
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year, and lack of cooperation, the 
s Association was able to publish its 

first statistical account in the 1869 
Annual Report. It gave the pounds 
of milk, quantity of cheese, number 
of cheese with their average weight, 
price paid per pound of cheese, and 
the average quantity of milk to a 
pound of cheese, from the 58 fac
tories that had sent in full reports.

The Annual Report was also tak
ing the form of a valuable reference 
book, with the publication of 
speeches of practical interest at the 
annual meetings, and also technical 
papers of practical interest from the 
annual meetings of the American 
Dairymen’s Association.

The work of the Association was 
showing marked value with a no
table improvement in the quality of 
milk and cheese. Buttermaking and 
condensed milk factories were also 
being discussed and, as from the 
beginning, all aspects of dairy farm
ing. The first Cheese Fair was held 
on Sept. 21-22, 1871, under the 
auspices of the Association, in con
nection with the Agricultural Ex
hibition, at Ingersoll, with 14 fac
tories exhibiting, and with $300 in 
prizes distributed.

Those who had shown no interest 
in the Association at first were 
now starting to express satisfaction 
with its efforts, its accomplishments, 
and the gradual extension of its 
benefits to dairy communities over 
the entire country. By 1872 the 
revenue was up to $900, with the 
Government lending a hand for the 
first time by contributing $250 for 
250 copies of the Annual Report 
and an advertisement for emigrants.

With the rapid numerical growth 
of the Association, its enhanced 
financial status and prestige, and 
the important expansion of cheese
making in Eastern Ontario, there 
developed an ever louder cry from 
,that section of the Province for 
separate competitive recognition. 
This was first expressed in a protest 
on the annual convention continu
ing to be in the founding area, in 
Western Ontario, a grievance that 
was aggravated by the hard-pressed 
railroad declining to issue any more 
free travelling passes to the con
ventions. (In the United States the 
American Dairymen’s Association 
had continued over the years to 
hold every annual meeting at the 
one location, Utica, N.Y.)

Provincial Assoc. Formed
This competition for newly des

ignated regional rights resulted in 
a split, with the Eastern group form
ing an Eastern Ontario Dairymen’s 

Association, with headquarters at 
Belleville, and applying to the On
tario Government for a grant sim
ilar to that given the Canadian 
Dairymen’s Association. The On
tario Minister of Agriculture, un
willing to subsidize two rival as
sociations, suggested the two should 
join to form a Provincial Associa
tion, and that conventions be held 
alternately at Ingersoll and Belle
ville. A rapprochement was effected 
at the Ingersoll convention of 1872, 
resulting in one dairy association 
under the new name of The Dairy
men’s Association of Ontario, with 
annual conventions scheduled to be 
held at Ingersoll for two years, then 
one at Belleville. The Government 
subsidy was $700. This amalgama
tion was legalized under ‘An Act 
to Amend the Agricultural and Arts 
Act, March 29, 1873.’

At the 1875 convention at Bel
leville there was a notable broaden
ing of discussion topics, for ex
ample: “The Importance of Elevat
ing the Intellectual Character of the 
Dairy”; “Will Creameries Pay in 
Canada?”; “The Composition of 
Margarine”; and “Artificial Butter”. 
(Oleo-margarine had been invented 
by the French as a substitute for 
non-available butter when Paris 
was beleaguered during the Franco- 
Prussian War of 1870-71).

Fortnightly Cheese Fairs

In the meantime, fortnightly 
cheese fairs had started to be held 
alternately between Stratford, In

Harvey Farrington, Canada’s first commercial cheesemaker, was 
already recognized as a top cheesemaker in his native New York 
State and also an acknowledged 
expert cheese tester, when he first 
visited Upper Canada in 1863. At 
that time, Mr. Farrington was also 
the first financial agent for the 
American Dairymen’s Association. 
Impressed by the vast potential and 
by the people he had met during 
his visit to Upper Canada, he sold 
his interests in the United States 
and moved to Canada where he 
built the first factory at Norwich, 
Ont., in Oxford County. The out
put of his pioneer factory during 
the first year of its operation was 
10 tons. Mr. Farrington was a
prime mover in the formation of the Canadian Dairymen’s Asso
ciation and in its close and profitable liaison with the American 
Dairymen’s Association. His own factory functioned in a dual 
capacity, as a commercial enterprise and also as a dairy school. 
Mr. Farrington’s portrait now hangs in the Agricultural Hall of 
Fame at the Coliseum in Toronto.

Harvey Farrington

gersoll and Belleville, with the first 
at Stratford on June 6, 1873, which 
was attended by 17 factories, with 
1689 boxes being offered. Buyers 
were present from Montreal (three 
firms), Toronto (two firms), Strat-' 
ford, Ingersoll, Clinton and Liver
pool, England, with prices ranging 
from 1034  to 1114 0 per pound. 
The Stratford cheese market was 
later removed to Listowel to ac
comodate the more northern fac
tories in Perth Co., where the cheese 
was proving to be of a superior 
quality and commanding higher 
prices than in any other market. 
A notable feature of this advance 
in quality in Perth Co. was the big 
part taken by some ladies. It has 
been recorded that one young lady, 
Miss Mary Morrison, won the most 
coveted awards as top cheesemaker, 
winning over $1,000 in prize 
money, besides a number of silver 
cups, medals and other awards, and 
was generally recognized as having 
gained more prizes than any other 
cheesemaker of the era in the en
tire Dominion of Canada. Another 
most notable figure among the 
ladies was Mrs. Lydia Ranney of 
Culloden, Oxford Co., referred to 
as the “Mother of Canadian Dairy
ing”, who carried on after the 
decease of her husband, Hiram 
Ranney, who had been one of the 
pioneers of the Association. She ar
rived in Upper Canada by covered 
wagon with her husband and yoting 
family in 1834, was the first Gov
ernment school-teacher in the town
ship of Salford, and the first in 
Canada to make cheese in a most
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modern factory-type system. Her 
daughter Julia married her neigh
bour, Harvey Farrington. Another 
relative by her children’s marriage 
was James Harris of Ingersoll, who 
owned as many as seven cheese 
factories at one time.

Organized Instruction
The moral as also the very neces

sary economic intent of the Associa
tion had been that of mutual as
sistance, and this was expressed by 
some members in the widest sense; 
men who not only unselfishly shared 
of their superior knowledge and 
successful experience in open dis
cussions, but who also opened their 
factories to all interested parties, 
and freely conducted instruction as 
in a dairy school. Among these early 
pioneers in instruction, Harvey Far
rington, Thomas Ballantyne and 
H. S. Losee have been singled out. 
Of Mr. Losee, whose wife was also 
a top cheesemaker, it was recorded, 
“Few men added more to the knowl
edge of the art of cheesemaking in 
these early days. His factory was a 
sort of dairy school — a focal meet
ing point for cheesemakers from 
other places. Scores of men who 
afterwards succeeded in the busi
ness, and some of whom became 
prominent, received their first in
struction from Mr. Losee. He was 
one of the founders and for many 
years one of the most active of
ficials of the dairy association.” 
Much the same could probably have 
been written of several others.

In 1879 the Western Ontario 
group began to broaden out in its 
usefulness by employing the first 
travelling instructor, to visit fac

Thomas Ballantyne of Stratford, Ont., was noted as a practical 
Tanner with unusual business ability and rare insight, who later 

became Speaker of the Ontario 
Legislature and was a dominant 
figure in the creation of the Cana
dian Dairymen’s Association. Very 
active in the development of this 
association, he was called back, 
time and time again, to assume the 
presidency between 1872 and 1891. 
He then became the association’s 
first honorary president. He was 
largely responsible for arranging 
the entry and exhibition of Can
ada’s prize-winning cheese at the 
1876 Centennial Exposition in 

„ n ii * Philadelphia. When the industry
Hon. Thomas Ballantyne balked at renewing the tenure of its

first travelling instructor, Mr. Ballantyne agreed to pay the ne
cessary expenses out of his own pocket so that cheese instruction 
might continue.

tories and give practical instruc
tion. He was Prof. L. B. Arnold of 
Ithaca, New York. His efforts were 
stimulating and productive of much 
good, but there was opposition to 
his re-appointment the following 
year, and the Hon. Thomas Bal
lantyne of Stratford stepped into 
the breach and volunteered to pay 
for his full salary and expenses, out 
of his own pocket, in order that 
Prof. Arnold could carry on. By 
1884 the Western Ontario group 
was employing four travelling in
structors and inspectors, one for 
each of four designated districts. 
Two years later the Association 
had to trim their salaries of $600 
a year each, because of lack of 
funds, and for the same reason had 
to cut out all inspectors, except one, 
by 1890. The following year, in 
1891, the Association, with Prov
incial Government financial as
sistance, established a summer dairy 
school at Tavistock, on the border 
of Oxford and Perth countries, 
which continued operating until 
1893 when its place was largely 
taken by the new Provincial Dairy 
School at Guelph. In the meantime, 
in 1892, a dairy school had been 
opened at St. Hyacinthe, Quebec.

In 1892, the Western Ontario 
group engaged a practical cheese
maker and dairyman to devote his 
full time to the interests of the As
sociation. This sparked a wide 
promotional and educational pro
gram, with many local meetings 
and conventions, and articles were 
published as often as every week 
in some sixty local newspapers cir
culating among dairymen.

In 1899 there were four in
structors employed by the Western

TABLE I
Ontario Cheese Production Statistics

Year Factories Lb.

1871.................... 325 12,500,000

1883.................... 635 53,513,030

1894.................... 1011 97,284,547

Ontario association at a cost of 
$2,566.50. The Strathroy Dairy 
School, under the auspices of the 
Association, had been opened on 
January 22, 1895, and operated 
until 1907. This school had ad
vertised, prior to opening, “Fine 
new buildings, complete equipment, 
competent instructors, short courses 
for Ladies and Gentlemen in milk 
testing, buttermaking and cheese
making; a splendid chance for 
farmers’ sons and daughters.”

Huge Export Increase
At the 1876 Centennial Exposi

tion at Philadelphia it had been 
demonstrated that Canada could 
make cheese equal to, if not su
perior, to that made in the United 
States. The Canadian winning ex
hibits had been almost exclusively 
from Western Ontario. The growth 
of the cheese industry in quality 
and quantity was rapidly becoming 
a highly important economic and •' 
social factor in Canada where, in 
1899, close to half the population 
was engaged in farming and some 
70 per cent of the population de
pending directly or indirectly on 
agriculture for a living; yet the 
growth had been sound and sure, 
and along a well defined and well- 
worked plan through the associa
tions. Cheesemaking in Ontario had 
made considerable progress to the 
point where by 1895 gross value of 
cheese reached about $10 million 
in that year (see Table I).

Exports of Canadian cheese, 
principally to Great Britain, showed 
this tremendous growth:

1869 ...............  4,503,374 lb.
1874 ................  24,050,782 "
1879 ................  49,016,415 "
1884 ................  69,753,423 "
1889 ................  83,534,837 "
1894 ................  154,977,480 "
1899 ................  188,327,402 "

Export value of cheese sent to 
Britain in 1899 was $19,328,917.

Further Name Changes
Buttermaking, which, like all other 

dairy products, had been an im
portant feature of the work of the
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Canadian Dairymen’s Association 
and succeeding associations over 
the years, and discussed at every 
annual convention since 1867, was 
also gradually improving to be
come a very important and in
fluential factor in the Canadian 
economy. A Creameries Associa
tion of Ontario had been formed 
around 1884 as an outgrowth from 
the Dairy Association, but it was 
apparently premature, and com
paratively short-lived, and did not 
re-appear again until 1914. Com
petitive skirmishes between Eastern 
and Western Ontario dairymen, 
which had persisted off and on 
over the years had resulted in 1898, 
in another change in names to that 
of the Cheese and Butter Associa
tions of Western and Eastern On
tario. This was happily corrected 
by Sections 5 and 6 of Chapter 17 
of the Ontario Statutes for 1900; 
changing the names to the Dairy
men’s Association of Western On
tario and the Dairymen’s Associa
tion of Eastern Ontario. They re
mained that way until the Eastern 
Association surrendered its charter 
in the early thirties.

Although it was not until 1921 
that the Dairy Standards Act was 
passed, whereby milk would be paid 
for on the basis of butterfat content, 
records of the Canadian Dairymen’s 
Association show that, 34 years 
previously, in 1887, the price of 
milk was first rated by the As
sociation on butterfat, on what was 
then called the “Danish system”, al
though this was done primarily to 
help offset adulteration. By 1891 
a travelling dairy had been in
troduced in Ontario to show the 
best methods of making butter, us
ing the most economical utensils.

Butter Exports Growth
The rapid growth of the butter 

trade in Canada is shown in the 
following shipments to Great Brit
ain:
1894 32,055 packages
1895 69,644
1896 157,321
1897 220,252
1898 280,000
1899 451,050
Export shipments of butter to Brit
ain in 1899 totalled 26,784,429 lb. 
valued at $5,377,825. In that year, 
estimated investment in Ontario in 
cows, lands, factories, equipment, 
etc., used for dairying purposes was 
over $175 million, with milk pro
duced in the year at 350 million 
gallons, valued at $50 million. This 
included 965,000 milk cows in 
the province as well as 93 cream
eries and 1,187 cheese factories

Frank Herns, who was secretary-treasurer of the Dairymen’s As
sociation of Western Ontario for 34 
death on July 9, 1941 and also the 
chief instructor for Western Onta
rio during the same period, was 
born at Thurlow in Hastings County 
in Eastern Ontario. He started 
making cheese at Shannonville near 
Belleville, then moved to Quebec 
where he operated the Gore Cheese 
Factory at Huntingdon and also 
attended the Dairy School at St- 
Hyacinthe. In 1902, he moved to 
Western Ontario where he in
structed during the summer months 
and supervised the Strathroy Dairy 
School during the winter months 
until 1907. He is credited with

years from 1907 until his

Frank Herns
being responsible for many advancements in factory designs and 
in product quality, also much of the legislation governing man
ufacturing, purchase and sale of cheese. In addition, he was an 
ardent promoter of major cheese exhibitions held around the 
province.

supplied from 87,862 patrons.
This booming expansion, first in 

cheese, and now in butter, was be
ing greatly spurred on by a Gov
ernment that saw golden op
portunities in the export market 
for the rapid economic growth of 
Canada. At that time, the Govern
ment was reluctant to accept re
sponsibility for ensuring the quality 
of the product being sold as it was 
felt that this was the sole respon
sibility of the industry. Criticism of 
this policy was expressed by dairy 
associations. It meant that the in
dustry was saddled with many ad
ditional problems. It was not until 
1902 that a start was made on cow 
testing by the Government; and it 
was 21 years later before com
pulsory grading of butter and cheese 
for export was initiated; and an
other year, in 1924, before com
pulsory registration of cheese fac
tories came into being. It was re
latively recently in 1955 when 
regulations were promulgated to 
have all cheese graded for ex
traneous matter.

Early Problems
From the very beginning, dairy 

associations had to tackle with con
siderable vigour a number of pres
sing problems including: improve
ments in roads for transport into 
more remote and ever widening farm 
areas; high costs of rail carriage of 
cheese and butter that were reported 
to be discriminatory; expansion of 
instruction and inspection services; 
and meeting more exacting public 
health laws. The Dairymen’s As

sociation of Western Ontario first 
pushed forward a recommendation 
in 1899 to have at least one medical 
health officer, trained especially in 
bacteriology and sanitary science, 
appointed to each county of the 
Province, whose whole time would 
be devoted to the oversight of the 
public health of his district, and es
pecially to farm premises. The As
sociations were also promoting ad
vanced techniques, and pioneering 
in every way to make possible the 
creation of new branches of the 
industry; as trailblazers for the dairy 
industry of today. Allied with this 
was much original thinking and 
planning. This included a very suc
cessful means for bringing out new 
ideas and sound thinking of those 
engaged in the dairy industry with 
two Essay contest sponsored by the 
Western Ontario association in 
1898-99, on Cheesemaking and 
Buttermaking, with $200 offered in 
prize awards. This resulted in 67 
entries and some excellent papers 
were published in the anual re
ports.

The dairy industry had long since 
started to flourish in other parts of 
the country. In Quebec, dairy 
progress had been keeping in step 
with that in Ontario. The first 
cheese factory had opened in New 
Brunswick in 1869, and the first 
creamery in 1884. Nova Scotia fol
lowed quickly with a cheese factory 
in 1870, then with the first con
densed milk factory in Canada in 
1883. There were cheese factories 
in seven of the provinces and 
creameries in five provinces when 
the first Dominion Dairy Commis-
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J. M. “Jack” Bain, who is presently Director of Milk Products, 
Dairy Branch, Ontario Department of Agriculture and Food, was 

president of the Dairymen’s Asso
ciation of Western Ontario in 1939 
and has been secretary-treasurer of 
the Association for the past 25 
years —  a position he still holds. 
Born at Thamesford in Oxford 
County, he operated a cheese fact
ory at Britton in Perth County from 
1928 to 1942, at which time he 
became a fieldman for the provin
cial government, then was ap
pointed chief cheese instructor and 
ultimately rose to his present posi
tion. His constant efforts to promote 
the interests of the Association over

J. M. Bain the years have been crowned with
success. Mr. Bain has been most active in representing the in
terests of the Association at such notable events as the Western 
Ontario Fair in London, and the Canadian National Exhibition 
and Royal Agricultural Winter Fair, both in Toronto.

sioner was appointed in 1890. By 
1897, creameries and cheese fac
tories were flourishing in all prov
inces. Today there are a dozen dairy 
associations in Ontario, and three 
times that number throughout Can
ada.

Service to Industry
Since the turn of the century, as 

today, the Dairymen’s Association 
of Western Ontario has carried on 

its traditional work of service. 
Among the more outstanding of its 
many achievements the following 
may be singled out: Dairy Herd 
Improvement Competition, spon
sored by the association in 1906, 
with cash prizes for the Most Money 
per Cow, and Most Milk per Cow; 
the Best Kept Cheese Factory Com
petition, sponsored by the Associa
tion in the 1920’s, with special 
reference to interior, landscaping, 
etc. The Association also sponsored 

the first cheese and butter exhibi
tions, and has been most active 
at the Royal Winter Fair and Ca
nadian National Exhibition dairy 
shows.

As in the beginning, the Associa
tion has been served by many men 
of distinction since the turn of the 
Century, of whom two can be 
singled out for special reference. 
The late Frank Hern (see accom
panying biography) served as sec
retary-treasurer for 34 years, from 
1907 to 1941, and was instrumental 
in bringing into existence much of 
the legislation dealing with manu
facturing, purchase and sale of 
cheese. J. M. Bain (see accompany
ing biography) has carried on as 
secretary-treasurer for the past 25 
years, after being president in 1939.

Membership in the Association is 
now approximately 300, including 
men engaged in every branch of the 
dairy industry. Next month, the 
Dairymen’s Association of Western 
Ontario will celebrate the most im
portant occasion since its inception 
in 1867 —  The Centennial Con
vention —  to be held in London, 
Ont. It is fittingly appropriate that 
the 100th anniversary of this dairy 
trade association should occur dur
ing the same year that Canada 
marks its own centenary — for the 
history of the Association is indeed 
closely woven into the rich heritage 
of this fast developing nation. ■

Sincere congratulations to...

The D airymen's Association 

of J Des tern Ontario 

on the occasion of their 

1 0 0 th  A nniversary

I I  
. z  

'd  C o n fe d ^

D A I R Y  A N D  
I C E  C R E A M

Plan to Travel 

in Canada 

During Centenial Year
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Increased capacity is (he result of an $13,000 addi

tion to the Tavistock Union Cheese and Butter Ltd. 
plant. A $4,500 sewer line was also laid to (he 

plant.
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Dairym an’s President O. Roy Knott, Librarian Miss Betty Crawford, 
Library Board Chairman Sidney Underwood

DAIKI’S RECORDS GIVEN TO LWW
INGERSOLL--Today, records 

which, go back over 100 years 
came to Ingersoll -- the place 
where the Dairymen's Association 
of Western Ontario all started in 
1867.

Known as the Canadian Dairy
men’s Association it was the first 
dairy association in Canada with 
the aim of the commercial pro
duction and co-operative market
ing of uniformly good quality 
dairy products for export, parti
cularly to the British markets.

In those early 1867 days there 
were 235 cheese factors in Onta
rio producing some 25 million 
pounds of cheese but two years 
previously in 1865, there were 
only six commercial cheese fac
tories in Ontario with five of 
them in Oxford County.

In 1867 the commercial system 
of cheesemaking spread rapidly, 
replacing the home farm cheese
making which amounted to drud
gery for many farm women.

Roads were poor and were a 
drawback to the transportation of 
milk for any great distances with 
the result that cheese factories 
had to be built near the milk 
sources and some owners operat
ing more than one factory. The 
young Dairy Association was able 
in time to correct these problems 
and was largely responsible for 
making many new roads possible. 
TIE new impetus to cheesemak
ing helped saved the country 
from some of its financial prob
lems with farmers changingfrom 
crop'farming to dairy farming. 
The farmers received income 
throughout the summer season 
where they formerly had none, 
doing much to improve the lot 
of the farmers' families with ad
ded comforts and security. Men 
and women began training in 
the profitable arts of commercial 
cheese and butter manufacture. 
.OXFORD PIONEER

The poineer in commercial 

cheesemaking in Canada was 
Harvey Farrington who sold his 
cheesemaking interest in Herki
mer County, New York and 
built a factory at Norwich in 
Oxford County, Ontario. This 
factory went into production in 
June of 1864, making 10 tons of 
cheese the first year, 30 the se
cond and 35 tons in each of the 
next two years. Exports to Brit
ain brought up to 13 cents per 
pound.

The boom in the cheesemaking 
centred in Oxford County and by 
1867 production from all the fac
tories reached a total of 1,536 
tons. The biggest cheesemaker 
was James Harris and Company 
with his contribution of 125 tons.

The formation of a Dairymen's 
Association became a matter of 
urgency as the boom became 
apparent in cheese. The plans 
began to form after a visit by 
Charles E. Chadwick and Mr.

fC on tinnoJ ................. 1 1'
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Harris of Ingersoll to the annual 
meeting of the American Dairy
men's Association held at Utica, 
New York. Mr. Chadwick, a 
local bank manager and cduca- 

, tionalist and Mr. Harris, the ex- 
experienced dairy farmer and 
cheesemakcr, returned to Inger
soll convinced of the value of 
a Canadian Dairy Association 
and thus took steps to do some 
thing about it.

Ingersoll’s town hall, changed 
Little over the past 100 years, 
was the site chosen for the first 
formative meeting. The meet
ing was widely publicized and 
the railroad gave its support by 
supplying transportation free of 
charge to those attending.

Records of that meeting read: 
"Pursuant to public notice, an 
important meeting was held in 
the town hall, Ingersoll, on 31st 
of July and 1st of August, 1867 
for the purpose of organizing a 
Dairymen's Convention and other

wise promoting the dairy business 
interest in the Dominion of Can
ada. Upwards of 200 dairymen 
from various parts of the country 
were present, and the greatest 
interest was manifested in the 
proceedings.

"The Convention was called 
to order soon after 10 a. m. on 
the first day. A large commit
tee on organization and general 
business was then appointed, 
after which the Convention ad
journed until 1.30 p. m. , at 
which time the committee re
ported, when it was resolved 
that the consideration of the re
ports be deferred until after hear
ing some addresses, out of which 
some hints might be obtained 
that would help to siiape organi
zation and business. "

W. Niles of Nilestown, Middle
sex County, was appointed tem
porary chairman and James Nox
on of Ingersoll the temporary 
secretary. Main speaker was X. 
A. Willard of Little Failes, New 
York, an official of the Ameri

can Dairymen’s Association which 
he had represented in Britain and 
Europe.

Mr. Willard spoke at length 
on commercial cheesemaking 
and buttermaking, milking 
stables, cows, the importance 
of cleanliness, recent improve
ments in factory buildings, the 
utilization of whey, styles of 
cheese, the necessity for quality 
in products and the economics 
of shipping direct. This talk by 
Mr. Willard was the first of 
many he was subsequently invit
ed back to give in the ensuing 
years.
ASSOCIATION FORMED

The convention later unani
mously adopted the following 
report of the organization com
mittee:

"Whereas it is deemed ;expcdi- 
ent to form a Canadian'Dairy
men's Association through wliicli, 
as a medium, practical exper
ience of dairymen may be gath
ered and disseminated among 
the dairy community, therefore 
be it resolved that we, the under
signed, do hereby associate our
selves together for the mutual 
improvement in the science of 
cheesemaking and more efficient 
actions in promoting the general 
interests of the dairy community.

"Article 1: The name of the 
organization shall be the Cana
dian Dairymen's Association. 
Article 2: The officers of the 
association shall consist of a 
president, twenty vice-presidents, 
a secretary and treasurer. Artic
le 3: The president and vice- 
presidents, secretary and treasur
er shall constitute tne Executive

3, < <» T O
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Board of the Association, seven 
of whom shall for.ima guprttnj* 
for the transaction of business. 
Articled: The officers of the 
Association shall be elected at 
eacli regular annual meeting and 
shall retain their offices until 
their successors are chosen.
Article 5: The regular annual 
meeting shall be held on the 
first Wednesday in February in 
each year and at such place as 
the Executive Board shall desig
nate. Article 6: Any person 
may become a member of the 
Association and be entitled to 
all its benefits by the annual 
payment of one dollar. "

The first president was Charles 
E. Chadwick of Ingersoll. A- 
mong the vice-presidents the 
following local men were listed: 
James Harris, Benjamin Hopkins 
of Brownsville, George Galloway 
of West Oxford, James Collins of 
Dercham, John Adams of Inger
soll and Harvey Farrington of 
Norwich. The secretary was 
James Noxon and the treasurer 
R. A. James of Ingersoll.

It was later approved that the 
executive could add to the num
ber of vice-presidents so they 
fairly represented every county 
in Canada.
NO SUNDAY CHEESE

Among the resolutions approved 
included the sending of a repre
sentative to Britain although the 
records make no mention of any
one malting that trip. It was de
cided to make a mammoth cheese 
to advertise Canadian cheese in 
Britain and secure enactment of 
an Act by the Legislature was 
sought to protect cheese manu
facturers from adulterated milk 
and to ensure that no cheese
making would be done on Sun
days.

The first of many Canadian 
mammoth cheeses was made at 
the James Harris factory in Inger
soll by Robert Faccy in the Spring 
of 1866 from cheese supplied by 
the three factories of George 
Galloway in West Oxford, Hiram 
Ranncy at Salford and the Harris 
factory.

The mammoth cheese weighed 
7,300 pounds, was six feet 10 
inches in diameter and three feet 
high. It was trundled around Jn- 
gersoll in a grand parade before 
being shipped to the New York 
State Fair at Saratoga and then 
on to Buffalo, Hamilton, Toronto 
and London before being sold to 
a Liverpool, England firm. Tire 
cheese was classified by experts 

as being "of superior quality". 
ADULTERATED MILK

An Act to pfotect butte'f and - :
cheese makers was passed in v *1 
March of 1868. T his act had \  . 3,
varied receptions over the years*’ 
with some magistrates ignoring 
or dismissing charges, some in
spectors being arrested and found 
guilty when they went to check 
the milk situation on farms. Then 
in 1887 it was ruled that this was 
not a provincial matter so the 
Association quickly acted to get 
a federal law passed containing 
the same regulations.

This was the era of the "Mollier 
of Canadian Dairying, " Mrs. 
Lydia Ranncy of Culloden who 
carried on the cheesemaking busi
ness after the death of her hus
band, Hiram, who was one of 
the pioneers of the Association.

Mrs. Ranney arrived in the area 
with her husband and family in 
1834 and was the first government 
school teacher in the township 
of Salford and the first in Canada 
to make cheese in a modern, fac
tory-type system.
TRAVELLING INSTRUCTOR

In 1899 the Western Ontario 
group broadened in usefulness by 
employing the first travelling in
structor, Professor L. B. Arnold 
of Ithaca, New York to visit fac
tories and given practical instruc
tions. By 1899 there were four 
travelling instructors.

Today the Western Ontario 
Dairymen’s Association has over 
300 members, with its member
ship from every branch of the 
dairying industry.
Today, the troubles which beset 
early milk, butter and cheese 
producers -- tainted milk which 
they tried to conirol with ice 
cooling and seeking remedies 
for cattle diseases and war on un
sanitary barn conditions, and the 
ceaseless battle to make cows 
produce better quality milk which 
brought forth the advice to use 
tin pails instead of the customary 
wooden ones and "not to let bad 
boys chase the cows in the pasture" 
have been brought under control. 
But nevertheless the Association 
still watches over the dairy in
dustry, keeping the standards of 
its products high and the cow the 
undisputed queen of the agricul- 
t ur a p a  uds of Western Otfario.
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old records
J

Ingersoll
Dairymen give c e n to s  
to the public library in
INGERSOLL — About 100 

people were on hand Wednes
day when the Dairymen’s As
sociation of Western Ontario 
presented its records, dating 
back over a century, to the In
gersoll Public Library.

Those in attendance included 
dairymen from many parts of 
western Ontario as well as a 
number of past presidents of 
the association.

Also on hand wore repre
sentatives of the town, the On
tario Department of Agriculture 
and the Oxford County agricul
tural office.

A reception and dinner was 
hold at the Ingersoll Inn fol
lowing the presentation.

Occasion of the event was the! 
recent, retirement of the as-j 
sociation’s assistant secretary 
in whose home the records have 
been kept for the past number 
of years.
RETIRED

Miss Ann Burgess, of London, 
i-  : '-ed from the post after over 
40 years of service with t h e  
ci. ymen.

Her position with the associa-l 
lion was the only job she ever, 
held since leaving business col
lege in 1914.

The Ingersoll library was sel
ected as custodian for the rec
ords, which cover in detail the 
entire history of the Canadian 
dairy industry, because the in
dustry got its start here 104 
years ago.

Miss Betty Crawford, Inger
soll librarian, accepted the do
nation on behalf of the library 
board.

She described the collection 
as "a great asset” to the lib-’

rary’s collection of local his
torical documents, and said to 
the dairymen that ‘‘I can’t tell 
you how impressed I am with 
this record and how it’s been 
preserved for over 100 years.”

Miss Crawford cited a “grow
ing interest among .school stud
ents and the public at large” 
foi' such local historical infor
mation.

She described as “very frus
trating that so little of this ma
terial has been saved.”
DISPLAY

The librarian explained that 
the books will be kept on dis
play for the time being while 
the staff finds shelf space to 
accommodate the works.

Most of the books will be 
kept at the library for refer
ence use only but a few vol
umes will be available for bor
rowing.

Miss Crawford jokingly told 
the dairymen that she accepted 
the donation with “mixed feel
ings” .

Noting the limited space of 
the library, she said that she 
was somewhat dismayed by the 
size of the collection after wel-i 
coming the .suggestion that it 
be kept locally.

When first contacted regard
ing the presentation, she said] 
that she thought the dairymen! 
were talking in terms of a 
handful of works.

She expressed shock w h c n 
told that “ the truck would be 
arriving shortly.”
DOCUMENTS

“Thev truck” did indeed ar
rive loaded down with box after 
box of the priceless documents?

Commission for the Ontario De
partment of Agriculture: P. M. 
Dewan, a former minister of 
agriculture in the province; 
Ingersoll mayor G. B. Henry: 
and Byron Jcnvey, described 
as a man with “one of the' 
longest records of service in; 
the association” and “living' 
proof” of the dairy industry’s] 
rapid growth and contribution, 
to the development of Canada 
as well a- the k.ral arm.

numbering over 200 works in. 
all.

Guest speaker at the dinner- 
reception was J. M. Bain, a 
former president and present 
secretary - treasurer of t h e  
dairymen’s association, and re-j 
cently retired from his post, as 
Director of Milk Products, 
Dairy Branch, of the Ontario 
Department of Agriculture and 
Food.

He outlined the history of the I 
association and described as 
“extremely fitting that the cere
mony honoring Miss Burgess 
and the presentation of t h c 
books to a library be done in 
Ingersoll” in light of the as
sociation’s origin here.
CONTRIBUTION

He cited Miss Burgess’ “ valu
able contribution to dairying in. 
Canada” and described her as; 
a “ very devoted public ser
vant.”

Roy Knott, president of the 
association and chairman of the, 
ceremonies, noted the dairy
men’s “recognition of th e ,  
many, many years of faithful 
.service to the association” of 
Miss Burgess.

Others delivering remarks al 
the ceremonies included J. C. 
Palmer, Director of the Milk
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SEATED IN FRONT of part 
of tile collection is Miss Ann 
Burgess. Standing from the 

left arc association president 
Roy Knott; Ingersoll librarian 
Miss Betty Crawford: assoc

iation secretary-treasurer, J. 
M. Bain; J. C. Palmer of 
the Ontario Dcnartmcnl of 

Agriculture, a n d Ingersoll 
mayor G. B. Henry.
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By STERLING BADER 
Sentinel-Review Staff Writer

The Bright Cheese and Butter 
Company has been making 
Cheddar cheese lor 75 years but 
in the past two years they just 
can’t get enough of it.

Maxwell Smith, manager of 
the farmers’ co-operative for 
.15 years, employs tour men and 
produces three types of cheese. 
Cheddar, brick and coby. Whey 
bulter, a by-product of cheese 
and regular butter is, also pro
duced by the factory.

Cheddar cheese for which the 
factory is well known, account
ed for 6 million pounds of over 
9 million pounds of cheese pro
duced last year.

Mr. Smith said he can’t pro
duce enough Cheddar cheese to 
fill demands because industrial 
milk needed for production is 
limited by quotas.

Brick and coby cheeses pro
duced last year totalled 3 mil
lion pounds combined. Sales 
of these variety types have in
creased this year and M r. 
Smith hopes that 5 million 
pounds of brick and coby will 
be sold by the end of the year.
NO QUOTAS

He .said that there are no 
quotas set on variety types of 
cheese and industrial milk is 
readily available for their pro
duction.

Dairy farmers in the province 
sell their products to the milk 
marketing board who in turn 
sells it to plants and business
es requiring such pruducts.

In the case of the Bright 
• Cheese and Butter Company, 
farmers who own the cheese co
operative sell their industrial 
milk to the board who then sell 

.it back to them.

( I

MAXWELL SMITH, plant 
manager, with finished pro
duct. The factory is a co-op-

Mr. Smith said that produc
tion of cheddar cheese in the 
factory is limited to three days 
a week now.

He' also said that in March 
and April of this year no Ched
dar was produced at all. The 
factory produces brick and cobyj 
cheese when chcddar is not 
being made.

The amount of cheese pro
duced now i.s only 62 per cent 
of what it was in 1969. Mr. 
Smith said. While the demandi 
for his cheese has risen every 
year.

Fifty thousand pounds of in- 
iustrial milk are used each day 
:o make 5,000 pounds of cheese.

making' more cheese if we 
could.’’ he sai’d.

Industrial milk is the prime

“Our factory is capable of

crative venture owned by area 
farmers. (Staff Photo;

ingredient in making cheese. 
Additives aid in developing fla
vor and thicken the cheese.

Cheese making is a precise 
skill involving just Hie right 
amount of heat and proper sep
aration of the curd from by
products.

The curd must be milled to 
an exact texture so that it can 
be salted properly. The Bright 
factory also boxes the finished 
product for storage in care
fully prepared containers. It is 
stored for a period of one week 
before it is sold.

Aging is another important 
laetor determining (he taste ami 
quality of cheese.
2-11 MON I’HS

Cheddar is aged for 60 days 
to obtain a mild taste. The Ched
dar which usually carries a 
medium label is aged for 6 
months and old cheese is that 
which is aged for It months or 
more.

Mr. Smith said that the var
iety types of cheese his factory 
makes are usually sold Im- cmi- 
sumption right after they are 
made. He said that uiriety 
typos don’t require aging and 
would not keep for a long per
iod of time.

The increasing popularity and 
demand for Bright cheese indi
cates a growing business’ for tim 
small factory, but Mr. Smith 
tears that if quotas aren’t 
changed• Io meet present dc- 

, mauds, “ milk production might 
jgo too low and farmers may 
go out of the milk business.”
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CHEESE - MAKING’S first 
step is the addition of cul
tures to encourage flavor and 
coagulation a f t e r  which 

chunks (top photo) are cut 
and stacked by Ole Christen
son, plant foreman and Dan 
Fleming in tanks then shred

ded into curds (bottom photo) 
by Wilson Capling a nd Al 
Capling. Salt is added Io 
curds, thoroughly mixed and 

(hen cheese is put away for 
aging — the process which 
gives the finally quality of 
ihe cheese. (Staff Photos)

S C M T IAJ E U  R -E v H E tJ



It’s a family business right in 
the heart of “The Cheese County” 
- The Village Cheese Mill in 
Salford run by Fred Gillis, his 
wife Goldie and son Scott.

Opening day for The Cheese 
Mill was August 15, and business 
has been steadily picking up. “I 
guess word has gotten around, 
now. We were glad it started a 
little slow because my son, Scott 
and I didn’t know very much 
about what we were doing at 
first,” says Mrs. Gillies. She and 
Scott run the store while Fred 
takes care of the buying.

“My husband really knows 
cheese,” Mrs. Gillis said. ‘Tie’ll 
cut open a cheese he’s bought and 
say it’s a nice clean one.” Mr. 
Gillis has been in the cheese 
business most of his life. He 

started working summers for his 
uncle at the Pine River Cheese 
Factory in Kincardine when he 
was a young boy and recently had 
his own dairy business producing 
cheese and other products^

The Gillis family thought a long 
time before they opened their 
cheese outlet. They knew it would 
be a lot of work and with any 
small business, there’s always 

the chance that it won’t make it. 
Three months ago they bought a 
feed mill built in 1936 at the main 
intersection in Salford and began 
renovations on it. They now use 
two rooms in the mill for storage 
and the front room for the sales.

Reminders of the first days of 
cheese in Oxford County decorate 

the store. There are milk cans 
and stone butter churns and even 
an old box churn used in Quebec 
close to 100 years ago.

The cheese sold at the store 
comes from distributors in 
Tavistock, Atwood and Wood- 
stock with a few imported 
cheeses on display for variety. 
“Most of our cheese is Canadian, 
but if the imports sell well we 
may get some more of them,” 
Mrs. Gillis said.

Mr. Gillis has been involved 
with the Cheese and Wine 
Festival since its beginning and 
will be back again this year with 
his family and a display of the 
cheeses they sell at their store. Of 
course, samples will be avail
able.



Former area cheesemakers met with Local Initiative Project workers of 
Promotion Ingersoll Tuesday to discuss the layout and design of various 
styles of cheese factories. Studying an Oxford County map in the Ingersoll 
Public Library from left: F.A. (Bill) Boyes who operated the Crampton 
Cheese Factory on the Putnam Road; Harry Allison, former operator of the 
Verschoyle Cheese Factory, Russell Archer, operator of the Culloden 
Cheese Factory. Standing is researcher Grant Miles.

(Staff photo

Four fo rm er local cheese
makers meet on project

Four former Oxford County 
cheese makers gathered 
Tuesday at the Ingersoll Public 
L ib ra ry  to contribute the ir 
expertise to the Promotion 
Ingersoll cheese factory 
museum project.

The group met with project 
researcher Grant Miles to 
discuss design plans for the 
museum which is to be built in 
Centennial Park. The building is 
being constructed under a 
$58,650 Local In itia tives  
Program grant.

F. A. (B ill) Boyes made 
cheese at Crampton, a small 
village about four miles south ol 
Putnam, for approximately 30 
years. He is now a resident of 
Ingersoll.

Bussell Archer of Ingersoll 

operated the Culloden factory on 
the Culloden Boad from 1947- 
1952 and had previously worked 
along with his brother, making 
cheese with Boyes.

Harry Allison of Mt. Elgin was 
cheese maker at the Verschoyle 
factory for many years. This 
factory had one of the highest 
outputs of cheese in the area.

Charlie Pickard of Ingersoll 
began cheese making in 1924 and 
was cheese maker for 19 years 
at Prouse’s Cheese Factory 
south of Ingersoll.

Miles had with him a 1908 map 
of Oxford County which showed 
48 cheese factories in existence 
at that time. The former cheese 
makers worked w ith the 
researcher identifying various 
factories and naming them 

where possible.
Also under discussion at the 

meeting was the placement of 
equipment in the museum to 
keen the setup as close to 
authentic as possible. The 
former cheese makers w ill be of 
great assistance with the project 
in dating pieces of equipment 
donated and iden tify ing  
machinery and its specific use.

The museum project is in
terested in rece iv ing in 
formation from anyone in any 
way connected with the early 
cheese industry in the county.

Prom otion Ingersoll co
ordinator Nancy Barnes is at the 
office daily from 8:30 a m. to 5 
p.m. and anyone w ith  in 
formation is asked to contact 
her at 485-5100



Local Initiatives project
capturing cheese history
Ingersoll has been famous for 

its cheese for well over 100 years 
and an ambitious local project 
now underway will preserve this 
heritage.

Promotion Ingersoll has 
received a $58,650 Local 
Initiatives Program (LIP) grant 
for the construction of a vintage 
cheese factory museum in 
Centennial Park.

The project was the brainchild 
of Sentinel-Review Ingersoll 
reporter Arinita Janes. An 
advisory board of directors now 
oversees the implementation of 
plans which call for the museum 
to open during the summer of 
1977.

Chairman of Promotion 
Ingersoll is Norman Greer; 
Edward Hunt is sec re ta ry 
treasurer and other board 
members are Gordon Henry, 
C.A. Robins and Janes.

Cheese making first began in 
the Ingersoll area in the 1830s 
and the first co-operative cheese 
factory was opened at Norwich 
in 1864, marking the beginning 
of the modern dairying industry 
in Eastern  Canada. The 
C a n a d ia n  D a i r y m e n ’s 
Association was founded at 
Ingersoll in 1867.

The museum will be con-, 
structed with m aterials ob-' 
tained from ah historic 130-yeaY- 
old Ingersoll barn. The structure 
is located at the former Hislop 
farm on the 2nd Concession and 
Wellington Street South.

Workers at the barn site have 
removed all of the boards from 
the building. They are now 
engaged in treating the boards 
in preparation for construction 

at Centennial Park. - I
Members of the Western 

Ontario Cheese ’ M akers’ 
Association were enthusiastic. 
about the establishment of the. 
museum and have* donatd^, 
several pieces of antique cheese
-making equipment to be o n ' 
permanent display.

The following firms have 
offered equipment to the 
museum: Pine River Cheese 
and Butter Co-operative — old 
screw press; Walter Glitz 
Cheese Limited, Milverton — 
old agitator; Blanshard and 
Nissouri Cheese and Butter — 
wooden butter churn; Bob 
Quehl, Tavistock Union Cheese 
and Butter Ltd. — upright curd 
mill; Wallace Cheese and Butter 
Factory — old cheese vat.

The latest acquisition is from 
the Homestead factory, near 
Thamesford. The company has 
donated a curd press to the 
project.

The project has provided 
employment for nine persons to 
date, including a researcher. 
M aterial compiled from 
research collected will be 
documented and offered to 
schools, colleges, libraries and 
universities for their archives. 
This will provide a complete 
history of cheese making 
Ingersoll and Oxford County.

Researcher Grant Miles has 
enlisted the support of Clifford 
MacDonald, the on-site car
penter at London’s Pioneer 
Village in Fanshawe Park. 
MacDonald, will act an adviser 
on construction of the building. 
Officials from Black Creek

Pioneer Village have also been 
consulted on the project.

The site in Centennial Park 
was approved by Ingersoll town 
council Nov. 1, 1976, although a 
definite location for the museum 
has yet to be decided. It was 

' thought that Centennial Park 
would provide easy access from 
Highway 401.

The town of Ingersoll is 
celebrating ' its 125th birthday 
this year and the opening of the 
museum will tie in well with the 
celebrations. Many citizens feel 
the project will provide 
Ingersoll with a very valuable 
tourist attraction.

Research is unearthing 
several interesting and 
humorous incidents relating to 
the cheese industry in general 
and also to Ingersoll's most 
famous production, the Big 
Cheese of 1866.

When the cheese was finally 
finsihed it was 6 feet 10 inches in 
diameter, 3 feet high and took 45 
yards of cloth to cover it while 
being made. The cheese 
weighed 7,300 pounds and was 
exhibited at the New York State 
Fair at Saratoga in September, 
1866. •

The cheese was shipped to 
England and shown there at 
several exhibitions. After all of 
its travels, 300 pounds of it were 
brought back to Ingersoll and 
shared among (he workers and 
other interested people. Despite 
the mileage the cheese 
remained very good to eat.

Information on the cheese 
industry is coming in to 
Promotion Ingersoll at a very 
good rate and anyone with any 
material to contribute is asked
to call the office at 485-5100. 
Project bookkeeper Nancy 
Barnes is in the office from 8:30 
a.m. to 5 p.m. daily.

Cheese production is still a 
part of Ingersoll’s present with 
over 10,000 pounds of cheese 
going out of the Ingersoll Cheese 
.Company annually. The com
pany, in its 106th year, is the 
oldest continuous cheese 
packaging, processing and 
distribution operation in 
Canada.

The Cheese Factory Museum 
when opened will provide a 
valuable and informative link 
with Ingersoll’s interesting 
contribution to Canadiar 
history.

(A pr'. 1 4 14-1 1



A very early cheese factory was in East Zorra — much like the the Highway 401 overpass. It was in a buildi
Harris cheese factory just outside of Ingersoll near what is now Ingersoll’s Big Cheese was made in 1866.
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S The pioneers who opened up 
Ontario land for farming worked 
long and hard hours to make 
homes for their families, bu t' 
while the men were busily 
clearing the forests, the women 
were pioneering another area.

Women in early Ontario did not 
have an easy life. They were 
responsible not only for their 
homes but also for their family’s 
food, clothing and in some cases, 
education.

It was a women who is credited 
with the first cheese-making in 
Canada and it was another 
woman who began the first 
cheese factory.

Lydia Chase Ranney came 
from good American stock. She 
was a descendant of one of three
Chase brothers who came to the 
new country on the Mayflower in 
1603.

In 1834 Lydia, her husband 
Hiram and their three children 
came to settle in southwestern 
Ontario near Ingersoll. Lydia 
brought with her a knowledge of 
cheese-making, learned in her 
native Massachusetts.

The Ranney family started out 
with three cows and Lydia made 
cheese in her home both for her 
family’s use and also for sale in 
London, then just a small town.

Eventually the family owned a 
700-acre farm and were milking 
100 cows, a good portion of that 
milk going into the making of 
cheese.

Lydia is credited with being 
one of the first cheese makers in 
Canada. She was also the first 
recognized teacher in Oxford 
County, riding horseback to 
Hamilton to secure her teaching 
certificate. She taught school for 
five years and then gave it up to 
return to her home duties.

Cheese making was not an easy 
job and required a good deal of 
time as well as hard work. 
Ordinary or English cheese was 
the most commonly made variety 
in Oxford County. The cheese had 
to be made as soon as possible 
after the morning and evening 
milkings as there were no 
methods of keeping the milk 
fresh, especially in the hot 
summer months.

The first step was to kill a calf. 
Its stomach was taken out, rinsed 

off and dried to get rennet. This 
substance can be obtained from 
the stomachs of all mammals but 
claves were the only animal 
killed in quantity and therefore 
the most practical.

Sweet milk was then brought to 
blood-heat and a solution made 

! from small pieces of the rennet 
added to make the milk curdle. 
The milk would separate when 
the curd formed. The whey was 
then drained off and the curd was 
cut up fine, seasoned with salt 
and put into a press. This action 
removed the balance of the whey 
and pressed the curd into a solid 
block of cheese. The cheese was 
wrapped with cloth and put away 
until it was cured and ready for 
use.

But cheese-making was only 
one of the responsibilities assum- 
edly Lydia and women of her 
time. Women had to wear many 
hats in pioneer days. As well as 
being wives and mothers, they 
were also teachers, doctors 
(preparing medicines and gath
ering herbs for simple cures), 
tailors (making clothing for their 
families from their own home- 
spun) and farmers (helping their 
husbands and sons to clear more 

; land for farming.
The women also knitted 

stockings for their families, wove 
blankets and rugs to add warmth 
to their often drafty log homes, 
and maintained gardens to feed 
their families. Fruits and veg
etables had to be preserved for 
the long cold winter months, and

all baking, including the family’s 
bread supply, was done by the 
women. :.$>•'

Lydia continued to make and 
sell cheese for many years to 
markets both in London and later 
in Hamilton and other centres in 
Southwestern Ontario. She also 
trained many young men from 
the area in the art of 
cheese-making, thus' expanding 
the industry further.

Elizabeth Elliott’s family had 
come from England and she too 
had learned to make cheese in 
her native country. She married 
another English-, descendant, 
Charles Wilson, and they pur
chased a farm about two miles 
west of the Ranney holding.

Elizabeth, or Eliza as she was 
called, started making cheese to 
help pay for the 200-acre farm she 
and her husband had bought. She 
began with her marriage dowry 
of two cows plus two cows her 
husband already ( had. With the' 
acquisition of three more cows, 
Eliza set about making her 
cheese about a year after Lydia 
had begun.

As the cheese making operai 
ion grew, the Wilsons built a 
small factory on their farm and 
shipped cheese throughout the 
area.

A big powerful woman, Eliza 
had certain standards for 
workers in her factory and 
expected them to work as 
energetically as she herself did. 
A story is told of her disenchant
ment with one worker who was 
not going as fast as she thought 
he could. To emphasize her point, 
she grabbed hold of the man, 
lifted him up by the collar and 
threw him into the whey lank.

The pioneer work of Lydia 
Ranney and Elizabeth Wilson in 
(he cheese-making industry is 
one facet of Oxford County’s 
history which will preserved with 
a Local Initiatives Program 
(L.I.P.) grant this year.

Promotion Ingersoll has re
ceived a $58,650 L.I.P. grant to 
construct a vintage cheese 
factory museum. Area cheese 
makers and descendants of 
cheese-making families have 
donated old equipment used in 
the making of cheese and this will 
be installed in a museuni setting 
in Ingersoll.

^ * 7  4.
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Oieese factory ’war', guards, 
port of history of the industry

The shoot-out at the Red Star, 
early public relations ploys and 
shotgun guards on milk wagons 
were some of the by-products of 
the early cheese factories in 
Oxford County. Not only did the 
factories produce good chuddar 
cheese, they also produced some 
fascinating stories.

The old factories,( numbering 
over 80 in the late 1800s. were 
gathering places for farmers 
bringing in milk for cheese
making. While all had their 
farm work waiting for them, 
many most certainly, had time 
for a brief rest and the exchange 
of choice bits of local gossip.

The Red Star Cheese Factory, 
scene of the now famous 
shooting incident, was located 
on the first Concession of West 
Zorra Township. The factory

was built in 1866 and rebuilt in 
1942 after fire destroyed the old 
building. The structure itself is 
still standing although it is not 
used now.

About 1888 a dispute over 
ownership of the factory bet
ween two brothers took place. 
The trouble arose over money 
loaned Qr invested in the factory 
and bad feelings soon erupted 
into further trouble.

One of the brothers hired a 
load of Ingersoll tough guys to 
go out and storm the factory to 
take it by force. Pistol shots 
rang out over the peaceful 
countryside and when the smoke 
had cleared, three men were 
wounded. One bullet hole 
remained in the old factory 
when it burned down. After the 
brief "war” things settled back

into their harmonious ways once 
more.

One early citizen of Oxford 
County seemed to have up to 
date ideas about how to attract 
patrons to his cheese factory.

John Adams, one of Oxford’s 
great characters, owned a large 
farm in East Nissouri Township. 
Adjacent to his fabulous 
"castle”, built with stone walls 
one foot thick and containing 
huge marble fireplaces in 
almost every room, Adams built 
a cheese factory. Sadly, no trace 
of the castle remains today.

Adams was quick to see he 
needed more milk than his own 
cows could produce if he was to 
make a go of his cheese factory. 
To induce area farmers to bring 
their milk to him, he used 
various ploys. One of his 
schemes was to offer farmers

metal pails to replace the 
wooden buckets they had used 
for many years. This type of 
progress certainly helped his 
public relations in the area a 
great deal.

Adams moved to Toronto in 
later life and continued to be 
involved with the dairy industry. 
He is credited with being one of 
the first men to offer milk for 
sale in glass bottles, a radical 
departure from the accepted 
practices.

The Maple Leaf Cheese 
Factory in North Oxford 
Township was a large concern 
with close to 100 patrons in the 
early years of this century.

The factory was the first co
operative establishment in 
North Oxford and in those times 
when the woods were still full of 
wild animals, it was deemed 
necessary to take precautions. 
INDUSTRY FIRST

Milk was hauled to the factory 
and this job was let by auction, a 
first for the Ontario dairy in
dustry. The haulers wore 
distinctive uniforms of red coats 
and caps, obtained from former 
militia bandsmen or disbanded 
soldiers. These men rode 
shotgun, so to speak, on the milk 
wagons, on the alert to the 
danger presented by bears and 
wolves in the forests.

Promotion Ingersoll, the 
Local Initiatives Program 
currently being carried out in 
Ingersoll building a replica 
cheese factory museum has 
been researching the cheese 
industry in Oxford County. 
Many interesting incidents and 
facts are being uncovered and 
these will be recorded in a 
history of the industry as part of 
the project’s undertaking.

The museum is set to open 
July 2 and anyone with in
formation concerning cheese 
factories is asked to contact the 
Promotion Ingersoll office at 
485-5100.

in , m



Popularity of Ingersoll cheese 
can Be a ttribu ted  to salesman

By PEGGY GKA1IAM
The widespread popularity of 

Ingersoll cheese both past and 
present can be attributed in part 
to the efforts of Edwin Caswell, 
travelling salesman and public 
relations expert for the Oxford 
dairy industry.

The Trowbridge. Wiltshire 
native came to Canada from 
England in 1850 at the age of 20. 
Prior to leaving Britain he was 
connected with an importing 
and exporting commercial 
house.

On his arrival at the village of 
Ingersoll he went to work for 
Barker and Browett at their 
general store on King Street 
East. It was while working at 
the store that he began his 
lifetime involvement with the 
cheese business.

Before the factory system was 
set up he bought cheese from 
private dairies for shipment to 
Toronto and other Canadian 
centres.

After Harvey Earrington 
opened the first co-operative 
cheese factory al Norwich in 
1861, Caswell went into part
nership with Adam- Brown of 
Brown', Gillespie and Co., 
Hamilton. This company was 
I he first to ship Ingersoll cheese 
to England. This was about 1865 
and the shipment was prepared 

for transport from Ingersoll.
Caswell and Brown did not 

have smooth sailing in the early 
days of their partnership. Their 
first shipment of cheese was lost 
when the boat carrying it was 
wrecked and they had to meet a 
loss of $3,000.

Another drawback was the 
lack of suitable boxes to 
package the cheese in. He 
finally had to settle for 
remodelled barrels and these 
proved less than adequate as 
many of the barrels had split 
open or fallen apart when the 
consignment reached Liverpool.

A chance conversation at the\ 
Ingersoll railway station with 
the town’s first mayor, Adam 
Oliver, soon resolved the 
merchant's box problems. The 
colorful Oliver immediately left 
for Buffalo where he purchased 
a box manufacturing plant 
which he had set up at his works 
in (he town

Brown and Caswell dissolved 
their partnership later and 
Brown went to England where 
he opened up connections for the 
dairy industry with many 
commercial houses.

According to an interview 
with Caswell published in a 
Special Dairymen’s Issue of the 
Sentinel-Review, January, 1896, 
the work was not easy.

“The work was no snap. There 
was no government grant in 
those days and we just had to put 
our hands in our pockets and 
plank out our fifties.”

In later years both the 
provincial and federal govern
ments offered subsidies to the 
dairy industry.

Buying cheese also involved a 
lot of travelling on the less than 
perfect roads of the day. Caswell 
related to his interviewer, 
“First we had to go around to 
the factories and buy and then 
around again to box and weigh. 
There was an immense amount 
of labour connected with the 
business and very little money. 
We had to work day and night.”

Competition between buyers 
was keen and complicating 
matters further still, insurance 
and freight rates were very 
high. Often cheese would lie for 
days on the wharves at Toronto, 
Hamilton or Montreal and it was 
difficult to inform a buyer when 
his shipment would reach him.

Caswell once went to England 
with a trainload of 29 cars full of 
about 11,000 obs. of cheese. This 
he sold in England within six 
weeks. In all he was to make 55 
trips across the Atlantic fur
thering the interests of the dairy 
industry.

Perhaps one of his greatest 

feats was the exhibition of 
Canadian cheese at the Con
tinental Exhibition of 1874 held 
at Philadelphia. This'foo had its 
problems as many area farmers 
were not anxious to relinquish 
their cheese for an exhibit.

Caswell and Thomas 
Ballantyne of Stratford had to go 
out to farms collecting cheese 
and in some cases had to 
guarantee the m akers they 
would not lose anything on what 
was shipped to the exhibition. 
The display was a great success 
and added to the growing 
reputation of Canadian and 
Ingersoll cheese.
. The tireless traveller did not 
restrict his activities to cheese. 
He was active in the Dairymen’s 
Association of Western Ontario 
and served as its president four 
times. He retired to London, 
Ontario and ran a small retail 
business until his death in 1896. 
His old home is still standing on 
Charles Street in Ingersoll.

The history of the cheese 
industry in Oxford has turned up 
some interesting facts about life 
in early Ontario. The Ingersoll 
Vintage Cheese Factory 
Museum will be a showcase for 
the pioneer efforts of the in
dustry in the county. The 
museum, funded by a Local 
Initiatives Program grant, is 
scheduled to open July 2.
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B y  M a r i l y n  S m u l d e r s

" I t  a l l  s t a r t e d  i n 1 9 7 9 .  m t h e l a t t e r  p a r t

o f  t h e s u m m e r .  I  s t a r t e d  s e l l i n g c h e e s e

a t  t h e  m a r k e t  :  s o m e  p r e - w r a p p e d s t r i p s ,

a n d  a f e w  f r e s h c u t  s l i c e s  o f  c h e e s e , ”

s a i d  G e o r g e H a c o c k .  k n o w n b y

I n g e r s o l l i t e s  a s  t h e ‘ C h e e s e  M a n o f  

I n g e r s o l l . ’

“ I  d i d n ’ t  h a v e  a  n a m e a t  t h e t i m e , ” h e

c o n t i n u e d , " u n t i l  t w o l i t t l e  o l d l a d i e s  

w i t h  t h e i r b u n d l e b u g g i e s  c a m e b y  a n d

s a i d ,  ‘ T h e r e ’ s  t h a t  c h e e s e  m a n  a g a i n . ’

T h e  n a m e  s t u c k  a n d I  j u s t  t o o k  i t  f r o m

t h e r e . ”

T h e  n a m e  i s  n o w  o f f i c i a l . I t  i s

r e g i s t e r e d w i t h t h e  D e p a r t m e n t  o f

C o r p o r a t e a n d C o n s u m e r  a f f a i r s ;

G e o r g e H a c o c k  i s t h e C h e e s e  M a n  o f  

r I n g e r s o l l .

E v e r y S a t u r d a y  m o r n i n g ,  M r .  H a c o c k

s e t s  u p  s h o p  a t  t h e t o w n ’ s  m o r n i n g

m a r k e t .  H e b r i n g s  a  b i g  b a g  o f  c u r d s , a

f e w b l o c k s  o f  c h e e s e  a n d p l e n t y o f  s m i l e s  

;  t o d i s t r i b u t e  t o h i s  c o n s u m e r s .

O r i g i n a l l y ,  w h e n t h e  m a r k e t  f i r s t

s t a r t e d ,  t h e r e  w a s n ’ t a n y o n e s e l l i n g

c h e e s e  i n t h e  t o w n ,  o t h e r  t h a n t h e /

,  g r o c e r y  s t o r e s . M r .  H a c o c k .  w h o  i s •  

! -  a c t i v e w i t h t h e  L i o n s C l u b ,  t h o u g h t  

[ t h e s i t u a t i o n s t r a n g e  f o r  a t o w n w h o s e

; r e p u t a t i o n  i s  b u i l t o n t h e  m a n u f a c t u r i n g

f o f  c h e e s e .

“ A t  t h a t  t i m e ,  I d i d n ’ t k n o w m i l d  o r

’ m e d i u m , ” h e r e m a r k e d .  “ T h e  f i r s t

w e e k ,  I u s e d  a  t w o  f o o t  s e c t i o n o f  

s o m e o n e ’ s t a b l e .  F r o m t h e r e ,  t h i n g s  g o t  

; b i g g e r  a n d b i g g e r . ”

F o r  G e o r g e  H a c o c k ,  b e i n g t h e

C h e e s e m a n  o f  I n g e r s o l l i s s o m e w h a t  o f  a

r e s p o n s i b i l i t y .  B e s i d e s h a v i n g  t o  p r o v i d e

a  s u p p l y  o f  g o o d q u a l i t y c h e e s e  t o  h i s

T h e  C h e e s e M a n

o f  I n g e r s o l l ,

G e o r g e H a c o c k .

r  * Z —

p u b l i c ,  h e h a s t o  l i v e  u p  t o  a l o t  o f  t h e

c h e e s e  m a k i n g  t r a d i t o n o f  t h e a r e a .

“ T h e r e u s e d t o  b e  a l o t  o f  p e o p l e  w h o .

h a d s o m e t h i n g  t o d o  w i t h  t h e  c h e e s e

i n d u s t r y ,  R e m n a n t s o f  c h e e s e  f a c t o r i e s

c a n b e  s e e n a l l  o v e r  t h e  p l a c e . ”

“ I f a n y o n e i s  f r o m a n  o l d  f a m i l y  f r o m

t h e s e  p a r t s ,  c h a n c e s  a r e t h e i r

f o r e f a t h e r s  h a d  s o m e t h i n g  t o  d o  w i t h t h e  

c h e e s e  b u s i n e s s . ”

M r .  H a c o c k p o i n t e d  o u t  t h a t  h i s  o w n

h o m e w a s b u i l t a n d o c c u p i e d b y t h e

M a c k e n z i e s ,  w h o  w e r e  a  m a j o r  c h e e s e

m a k i n g  f a m i l y  i n d a y s p a s t .  H e  h a s  

f o u n d  e v i d e n c e  o f  t h e c r a f t t h r o u g h o u t

h i s  h o m e  a n d

c h e e s e  p r e s s

o f  t h e  m e m o r

" I n g e r s o l l  

f o r  i t s e l f o n c

r e l a t e d . " E v e

w a s  f a m o u s  f

T o s u p p l y  h

H a c o c k g e t s

l o c a t i o n s t h r o

i r o n i c a l l y ,  n o

f r o m  I n g e r s o

“ I  b u y i t f r o

e c o n o m i c a l  p

m y  c u s t o m e r

O x f o r d  C o u n

h i s c h e e s e .

‘  ‘ I f  I  c a n  g i

a  f a i r  p r i c e  a

t o  t h e m a r k e t

i m p o r t a n t  f o

M r .  H a c o c k

m o r n i n g m a r

r e w a r d i n g . ”

‘ ‘ I ’ v e  l e a r n

i n d u s t r y  i n O

i n  t h e  m a r k e

f r o m a  l e c t u r

f i r s t  h a n d  f r o

l e a r r i  h i s t o r y

A n d ,  c l a i m

t h a t ’ s  w h a t  t h

.  “ I t ’ s  r e a l l y

m e e t  f r i e n d s

t h e  s a m e t i m

W h a t w o u l d

o n  S a t u r d a y m

c h e e s e  t o s e l l

“ O h ,  I ’ d  p r

o ’ c l o c k ,  d r i n k

r e a d t h e p a p e

w o u l d n ’ t  b e t

I n d e e d ,  I n g

i f t h e r e  w a s n

5 o  l \ I  m V S
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Romeo 
Papais, 
local wine maker

Romeo Papais doesn’t consider 
himself a wine connoisseur, but admits 
he likes a glass of wine along with his 
meal. Born in Ita ly , he explained, 
drinking wine is commonplace -• they 
even serve it in factory cafeteria’s. But 
drinking wine, on a regular basis, can 
add up to quite a bit of money, so Mr. 
Papais solved the problem by making 
his own.

" I  started making it a few years ago, 
approximately in 1974,”  he explained. " I  
was born and raised with it in Ita ly. Wine 
is food -  in small moderations.”

Mr. Papais uses 70 per cent Canadian 
grapes in his wine, and the rest are 
California Concord grapes. “ Canadian 
grapes have a tendency to be acidy, and 
not too sweet," he explained. The grapes 
give his red wine a ta rty  taste. The 
Californian grapes, he said, are sweet, 
and low on acide. and the combination 
gives a nice light red wine.

Mr. Papais uses a natural 
fermentation process. "1 don’t use any 
yeast, like wine industries do,”  he 
explained. "The industries can't lake 
any chances, but I ’ve been lucky so fa r.’ 

The natural enzymes in the grapes 
allow the grapes, to ferment al their own 
pace. .

The grapes are taken out of his fru it 
cellar, he explained, and allowed to 

warm up to room temperature before he 
starts the process. " I  crush them with 
the crusher -- they’re not squeezed," he 
emphasized. "You don't want to crack 
any seeds or crush the stems. Some 
people take the steins out, but I don’t 
Iw lher.”

From there, he said, the crushed 
grapes are put in an open barrel to 
ferment. “ I f ill them three-quarters to 
the top,”  he added. "They have to have 
room, to allow for ferm entation.”

The enzymes w ill go to WOIK w ilh ip  six 
to eight hours. "CO-2 gas is released, 
which also releases heat," he explained. 
" I f  it gets too hot, it k ills  the enzymes. So 
1 use a small ba rre l.”

Twenty-four hours later, he said, he 
removes the stems and seeds. The juice 
goes into a vat, and an air-lock valve is 
placed on the vat to allow the CO-2 gas to 
escape.

"A  low level of alchohol can easily be 
turned into vinegar,”  he said. "The 
air-lock makes sure no bacteria gets in 
that can cause th is ."

iWv'

I( lakes about two to three weeks for 
fermentation to start, once the grapes 
are in the vat. The vat is filled 
completely, with just enough a ir for any 
expansion.

A fter about three months, M r. Papais

• explained, the wine is siphened to get rid  
of any sediment. He does this about 
twice, he said.

“ In commercial industries, chemicals 
are used to get rid  of the deposit,”  he 
explained.

After eight months or so, the wine is 
bottled, and ready for consumption. “ I 
like to keep a Iw l(Ie for about two years, 
before I open i t , "  he said, 't he bottles are 
capped, not corked.

He begins the process around 
Thanksgiving time, when the grapes are 
ready. "U sua lly, there has to be a couple 
of frosts,”  he said.

Mr. Papais said he learned how to 
. make wine just from asking other 
. people, and reading upon the subject.

Some people use a concentrate of 
' grapes, and yeast, but he stated he likes 

to know what is in the wine.

It may be called the Cheese Festival, 
but cheese and wine are two words that 
go together. And although everyone 
knows of the Cheese Company, few 
realize Ingersoll once boasted a wine 
factory.

Wright Sudworlh of Ingersoll, began a 
cheese company when he was quite 
young. To accompany the cheese, he 
decitied to make an attempt al the art of 
wine-making.

In 1855, he began growing grapes in 
the backyard of his Tunis Street Home. 
He then set up his own factory, 
producing locally made wine. Al (he 
same time, Mr. Sudworlh owned and 
operated a saw m ill in Sweaburg. He 
later closed it down and moved to 
Cincinnatti, Ohio, where he worked 
under Colonel Nicholas U ingworth, 
learning more about grapes.

In 1859, he returned to Ingersoll where 
he continued producing wine and 
growing grapes.
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Students assem ble 
cheese history of Oxford
BY CHERYL STEWART

Ingersoll mid area cheese 
factories w ill long be re
membered in writing and 
pictures with a new 
brochure now almost com
plete. Students Sheri 
Savage, Heather D ickcrt 
and Mary Watt have been 
busy since June compiling 
information for the bro
chure.

With only two weeks left 
to complete the project, the 
girls are busy organizing 
their information. It w ill be 
handed to " the Cheese 
Museum and historical 
committee, which w ill de
cide whether to print the 
information.

About 40 cheese factories 
w ill be included in the 
booklet as well as informa
tion on the Big Cheese, 
people who contributed to 
the industry, the families 
responsible for starting the 
local industry, general In
formation, the cheese
making process, cheese as
sociations and the Cheese 
and Wine Festival.

Throughout the summer, 
the girls spent plenty of 
time in libraries, the Cheese 
Museum, as well as doing 
personal interviews with 
cheese factory workers, 
owners and patrons.

Miss Savage, project • 
supervisor, said informa
tion on some of the factories 
is sketchy but on others 
there are several pages.

"We have very little  in
formation on the Slawson 
and Riley Company, which 
was located in the old 
CPR station behind the 
Presbyterian Church on 
Thames Street North. We 
also don’t know much about 
the Galloway Factory, 
which was in Beachville," 
said Miss Savage. “ We have 
a lot of information on the 
Red Star Factory, the 
H om estead, B anne r, 
Durham and West Oxford 
Industry Cheese and Butter 
Manufacturing Company."

With only four cheese 
factories left in the county, 
the girls feel this booklet is 
important to preserve local 
history. Miss Savage said at 
the peak of the cheese 
industry in the late 1800’s 
and early 1900's, there were 
over 1(X) factories.

Once the information had 
been gathered the girls 
checked their sources as 
best as they could. "We 
have had to be very careful 
with all the information. We 
have double checked every
thing we could. If 
we couldn't check, we just 
had to accept it, but we have 
referred everything in the 
booklet to a source so people 
w ill know where the infor
mation came from ,”  said 
Miss Savage.

Doing personal interviews 
was a lol of fun for the 
workers. " I t  was much 
more enjoyable than the 
library work," said Miss 
Savage, noting over 50 inter- 
r in ir r  im m  rlnnn durinrr Ihp

Three students have been working during the snnnner compiling information on 
area cheese factories. Their efforts should be published in a booklet which will be 
available locally. Left to right are Heather Dickert, Mary Watt and Sheri Savage.

industry to life and we hope 
to incorporate the human 
aspect into the book.”

“ I liked doing them," said 
Heather Dickcrt. " I t  was 
more fu lfilling than going to 
the library and just reading 
about it. We could listen to 
the tone of their voice 
during the stories,”  she 
said.

The entire summer has 
proved interesting for all 
the girls. For Miss Savage, 
it is her second time compil
ing this type of information. 
However, it has been more 
interesting this time around 
because it involved her 
hometown. I^ast summer, 
she worked in Woodstock

"1 think these are great. I 
have learned so much, not 
just on cheese, but on other 

topics too,”  she said. " I t  has 
made me realize the im port
ance of preserving history. 
There are so many little  
puzzles, and if somebody 
liad kept that one piece of 
information, there wouldn't 
be a puzzle.

"There is also a lol of 
pride involved in doing a 
project like this. When I 
read things like Ingersoll 
had the firs t dairyman's 
association in all of Canada, 
it makes me proud,”  she 
admitted.

Fellow worker Miss 
Dickcrt agreed with her. 
"This had made me aware 
there must be a lot of towns 
like Ingersoll which don’t 
have their history recorded. 
It has started me thinking 
what I can do in the future, 

career-wise, to do some
thing like this. " I t  has been 
challenging, interesting, 
and frustrating al times 
pulling all the pieces to
gether. But mentally, it has 
kept me sharp," she added.

Miss Watt said she has 
benefited personally from 
working on the project. " I  
have found it really chal
lenging. I have found it hard 
at times, but this is good 
because I have had to 
persevere, to push myself.

" I  don’t think I would 
have ordinarily been inter
ested in cheese, but because 
I pushed myself, I have 
come to enjoy the job and 
now 1 am interested in 
cheese,”  she said.

The girls hope the booklet 
w ill be published sometime 
this coming year ami w ill be 
available in the Cheese 
Museum and local libraries.

u  y  t



Hunting down the facts
of Ioco I clieddar compamer;
To us it is a glorious theme, 
To sing of milk, and curds and 
cream,
Were it collected, it could float 
On its bosom small steam boat 
Cows numerous as swarms of 
bees,
Are milked in Oxford to make 
cheese.

By GREG ROTHWELL 
Sentinel-Review staff writer

They are little more than crossroads today, 
many of therm al! hamlets of Oxford County, 
but once they were vibrant entities in their 
own right, and their hub was the cheese 
making business.

“The cheese factory was one of the 
mainstays of the community,” Ingersoll 
industrial commissioner Ted Hunt told 
members of the Oxford Historical Society 
Wednesday night, in a discussion of the early 
history of cheese in this county.

His own town is the one most often 
associated with cheese, and last century was 
known well in Great Britain thanks to its 
exported cheese products.

However all parts of the county were in
volved in cheese making from the early days, 
Hunt said. In fact the first known cheese 
factory was built by one T.H. Arnold in 1842 
on the first concession of Blenheim Township, 
about a kilometer east of Princeton. 
Ironically that township was never to become 
known as a cheese making part of Oxford.

ON INDIVIDUAL FARMS
Many of the early cheese producing 

operations were on individual farms, and 
among the notable operations was the 
Ranney farm at Salford, which had 100 head 
of milk cows and records show that 240 tons of 
cheese were pressed there in 1861.

Hunt, referring to accounts and records 
unearthed while Ingersoll was preparing for 

• the establishment of its Cheese Museum in 
1977, pointed out the progression in the cattle 
population, from 150 head in the county in an 
1812 census, to 939 head in 1830, then a jump to 
5,767 in 1840 and a huge boost to 12,050 just 10 
years later.

The first co-operative cheese operation was 
a factory established by a resident of New 
York state, Harvey Farrington, who settled 
in Norwich in 1864. The factory produced 10 
tons of cheese during its first year of 
operation.

The establishment of the co-op spurred on 
other cheese makers, and the records show 
jumps in county cheese production from 160 
tons in 1865 to 1,536 tons just two years later.

THE HARRIS FACTORY
Among the notable factories established 

during that period was the Jam es Harris 
business, which was located just outside 
Ingersoll in an area behind where the Elm 
Hurst restaurant stands today.

Of course it was the Harris factory, with the 
co-operation of two other cheese businesses, 
which devised the greatest cheese promotion 
scheme in the county’s history - the making of 
I ho H ie ('hnpso

TEL) HUNT
—say cheese—

Workers used 35 tons of milk back in 1866 to 
produce the monster, which in the end 
weighed 7,300 pounds, stood three feet high 
and was six feet 10 inches in diameter.

A brass band lead the wagons which hauled 
the cheese to the Ingersoll train station, 
where it was trained first to the state fair in 
Saratoga, N.Y. for exhibition and then to 
England, where it was displayed across the 
country.

Three hundred pounds of the cheese 
eventually returned to Ingersoll, for the 
edification of the workers that had made it, 
and for the town folk.

A FIRST MEETING
Reknowed as a cheese making centre, 

Ingersoll was the site in 1867 for the 
organizational meeting of the Canadian 
Dairyman’s Association.

Like most everything else, the cheese 
making operations in Oxford did not 
withstand the ravages of time, Hunt said, and 
many small operations were purchased by 
larger operators, and the little cheese fac
tories in now often forgotten crossroads on 
the map “just ceased to exist.”

(Editors note: The doggerel quoted at the 
head of this story was the work of James 
McIntyre (1827-1906), the town undertaker 
who also became known as the Ingersoll 
“Cheese Poet.” The editor of an anthology of 
McIntyre's work, published in 1979, reported 
that he “is said by many to be Canada’s worst 
poet. Some consider him to be a serious 
contender for the title of worst poet in the 
English language.” This is the concluding 
stanza to his notorious Ode On The Mammoth
Cheese: x ; G ■, *

We’rt thou suspended from 1 ' ' 1

balloon, p  > (. j  ,
You’d cast a shade even at noon, 5£M T I M E‘U
Folks would think it was the moon 31 tq  ?  ?
A hoot f n fn II a n d  r r i i c h  I ho rn  c v m  '



Students recording 
history of Ingersoll

Ingersoll is famous for its 
historic cheese industry. 
And finally, all the inform
ation about it will be com
piled in one volume.

The work will be done by 
three summer students over 
a 13 week period. Sherry 
Savage is the project man
ager and working with her 
will be Heather Dickout and 
John Noble. The project is 
possible through a $7,801 
grant given by the Employ
ment Development Branch 
of Employment and Immig
ration Canada.

“We’re interested in pre
serving Ingersoll's history 
and preserving it before it is 
lost,” said Judy Hayes, 
recreational director.

The three students will be 

researching cheese making 
by gathering information 
from Ingersoll, Woodstock 
and the University of West
ern Ontario libraries, and 
also the archives of Ontario. 
There will also be photo
graphy involved with the 
project as pictures of re
maining cheese factories in 
the area will be taken.

Another part of the pro
ject is talking to people in 
the area, collecting their 
memories of the cheese 
business.

“By talking to people and 
getting their remembrances 
we would hope to gain a 
special insight into the 
cheese industry,” said Mrs. 
Hayes.

The finished product will 

be a booklet.
“We don’t have the funds 

to publish the book but there 
are other grants that could 
assist us,” she said. “Hope
fully this segment of the 
project will be completed by 
the winter.”

Mrs. Hayes is pleased the 
town received the grant and 
that it is able to start what 
she feels has been overlook
ed too long.

“I’m very interested in 
history and I realize history 
can be forgotten. The his
tory of any community is 
interesting and we’re hop
ing to preserve a bit, specif
ically the history of the 
cheese making industry.”

,,,?3
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Cheese history 
project is started
BY CHERYL STEWART

Three workers who have been hired by 
the town to compile the history of cheese in 
the Ingersoll area, started the task on 
Monday. They spent the day organizing 
their material and had already gathered 
some research information previously 
done by other people.

Shari Savage, project leader, said the 
team is trying to set up contacts to do 
personal interviews, as well as using 
books. She said the information will be 
compiled into booklet form and the whole 
idea is to get as personal an angle as 
possible.

The team is looking for old photographs 
to be used in the booklet. As well, they will 
be taking photographs of old cheese 
factories and cheese related items for use 
in the book.

Miss Savage said the booklet will contain 
sections of prominent families, instru
ments, factories, cheese houses, and one 
miscellaneous section with various points 
of interest. It is hoped to have the booklet 
available at the Cheese Museum.

The workers have been hired under the 
wings of the Cheese Museum and Histori
cal Committee. The project was made 
possible by a $7,801 grant under the 
Employment Development Branch of Em
ployment and Immigration Canada. The 
other workers include Heather Dickert and 
Dess McCready.

Miss Savage has been involved in 
researching local history before, having 
compiled history for the Woodstock Lib
rary last summer. She feels this booklet 
will be a valuable asset for the community.

“Cheese is one of the founding industries 
in Ingersoll. The first cheese factory was in 
Oxford County, and something needs to 
preserve that history. There is nowhere in 
town where they have all that information 
in one spot that you can refer to easily. 
This will be a real asset to the town,” she 
said.

The team hopes to use as many 
resources as possible, including the Uni
versity of Western Ontario library and the 
Ontario archives in Toronto.

All the workers agreed the project is 
interesting and are looking forward to 
finding out more about the cheese history 
of the area.
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Town's heritage in cheese
is being saved by students

Cows numerous as swarms of 
bees,
Or as the leaves upon the trees, 
It did require to make thee 
please
Apd stand unrivalled, Queen of 
Cheese.

By GABE PERACCHIA 
Sentinel-Review staff writer 
INGERSOLL — Cheese has 

been an integral part of Inger
soll history? It inspired James 
McIntyre, a furniture merchant 
who lived from 1860 to 1906, to 
write poetry, like the above 
stanza.

Cheese was also an economic 
commodity produced on farms 
and in factories in Ingersoll hi 

the late 1800s to the early 1900s.
To preserve Ingersoll’s cheese 

heritage, the town is sponsoring 
a research project this summer 
to collect as much information 
as possible on local cheese 
history. ‘

With a $7,800 grant from the 
federal government, the town 
has hired three university 
students for the summer to com
pile a comprehensive history of 
cheese production in the com
munity known as Cheesetown.

The three researchers started 
the project this week by examin
ing existing research papers, 
b o o k s , d o c u m e n t s a n d  
photographs related to the 
subject.

P ro je c t  m an ag e r S hari 
Savage said the team hopes to 

discover the cheese history 
through several interesting 
angles. For instance, (he final 
paper may have a chapter 
focussing on the prominent 
cheese-producing families such 
as the Harris’, while another 
chapter details the implements 
used in cheese making, and still 
another chapter examines the 
cheese factories.

As one who grew up in Inger
soll, Ms Savage said there is a 
need for a compiled .record of 
the cheese industry’s history. 
“There is nowhere in town 
where all the information is in 
one place. It would be a real 
asset to local history courses.’’

On its first day at work, the 
group knew there have been 
about 90 cheese making opera

tions in Oxford County over the 
decades. Some of them were 
mere farm operations while 
others were industrial ventures.

Heather Dickert is intrigued 
by the rise and fall of the cheese 
houses. “ I want to find out why 
they grew, and then died so 
quickly.” She is also interested 
in the human aspect of the story, 
wondering what motivated the 
great cheese-makers.

LOOKING INTO the recorded past for Inger
soll’s cheese history, are, from left, Shari 
Savage, Heather Dickert and Dess McCready. 

They will be compiling a history of the cheese in
dustry in Ingersoll.
( S t a f f  p h o t o  by  G a b e  P e r a e c h i a )
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Behind every successful man is a 
woman. Or is it the other way around?

Research of Ingersoll’s early cheese 
history reveals that two women in partic
ular were responsible for establishing the 
basis for a prosperous cheese industry.

The Ranney family settled near Inger
soll from Vermont in 1834. Lydia and 
Hiram Ranney purchased a 50-acre farm 
along an Indian trail that connected 
Ingersoll to the settlement of Port Burwell. 

While husband Hiram increased his 
acreage from 50 to 700 acres, Lydia was 
busy making the first cheese ever pro
duced and marketed in the area. Her fine 
cheeses were sold in the small pioneer 
settlement of London, and was also sent to 
an exhibition in Great Britain. All costs for 
the display were sponsored by Prince 
Albert.

But Lydia didn’t spend all of her days 
making cheese. She was also the first 
school teacher in what is today designated 
as Oxford County. As a teacher, her skills 
as an excellent cheesemaker were passed 

on to hef students.
The Wilson family was another of the 

founding families of the cheese industry. 
Today, many of the descendants of Charles 
and Elizabeth Wilson live on extensive 
dairy operations near Salford.

Elizabeth Wilson had the iron hand to 
direct the family operation. The first 
cheese factory of the area was established 
around 1843, employing over 20 people in 
its Culloden road location.

The Wilsons received their start with a 
few cattle. Elizabeth was given two from 
her father as part of a dowry, while 
Charles brought five more into the 
marriage.

A report by the late historian of Ingersoll 
lore, Byron Jenvey, describes the ambi
tious role taken by Elizabeth while the 
cheese factory took a foothold.

“She was a big, powerful woman who 
worked energetically and expected anyone 
else in her employ to do likewise. It is said 
that once when she thought one of the 
workers was not going fast enough, she 
picked him up by his collar and threw him 
in the whey tank.”

The dairy and cheese operation of James 
Harris is perhaps the best known in 
Ingersoll. His homestead still stands; the 
gracious Victorian mansion, Elm Hurst 
has since been converted into a prestigious 
restaurant. But James Harris too owes 
much of his fortune to the influence of a 
woman.

Mr. Harris married Julia Ranney, 
daughter of Lydia. It seems that while 
courting his love, he picked up many of the 
tricks of the trade from the mother of his 
bride-to-be. Any other tips were given 
directly by Julia. The advice he was given 
paid off, and he oversaw the most 
prosperous of all the cheese factories. His 
mammoth cheese drew national attention
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Today, few cheese factories are inopera
tion. But, until the time of the Second 
World War, there was a cheese factory in 
every little hamlet in the area. Farmers 
brought their milk to centres in Mount 
Elgin, Crampton, Avon, Salford, 
Verschoyle and of course, Ingersoll.

On Verschoyle’s main street, a dilapi
dated white-washed building stands. Earl 
Dynes, a former worker in the Verschoyle 
factory, remembers when the factory saw 
the traffic of farmers and customers alike. 
For Mr. Dynes, working in one of the 
a rea’s cheese factories was almost like 
being a celebrity because of the tradition 
behind the cheesemaking craft.

“ If you were working in the cheese 
business it would be almost like working 
for Air Canada now. We were sort of set 
apart. We had a job everyone knew about,” 
remarked Mr. Dunes.

The 64-year-old Mr. Dynes started work 
at the factory in 1935. At 16-years-old, just 
fresh out highschool, he said he was 
grateful for a job in an environment where 
work was tough to get.

“There was just a tower of work to do,” 
said Mr. Dynes, who started behind a 
scrub brush, and later learned to fire the 
boiler to heat the milk. As his experience 
as a cheesemaker grew, so did his 
responsibilities. Mr. Dynes was later 

assigned to grading the milk as it came 
from the farmer before it was used for 
cheese.

Hours at the bustling factory varied 
according to the season. During the 
summer months, the four or five workers 
in the Verschoyle factory worked seven 
days a week. In the winter, the milk supply 
slackened off and the workers came in 
every other day. On an average, the 
factory produced 30 85 pound cheeses per 
day.

Mr. Dunes said the Verschoyle factory 
was taken over by the Borden’s company 
when it arrived in Ingersoll. In 1952, 
Mr. Dynes moved from his job at the 
Verschoyle plant to Borden’s. After that 
time, small factories such as the one at 
Verschoyle served as receiving stations for 
the farmers to bring their milk, which was 
then transported into Ingersoll. Later, 
Verschoyle was again opened as a cheese 
factory when cheese yielded more profit 
than evaporated milk. It was a “real 
cat-and-mouse game,” remarked Mr. 
Dynes.

In the years approaching his retirement, 
Mr. Dynes has seen the veritable extinc
tion of area cheese factories. Larger 
companies, such as Borden’s and the 
Carnation factory in Alymer moved in,

pushing out the smaller businesses.
“What the farmers could get for their 

milk from the companies was more than 
the cheese factories could pay,” he 
explained.

“Ingersoll is still famous for her 
cheese,” he continued, “but it’s all gone. 
These old buildings are just the remnants 
of what once was.”

Mr. Dynes remains a lover of dairy 
products. At the Verschoyle factory, the 
workers made whey butter when the 
cream was separated from the whey. He 
recalled its unique taste.

“It had its own distinctive flavor and it 
was also brighter in color. Some people 
didn’t like it, but I was born and raised on
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Scattered rubble and a few memories are all that remains of the Verschoyle 
Cheese Factory. Cottage industries such as this one existed in almost every town 
and hamlet in the area, establishing Ingersoll as the cheese capital.



64-year-oId Earl Dynes started working at the Verschoyle Cheese Factory when 
he was a teenager. “We were sort of set apart,” said the retired cheesemaker, 
now a fishing enthusiast.
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Fire guts historic cheese house
By T IM  G ARDNER

What used to be known as the 
Homestead Dairy Co-op Ltd. (the old 
Thamesford cheese house) was 
destroyed by fire March 19.

Firemen from the Thamesford 
Fire Department and the Embro 
Township F ire Department respond
ed to the fire at 8:45 a.m. Thursday. 
The old cheese factory was located 
just a few miles east of Thamesford 
on the 12th Concession of Zorra 
Township, just north of Highway 2.

Two men lived in the building but 
neither was hurt. Thamesford Fire 
Chief Joe Wallace estimated the 
damage to be about $100,000.

The cause of the fire  was s till 
undetermined Wallace said Tues
day.

Bert Nijenhuis, who owned and 
lived in the building, said the 
building was a total loss. Nijenhuis 
said that the fire quite likely started 
in the basement.

Nijenhuis was having breakfast 
. Thursday morning when he thought 

he sm elled som ething wrong. 
Originally thinking the fire was in 
his television set because there was 
smoke coming from behind it, N i
jenhuis unplugged the machine. 
Then he tried to go down into the 
basement.

“ I was almost driven back by the 
smoke,”  Nijenhuis said. "The 
smoke was so dense that when I 
found the phone (to call the Fire 
Department) I couldn't see the dial. 
I almost choked to death.”

“ The fire  was not so much a hell
fire  as a smouldering process,”  Ni
jenhuis said.

The old Thamesford cheese factory was built in 1932. It was 
destroyed by fire last Thursday. Damage Is estimated to be $100,090.

night. Some firemen came around 
the next morning, Nijenhuis said, to 
make sure the fire  was really out. 
Nijenhuis said one fireman told him 
that 20 tanks of water had been 
pumped on the firs t fire.

Although the building’s owner lost 
most of everything he owned in the 
fire, he was able to puli his tenant’s 
motorcycle to safety-from the burn
ing basement. Alex Hartley, a 

bachelor in his twenties, lived in a 
basement apartment in the house 
adjoining the old factory. He was at 
work when the fire broke out.

Nijenhuis said Hartley was happy 
the motorcycle was saved because it 
was the only thing he didn’t have in
sured.

The owner of the building said that 
whether he built on the property 
again would all depend on his in

surance settlement. The building 
was insured.

" I ’m staying ujith friends now but 
I can stay in my camper van that I 
also use for business for a few 
weeks," Nijenhuis, who is a sign 
painter, said.

" I  may have lost everything but at 
least I saved my pussy cat," the 
single man said. " I  love that beast," 
he said.

Four fire  trucks responded to the 
fire  and somewhere between 12 and 
20 firemen were involved in fighting 
the blaze Nijenhuis said. The 
original blaze lasted until 5 p.m. 
Thursday.

Nijenhuis said the fact that the 
building was insulated with wood 
shavings and cork made the fire dif
ficu lt to put out. ‘

“ The firemen left at 5 p.m. 
because they thought they had lick
ed it,”  the owner of the building said. 
" I  was worried that the oil tank in 
the basement might s till have oil in 
it. Then I saw the flames going 

. straight up. When the Fire Depart
ment came the second time, the fire 
was in fu ll flame again.”

Nijenhuis said the firemen arrived 
. somewhere between 8-9 p.m. Thurs-'  
' day night and didn’ t leave until mid-
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Oxford County Home of First Cheese Factory
Making the First “Mammoth Cheese” •— Conditions Today 

and Sixty Years Ago

In a recent issue of the Family Herald and Weekly 
tar, Mr. James A. Crawford of Ingersoll, describes 

.he early days of cheese making in Oxford County and 
pictures in interesting fashion the making of Can
ada’s first “mammoth cheese”. The historical facts 

{'connected with the beginning of the cheese industry 
tin Canada are well worth recording here.
i? According to the assessment roll of 1812 there 
were 150 milk cows in Oxford County. In 1830 this 
number had increased to 939. Ten years later the 
number was 5.767 and in 1850 the assessment roll 
showed 12,050 milk cows in Oxford County.

As far back as 1830 there were farmers making 
cheese in their home dairies and for trade with mer
chants. Hiram Ranney of Dereham Township com
menced making cheese from three cows. In a few 
years’ time he had 30 cows, with Mrs. Ranney making 
the cheese in their home dairy. Mr. Ranney kept on in
creasing his herd until he was milking 100 cows, m ar
keting his cheese in Brantford and Hamilton where he 
always obtained a ready sale for the product. In the 
“fifties” there were a number of other farmers in Ox
ford county making cheese in their home dairies from 
30, 40 and 50 cows. The Ranneys, Harrises, Galloways 
and many other farmers were making cheese quite ex
tensively before 1860.

T he F irst Factory
While the factory system of making cheese was 

seriously considered about this time it was not until 
1864 that the first cheese factory was built. Harvy 

Farrington of Norwich township built and equipped 
a factory for m anufacturing cheese and opened for 
business on June 10th of that year. He made 15 tons 
the first season. The quality was satisfactory and the 
product was shipped to England. Mr. Farring ton’s 
factory plan aroused much interest and brought others 
into the business. In the spring of 1865 Hiram Ranney, 
James Harris, George Galloway, John Adams and 
others in Oxford County built factories and operated 
them that year, making about 40 tons which was 
sold to buyers for the English market. The year 1866 
opened with every prospect for a profitable year in 
the cheese trade and many factories were built in the 
county that year.

Then came the making of the “Mammoth Cheese. 
That, within two years after the first cheese factory 
had been opened up, an undertaking of this magnitude 
was contemplated shows the rapid progress made 
and the enthusiasm and ertterprise demonstrated by 
those engaged in the business. An organization known 
as the Ingersoll Cheese M anufacturing Company of 
Oxford County was effected for the purpose of m ak
ing the largest and best cheese that had ever crossed 
the Atlantic ocean for the English market. (It is well 
to remember that the factory plan of making-cheese 
had made considerable headway in New York State 
al that lime and the output expo1 led to muium). 
Evidently the cheese pioneers of Oxford County de
cided to show the “Yankees” a thing or two—hence 

4the making of the “mammoth cheese.”

T his illu stration  show s the m am m oth ch eese made at In gerso ll in 1866 by R obert'F acey, M iles Harris, W arren S ch e ll and 
Jas. A. Crawford. T he men m arked in th e  picture are: 1, Jam es H arris, owner of the factory; 2, W illiam  R anney, th e  first 
cheesem aker in Oxford; 3, D aniel P helan , the man who financed the undertaking. 4. P rofessor X. A. W illard, o f N ew  York 

State, who aided m aterially  in advancing the cheese industry of Ontario in its  in itia l stages.



M I L K P R O D U C E R J ULY, IS

MR. JAS. A. CRAWFORD
T he w riter of th e story. From  a photograph taken in 1865.

Making the Big Cheese
At any rate the objective of the Oxford dairymen 

in undertaking the task according to Mr. Crawford, 
was to firmly establish the cheese trade between Can
ada and Great Britain. Plans were fully made in 1865 
for making the big cheese in 1866. In the early days 
of June, Hiram Ranney, James Harris and George 
Galloway, factorymen, arranged to all make cheese 
the same day. This cheese was made and put to press 
in each factory. It was made into 60 lb. cheese and 
pressed for 48 hours. These cheese were then taken 
to the Harris factory, put through a curd mill and 
cut into small cubes in order that the curd could be 
properly salted to insure its safe keeping and proper 
curing. When well salted it was put into a large steel 
hoop. When filled the cheese was put under a pressure 
of six large screws that when tightened exerted equal 
pressure on all points at the same time. The big 
cheese was kept under pressure for eight days. Aftei 
that it was turned over twice a week by a mechanical 
contrivance made for the purpose.

Robert Facey, who learned cheese making with 
Mrs. Ranney was the head man in making the big 
cheese, assisted by Miles Harris. Of those who took 
part in making and shipping this mammoth cheese 
away back in the “sixties” three are living at the 
present time—Miles Harris, 86 years of age; W arren, 
Schell, aged 80; and James A. Crawford (the w riter of 
the article) now 84 years of age.

Shipped To England
The cheese was shipped from Ingersoll on August 

23, 1866 to the New York State Fair held at Saratoga, 
where it was on exhibition for several days. It was 
shipped from Saratoga to England where it arrived 
in good condition and was shown in a number of 
parades and parks and finally sold to a cheese m er
chant of Liverpool. James Harris and Daniel Phelan, 
who went to England with the cheese, brought back 

/  5C>X pounds for distribution among those who had h 
a hand in its manufacture. All found it to be a superi 
quality, which was satisfactory to the company *' 
financed the project and particularly to the foui 
who made the cheese namely: Robert Facey, 1 
Harris, W arren Schell, and James A. Crawford' 
Oxford boys, who learned cheese-making in Oxt 
home dairies.

The shipment of this mammoth cheese evident 
had the desired effect in advertising Canadian pre 
ducts in the British market. At any rate cheese 
making developed rapidly and Ingersoll soon became 
noted as the cheese centre of Canada and Oxford as 
the pioneer county in the cheese and dairy industry! 
In a very short while Canada was shipping over 300,1 
000 boxes of cheese annually to the British M ark e t.|

Today and Yesterday
Contrasting dairy conditions in Oxford County 

at that time with conditions today, Mr. Crawford 
says:

“Most farmers at that time kept from five to fifteen 
cows valued at about $15 per cow. The cows were 
very poorly taken care of during the winter months, 
and farmers had not learned the necessity of taking 
proper care of their herds and milking utensils. Milk 
arrived at the factory in a very poor condition, which 
made it impossible to make a first class article of 
cheese. We had no cheese instructor in those days and
we had to prepare our own rennett from calves’ 
stomachs. Also we had to prepare our own coloring 
from Annato paste. Today farmers have herds ot 
from 10, 20, 30 and up to 50 or more, which are valued 
by the bunch at about $100 a cow. They have learned 
how to take good care of their milk so that it arrives 
at the factory in first class condition. The cheese 
maker, therefore, has little trouble in making a first 
class article of cheese.”

Mr. Crawford states that on July 9, 1867, a meet
ing of cheese makers in Oxford County was heli in 
Ingersoll, for the purpose of considering the advisa
bility of organizing a dairymen’s association.

EXERT CAUTION WITH CLOVER PASTURES
Caution should always be shown in turning cows 

or animals of any kind out to pasture on clovers of 
any kind. A wise plan is to accustom animals to them 
by degrees for a few days before allowing them un
limited range. Special care should be exercised in re
gard to alfalfa and sweet clover. Recently a farmer 
in Middlesex county lost several young animals when 
they were turned on sweet clover without any pre
vious feeding in the barn. While bloating from eating 
too much clover can be relieved by making an open
ing in the abdomen between the last rib and the thigh 
bone, there is always some risk about it. Besides there 
is always the danger of the bloating having gone too 
far and causing the death of the animals, as in the 
case cited above, before it is discovered.

To be on the safe side accustom animals to clo&w. 
pastures by degrees. J, J

ARE NECESSARY
Producers’ organizatjpns are neecssary and mu^t 

be strong, loyal, and particularly well infortthed as to 
price setting forces if the bad results of lack of har
mony with distributors and destructive competition 
through bad bargaining methods are to be avoided.— 
J. B. Hoodless. . \  7*



only was their cheese popular 
at these centres but they con
tinually won top prizes at all 
the leading fairs.

The Ranneys saw a bright 
future in the cheese Industry 
and undertook to teach the 
trade to others .This was to 
their advantage, and to their 
neighbors. It was originally con
sidered a woman’s job to tend 
cattle. The word “daughter” in 

"  ancient times meant milkmaid. 
With over a hundred cows' to 
milk by hand it required a 
number of extra hands, so the 
Ranneys got their cows milked 
and the girls were taught to 
make cheese. The type of 
cheese made in. the home was

ft Cheese. It grew in. popu-
—'.an d . in 186t- Oxford ex- 

fe400,000 lbs. of this type

•T FACTORY
: .was only natural that the

^.'■semakers in the United 
states would view these figures 
with envy, as it was cutting into 
’.heir trade. The British Isles be- 
■ame one of the biggest impor- 

„ ers.
t One of these makers, Harvey 

Farrington, decided that there
I was “Gold in them that farms 
/  of Oxford” and came to Oxford 
/ in 1863 to look the situation 

over. He was pleased with what 
/  found and returned home to 

sell his factory. The following 
year he returned to Norwich 
and established a factory in the 
heart of the Quaker settlement 
on Quaker Street. This was the 
first cheese factory in Canada 
and was known as the Pioneer 
Cheese Factory. It opened on 

the i->ie aim and purpose was 
to firmly establish a market 
for Canadian cheese in Eng
land

Plans were made in 1865 for 
the making of the cheese in 18G6. 
In the early days of June. Hi
ram Ranney, James Harris and 
George Galloway all arranged 
to make cheese on the same 
day. This cheese was made and 
put into the press at each fac
tory. It was in cheese weighing 
60 lbs. each and remained in 
the press for 48 hours. Then 
all lots of the cheese were taken 
to the Harris factory which was 
located just south of the corner 
of the second concession and 
what is now No. 19 Highway in 
West Oxford. The well for this 
factory still remains. The Har
ris home still stands and is that 
large house overlooking High
way No. 401 at the Ingersoll and 
Tillsonburg overpass.

When the cheese arrived at 
the .Harris factory it was cut 
into small pieces and thorough
ly salted. This process was un
der the watchful eye of Robert 
Facey, the head cheesemaker 
for the Harris Factory. He had 
learned the trade with Hiram 
Ranney and was considered to 
be one of the best. When the 
salting was completed it was all 
put into a large metal hoop. 
When, it was filled with the 
cheese, pressure was applied 
by six large screws each of 
which was tightened the same 
amount. Constant pressure was 
kept on the cheese for eight 
days. The cheese was also torn- 
es every two days by a special 
(mechanical device made by 
James Ireland of the Galloway 
(West Oxford) Factory. The 
finished cheese weighed 7.300 

th a t  lie re fu sed  to lei them  lar.a 
it a t his port. The cap ta in  be
came frantic and pleaded with 
the Mayor claiming that his 
crew had threatened to mutiny 
if it remained on board. He also 
claimed that sharks bad never 
left the wake of the boat, 
patiently waiting for it to be 
thrown overboard. The Mayor 
refused and. holding his nose; 
left the ship.

The captain then demanded 
that the leader of the party 
travelling with the cheese, a 
Mr. Caswell, give permission to 
dispose of the cheese 
sharks. Caswell replied 

■ tie wanted his pay for
then he would have to 
the cheese on English

to the 
that if 
the job 
deliver 
soil or

return it to Canada. Between 
Caswell and the captain a plan 

• was conceived to smuggle the 
cheese into England at Chat
ham. Here Caswell took the 
manifest and the captain made 
arrangements for docking his 
ship. Claiming he had missed 
the tide he had little trouble 
getting docking facilities. Mean
while Caswe'il was -applying to 
customs for permission to un
load 7.000 lbs. of Canadian 
Cheese. He never mentioned 
that it was in one piece so no 
curious onlooker's arrived on 
the scene. Immediately the 
cheese was unloaded the captain 
and his crew headed for the 
open seas hoping for a good 
breeze to remove the odor.
WELL RECEIVED

Whether this is true or 
one cannot say but when

not 
the

cheese arrived at the British 
Trade Fair it was well received 
After it had been viewed by 
all the cheese lovers of the 
British Isles, the secretary of 
the fair suggested that they 

of recent years had been the 
Mazzeralla cheese made at 
Uniondale It is sharp aud 
salty, usually grated and used 
(or Italian dishes such as pizza. 
Approximately 200 tons are pro
duced each year.

While most of the cheese 
made is Cheddar, it is not aged 
to become the finished product. 
Instead it is ground into paste, 
mixed with butter or cream 
along with a few special in
gredients plus some good aged 
Cheddar to form one of many 
types of processed cheese such 
as the famous Ingersoll cream 
cheese. The man who developed 
this process was a Canadian. 
He was J. E. Kraft whose pro
ducts today are almost a legend 
among housewives.

Dur mg the Second World War 
cheese making still remained 
an important industry in the 
county. Since that time the 
trend has been away from the 
cheese and more towards whole 
or processed milk products. The 
factories are closing until new 
Bright, German Union. Cassel. 
Tavistock and Uniondale are the 
only factories operating. In the 
Ingersoll area where at one 
time such names as the Gal
loway Factory later West Ox
ford. The Maple Leaf. The Red 
Star. Dunns. Burnside. C o ld  
Springs, Cherry Hui. Prouses 
were famous 'for cheese and 
now only a very few of them 
even receive milk for the pro
cessing plants at Ingersoll Till- 
sonburg or Beachville.

While the Tavistock cheese 
factory did not participate in 
the making of the ‘Big Cheese’.
it did have checsemaker
there in the late 1800‘s who con
tributed much to the cheese ia-
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By Art Williams
* and Helen- Wallace

T o u r is ts  p a s s  b y  a  r e p l ic a  am i c h w M e ; •. 
a t  th e  in g e n u ity  o f t h r e e  anew w ho  d e c id e d  to:'^ 
b u ild  “ th e  la rg e s t  cheese*’ in th e  w o rld  «... - .* 
w e ig h in g  7 ,300  pom ads - - but i t ’s h e e n  a  fpr~ „ 
g o tte n  in c id e n t fen’ a lm o st ROW r e a r s .  ' /

J a m e s  HleaiicY c h a n g e d  th e  rh n c k lrS j 'to  '■ 
g u ffa w s  th is  su m m e r m h is “ ( ’oh»rs KIB ‘jh e  
J> a rk ” , w h ich  p la j 'e d  a t S te n tfw rd ‘s A ven 
T h e a t r e .  USe d e v o te d  a n  e n t i r e  se g m e id  of h is 
p la y  to  th e  d a i r y m e n 's  p u b lic  relatioBj.s i 
giananick. ' «>

A c to r  S a n d y  W e b s te r . j'oHkag a ^ h p g i4 
c h e e s e - l ik e  p ro p  OBB s ta g e , begana r e c i t in g  
J a n ie s  M c In ty re 's  “ O de im a  .••UH a p im p (jn 
C h e e se ” , w h ich  b eg in s : “ HSail to , th e e , 'oh, 
cpBcen of cheese**.
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LO^ O O ^J F « e e  P n g js



cheese

TT weighed 7,300 pounds, • boasted a dia- 
1 m eter o f ' 21 feet, was well-aged ' and 
alm ost caused a ship's crew to mutiny.

.^ h e  world’s largest cheese, m apufactiycd 
in^Ingefsoll in 1866, was c ro s s i^ / tb e /fA t-  
lantic for the B ritish Trade F a ir  hi London, 
Eng., and its prom oters were deternyned the 
cargo would get an official welcome.

On board m arched the Lord Mayor of 
Liverpool and his party, and the cheese was 
brought from the hold to rest on the deck. 
The stench became so strong the mayor 
ordered the harbor m aster to remove the 
ship from harbor and dump the cheese on 
the high seas. \

Only the captain’s pipas th a t his crew 
threatened to mutiny, and hang him and 
the cheese to the yardarm  if it rem ained 
aboard another day, saved the colossal 
cheese.

IT survived to be hailed as the sensation of 
the age and even inspired a poet. Jam es 

M cIntyre, to write "Ode on the M ammoth
Cheese.”

Quoted in one of the scenes In Jam es 
Reancy’s ‘‘Colors in the Dark", which played 
this sum m er’s S tratford  Festival a t the Avon 
Theatre, the poem reads, in part:

"W e have scon thee, queen of cheese
■ Lying quietly at. your case
G ently fanned by evening breeze
Thy fa ir form  no flics dare seize.”

The cheese, p art ot their advertising 
scheme, was m anufactured by th< Ingersoll 
Cheese M anufacturing Company of Oxford 
County, a group formed by Hiram Ranney, 
of Salford, and Jam es Harris, of Ingersoll.

The cheese industry then was centred 
in Oxford County, and by 1867 there were 
36 factories in Oxf n d  and 235 in Ontario.

The large cheese was pressed for 48 
hours, cut, salted and placed in a  large 
metal hoop. Equal pressure was m aintained 
for eight days and the cheese was turned 
twice daily.

Before its appearance in London, Eng., 
it was exhibited a t Toronto and the New 
York S tate F a ir  a t Saratoga, N.Y.

BUT th e  huge cheese inspired a  game of 
dairy-oncupm anship between com pet

ing W estern and E astern  O ntario associa
tions. In  1892 the D airym an's Association of

( l^ 3< Z . f * )

E astern  O ntario a t ( P erth  decided to display 
a cheese a t  the Chicago W orld's F a ir  larger 
than any one m anufactured previously.

AZee-

207.200 pounds of milk (equal to a single 
day’s production from 10,000 cows).

The curd was sta rted  in several fac to rie s, 
and it took three days to gather enough .' 
W hen it was ready for the press, it was 
loaded into milk cans and taken to the CPR 
freight yards a t Perth , where a giant press 
had been erected to accommodate the hoops 
for the cheese.

Twelve heavy jack-screw s applied pres
sure to the curd for three days. The finished 
cheese measured 28 feet in circum ference 
and six feet high. I t required 200 tons pres
sure to m ake the cheese perfectly solid. The 
packaged weight was 26,000 pounds.

The m am moth cheese, along w ith four 
others each weighing 1.000 pounds, was 
transported to W indsor, then to Chicago, 
where it became a  feature a ttrac tion  a t 
the 1893 fair, along w ith the Mighty Men 
of Z orra tug-of-w ar team. g

The cheese won the exposition’s diploma 
and bronze medal, but while on display on 
the second floor of the exhibition building, 
it crashed through to the ground floor one 
night.

A cheese m erchant from England, A. J, 
Rawson, purchased it and took it back to 
his country.

The two large cheeses helped secure 
C anada's position as one of the world's lefitH 
ing cheese-m aking nations. > • 

I NTRODUCED in Ontario■■bj^Ahe U nited 

Em pire Loyalists, the cheesem aking in* 
dustry  grew until export before*the Second 
World W ar amounted to 280,000,000 pounds 
a year. Today less than 10 ppi cent .of this 
is exported. At home the pg ’-capita con
sum ption has reached a high of eight pounds 
a  year. . r . - j

P erth  honors its big cheese ly i^h a  .replica, 
next to a  tourist inform ation bufeau, while 
Oxford County has a historical plaque on a 
site overlooking the H arris  che& e factory, 
ju s t off Highway 401 a|:< Ing<frsQl).

The Canadian cheese iivjustry in 1861 
produced 2,787,000 pounds,, .with Oxford the 
leading producer a t 400,000 pounds.
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BIGGEST YET
This was the first time that a 

cheese of this size and weight 
had ever been made and a spec
ial lumber wagon was necessary 
to draw the cheese from the 
Harris Factory to Ingersoll. '

It WO0 ohip.ptvi tv Ilie Hew 
York State Fair at Saratoga, 
N. Y. Following the fair it was 
sent to England. Refrigeration 
was unheard of at that time and 
the trip was long.

This allowed the American 
producers to start numerous 
rumors which found their wa.y 
back to Oxford The strongest 
rumor claimed that the cheese 
was spoiled on the high seas 
and the crew refused to oper
ate the ship if this rotten cheese 
remained aboard, it was, so

the story goes, Llirown over
board.

Despite the rumors the cheese 
did arrive in England as planned 
and was a colossal success.

After the British Trade Fair 
it was sold to British Cheese 
merchants. Within a few years, 
and before the Perth Mammoth 
Cheese was manufactured, Can
ada was shipping 3,000,000 boxes 
of cheese to England annually.

THE PERTH CHEESE
Canada began to realize the 

possibilities of the dairy indus
try and the cheese industry 
spread. In 1865 Ketcham Gra
ham opened a factory in the 
Belleville area for the first fac
tory in Eastern Ontario.

B.y 1867 there were 235 cheese 
factories in Ontario. In 1880 the . 
cheesemakers started to chcd- 
riar the curd. This was entirely 
different to the process used in 
the making of the Big Cheese 
of Oxford.

To Cheddar cheese it is nec
essary to add bacteria known 
as culture to aid in the fermen
tation of the milk. To thicken 
the milk an extract known as 
rennet is added.

This is made from the fourth 
stomach of a calf. When the 
milk and additives reach the 
jelly stage it is cut into small 
pieces to allow the curd and 
whey to separate.

This is known as the chcddar- 
ing process After the whey has 
been removed the curd becomes 
known as green cheese. After 
salting the curd is pressed into 
moulds.

After the progress made in 
cheese making between 1866 and 
1890 it is little wonder that the 
Canadian Cheese industry was 
interested in showing the world 
what it was doing to keep the 
name of Canadian cheese in the 
fore front established by Oxford.
WORLD EXHIBIT

It was decided that Canada 
should exhibit a cheese at the 
Chicago World’s Fair of 1893. 
Mot an ordinary cheese, but 
rather, a Canadian Cheese that 
would invite such comment that 
it would be known the World 
over. . -

This idea was the inspiration, 
of Daniel Derbyshire Prof. J.W. 
Robertson of the Experimental 
Farm al Ottawa commissioned 
J. A. Ruddick to make this 
cheese al Perth.

The cheese factory at Perth 
was owned by the late Hon. A. 
.1. Matheson and was being used 
as an experiment station.

The two men in charge were 
A. R. Ruddick and George Pub- 
low. Both men have given much 
to the cheese industry in Can
ada. The curd came under the 
supervision of Mr. Ruddick who 
came under the direction of 
Prof. Robertson

The curd was started at diff
erent factories and it took three 
days to collect enough to make 
this monster. It required 207,200 
pounds of milk or a single day’s 
production from 10,000 cows. It 
weighed 11 tons.

The curd was handled in the 
usual way until it had reached 
the stage where it was ready 
for the press. Then it was loaded 
into milk cans and taken to the 
CPR freight yard al Perth.

A great press had been erect
ed to accommodate the hoops 
or casing for the cheese. For 
three days, Sept. 23, 21 and 25 
twelve heavy jack screws ap
plied pressure to the curd The 
finished cheese was 28 feel in 
circumference and six feet high. 
It required 200 tons of pressure, 
to make the cheese perfectly 
solid. The packaged . weight of 
the cheese was 26,000 pounds.

On April 17, 1893 the Canadian 
Pacific Railway provided a 
special train to carry “The 
Mammoth Cheese” along with 
four other cheese each weighing 
1,000 pounds from Perth to 
Windsor and then to Chicago. 
Ils arrival al the Fair was 
worthy of mention in the Chi
cago press. It quickly became 
a sensation of the fair.
LEADER

Canada had become a leading 
nation in the cheese industry. 
Il was only fitting that she 
should supply the senior judge 
to conduct the tests for quality 
and finish of the cheese on dis
play.

The man chosen for this hon
or was Alexander Ferguson 
MacLaren, a buyer for the Ing
ersoll Cheese Company of Ing
ersoll, Ontario.

The judging was done bv 
drawing a plug with a three fool 
larder trier. It was awarded the 
Exposition's D i p l o m a  and 
Bronze Medal.

Even winning this major 
award all was not well for the 
cheese. As with the Big Cheese 
juniors started Io circulate that 
it was .spoiling and Sir Thomas 
Lipton had withdrawn his offer 
Io purchase.

It was solfl to a British cheese 
merchant who had faith enough 
in what ho saw and tasted that 
he was sure he could take it lo 
England, which he did.

By this lime, the method of 
storing cheese on hoard ship 
had improved aixl a safe cross
ing without fear of a mutiny 
'.'.as ensured.

Here in Oxford we are satis
fied with the success of our nr n 
Big Cheese and its pari in pub
licizing the Canadian Cheese in
dustry and are willing to lei Ihc 
Ontario Archaclogical Board 
erect a plaque lor the event.

In Perth they are proud of 
the achievement and this year 
erected a special tourist infor
mation centre resembling the. 
Mammoth Cheese in shape and 
size. Along side of the building 
is a replica of the cheese stand
ing upright complete with plaque 
lo (ell the story.

What has happened to Ihc 
cheese industry in Oxford? We 
had a poet who wrote 3 special 
poem to the Big Cheese that 
would tell the story of our 
achievement in an unique way.
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It was a great day in Ingersoll in 1864 when the townspeople turned 
fine ry  to  see "th e  world's largest cheese". The event m arked the be
years of prosperity in the Oxford town and established Ingersoll os th
com m unity. The mammoth cheese weighed several tons and v/as pr
Harris, Canada West. The photograph was taken in fro n t o f the Ha

is s till as it was almost 100 years ago.



A. Craw ford, Ingersoll.

O^ F O ^ b  for m any decades .ha^kbeen 
khQwn for its c x c e l l 6 ^ 4 ^ U ^ a s 3  
^a iry - produce. Wh&n the early 

pioneers came to Oxford < Jo i^ jt^ 'i^ l795  
and following years, m any \  of them 
brought m ilk cows w ith them . In a short 
tim e a fte r these dates early  records men- 
tion .somp'Of the early  se ttle rs  as making 
cheese in the ir hom e dairies fbr family, 
use. ’ . ..

According to the assessm ent roll of 
1812, there  were only IGO m ilk cows in 
the whole of Oxford county; and in 1830 
th e re  were, according to the assessm ent 
roll of th a t year, 9 39 cows in the county. 
By 1840 th is num ber had .increased to 
5,767, and in 18 50 "there were 12,050 
m ilk cows recorded. In 1830, I find there 
w ere a num ber of farm ers m aking cheese 
in th e ir  hom e dairies and for trad e  with 
the m erchants.

H iram  Ranney, of D urham  township, 
com menced to m ake cheese from three 
cows. Mrs. Ranney was the m aker. It 
was only a few years un til he had a herd 
of 30 cows, w ith Mrs. Ranney making 
the cheese in th e ir  hom e dairy. Mr. Ran
ney continued increasing his herd until 
he was m ilking 100 cows, and took his 
cheese to the B ran tfo rd  and Hamilton 
m arke ts, w here he always got a ready 
sale for h is dairy  product. Mr. Ranney 
also exhibited his cheese a t all the best 
ag ric u ltu ra l fa irs  in w hat was then 
known as C anada W est. He always got 
the best prizes as well as many medals, 
w hich a re  in the  fam ily a t the present 
tim e.

Besides Mrs. R anney there  w ere a num 
ber of farm ers in Oxford who were m ak
ing cheese in the ir hom e dairies, from 30, 
40 and 50 cows in the ’50’s, and it Is a 
well known fact th a t the Ranneys, H ar
rises, Galloways and m any o th e r farm ers 
w ere m aking cheese qu ite  extensively be
fore 1860. • -

F irs t  F acto ries.
Beginning w ith the  year 1860 the fac

tory  system  of m aking cheese was talked 
of by many ‘dairym en of Oxford and in 
the spring  of 1864, Mr. H arvey F arring 
ton of Norwich tow nship, bu ilt and equip
ped a factory for m an u fac tu rin g  cheese 
on the factory system . He commenced 
m aking cheese in it on the ten th  day of 
June , 1864. He m ade about 15 tons 
which proved very sa tisfac to ry  as to the 
fllinlifv n f  Hin rhnncn 
ii'.ll operation  a num ber of the business 
men of Ingersoll, nam ely, C harles E. 
Chadw ick, banker; Jam es Noxon, foun
drym an; Adam Oliver, bu ilder; and Dan
iel Phelan , cap ita list, together with 
o.iiuvs’n .n r is  .mu ouu ige  vanow ay, dairy
m en, and with R obert Facey, who had 
been with Mrs. R anney as assistan t 
cheese-m aker for a num ber, of years, 
drove out to Mr. F a rrin g to n ’s new factory 
and carefully inspected every-.feature of 
it. They decided th a t It was going to be 
a paying branch of husbandry  for the 
farm ers of C anada; all being greatly  
pleased w ith the ir visit w ith Mr. F a rrin g 
ton, who trea ted  them very cordially.

In the spring of 18 6 5, H iram  Ranney, 
Jam es H arris, George Galloway, John 
Galloway. John Adams and others in Ox
ford county bu ilt factories and operated 
them  that year, m aking about 4 0 tons of 
cheese c e ll , which was sold to cheese 
buyers f . r  the English m arket. The 
m akers cl the cheese w ere: R obert Facey, 
for Mr. T.anney; Miles H arris, for Jam es 
H arris, e d  W arren Schell for George 
Gallow;:;,. these men had all learn t 
cheese-r; iking in the hom e dairies in 
Oxford czunty.

c n e e y f
fnanim orn

tO o fL  c f  i m k o A  i czal la / «/

It was in th is sam e year th a t the four 
business men of Ingersoll already m en
tioned jrAaed w ith H iram  Ranney, Jam es 
H arris  a id .G eo rg e  Galloway to form  a 
com pany known as the Ingersoll Cheese 
M anufacturing Company of O xford.coun

/9JL.

ty, for tin purpose of m aking the largest 
and best cheese th a t had ever crossed the 
A tlan tic  ’cean for the E nglish m arket.

T heir in ject was to firm ly establish  a 
cheese tru le betw een C anada and G reat 
B rita in . P lans w ere fully made in 1865 
for carrying out the object of th is com
pany in Tie com ing year. . ,

1'he ym r 186 6 opened w ith every p ro 
spect fo ra  profitab le  year for the cheese 
trad e  and many new factories were built 
in the com ty th a t year.

B iild ing the Big Cheese.
In the early  days of June, H iram  R an

ney, Janus H arris  and George Galloway, 
factorynun, arranged  to all m ake cheese 
the sam e day. This cheese was m ade 
and put ti press in each-factory and was 
pressed into 60Mb. cheese. I t was 
pressed ukm t 4 8 hours. These cheese 
were thm taken  to Jam es H arris ’ fac
tory and '.'it up and put' through a curd 
mill and pou n d  into sm all cubes in or- I 
der th a t tlu curd could be properly salted  ' 
to ensured ;; safe keeping and proper cu r
ing.

A fter >,‘ie cheese was well salted 
It was ni! into an Immense steel hoop 
prepared hy the Noxon M anufacturing 
Company. A fter this hoop was filled 
with the prepared curd, ready for the 
press, tb»- cover was put on and the ; 
«,-.'irc e lu '-c  Pu f under the pressure 1

: ix I ir: ,! : crows that, when tigh tened , \ 
> -orted •■rial p ressure on all points a t i 
’ . - sanu 'dnm . .

MR. JAS. A. CRAWFORD
F rom  a  photograph  taken  in  1865.

tu rned  over twice a week by a m echanical 
contrivance m ade for the purpose.



A fter the cheese was property cureu it 
was taken from the factory on a sp e c ia l! /’ • 
bu ilt truck  and draw n by six grey horses 
th rough  the s tree ts  of Ingersoll to tho 
G reat W estern  Railw ay s ta tion  (now C.

large crowd of people up t 0  th a t tim e.
e the g rea test w onder o f ' „  , ' m ..

N. R .) ; w here a 1 _
gathered ', to see the g rea test w onder of ■ 
the d a i r / .a g e ,  the m am m oth cheese of 
O xford-County. Speeches -were delivered J 
by' Adam Oliver, m ayor of the . town’;; J 
C harles E. Chadwick, Jam es Noxon, Ro-. ■
b e rt Facey and. several others. ’

R obert Facey was the head cheeso- 
m aker, assisted  by Miles H arris, and he 
d irected  the m aking and curing and saw 

' i t  safely loaded on the car a t tho Inger- 
! soil sta tion . .
■ This m am m oth cheese was shipped^ 

from  Ingersoll on the 23rd of August' 
' via the G reat W estern  Railw ay to the 
, New York S tate  fair held a t S aratoga, N. 
। Y., w here it was on exhibition for several 

days. It was shipped from  S aratoga to 
E ngland w here it a rrived  in good condi
tion and was shown in a num ber of p ar
ades and. in -p a rk s  and finally  was sold 
to a w holesale cheese m erchan t of L iver
pool who had it thoroughly  tried In tho 
presence-of Jam es H arris  and Daniel 
Phelan , two of the Ingersoll cheeso com-

I pany, who w ent to E ngland w ith it. They 
; b rough t back about 500 lbs. which -was 
! d istribu ted  am ong m any of those who 

took p a rt in m anufactu ring  tho cheeso. 
All found it to be of a superio r quality , 
w hich was extrem ely sa tisfac to ry  to the i 
Ingersoll cheese m anufactu ring  comphny 
and to the whole of Oxford County. And, 
particu la rly  to the four boys who m ad o ; 
the cheese, nam ely: R obert Facey, Mlles 
H arris , W arren Schell and Jam es A. 
Craw ford, all Oxford boys w ho lea rn t 
cheesem aking in Oxford home dairies.

Out of all those who took p art In m ak
ing and shipping this n 'am m oth cheese 
there  are only th ree living aj the present 
time. They a re : Miles H arris, age 86 
years; W arren  Schell, 80 years, and 
Jam es A. Craw ford, 81 years, all well and 
able to worly.

A G reat A dvertisem ent.
Tho shipping of this nuynm otji cheeso 

to England w ithout doubt was the g rea t
est advertisem ent for C anadian produc done years ago

brought m agnificent results for the
has 

P ro 
T here was an o th er m ovem ent s ta rted

a  ■ •

Oxford County claim s J h o  cred it fo r tho f irs t m am m oth cheese spn t from  C anada to G reat B rita in . T his illu stra tio n  
shows the cheese m ade a t  Ingersoll hr 18G0 by R obert Facey, Miles H arris , W arren  Schell and Ja s . A. C raw ford. The m en - 
m arked  n the p ic tu re  a re : 1, Jam es H arris , ow ner of tho fac to ry ; 2, H iram  R anney, the f irs t chcescm uker in  Oxford; 3 , 
D aniel I helan, the man who financed tho un d ertak in g ; 4, P ro fesso r X. A. W illard , of New Y ork S tate , who took a g re a t 
m tc ie s t  in the cheese industry  of C anada. , CPajA a .© /1 - j

Mr. Jam es
H arris  arid Mr. Daniel Phelan, the two 
m em bers of the Ingersoll cheese com- 
pany, j who w ent w ith . the cheese were 
presen t a t all s tree t parades and exhibi
tions and en te rta in m en ts  a t all .the d if
fe ren t parks. -

A fter th is date  cheesem aking went 
ahead by leaps and bounds with Ingersoll 
as the noted cheese cen tre  of Canada 
and Oxford as the pioneer county of 
Canada in the cheese and dairy Industry.

I t  was only a few years afte r th is date 
un til C anadian produce reports sta ted  
th a t Canada was shipping over 300,000 
boxes of cheese to the British m arke t 
each year. '

The splendid w ork done by Mrs. Ran- 
no y  nn<l h e r  n R c k tn n t a b o u t  70 r< I T )  
and th a t done by the young men who
m ade the m am m oth cheese 60 years 
has brough t m agnificent results 
Canada.

Look a t w hat has been achieved in
Industry  in C anada since I860, 
farm ers a t th a t tim e kept from 
fifteen  cows, valued a t about 15 
pcr cow. The cows were very 
taken  care of during  the w inter 

ago 
for

the
Most 

five to 
dollars 
poorly 

m onths
and the farm ers had not learned the 
necessity of tak ing  proper care of the ir 
herds and m ilk ing u tensils. Milk arrived 
a t tho fac tory  In a very poor condition 
which m ade it Impossible to make a firs t 
class artic le  of cheese. We had no 
cheese in stru c to rs  in those days and we 
had to prepare our own renne tt from 
calves’ stom achs, also we had to prepare 
our own coloring from anna tto  paste.

Today farm ers have herds from 10, 
20, 30 and up to 50 or more, which are 
valued by the bunch a t about $100 a cow. 
They have learned how to take good care 
of th e ir  m ilk so th a t it arrives a t the 
factory in firs t class condition, so th a t 
the cheesem aker has little  trouble 
m aking a firs t class artic le  of cheese.

F irs t  D airy Convention.

in

cnees c

im portant bearing on . the Canadian 
cheese Industry.

On the 9th day of Ju ly , 1 867, an in flu 
ential m eeting of chcesem akers residing 
in Oxford County took place in the town 
hall of Ingersoll, for the purpose of con
sidering the advisability  of organizing a 
dairym en’s association.

The following Is an ex tract from the 
m inutes of th a t m eeting: It was moved 
and resolved’ “T hat the g reat and 
Increasing growth of the dairy in 
terests of Canada upon the factory sys
tem, m akes it desirable in the opin
ion of th is meeting, tha t an organization 
be effected having in view on the p art of 
those in terested  in the successful prose
cution of fi is great and Im portant branch 
of husband ly , unity  of action llkely’td  be 
oAn.lnrivo to U.n „ r  H

country ." \ I
This is one clause of the dairym en’s as

sociation of th a t tim e. . H as this clause 
been carried  out and has it been benefi
cial for the general . prosperity  of the 
country?

E d ito r 's  Note.— Crawford closes
his story  w ith the following le tter recent
ly received from the .M in iste r of Agricul
ture, who w rites:

“ I was very much in terested  to receive 
your le tte r  and to hear about the mam 
moth cheese of seven thousand pounds, 
which was made In the year 1866. I 
think It would be very kind of you to 
supply a photo of this cheese with p a r ti
culars regard ing  the m aking of it as this 
should be a very valuable record for the 
D epartm ent of A griculture! This would 
have h isto ric  in te rest. I also want to 
congra tu la te  you on being one of the 
m akers. The work you did in those early 
years has been a splendid service to the 
country because we have no more im
portan t ag ricu ltu ra l Industry In the P ro 
vince of O ntario and we also have no 
product th a t has a higher reputation  on
the B: n O ntario Cheddar
cheese,
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Ingersoll Fampus Cheese Town - 4

Long Before Canada Dominion
WHILE THE “ FATHERS OF CONFEDERATION’’ 

were drafting the constitution of Canada in Quebec Cily in 
3864, the people of Ingersoll were planning Ilie product ion of 
the world’s largest cheese.

Each of these things was significant to Ingersoll, the 
first in that it established the trade of an entire continent, 
and the second because it marked the beginning of many
years of commercial prospe! 
henceforth was known as the ‘ 
day remained the centre of 
districts.

By th e  tim e th e  M am m oth  
C heese w as produced, u n d e r the 
su p erv ision  of Ja m e s  H a rris , the 
F e n ia n s  repelled  and  c o n fed e ra 
tion  au th o rized , In g e rso ll had  a l
re ad y  passed  th ro u g h  its  h a rd es t 
tim es.

M ajo r T h o m as In g e rso ll m ad e  
his . w ay  n o rth  from  M assachu- 
se tte s  in 1793, tw o y ea rs  a f te r  the  
f i r s t  lie u ten a n t-g o v e rn o r of U p
p e r C an ad a  had  been appoin ted . 
H e w as an A m erican  by b irth , 
h u t th e  se ttle m e n t w hich  he and 
o th e r A m erican s w ith  B ritish

■ily in Ingersoll. The (own 
‘cheese town,’’ and has to this 
one of Canada’s finest dairy

se n tim e n ts  e stab lish ed  on th e  u p 
p e r reach es of w ha t Is now the  
T h am es R iv er w as to becom e one 
of th e  m ost B ritish  of all W es t
ern  O n ta rio  com m unities.

M ajo r In g e rso ll w as m arried  
th ree  tim es am i had 11 ch ildren . 
A son by his th ird  wife, C harles 
Ingerso ll, nam ed the  T h am es 
se ttle m e n t " In g crso llv illc” so m e
tim e a f te r  th e  p ioneer died in 
1812.

T hus, a very  p ro m in e n t nam e 
w as p e rp e tu a ted . T h e  Ingerso ll

fam ily had been in A m erica  for 
m any  years. J a re d  Ingerso ll was 
collncfor of the  im p o rt tax  on 
lea a t the  tim e of (he "Boston 
Ten P a rty ."  A n o ther J a re d  In g e r
soll w as a m em ber of th e  coun
cil w hich fram ed  the  C onstitu tion  
of the  United S ta te s . ‘̂ R obert 
Ingersoll w as no m in a ted  fo r ylcc- 
p re s id en t of the  U.S. T he fatpjly  
m ust have been m ade of th e  Stuff 
th a t  heroes a re  m ade of;-because 
they  becam e as p ro m in e n t in .C a 
nad ian  life as th ey  had been in 
A m erican  life. M ajo r ^T h o u ias 
Ingersoll w as an  in tim ate^p f both 
G overnor Sim coe and  t Joseph 
B ran t. A d a u g h te r  by ’h is y j l) s t  
wife was L au ra  Secord, th e j’hcro- 
ine of C an ad ian  h isto ry . One of 
his sons w as the  f irs t w hite , child 
to be born  in Ingerso ll. ', ■<

S e ttlem en t in In g c rso llv illc  took 
place slowly, b u t a f te r  th e  ^ e p p d  
decade of the 19th c c n tu ry ^ th e  
village w as well established.' The 
usual in d u str ie s  and businesses 
w ere estab lished  and hom esteads 
founded by A m ericans who m ade 
th e ir hom es in C an ad a  follow ing 
the W ar of 1812.

By p ro c lam atio n  of 1851 In g e r
soll becam e a village. In  the 
m ean tim e  the Z o rras  w ere  se ttled  
by a sp lendid  c lass of H igh land  
Scotch, the  T o w nsh ip  of D crc- 
ham  w as se ttled  by Ir ish  of a 
sim ila r c h a ra c te r , and  the  N or- 
w iches received a m ixed group, 
m ostly  A m ericans. T he sp ir i t  of 
these  people w as of the  best, and 
th e ir  co-opera tion  in c u tt in g  and 
c learin g  the  land  led to a 
th riv in g  g ra in  indu stry .

Ingerso ll had  no sooner be
come a village w hen R u ssia  d e 
c lared  w ar on G re a t B rita in  and 
the a lre ad y  g re a t  dem an d  for 
g ra in  from  B rita in  was Increased 
by th e  closing of R u ss ian  po rts 
th ro u g h  w hich m ost of E n g la n d ’s 
g ra in  had fo rm erly  come. ■

T his g re a t adv an ce  in price

1
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and th e  op tim ism  o( the fa rm e rs  
was to have a d isa stro u s e ffe c t, ,  
how ever, as o v e r-c ropp ing  of the 
soil had robbed it of its fo rlilily  

O'■
w hen th e  w ar was over and the 
dem and from  o th er co u n tries  
leveled out. T h is condition  of the  
co u n try  w as one of the  p rincipal 
causes fo r the  adoption  of the  
d a iry in g  system  in Ingerso ll, 
w hich .p roved  to be a sou rce  of 
relief. S c ien tific  fa rm in g  also had 
its beg in n in g  a t th is  tim e in Ox
ford County.

‘At th is  po in t th e  p ro g ress of 
tinre pauses b riefly  10 m ention  
a h ap p en in g  w hich  a lth o u g h  h a v 
ing little  to do w ith  In g e rso ll's  
ad v an cem en t m ost c erta in ly  did 
provide the  en tire  province w ith  
a topic for discussion . I t  seem s 
th a t  som e im ag inative  soul su p 
posed an  a llig a to r to be sw im 
m ing ab o u t in the  viei lity  of the 
village. T he word got s o u n d ,  and 
a p ilg rim age  of 10,0(0 cu rious 
people n iade  th e ir  way to In g e r
soll only to lea rn  of ti e g re a te s t 
hoax of the  era.

T he A m erican  Civil W ar had 
its e ffec t on Ingerso ll as well. 
It was, how ever, a good one. T he 
vessels from  the U n i t ’d S ta te s  
w ere be ing  p ira ted  by C onfeder
a te  sh ips w hich m ade  it im pos
sible fo r A m erican  d a ir j  p ro d u c ts 
to get to B ritish  m arl cts. T h is 
w as an o p p o rtu n ity  fo C anada  
to estab lish  h e r own p: .d u d s  in 
B rita in , a p ro g ram  in •. h ich  I n 
gersoll p ro fited  considerab ly .

Ingerso ll w as know n as the 
Home of D airy ing . And (he v il
lage 's p rom inence  in th a t  field re 
su lted  in the  establish* n e n t  of 
m an y  businesses. By 18*5 In g e r 
soll had becom e a town.

E d w in  Cassw ell, born  n W ilt
sh ire , E n g lan d , In 1830, was the  
m an most, no tab le  in the  g row th  
of O xford C ounty 's d a ily  in d u s
try . H e is said to have crossed 
the ocean 55 tim es in the  in te r 
e sts of th is  trad e . H is u ..rk , to 
g e th e r w ith  the  su p p o rt and a d 
m in is tra tio n  of S ir O liver M^owat, 
for 30 y ea rs  p rem ie r of Ontario, 

m ade Ingerso ll, Oxford County, 
and th e  p rov ince  in g en erc i, C an 
a d a ’s load ing  d a iry in g  d is tric t.

Fa EE
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By GEORGE JA N E S,
A memorable achm^/ment in 

local dairying., -circles was the 
production^'bf the astounding and 
still fnirhious “Mammoth Cheese’’. 

.7 it is noteworthy that all histori
cal data pertaining to the turning, 
point in the growth, development 
and prosperity of the Town of 
Ingersoll and the surrounding agri
cultural areas has stressed the im
portance of cooperative dairying 
under the factory system.

; The Town of Ingersoll war, the 
birthplace of the Western Ontario 

i Dairymen’s Association which for 
। many years held annual meetings 
! addressed by prominent speakers 
[ in the town hall.I

The Town was generally recog
nized as a “hub of the dairying 
industry” .because of the great vol
ume of cheese produced in the 
neighboring areas, the number of 
exporters here and others who 
were actively associated with the. 
various branches of the business.! 
In 1859 the Ingersoll municipal 

! council consisted of Adam Oliver, 
reeve; Darius Doty, deputy reeve; 
James McDonald, Thomas Brown, 

[John Galliford, Willard Eastwood, 
J councillors; Henry Taylor, clerk; 
[Joseph Barker treasurer.
ADOPT U.S. METHODS

“Previous to and during this 
period” the late James Sinclair in 
his booklet “history of the Town of1 
Ingersoll” mentioned the Ameri-J 

j cans were well advanced in the! 
(scientific methods of dairying and; 
had successfully made their ap-i 
pearance on the British markets,' 
with their product. This fact made' 
it necessary for us in Canada to 

■ adopt their methods and in order; 
ito do so on the same lines we were; 
fortunate in securing one of the I 
leading professors in Western New! 

; York State” . He was Professor! 
’Arnold.
I The foregoing fact is of special i 
[ significance-in connection with the 
i unveiling of a plaque presented by 
' the Archeological and Historical 
.'Sites Associations, of Ontario, com-

I mediating the “Big Cheese” 
Iwhichs to take place on Wednes-j 
day, Jr 10. at 2.30 o’clock, on the 

[farm of lr. and Mrs. Edward 
IGilling K a mile south of Inger- 
I soil oNo. 19 Highway.

I Continuing Mr. Sinclair mcuuvi. 
ed that the arrival of Prof. Arnold 
was delayed. “In the meantime 
matters in our dairying business 

: were making headway in many 
[respects. Not only the dairy bus- 
'iness proper but. other lines of man- 
lufacture were opened up, the mak
ing of utensils and apparatus of 
various kinds. The presses used inj 

I the early days gave ample em-, 
■ployment to machine shops andl 
other lines. The vats and milkj 
cans was a flourishing trade. The. 
making of cheese boxes employed I 
many in the whole course of con-j 

•[struction from the timber in the I 
rough. Our council for this year, i 

, 18G2 consisted of Adam Oliver,! 
reeve; Darius Doty, deputy reeve; ; 
John Galliford, R. McDonald. Arth-[ 
ur O'Connor councillors; R. A.

C
J T . t y ^ , 1 ^ 5 — |



CH £ es e

Woodcock, clerk; E. Doty, treasur
er.

Under the circumstances that ex
isted, the public men of Ingersoll 
interested themselves in the de
velopment of the dairy business, 
just passing the experimental stage 
on the factory principle, by extend
ing invitations to the leading dairy
men in other sections and inviting 
their cooperation in seeking scient
ific knowledge by engaging the 
leading experts and professional 
men from the most advanced dis
tricts in the United States, both 
before and when the 'first Dairy
men's Association was formed, and 
which was attended by those from 
many sections of the country until 
Ingersoll was known throughout the 
province as the "Hdme of the Pro
fession” while her own product was 
accorded preference on the leading 
markets of Europe under the name 
of the ‘‘Ingersoll District Cheese” .
ENTHUSIASTIC R EC EPTION

The following is another excerpt 
from the late Mr. Sinclair’s book
let: ‘‘On the arrival of Professor 
Arnold from Utica N.Y. it would be 
impossible to imagine a more en
thusiastic audience. The invitation 
had been responded to in a manner 
that was a surprise to everyone. 
Prominent men of the dairy trade 
from every part of the province 
were present and in many cases 
had brought young men with them 
to be left here by arrangement in 
order to learn the business of 
cheese making from the factories 
already in operation. Following in
troductions they were cheered 
again and again.

“Professor’ Arnold lost no time in 
presenting his program to hold 
three sessions daily from 9 a.m. to 
12, from 2 to 4 p.m. from 7 to 9p.m. 
the latter to give an opportunity to 
those employed in the cheese fact
ories.

“Never did students apply them
selves more thoroughly as those 
young men who came to learn. 
Standing room in our Town Hall 
was at a premium.

As the interest developed, it is 
pointed out in Mr. Sinclair’s book
let” trade in every line felt the 
effect and Ingersoll was the busiest 
place in the province.

Reference also is made to the 
“Mammoth’Cheese”. This, it was 
said, was being discussed very cau- 

Itiously as it was an undertaking of 
isome magnitude, great risk and 
without precedent as a guide. It

was not until that arrange
ments were completed and the ap-i 
pliances necessary \vere decided । 
upon. It was decided that all re-1 
quircmcnts in connection with the 
undertaking should be made in Ing-! 
ersoll in order to keep outsiders 
from knowing their purpose.
STORMY PERIOD

After reference to a somewhat 
stormy and trying period in the 
country’s affairs, Mr. Sinclair con
tinued his reference to the big 
cheese by the following “Our coun
try now restored to peaceful condit
ions was in a state of mind to 
appreciate other important events 
among them the successful prod
uction of the “Mammoth Cheese” । 
which weighed 7000 pounds or three 
tons and a half. “To create the 
Mammoth Cheese was worth more! 
than an advertisement of our re-j 
sources and potentially furnished a 
precedent for every succeeding en-1 
terprise of a similar nature It 
was a harbinger of that continued 
prosperity that followed its ap
pearance throughout the whole 
country.

“Confidence in the future of our 
enterprises had inspiueo ou>’ people 
to greater efforts in its promotion. 
While the barriers had been re
moved from our successful appear
ance on the principal markets of 
the world, while excellence of qual
ity was expressed in the words 
“I n g e r s o 1 1 District Cheese” it 
would add but little to the infor
mation of those of the present dry 
to make extended reference to th * 
successful experience of that most 
worthy man, Mr. Homer Ranney. 
It would also be an act of injustice 
on our part to fail to give his early 
efforts a place in our record as one 
of those worthy settlers in earlier 
days who brought with him from 
Herkimer County N.Y. that pract
ical knowledge of dairying as it 
was operated and conducted there, 
and his family relationship with the 
late James Harris, whose interest 
and enthusiasm in the formation of 
the cooperative system of product
ion made him one of the principal! 
leaders in this trade. To him th?J 
making of the “Mammoth Cheec e” ' 
was entrusted and so successfully 
accomplished, while to our grand 
old man who was affectional’y re- 

। ferrod to as Father Ranney, it was 
। a source of great satisfaction to 
witness from within the circle of 
his own family the success of an 
undertaking of such far-reachir 
importance.”

C f o  F sO
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Century Club members like l ia r  
old Broum pton, Jock Stirling', ' 
Clark Bellow, W alter Shelton mid 
John Dunn easily rem em ber the 
days when the pork packing' busi- : 
ness covered pmst of the present • 
Ingersoll Cheese C o m p a n V 
grounds. And others in the C om -> 
pany, who have been among- Ing-1 
ersoll’s 6,52-1 citizens fo r m any! 
years, kno.w the story alm ost as [ 
well. Kur the cheese busine.;-.} 
only 15 years younger than the • 
town itself, has always been in - ; 
terw oven with the history and ■ 
prosperity  of Ingersoll. |

In the tow n’s Centennial P ar- i 
ade a few months ago, the Inger- i 
soil Cheese Company entered a l 
float which stole the show. Drawn । 
•by four je t  black horses, it was 
a mammoth plastic cheese box 
which would have held the m am 
moth cheese of 1866. It symboliz
ed the close association between 
the history of Canadian cheese t 
making and the history of Inger
soll itself— a relationship of over 
a hundred years, which has been 
an im portant part of Ingersoll's 
Century of Progress.

T h e  p r e s e n t  In g e r s o ll  C h e e s e  C o m p a n y  L im ite d  p la n t, p a rt o f  w h ic h  d a te s  b a ck  to th e  
d a y s  o f  th e  o ld  P a c k in g  C o m p a n y . C h e e s e  is p r o c e s se d  in  th e  r a ise d  se c tio n  w h ile  B lu e
B o n n e t  M a r g a r in e , w h ich  h as b e e n  p r o d u c e d  a t I n g e r s o ll  s in c e  1 3 4 9 , is m a d e  b e h in d
th e  p a in te d  w in d o w s.

J  1 1 f । j--?



By ART WILLIAMS
Oxford County has long been 

famous fo r'its  dairy products 
and it is interesting to note one 
of the first efforts to make 
these products known on the 
British and.American markets 
was and still is known as the 
Big Cheese.

In 1863 Harvey Farrington of 
New York State, who was a 
cheesemaker by trade and de
sired a change in his place of 
Jiving, paid a visit to Oxford 
County to examine the possi
bility of establishing a cheese 
factory here and was so im
pressed with what he saw that 
Ire returned home and disposed 
of his business there and brou
ght his family to the Norwich 
area in 1864 and opened a fac
tory about June 10 of the same 
year. In the first season of op
eration lie made 15 tons of 
cheese which was sold for ship
ment to England. The follow
ing year (1865) Hiram Ranney, 
James Harris, George Gallo
way and John Adams built fac
tories... and they produced 40 
tons of cheese for export their 
first season. It is presumed

that a season was the time 
cattle were on grass as in those 
days cows yielded little milk 
when confined to the stable.

In 1866, within two years of 
the opening of the first factory, 
plans were underway for an un
dertaking of great magnitude, 
the making of the Big Cheese. 
An organization known as the 
Ingersoll Cheese Manufacturing 
Company of Oxford County was 
organized for making the larg
est and best cheese ever to 
cross the Atlantic to England to 
compete with the then long est
ablished American factories who 
had a monopoly on this market. 
If Canada was to get its’ share 
it would have to send some
thing spectacular and of excell
ent quality that could be exhib
ited in the British Trade Fairs. 
Therefore the sole aim and pur
pose of the Ingersoll Cheese 
Manufacturing Company was to 
firmly establish a market for 
Canadian Cheese in England.
PLANS LAID

Plans were made in 1865 for 
the making of the cheese in 
1866 and in the early days of 
June Hiram Ranney, James 
Harris and George Galloway all 
arranged to make cheese on the 
same day. This cheese was 
made and put into the press in 
each factory and was in 60 lb. 
cheese and was pressed for 48 
hours. Then all the.cheese was 
taken to the Harris’ factory, 
which was located just south of 
the corner of the second con
cession and what is now No. 19 
highway in West Oxford. The 
well of this factory is still to 
be seen here and the Harris 
home still stands at the junct
ion of 401 and No. 19 highways 
on the high ground overlooking 
the factory site.

When the cheese arrived at 
the Harris factory it was all 
put through the curd mill under 
the watchful eye of Robert Fac- 
ey, the head cheesemaker, who 
had learned (he trade with-Mr. 
Ranney. possibly in the United 
States. His assistant was Miles 
Harris. The cheese was all cut 

I in small tubes in order that it 
could be properly salted for

safe keeping and proper cur
ing. When the salting was com
pleted it was put into a large 
metal hoop and when it was 
filled it was put under (he pres
sure of six large screws which 
were tightened the same am
ount on each screw so that equal 
pressure was exerted on all 
points of the hoop. The cheese 
was kept under pressure for 
eigiit days and turned twice a 
week by a special mechanical 
device specially made for the 
job. The finished cheese weigh
ed 7,300 pounds and was 21 feet- 
ir diameter.

SHIPPED TO ENGLAND
This cheese was shipped from 

Ingersoll on’August 28 '̂1866 to 
the New York Stale Fair at Sar
atoga, being hauled to Ingersoll 
on a special lumber .wagon as 
no ordinary wagon could carry 
this load. After being on display 
at Saratoga it was loaded -a- 
board ship al New York’ and 
shipped to England and was ev
entually sold to a Liverpool 

i cheese, merchant. By all reports 
। this cheese achieved its object- 
live as in a few years Canada 
। was shipping over .300,000 boxes 
, of cheese to England annually.
I This was not the largest cheese 
over made in Canada as .Mam
moth Cheese was made later ir 
eastern Ontario. These' facts 
were obtained from an early 
issue of an Ontario Milk Pro* 
dueer in the Ingersoll Public 
Library and the article was by. 
James A. Crawford.

The township of West Oxford 
was originally part of the terri
tory known as Oxford on the 
Thames and in 1798, West Ox
ford became one of the first 
townships of the county. T h e  
township of Dercham -was at
tached to West Oxford for ad
ministrative purposes until 1832. 
The (ownship was firsUsurveyed 
in 179.3 when Augustus Jones 
partially surveyed the town
ship. Later in 1825 Mahlon Bur
well completed this survey. Pri
or (o 1800 the following were 
granted land: Benjamin Loom
is, Thomas Dexter. Samuel Can- 
field, Jr., Luther Haskins, Jam 
es Hopkins, Eliza Scott, Samuel 
Canfield, Sr. and Allen S^ge. 
Major Thomas Ingersqjl was'en
trusted with the task'of settling 
the township. lie and/Bcnjamin 
Loomis were the first to move 
in coming about 179^ Ingersoll 
brought with him --two cows 
which wore possibly the, first' 
(wo in the county .*J"The first 
white child born in the townsHip 
was in 1801. The fir^t'lot sold 
by the government \Vas lot 9 
concession I. sold 'to Nicholas i 
Brink at 15s per 4cre on May, 
1. 18.30, The second lot ‘rCgis-i 

i (ered in the county was in Au’s I 
township on December 22/1800,1 
when Thomas Dexter/’ e.f- ’•hr ' 

' I - . n  L.UUOQ̂ In - I he (list-' 
j rict of Niagara transferred lot 
i No. 6. concession 2 to Luther 
| Haskins. From (his we find that 
all who received land,, grants 

I did not remain in the town
ship

S E M r i M t L  f t - l c U t e v U



The poet 
w ho serenaded 

a th re e -to n  cheese 
or w hy 

8 am proud 
to  be C anadian

BY ALEXANDER ROSS

ODE ON THE MAMMOTH  
CHEESE

IV e have seen thee, Queen of Cheese, 
Lying quietly at your ease, 
Gently fanned by eveni. g breeze, 
Thy fair form no flies dare seize.
All gaily dressed soon you’d go 
To the great provincial show 
To be admired by many a beau 
In the city of Toronto.
Cows numerous as swarms of bees 
Or as the leaves upon the trees 
It did require to make thee please, 
And stand unrivalled, Queen of 

Cheese.
May you not receive a scar as 
We have heard that Mr. Harris 
Intends to send you off as far as 
The great world’s show at Paris.
Of the youth, beware of these,

, For some of them rudely squeeze 
And bite your cheek, then songs and 

glees
We could not sing, Oh! Queen of 

Cheese.

Wett t/iou suspended from balloon, 
! You'd cast a shade even at noon, 
' Folks would think it was the moon 
| About to fall and crush them soon.

. The poem on this page is only a 
] sample, although probably the finest 

example extant, of the work of 
James McIntyre, a man whose 
genius deserves far more attention 
than it’s received.

I first discovered McIntyre five 
• or six years ago, and became so 

enthused that I wrote a magazine 
article about him. He is unquestion
ably the worst poet Canada has ever 
produced. His verse is so bad that 
there is actually a certain grandeur 
to it. I have read and re-read ODE 
ON THE MAMMOTH CHEESE dozens 

j of times, and each time I discover 
j new delights, new facets of Mcln- 
; tyre’s brilliance. It is one of the 
। few poems I have bothered to mcm- 
| orize, because I consider it to be 

one of the worst poems — perhaps 
| the worst poem — in the English 

language.
• This is a uniquely Canadian 

achievement, and as such deserves

McIntyre: obsessed with cow dung

to be recognized. McIntyre’s work 
should be available in grade school 
textbooks. They should stage an 
annual James McIntyre Chccse-and- 
Poclry Festival down in Ingersoll, 
Ontario, where McIntyre lived from 
around I860 until shortly before his 
death in 1906. The Canada Council 
should subsidize a facsimile edition 
of his collected works, and it should 
be displayed on coffee tables in the 
lobbies of all our embassies abroad. 
Hell, there should even be an an
nual governor-general’s award for 
rotten poetry — the McIntyre Prize, 
we could call it. I’m proud to be a 
citizen of the country that produced 
such an incredibly lousy poet as 
James McIntyre.

It’s old news by now that Canada 
is a big poetry-consuming country. 
Cohen, Layton, Nowlan, Purdy et al 
all sell astonishingly well when their 
verse appears in book form. We 
also seem to have produced a dis
proportionate number of excellent 
poet-musicians — Cohen (again), 
Joni Mitchell, Gordon Lightfoot, 
Neil Young, Ian Tyson.

But what is less appreciated is 
the fact that Canada may also lead 
the English-speaking world in the 
production of bad verse. The edit
orial pages of almost every Cana
dian newspaper still publish con
tributions from lady poets with 
names like Marjorie McFetridgc 
Campbell or Winifred Soames Mc
Fetridgc or Edith McFetridgc Rawl
ins, and some of their work is al
most as bad as McIntyre’s.

But not quite, for McIntyre was 
a true primitive. Many of our mod
ern bad poets give you (he feeling

•j f i
. , 
j . - i

ZI 
n;l< 
noil 

that they’ve had to struggle to be-^f 
come as bad as they are. But Me-; 
Intyre’s genius is as effortless andn  
natural as a pile of cow dung in 4;. 
daisy-strewn pasture. p

That simile, by the way, is one.,, 
(hat MacIntyre himself might have* 
favored. Like all truly great poets,, 
he had a theme that obsessed him { 
all his life. His theme was coy/ 
manure, and the economic w onder^ 
that sprang from it.

Ontario’s Oxford County, yp^;/ 
see, was a depressed area early in^ 
the 19th century. The land had 
been logged off and farmed out. Ip j 
order to replenish the soil, local,, 
farmers started dairy herds. Ana,, J 
as a by-product of that exercise in ' 
soil reclamation, they started makingxj 
cheese.

It was the beginnings of a Cana
dian industry that exists and pros^)( 
pers around Ingersoll to this day. r

McIntyre, who ran a furniture,, 
stoic and undertaking parlor in,, 
Ingersoll, celebrated that Wirf^ 
schaftswunder with an epic called 
OXFORD CHEESE ODE: 3

A few years since our Oxford 
farms

were nearly robbed of all their 
charms

O’er cropped the weary land grew 
poor

And nearly barren as a moor
But now their owners live at ease 
Rejoicing in their crop of cheese.
This is one of McIntyre’s greatest 

poems, but ODE TO THE MAMMOTH 
CHEESE is unquestionably his master
piece. He wrote it in 1866, when 
the farmers of Oxford County con
structed a cheese that weighed three 
tons, and sent it to the New York 
State Fair. Three years later, after 
it had ripened awesomely, they sent 
it to the International Exposition in 
London. It was a truly epic event 
in the history of Canadian agricul
ture, but McIntyre’s commemorative 
poem does justice to it.

McIntyre was not one of your 
mute Miltons. He had faith in his 
own genius. When Shelley died, it 
is said, he dashed off a note to 
Wordsworth: “Now there arc only 
two of us left.” 1 _ □
____ ; n 1 > _  • ________f  °  n r  ao 41*»
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THE BIG CHEESE

Th!? first big cheese of which 
there is a record was made in 
England in the chedd^r cheese 
district of SomeYsdU This was 
in 18̂ 0. It required the milk of 
750 cows on one day. The cheese 
was rather odd in shape being 20: 
feet high ’and < 9 feet in 
circumference. It weighed. 1232 
p o u n d s • 11 wja $ known I as 
England’s Mena ter 'cheese arid 
was made for and presented as 
a wedding ;r gift to > .Queen 
Victoria.-. . T  V

In i ^ . t h e  first big-Canadian 
• cheese^ ^he cheese
v as the first cheese
factory.and yvas located in the 
Ingersoll; .district oh ’ the east 
side of.fhegravel road. This big 
cheese; weighed 7300. founds. It 
was 6 feet 10 inches' diameter, 
and three’feel high, It.w^s made 
from. \  eiird ^.qssembfejifronT 
thtree factories,, at th a t , tihie 
operated. b y Jrim.es |  
Hiram Ranney a n d ' George 
Ganoway • h J s i  T ’/./■' 
{ The forfri- p i . • was
pressed 'was.'
Farms I m p le m ^ .^  of; 
Ingersoll who ̂ e r e '. ( h |e ? ^ ^  
the hew industry, ‘This f|rih alsb 
constructed a d<ivis0; by yvhich; 
the big. cheese c o u i^ ^ .tu rn e ^  
every.other day By ope than' Six? 
pressure schewaj 5vere,.ps1ed;tp. 
p ress. -the.. cheese; - 
\vas..fire t^xhlbitqd '^  
York State Fair 
then shipped lb Englapd^ 
it was exhibited mariy^.fimeg 
and - .eventually?
. Liverpool buy^^
>> The ' cheese?;was T of TgOod 
quality! and was.the fprerynner? 
of ■:• Canada';? ̂ e x p ^  
trade ' 1 g \

! From
Ireland,, while operating' ? the? 
Galloway, factory-ma^p ̂ eyeraQ 
large 4 ^ s e s ; $ i p o ^
Sir, Thomas Liptoh,; England, 
These cheeses weighed ^.from 
5000 to 3500 poqhdS; There Were 
hau le^o  the statlonat Jhgefsbil; 
by teatria ; driven ? by/. Frank? 
Folden and Henty Merril/ who; 
worked for Walter -Francis at? 
that time. A heavy milk truck,' 
belonging to Robert William

son, a m iller in Centerville, was 
borrowed for the hauling. Henry 
M errill drove the lead team.

In 1892 an exceptionally large 
cheese was made in the town of 
Perth?yin Lanark County. This 
cheese was made for advertis
ing purposes at - the World’s 
Fair, in Chicago, 1893. This 
cheese was known as the 
Canadian Mite. It weighed 22000 
pounds. It was six feet high and 
28 feet around. Curd was 
collected for three days from 
factories in Lanark County for 
the making of this mamotn 
product. It required the m ilk of 
10000 cows for one dav or an 
amount of 207,000 pounds. It was 
made under the supervision of 
J. A. Ruddick, Dairy Commis
sioner and George Pablow, 
instructor at the Dairy School in 
Kingston.

HANDLING AND 
TRANSPORTING THE 

MASSIVE CHEESE

This was a d ifficult cheese to 
handle. Having been* made in a 
freight shed in Per?th, it was 
necessary to remove the side of 
the shed to permit loading it on 
two especially prepared flat 
cars for transporta tion  to 
Chicago.

After placing it  in the Dairy 
Exhibit Building at the fa ir it 
broke through the floor. News
papers grabbed this incident 
and Canada secured much free 
advertising. The cheese was one 
of the main attractions at the 

fair. It was purchased by Sir 
Thomas Lipton, of England, 
who on hearing a rumour that 
the cheese had gone bad, 
cancelled the purchase. It was 
then bought by Jubal Webb a 
caterer from England.

In Sept. 1945, the Lanark 
County Cheese Producers erect
ed a monument to commemo
rate the record of this cheese. 
The National Dairy Council of 
Canada supplied a plaque to be 
attached to the memorial. 
Engraved on the upper portion 
of the monument are the words 
“ The M am m oth Cheese, 
Canada, Weight 22000 pounds. 
The plaque bears the following 
inscription; “ Erected by the 
Lanark County Cheese Produc- 

,ers in recognition and apprecia
tion of the services of all those, 
who through, legislative, ed-. 
ucation, commercial, or indust
ria l leadership or activ ity, did 
lay the foundations and did 
guide the uplifiting of the Dairy 
Industry in Canada.1’

In 1919, in the State of 
Wisconsin, the largest known 
cheese was made. It  was eight 
feet high and ten feet ini 
diameter. I t  weighed 31964 
pounds or almost 16 tons. It was 
valued at $16000.

In 1964 a cheese made in 
. Wisconsin 14 feet by 6 feet by 5 
feet was weighted at 17>/z tons, 
at the New York W orld’s F a ir - 

’.it required 170,000 quarts of 
m ilk. This project amounted to 
the m ilk of 12000 cows for one 
day and was purchased by

. the Borden Company.
Another mammoth cheese 

was made in 1953 for the Quebec 
Provincial Fair, held in Quebec 
City. This cheese was seven feet 
by seven feet and weighed 12000 
pounds. It  was sold to the Kraft 
Food Company for $5000. and in 
.1956 a 11,915 pound cheese Was 
made in Michigan neat Flint.

i-v&eR S O U L  T i ^ e s
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LARGEST CHEESE MANUFACTURED AT INGERSOLL

Oxford County factories in 1866 made for the British 

market the largest cheese that ever crossed the Atlantic 

ocean, weighing 7 000 pounds.

The big cheese was made in 1866 by the Ingersoll Cheese 

Company, with a factory at Harrietsville which joined with 

three of the best factories of the county for that purpose -- 

those of Hiram Ranney, James Harris and George Galloway. 

The cheese makers employed were Robert Facey, Miles Harris 

and Warden Schell. The cheese was first made at each of the 

factories and pressed into cheese of about 60 pounds. 

It was then taken to the factory of James Harris, cut up 

and put through a curd mill and ground into small pieces 

so that it should be evenly and properly salted in order 

to ensure the proper curing. It was then put into a large 

hoop manufactured by the Noxon Company of Ingersoll, built 

with 10 bolts which operated at the same time, and the 

construction was so arranged that the weight of three and a 

half tons was turned over once a week.

It was shipped from Ingersoll on August 23 to New York 

State Fair at Saratoga, and then to England, where it arrived 

in good condition and was shown in a number of street parades.

About 300 pounds was sent back to Ingersoll and dis

tributed among interested parties, who found the quality 

satisfactory.



At the time of the shipping of the mammoth cheese it 
required five teams of horses to pull the cheese into 
Ingersoll for railway shipment, and a big parade formed to 
accompany it. Riding behind the cheese were Messrs. Chadwick 
Phelan, and Caswell the latter being the first exporter of 
cheese to England.

This mammoth cheese took 55 tons of milk, or one milking 
of 7 000 cows. It stood 6 feet 10 inches in diameter, 
3 feet in height, and about 21 feet in circumference.

Edwin Bennett
465 Vincent Street
Woodstock, Ontario
N4S 5M9



Ingersoll townsfolk send off their Mammoth 
Cheese to the New York State Fair of 1866. Seven 
feet in diameter, it weighed 7.000 pounds.



Big Cheese
Put Oxford
On The Map
Imaginative promotions to 

boost export trade were not con
fined to recent years; an origi
nal idea that involved a heavy 
gamble resulted in the Big 
Cheese, a spectacular produc
tlion from the cheese factories 
of Oxford that gave a hefty slice 
of British cheese markets to 
Canada.

The Big Cheese weighed 7,300 
pounds and measured 21 feet in 
diameter. The remarkable fact 
is that it was produced in 1866 
when cheese factories were pri
mitive and special facilities 
were few.
FARSIGHTED

Cheese making was in its in
fancy in Oxford but a few far
sighted producers saw a pos
sible rosy future if the superior- 
■tliy of the local product could be 
established. The early produc
ers included Hiram Ranney, 
James Harris and George Gal
loway, who began to envisage 
the big scheme almost a year 
beiore it could reach fruition.

Synchronizing efforts, they all 
arranged to make cheese on the 
same day in the summer of 

.1866. This cheese was put into 
the press in each factory, in 60- 
pound units, and was pressed 
•for 48 hours. All the cheese was 
-then taken to the Harris factory 
near the corner of the second 
concession and what is now; 
Highway 19 in West Oxford.

CURD AI ILL
Here it was put through the 

curd mill under the watchful eye 
of Robert Faccy, the head 
checsemaker, who had learned 
the trade with Mr. Ranney. His 
assistant was Miles Harris. The 
cheese was cut in small cubes to 
be salted for proper curing. It 
was then put in a large metal 
hoop and put under the. pressure 
of six large screws with equal 
pressure on all points of the' 
hoop. The cheese was k e p t '  
under pressure for eight days | 
and turned twice a week by a 
special mechanical device.

There is no record of the su
spense of this period or of the 
jubilation when the enormous 
cheese was removed ami judged 

lo be a fine example of the 
cheesemaking science. It was 
hauled to Ingersoll on a special 
lumber wagon as no ordinary 
wagon could carry (his load. The! 
huge round was shipped from 
Ingersoll on Aug. 23. 1866, to the; 
New York Stale Fair al Sara-; 
toga.
HIDE Al TEM ION

Here it drew wide attention 
and was subsequently loaded 
aboard a rhip at Now York and 
transported Io England for dis- 

’ play at the British Trade Fair. 
‘ Eventually if was sold lo a 
■Liverpool cheese merchant.

The c h e e s e  appeared to 
achieve its objective of stimulal-i 
iug interest in the Canadian 

■ product because within a few 
- years Canada was shipping over 
■ 300,000 boxes of cheese to Eng
land annually.

An even larger cheese, was 
' made in the (own of Perth in 
-.1893. 'Phis weighed 26,000 pounds 
_ and went lo (he Chicago 
' World’s Fair. However, the Big 
Cheese of nearly 30 years earli
er had broken ground in a 

/novel manner and a historical 
" plaque to mark the achievement 
/was erected near the. site of the 
.Harris factory.
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BY MARJ GARLAND

Cheese and  Wine 1865
Gourmets claim that the piquancy of an aged Cheese isi 

the only food with which to appreciate good wine.. 
Therefore it is only natural that Cheese and Wine should be 
served with each other.

Oxford County carried a “gourmet tag” as early as 1865 
because of a Winery on Tunis Street in Ingersoll and a 
Cheese factory on the corner of Cashel and Henry Street 
(now known as Skye Street).

There was also a cheese factory in West Oxford owned by 
James Harris. It was at the James Harris factory that a 
meeting was held on April 15, 1865, attended by about 20 of 
the farmers of the district, who agreed to bring cheese into 
the James Harris factory for curing.

The result of this meeting was the formation of the 
Canada Cheese Manufacturing Company. Thus James 
Harris introduced the branch factory system for curing 
cheese, into Canada. By 1867 the company had five 
factories and two large curing houses with further 
expansions planned.

This company was later expanded for the purpose of 
making the “Big Cheese” we have all heard so much 
about.

The men responsible for the “Big Chsese” were not only 
cheesemakers but included four business men from 
Ingersoll. Charles E. Chadwick, banker (Ingersoll’s first । 
bank manager)- James Noxon, foundryman; Daniel 
Phelan capitalist; and Adam Oliver, Mayor of Ingersoll. 
These four business men joined together with cheese 
factory owners Messrs. Ranney, Harris and Galloway. The 
men responsible for the actual manufacturing of the “Big I 
Cheese” were RobertFacey, Miles Harris, Warren Schell,' 
and James A. Crawford. Hie facilities of all three cheese 
factories were necessary to complete this huge cheese.

The “Big Cheese” weighed 7000 lbs, it was six feet, eight 
inches in diameter and three feet in height. Forty yards of 
wide cloth were required to properly wrap it. James Noxon 
and C.)?. Hall produced an ingenious piece of machinery 
which allowed this tremendous weight to be turned with 
ease.

This great cheese after being paraded through the town 
in triumph on a wagon pulled by six heavy draft horses.had 
its mellow goodness displayed at numerous fairs, the first 
being the New York State Fair at Saratoga in 1866. The 
cheese was described as one of the wonders of the world.

While on holidays this summer I discovered there was 
another immence cheese made in Ontario. This cheese was 
supposed to have been the biggest cheese ever made, was 
made by Balderson men in the County of Lanark.

It weighed 11 tons was six feet tall and measured 28 feet 
in circumference. It required the milk of 10,000 cows for 

one day; it was made at Perth, Ontario, with 12 district 
cheese factories each contributing two days curd.

After wintering in Perth, the cheese was then taken to 
Chicago on a special train supplied by the C.P.R.

When the cheese arrived at its destination and was 
placed with the rest of the Canadian exhibition it crashed 
through the floor, causing such a sensation the episode was I 
reported in many of the newspapers of the day. It had to be * 
removed to another building with a specially reinforced 
floor. This cheese was part of Canada’s exhibit at the 
World’s Fair in Chicago in 1893.

Just as a cheesemaker can gain fame by the excellent 
out put of his product because of flavor, there exists a 
similar situation in the wine making industry. Both 
products depend upon fermentation and know how about 

/ o
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Picturesque 
. „ a large crew

From Travels in Amenta by George Farion

The growing population of the towns and cities increased the de
mand for milk, butter, and cheese. In several sections of the prov
ince, Oxford County in particular, the daisy industry was

; beginning to thrive. In 1866 the “Big Cheese", which was pro-

82 FOOTPRINTS IN TIME—ONTARIO

duced near Ingersoll, was shown at the Provincial Exhibition. 
It was an example of the skill of the dairy industry of the 
province.

. . . The size of this remarkable cheese is six feet ten inches in dia
meter, three feet in thickness, and twenty-one feet in circumference. 
It weighs about 7,000 lbs., or three tons and a half. In the manufactur
ing of it there were nine milkings from 800 cows, or about one milking 
from 7,000. In weight the milk would amount to about 35 tons. The 
time occupied in making the cheese was four days and a half. . . . The 
cheese being made, it became a matter for consideration how so large 
a cheese, liable as it was to injury, could be moved from place to place, 
as might be desired, with safety; and it was concluded to construct a 
car upon which it should be placed and securely fastened, henceforth 
to become an inseparable appendage of the mammoth cheese in all 
its future career. It may be remarked as an evidence of the knowledge 
and skill of the manufacture, that not an accident of any kind has be
fallen the cheese to the present time, that it is as perfect in shape as 
when first taken out of the hoop, is of as fine a colour and has the ap
pearance of being of as good a quality as any cheese on exhibition. . . . 
It may be remarked in connection with the cheese, that the manufac
turer, Messrs. Harris & Co., are the largest manufacturers of cheese in 
the Province. Their establishment is one of the most complete and ex
tensive in the county of Oxford, and will turn out this season about 
100 tops of cheese, which, in the market, has the reputation of being 
equal to the best American cheese imported.

From The Canada Farmer, Oct. 1, 1866

Early Industrial Development

The early factories reflected the pioneer nature of the country. 
They processed the products of field and forest, and made goods 
which would be most useful to the pioneer. Gradually, the 
variety of factories, and their output, increased. The following 
summary, printed in 1858, gives a good picture of manufacturing 
in the province.

Nature of Bu
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HOW BIG IS MAMMOTH?
By ART WILLIAMS

The historic plaque lor Ox
ford’s “Big Cheese” has finally 
been placed where it can be 
observed by the travelling pub
lic without endangering the 

olives of the searchers.
It is located on the cast side 

of Highway 19 north of Highway 
•101 directly west of the sight of 
the Harris Cheese Factory, 
■which has lasted for almost 
three quarters of a century.

This controversy has existed 
between the County of Oxford 
and the Town of Perth, over 
the merits of the Big Cheese 
against the “Mammoth Cheese”

This controversy has not al
ways been carried on in friendly 
•rivalry. When the Milk Produc
ers first organized they met in 
Ingersoll, later they split and 
formed an east and west group.

They set up two cheese boards 
a condition which did not help 
the cheese industry. Eventually 
the hatchet was buried and a 
common cheese board formed 
with auction centres at Stratford 
and Belleville.

For those who are not aware 
of this controversy let me ex
plain what it is all about. In 
1866 Oxford County produced 
the “Big Cheese” which weighed 
7,300 lbs. In 1893 Perth produced 
“The Manmoth Cheese” which 
weighed 26,0001bs.

Both cheeses were produced 
to create an interest in Cana
dian cheese abroad, which 
they did.

The Oxford Cheese got to Eng
land and was exhibited at the 
British Trade Fair. The Perth 
cheese went to the Chicago 
World’s Fair, here it was 
awarded the Exposition’s Dip
loma and Bronze Medal. The 
question since that time has 
been “Which was the greatest 
Cheese?”

Over the years a number of 
stories have circulated through 
Oxford claiming that the Big 
Cheese spoiled and was not'sold 
as claimed. A similar story is 
told in Perth about the Man
moth Cheese, and as the story 
goes that is why Sir Thomas 
Lipton withdrew his offer to buy 
the cheese at Chicago.

IN PERTH, replica of Mam
moth Cheese containing h i s-

toric site plaque stands be
side tourist information booth.

Harvey Farrington opened the 
first co - operative cheese fac
tory al Norwich on June 10, 
1861. In the first year of opera
tion he produced 15 tons of 
cheese which was exported to 
England.

Others started cheese factor
ies almost as fast as buildings 
could be erected In 1866 within 
two years of the opening of the 
first factory plans were under 
way for an undertaking of great 
magnitude, -. the making of the 
big cheese.

An organization known as the 
Ingersoll Cheese Manufacturing 
Company of Oxford County was 
formed to make the Big Cheese 
which was to be the largest and 
best cheese ever to be exported 
from this side of the Atlantic.

Their chief opposition at this 
time was the American cheese 
makers who enjoyed a monopoly 
on the trade. It was decided that 
if Canada was to penetrate this 
monopoly it would not be ac
complished through the regular 
channels, something spectacular 
was necessary.

The answer was a Big Cheese 
such as had never been seen be
fore. This cheese would have to 
be exhibited at the B r i t i s h  

Trade Fair if if was to be seen 
by the greatest number of buy
ers.

Planning actually started in 
1865, but unknown to the pub
lic. It was not until all ar
rangements had been com
pleted that the farmers who 
were to supply the milk knew.

Hiram Ranncy, James Harris ' 
and George Galloway all agreed 
to make cheese on the same day 
al their own factories. This '  
cheese was to be put into the 
press as 60 lb. cheese and press
ed for 48 hours, and then taken 
to the Harris factory.

When the cheese arrived it 
was put through the curd mill 
under the watchful eye of Rob
ert Face.y the head cheese 
maker, who had learned the 
trade under Air. Ranney pre
sumably in the U.S.A. His assis
tant was Miles Harris. The 
cheese was cut into small cubes 
so it could be properly salted, 
for safe keeping and proper cur
ing. When the cutting and salt
ing was completed it was placed 
in a large metal hoop. It was 
pul under pressure of six large 
screws each being tightened to 
equal tension so a constant pres
sure would be maintained at all 
times over all the cheese for 
the eight days it was to remain 
in the press.

The cheese was turned twice 
a day by a special device built 
for the purpose. The finished 
cheese weighed 7,300 lbs. and 
had a diameter of 21 fl.

, O t + e U /  i



The mammoth or big cheese was made in Ingersoll in 1866 and involved cheese 
from several area factories. The cheese was six feet, 10 inches in diameter, three

hand in his pocket, ingersoll Mayor Adam Olive
to the left of the wagon. Hiram Ranney is wearing

feet high and weighed 7,300 pounds. This photo was taken in Congress Springs whiskers, and Daniel Phelan is at the extreme
Saratoga, New York. James Harris is standing at the front of the wagon with one



Ingersoll is famous for its cheese and 
perhaps one of the finer moments in its 
history is the making of the mammoth or 
big cheese. Produced in 1866 at several 
local cheesemaking factories, the big 
round cheese measured six feet 10 inches 
in diameter and three feet high. It weighed 
7.300 pounds.

The big cheese was the brainstorm of 
several local men involved in the cheese 
industry. At a meeting in the offices of the 
Niagara District Bank in 1864, the proposi

SiG eB  OS aK 

tion was put forward to create a large 
cheese. Its purpose would be to advertise 
the excellent quality of Canadian Cheddar 
cheese.

The men had gathered at the bank in an 
effort to bring dairymen of the district 
together in a co-operative system of 
making and marketing the product of the 
factories.

Present at the meeting were Chairman 
James Noxon, of Ingersoll, C.E Chadwick, 
bank manager and secretary ci the group, 
James Harris, of West Oxford, Edwin 

Casswell, of Ingersoll, Harvey Farrington 
and H.S.Lossee, of Norwich, Daniel 
Phelan, of Ingersoll, George Galloway, of 
West Oxford, Charles Wilson, of Dereham, 
Robert Facy, of Inersoll, and Benjamin 
Hopkins, of Brownsville. Missing were 
Thomas Balantine, of Stratford, and D. 
Derbyshen, of Brockville.
Harris Factory, with curd from the Hiram 
Ranney and the George Galloway fac
tories. The curd was brought into the 
Harris factory and processed there, taking 
two days to make the big cheese and put it 

seared ©mfete
The cheese making operation was a 

difficult one. With any deviation in the 
routine, a different flavor was created. The 
process itself has differed little from the 
time when workers in the late 1800’s served 
on the cheese production line.

Rennet was a necessary ingredient to the 
process. The extract was taken from the 
stomach of a calf. When the somach was 
dried, the curdling agent was taken.

Rennet was added to the milk, brought to 
“blood heat.” With the rennet, the milk 
curdled and the curds and whey were 
separated. The whey was then drained off 

while the curd was finely cut, seasoned 
with salt, and put in a lever press. This 
removed the balance of the whey compact
ing the curds into a solid block of cheese. In 
this last stage, a cloth was placed around 
the cheese, which was then set aside to 
cure. The whey, meanwhile, was sent back 
to the farmer to feed his hogs.

Eleven pounds of milk are required to 
make one pound of cheese. Cheese is an 
excellent source of high quality protein. 
For example, the protein found in a inch 
cube of cheddar equals that in one seven 
ounce glass of milk.
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The early days in Cheesetown
BY TOM DURALIA

About 134-years-ago, Hiram and Lydia 
Ranney first began marketing their cheese 
successfully.

The couple set up a 56-acre farm in the 
Salford area in 1834. and as with many 
pioneer families, had been making small 
batches of cheese for their own use 
whenever possible.

On some of the larger farms, where more 
cheese was made than could be eaten by the 
family, that surplus was sold.

During the first five years the Ranney’s 
lived in Canada, Mrs. Ranney taught at a 
local school house, becoming the first 
documented teacher in the area, while her 
husband diligently worked at clearing his 
land and building a cattle herd.

By the 1850s, the Ranney farm had grown 
from 50 to 700 acres and they had a sizeable 
herd of cattle from which Mrs. Ranney used 
her expertise to make cheese.

But though families such as the Ranneys 
and the Wilsons, who lived about three miles 
south of Ingersoll, made cheese for others to 
buy. it wasn't until Harvey Farrington 
moved to Oxford County that things really 
started to pick up.

Mr. Farrington was a cheesemaker in 
Herkimer County. New York. However, he 
was unhappy with the conditions that 
existed in the U.S. at the time, and after 
visiting Canada, found" Norwich to be an 
ideal location to set up shop.

Oxford County was especially attractive 
to dairy-minded people because ol its 
abundance ol streams, its rolling hills and 
its natural shade.

Mr Farrington sold his U.S. business and 
came to Norwich in 1863. where he began to 
erect a factory for the sole purpose of 
cheesemaking.

Mr Farrington's actions were about to 
revolutionize the cheese industry in Oxford, 
and before long factories were springing up 
all over the country.

There have been other claims made as to 
who actually had the first factory, but by 
1867 there were over 40. including branches, 
in Oxford County.

One of those factories was owned by 
James Harris, who built his just outside of 
Ingersoll on Highway 19 in 1865, the 
undisputed first factory in the Ingersoll 
section.

Mr. Harris was born in 1824, and during 
his teenage years often visited the Ranney 
household where he courted and eventually 
married their daughter, Julia. Early reports 
hint that it  was these visits that provided 
him with the vision and insight into starting 
up the James Harris Factory.

Whereas Mr. Farrington moved the 
cheese industry with leaps by introducing 
the factory concept, Mr. Harris further 
refined that idea with branch factories, also 
in 18G5. With branch factories, every farmer 
need not make hos own finished product, but 
would bring his cheese to a parent factory 
for curing and marketing, thus increasing 
productivity. The first branch cheese fac
tory in Canada took the name of the Canada

This photo of the Mammoth Cheese was taken |ust before it was carted to New York Stale Fair in 1866.

Cheese Manufacturing Company.
And in 1867, a prestigious dairyman’s 

convention came to Ingersoll, which result
ed in the formation of the Canadian 
Dairyman's Association.

A plaque located at the post office 
commemorates Oxford County’s achieve
ments in having the first cheese factory in 
Canada, the first cooperative factory sys
tem and the formation of the Association.

Aside from the big names of Harris, 
Ranney and Farrington, Edwin Casswell. 

who settled in Ingersoll in 1850, is attributed 
with getting Ingersoll known for its fine 
dairy products. He played an active role in 
tiie cheese industry as a buyer and exporter, 
and in 1865 purchased and prepared for 
shipment at Ingersoll, the first boxes of 
Ontario cheese that were exported to 
England.

For many years he was the representative 
of the Oxford County cheese industry in 
Great Britain, and was credited with 
securing the country’s in itia l success in the 

British market at a time when Canada's 
direct trade with Europe had previously 
been confined to the selling of wood, fish and 
furs.

1866 was truly the beginning of the cheese 
export business, as more and more farmers 
were becoming involved with cheese, which 
was proving to be more profitable than 
grain crops.

Cheese production increased from about 
10 tons in 1861. to 110 tons in 1865 and 52H tons 
in 1866. to 1.366 tons in 1867.

The charm of Ingersoll's Big Cheddar
BY KIM DURALIA

It was a cheese much like other cheeses 
Iieing manufactured in the mid-1800s by the 
Harris. Ranney and Galloway factories in 
and around the Ingersoll area.

It was made with the patience and care of 
expert cheesemakersand was the highest in 
quality, as nothing less was acceptable.

Hut unlike, other cheese, this particular 
round took 35 tons of m ilk to make 
i mathematically speaking, that is. the 
equivalent to the product of a single milking 
of 7,000cows). and when finished weighed a 
hefty 7.300 lbs . was 21 feet around and 
measured 3 feet high.

It definitely a "b ig  cheese." the biggest, 
m fact, that had even been made

It was manufactured in June, 1866, at the 
factory of James Harris, which was located 
just east of where the Elm Hurst now sits, 
sits.

The Big Cheese, or Mammoth Cheese as it 
was referred to then, was a cooperative 

effort between a number of individuals who 
wanted Ingersoll on the world map as the 
hub of the dairy industry and home of the 
world's finest cheese.

The advertising extravaganza captured 
the imagination of all cheese aficionados of 
the era. and was prim arily because of the 
efforts of James Harris of Ingersoll. Hiram 
Ranney of Salford and George Galloway of 
West Oxford, and those under their com
mand.

The three factories arranged to make 
cheese on the same day. and once prepared 
in 60 lb chunks, all were brought to the 
Harris factory, where a special area had 
been set aside for curing and pressing.

The individual chunks were ground into 
small cubes through a curd m ill and salted 
to ensure its safe keeping and proper curing. 
Once this was completed, an immense steel 
hoop press, constructed especially for the 
purpose by James Noxon of the Noxon Farm 
Implements Factory, was filled with the 
curds

The cover was attached and the entire 

cheese put under the pressure of six large 
screws, that when tightened would exert 
equal pressure on all areas of the cheese at 
the same time Inside the press for curing, 
the gigantic Cheddar was turned twice a 
week with another special device of Noxon's 
allowing one man to complete the task.

Once aged and ready for view, the 
monstrous cheese was ceremoniously load
er! onto a cheese cart and hauled into the 
town s centre by six mighty draught horses.

The Mayor, Adam Oliver, ai d other 
officials, sang the glories of the achieve
ment as a large crowd gathered to pay 
homage to the aw esome cheese, a cheese so 
large that even rats were afraid to approach 
it.

On August 23, 1866. the cheese started its 
world tour, visiting the New York State Fair 
at Saratoga for thousands to view and 
admire. It was later shipped to England for 
die British Trade Fair, where Ingersoll's 
reputation as a cheese centre was firm ly 
established.

The cheese was sold to a Liverpool man. 
who had it thoroughly tested by cheese 
experts before purchase. They found it to be. 
through and through, a very good cheese 
indeed.

James Harris, who accompanied the 
massive cheese to Britain, returned to 
Ingersoll with 500 lbs. of it. which was 
shared amongst the many who contributed 
to its being, such as its makers Robert 
Facey. Miles Harris. Warden Schell and 
James Crawford

A plaque which sits on Highway 19. just 
north of the old factory site, commemorates 
Ingersoll's successful attempt at getting 
itself known as a true cheesetown.

Since the Big Cheese, another was made 
larger still in Perth, Ontario . in 18.92 This 
cheese eclipsed Ingersoll's by weighing l l  
tons, standing six feet high and measuring 
28 feet in circumference In 1893 when Pei III 
displayed it at the World s Fair in Chicago, 
its weight caused it to plummet through the 
floor it was set upon

That's what you get for oneupmanship
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Moved by Mr. Henderson, seconded by 
Mr. Colyer, and

llrfo lm l,—That the seven acres of south 
part of lot No. 15 3rd con., he transferred 
from the Non Resident land Roll and assess
ed to Robert Williamson in the Resident 
land Roll.

Applications from Mathew Ryan, James 
Gibson and John Morris to be exempted
from assessment of their dogs the said 
having been destroyed.

Moved by Mr. Day, seconded by 
Henderson, and

lirnoli'cit,—That the dogs assessed to
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Y. M. C. A. L ECTURE. —At .the instiga
tion of the board of Directors of the above
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livered by our young townsman Mr. C. 
Brock. Subject " INTEMPERANCE AND m

TELLEGENT HEINO.” The meeting was call

one of our beautiful hymns being sung, 
nfior which Rev. W. Scott. Church of 
Finglnml Clergyman, engaged iu a brief 
but pointed prayer. After a few prelim 
inary remarks by tho Chairman selling  
forth tho nature of tho meeting Ac. the

acres of land more than is 
lease.

Moved by Mr. Day,

expressed in his

seconded by Mr.

That Peter Barns assessment
be rendered $126 being 23 dollars anacro 
or 4) acres over assessed according to his 
lease.

Moved by Mr. Col) or, seconded by Mr. 
Henderson, and

HcMltcd,—That the Assessment Roll as 
now revised bo passed by the Court and 
that tho Court of Revision be closed, and 
Council resume.

Council resumed.
Moved by Mr. Day, seconded by Mr. 

Whaley, and
/{evolved, —That the Reeve sign an order

in favor of Edmund Jarvis for the sum of
sixty dollars, bis salary as assessor for the

Moved by Mr. Colyer, seconded 
Henderson, and

by Mr.

Anvern . . . .
Avonbank . . 
Abcrcmii . . .  
Avon .............

. . .  Fairfield East 

. . . Avonbank . . .
Abercorn . . .  

. . .  Avon ............  

. .  Stratford . . .  

. . .  Fox boro........  

. .  . 'Bognrt ........  
. . Balderson ■. . . 
. . . Bloomsburg . 
. . . Bloomfield . . . 
. . .  Burnbrne . . . 
. . . Brownsville . 
. . . Stratford 
. . . Bruceticld . . . 
•••; Burgoyne . . .  
. . . ' Redcarvillo . 
. . .  । Balderson . . .

2695
11(H)

reaching- 
•ssed his 
Duff was 
ly with- 
mg room 
io felt « 
। nd gent 
the muff 
er other 
in to do 
io is un- 
< that it 
» a ship 
rrcH Mhe 
ng their] 
hj«h fW  
tho M y

us ibu

T IA useless for mu to attempt t o ,describe 
the whole of tho arguments brought forth, 
which were \4n cd  and many, but suffice 
it to say, theV were of such'a character as 
to  commend thomsolva to life sound 
judgem ent and reason of every thanking 
man and woman proiout, Wo think 
it would he rather unfair liowcvor to the 
readers of tho CllKONtci.E and especially 

tho young gentleman who lavourod 
us with his theme to pass entirely over 
his remarks without setting forth at least 
one of the ai-gumonts addressed. Mr- 
Brock reasoned and vo  think With n groat 
ileal nf propriety that iho drunkard is 
perhaps tho only sinner who prevents 
.Chrjst, exorcising his saving power, espec
ially the plan who dies intoxicated. The 
murderer whoso hamjs h^vo boon stained 
with ipnopent blood ipay jn hjs last mo- 
m onti upon tho spaffold raiko h i, eyfcs 
heavenward and deeply repeating of his 
ein; find salvation through' fajth jn
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— That tho Reeve sign nti order 
to pay Adain Oliver & Co., account for lum
ber lurnishud in tho year 1874.

Moved by Mr. Henderson, seconded by 
Mr. Day, and

HrjtolMtl,—That tho Reeve sign an order 
in favor of Jnseph Mclutyro or bearer for tho 
xum of ten dollars for building a bridge to 
tbo gravel pit on lot 14 3rd enm

Moved by Mr. Day, seconded by Mr.
Colyer, ami

ltr.Ki>lwd,- -That tho nun of three hundred 
dollars bo appropriated for public improve
ments from tho general funds of the town
ship, to be divided, to tho five divisions in 
proportion to tho anaeavnicnt ami subject to 
tho ordeis of tho several Councillors.

Tho Ib-ove gave the casting vote in favor 
of Robert Oliver as golleotor for the current 
year, in reforenvo to resolutions at-<l amend- 
menta of (Jilt Marcii last.

Moved by Mr.. Wbaloy, seconded by Mr. 
Henderson, nnd

Hr-toli'nl.—That a Rider ba attached to 
By law No. 117 amending the same by IU)I- 
aiitullng tho names of E. A. Nellis in plsoa 
of Thos. Downing I’litbm.-uitor, Hamuli Al
len, iu place of J. J. Mcl-aughlan Fence 
viewer, Thai. Elliott iu place of J . J. Me-" 
Laughlan l'albmastor, Robert .Oliver in 
place of Nelson Carroll collector, and that 
the said Rider h« read a Brat time.

motion of Mr’. Whaley, seconded by 
Mr. Day, Rider to amend By-law No. 117 
read a speoud time.

On motion qf Mf. Colyer, aoconded by 
Mr,, pay, Council went into Commit to of 
tho whole on Rider to amend By-law No. 
117. Mr. Whaley in-t‘ie chair. -•

• Rider to amend By-law No. 117 read in 
committee of the whole.

Moved by Mr. Colyer, seconded by Mr. 
Duun, and .

. J te td trd ,—That H<ler to By-law No. Jl 17 
bo amenjod by inserting, that lbs salary of 
the oolleotor be one anil one eighth per cent 
op aJJ ptonlM ooikcled.' • ■ /  1 t
. 'O n  PifMon fil MF« Ppnof aooomlodby Mr, 
Colyor. Committee >p4a apd peM>0H<;4|5er 
to By law iNo, l l?  witk lba amendjMpl and
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Christ. But, alas, the poor drunkard, 
dyinp, has not, the power to raise even a 
thought toward the place whero Christ’s 

i honour dwelleth but his - intellegance be- 
i pg paralysed .b y  -that diiuon Alchol ; 
ho q je , |n  |the embrace of friends, b is soul 
lesvjhg th.o bod^ fp take its place in that 
o U r n it /o f> o e  w p e ^  |befloum  dieth'not 
a n d f i r *  i»* Jlopquenchod, Bjmilsr 
arĝ j merits to tb (| pom  psed ■ and by the 
sinct attontlon uiMilfo«wd, ihe apdmnce 
WM'evidently dceplydnterested. j A note 

'of tbank»y»s tondered Mr, Brook for tW  
>ffecienf and iule’mtutierln whlph he had 

facfOo-fuU,;bf irt-‘
torert tnd DrufltitqaujV^^
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S P E C IA L  R EPO R T

Dairymen’s Assoc, of Western Ont. — 
a 100-year odyssey of dairy progress
For Canada’s oldest dairy trade association, 

1967 Centennial Year will have double significance 

as members celebrate the 100th anniversary of the 

Association’s founding.

by Allan C. MacNeish

The Dairymen’s Association of 
Western Ontario, organized one 
hundred years ago at Ingersoll, 
Ontario as the Canadian Dairy
men’s Association, was the first 
dairy association in Canada; all
industry in scope and all-Canadian 
in interest. Its primary aim at the 
time of organization was basically 
the same as that of the American 
Dairymen’s Association that had 
been organized at Utica, New York 
several years before; that of the 
commercial production and coop
erative marketing of uniformly 
good quality dairy products for 
export, principally to the lucrative 
and highly selective British market 
in competition with dairy products 
from other countries. Cheese was 
the only dairy product made 
commercially in Canada at that 
time. It was another eight years, in 
1875, before the first Canadian 
creameries were operating, at Tees- 
water, Ontario and at Athelstan 
^nd Helena in Huntingdon Co., 
Quebec; another eight years, in 
1883, before the first condensed 
milk plant was operating in Can
ada, at Truro, Nova Scotia, and 
another twenty years, in 1903, 
before the first milk powder factory 
was operating, at Brownsville, 
Ontario.

Farm Based Cheesemaking
In 1867 there were 235 cheese 

factories in Ontario producing an es
timated 25-million lb. of cheese. 
Two years before, in 1865, there 
were but six commercial cheese fac
tories in Ontario, five in Oxford Co. 
and one in Leeds Co.; with one in 
Quebec, at Dunham, owned by a 
Mr. Hill. In 1864 there was one 
cheese factory, that of Harvey Far

rington at Norwich, Oxford Co., 
Ontario. Before 1864, cheese was 
made in farm factories in what is 
now Canada for home consumption, 
with some few sales to nearby Ca
nadian urban markets; and good 
milking cows were being exported 
to the United States at up to $100 a 
head, with some of their milk being 
imported back into Canada in the 
form of cheese.

In 1867 the commercial system of 
cheesemaking was spreading rapid
ly in Canada, but with many in
experienced and incompetent cheese
makers, some of whom were in 
charge of factories. The cheese was 
largely inferior, being porous, 
honeycombed and with poor keep
ing qualities. It sold at 10 to W it  
less per pound, that is, 10 per cent 
to 15 per cent less than the New 
York State product. The new 
cheesemaking industry was facing 
many other obstacles. One big ob
jection was from the womenfolk 
who up to the time of commercial 
factories had control over the milk, 
yet these same factories were giving 
them a new freedom away from 
drudgery. Grain farmers were be
ing encouraged to change to dairy 
farming in the prospect of good and 
steady returns when their crops 
failed. Roads were frightfully bad 
and a serious drawback to the 
transport of milk, which meant that 
small factories had to be built near 
the source of the milk, with some 
owners operating more than one 
factory. Yet the new dairy associa
tion was able, in time, to correct 
these problems. It was largely re
sponsible for making many new 
roads possible. It helped to save the 
young country from" dire distress; 
it helped to enrich the land, gave 
farmers money throughout the sum

mer season when formerly they had 
none, and did much to bring com
fort and happiness to farm life, to 
inspire hope, and train men and 
women in the profitable arts of 
commercial cheesemaking and but
termaking.

Foreign Market Booms
In the United States in 1867 dairy 

farming was proving to be a good 
money-maker where other farming 
systems were unsuccessful. Cheese 
production was 215-million lb., ..of 
which 160-million lb. was consumed 
in the domestic market, leaving 
some 55-million lb. for export, most 
of which went to Britain. In 1868, 
dairying represented a capital of 
over $600-million; cheese produc
tion was selling for more than $25- 
million, butter production for over 
$100-million, and condensed milk 
factories were starting to demand 
more and more milk.

In 1867, Great Britain was pro
ducing 179-million lb. of cheese and 
consuming 309-million lb.; mean
ing an import of some 130-million 
lb. that was open to international 
competition, and a demand that 
was increasing each year with the 
increase in population. About 80- 
million lb. of cheese was being im
ported from Holland, and a little 
over half that amount from the 
United States. The cheese dealers 
in Britain consisted of four classes: 
the importer, broker, middleman, 
and the grocer, or cutter. It was a 
highly perfected and closely related 
system that reduced risks and made 
quick sales possible. Under normal 
weather conditions the importer 
knew reasonably well just what 
styles, colours and flavours were in 
demand, and in what quantity; and
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was willing lo pav a nood picnnum 
lot a top qualuv product I hew 
was little prospect ol a icpc.il 
market lor a pool product, w here 
there was loss to everyone con
cerned I here remained the one big 
question ol credit lacilitics. clear
ance of bills of lading and othci 
shipping and financial transactions 
for a Canadian chccscmakcr.

Pioneer Cheesemakers
The pioneer in commercial 

cheesemaking in Canada was 
Harves Farrington who sold out 
his cheesemaking interests in Her
kimer Co., New York to build a 
factory al Norwich, in Oxford Co . 
Ontario that went into production 
on June 4, 1864; making ten tons 
of cheese the first year. 30 tons (he 
second year and 35 tons in each ol 
the next two years which was ex
ported to Britain al prices ranging 
from IU/2C to 13c a pound. Pro
duction in the other factories in 
Oxford Co. was making vigorous 
progress, more particularly around 
Ingersoll. From the ten tons pro
duced in Oxford Co. in 1864. cheese 
production in the Counts had risen 
to 160 tons in 1865. to 610 tons 
in I 866 and I 536 tons by 1867. The 
biggest maker was James Harris A 
Co., where production had gone 
from 42 tons in 1865 to 92 tons 
in 1866 and 125 tons in 1867. Mr 
Harris, like other leading producers, 
had been making cheese for scars 
past in their home factories before 
converting to commercial produc
tion. and selling in the Hamilton. 
London and Brantford markets.

Assoc. Beginnings
With the first sign of a boom in 

commercial cheesemaking the ques
tion of having an Association com
prising everyone in the dairy in
dustry became a matter of urgency. 
The first stage was set in Januars, 
1866 when Harscy Farrington in- 
sited Charles E. Chadwick and 
James Harris, both of Ingersoll, to 
be his guests at the annual meeting 
of the American Dairymen’s Asso
ciation. of which he was a member, 
al Utica. Ness York. Mr. Harris 
had been a dairy farmer, a cheese- 
maker for many scars, the largest 
producer of commercial cheese, and 
a man of considerable s ision. imag
ination and sound business sense 
Mr. Chadwick was an educa
tionalist. bank manager, and a man 
held in the highest esteem. They 
were gicalls impressed bs what they 
saw and learned ai Ulica and re
turned to Ingersoll convinced ol the

THE TOWN HALL at Ingersoll. Ont. as it appears today. The building itself has changed 
little since 1867 when it served as the location for the first organizational meeting of 
the Canadian Dairymen s Association, now the Dairymen s Association of Western 
Ontario

value ot basing a Canadian Daus 
Association in the widest possible 
'-cnsc. and determined to do some
thing about it

First National Meeting
The first national meeting was 

carefully planned and executed, 
even to enlisting the support of the 
railroad in supplying free trans
portation. which no doubt helped to 
ensure an excellent turnout

Of dial meeting it has been 
recorded

■‘ Pursuant to public notice, an 
important meeting was held in (he 
town hall. Ingersoll, on 3 1st ol July 
and 1st of August. 1867 for the 
purpose of organizing a Dairymen's 
Convention and otherwise promot
ing the dairy business interest in 
the Dominion of Canada Upwards 
ol 200 dairy men from various parts 
of the country were present, and the 
greatest interest wa  ̂ manifested in 
die proceedings 1 he Convention 
was called to ordci 'oon after IO 
a in. on the first dav A large 
committee on organization anil gen
eral business was then appointed, 
after which die Convention ad
journed until I 3o pm . m which 
lime die committee icportcd. when 
it was resolved dial die considera

tion of the report be deferred until 
after hearing some addresses, out 
of which some hints might be ob
tained that would help to shape or
ganization and business."

With die appointment of W. Niles 
ol Nilcstown. Middlesex Co. as tem
porary chairman and James Noxon 
of Ingersoll as temporary secretary, 
some guide lines for possible dis
cussion as to organization, policv 
and immediate needs were learnedly 
explained in addresses bv X. z\. 
Willard. M A. ol l ittle Falls. New 
York and die Rev. \\ . I-'. Clarke, 
cdiloi ol Canada Farmer. Mr. 
W illard was an official of the Amer
ican Dairymen's Association, knowl
edgeable m all branches of dairy
ing. and had represented the A D A  
in Great Britain ami Continental 
Europe where he hail made keen 
studies ami analvsis ol dairy farm
ing. die arts ami economics of 
manufaciuimg dairv products, ami 
the market'' His talk included re
quisites m commercial cheesemak
ing and bullet making. milking 
stables, cows, importance of clean
liness. recent improvcmcnis in fac
tory buildings, utilization of whev. 
styles ol cheese, necessity for qual
ity in pioducts. and die economics 
<0 shipping direct His talk was so 
well icccived dial lie was invited
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Charles E. Chadwick of Ingersoll, Ont., may be said to be the 
“father” of modern dairy trade associations in Canada. The son 

of a pioneer educationalist in near
by Norfolk County, he had already 
gained the highest respect in his 
adopted town of Ingersoll as a 
teacher, as the community’s first 
bank manager and as a man of es
timable character when he was 
called on to head the Canadian 
Dairymen’s Association in 1867 — 
an association to which he dedi
cated his considerable organiza
tional talents. He remained as 
president of the C.D.A. during the 
first four formative years until 1870 
and later returned to serve as sec
retary for a total of sixteen years

— from 1876 to 1891. The association recognized his genius and 
thereafter, he became an honorary member.

Charles E. Chadwick

back year after year as a guest 
speaker.

Organization Committee
The convention later unanimous

ly adopted the following report of 
the organization committee:

“Whereas it is deemed expedient 
to form a Canadian Dairymen’s As
sociation through which, as a 
medium, practical experience of 
dairymen may be gathered and dis
seminated among the dairy com
munity, therefore it be Resolved 
that we, the undersigned, do hereby 
associate ourselves together for 
mutual improvement in the science 
of cheesemaking and more efficient 
action in promoting the general in
terests of the dairy community.

“Article I: The name of the or
ganization shall be the Canadian 
Dairymen’s Association.

Article 2: The officers of the as
sociation shall consist of a president, 
twenty vice-presidents, a secretary 
and treasurer.

Article 3: The president, vice- 
presidents, secretary and treasurer 
shall constitute the Executive Board 
of the Association, seven of whom 
shall form a quorum for the transac
tion of business.

Article 4: The officers of the 
Association shall be elected at each 
regular annual meeting and shall 
retain their offices until their suc
cessors are chosen.

Article 5: The regular annual 
meeting shall be held on the first 
Wednesday in February in each 
year and at such place as the Exe
cutive Board shall designate..

Article 6: Any person may be
come a member of the Association 
and be entitled to all its benefits 

by the annual payment of one dol
lar.”

The following officers were then 
elected: PRESIDENT, Charles E. 
Chadwick, Ingersoll; VICE-PRESI
DENTS: M. H. Cochrane, Mont
real; Henry Wade, Port Hope; T. 
H. Milmot, Milton; A. G. Muir, 
Grimsby; Thomas Ballantyne, Strat
ford; J. H. Scott, Lobo; James 
Harris, Ingersoll; Benjamin Hop
kins, Brownsville; George Galloway, 
West Oxford; Richard Manning, 
Exeter; James Collins, Dereham; 
Steven Hill, Paris; John M. Ramer, 
Cedar Grove; K. Graham, M.P.P., 
Belleville; John Adams, Ingersoll; 
P. Bristol, Hamburg; J. M. Jones, 
Bowmanville; Harvey Farrington, 
Norwich; Hon. David Reesor, 
Markham; SECRETARY, James 
Noxon, Ingersoll; TREASURER, 
R. A. Janes, Ingersoll. It was later 
approved that the Executive be em
powered to add to the number of 
vice-presidents from time to time, 
that they may fairly represent every 
county in Canada, and two more 
vice-presidents were then added. W. 
Niles and Mr. Carlyle.

No Sunday Cheesemaking
Other resolutions approved at this 

meeting included sending a repre
sentative to Britain to develop direct 
sales and thereby save on all inter
mediate costs, advertise Canadian 
cheese in Britain by means of the 
Ingersoll-made mammoth cheese, 
secure enactment of an Act by the 
Legislature to protect cheese manu
facturers from adulterated milk, and 
ensure that no cheesemaking would 
be carried out on Sundays.

There is no record of any repre
sentative having been sent to 

Britain. The first of many Canadian!' 
mammoth cheese, made at they 
James Harris factory in Ingersoll ' 
by Robert Facey in the Spring of 
1866 from cheese supplied by three 
factories — George Galloway in 
West Oxford, Hiram Ranney at 
Salford, and the James Harris in 
Ingersoll — and milled over and 
pressed into a cheese of 6'-10" 
diameter, 3'-0" high, and weighing 
7,300 lbs., was shown around In
gersoll in a grand parade before 
being shipped to the New York 
State Fair at Saratoga, then on to 
Buffalo, Toronto, Hamilton and 
London before being sold to a 
Liverpool, England firm. This 
cheese was classified by experts to 
be of a superior quality.

Adulterated Milk Act

“An Act to Protect Butter and 
Cheese Manufacturers” from adul
terated milk was assented to by the 
Ontario Legislature on March 4, 
1868. This Act had varied fortunes 
over the years, with some ma
gistrates ignoring or dismissing 
charges, some inspectors being ar
rested and found guilty of trespas
sing when they went to check milk 
at a farm. Then, in 1887, the Act 
was ruled ultra vires, in that no 
province had the right to enact such 
a law, which was a Federal mat
ter. The Association quickly acted 
to get a Federal Law passed con
taining the same regulations.

Representatives of Montreal and 
Toronto exporting firms present at 
the first meeting volunteered to buy 
and otherwise handle cheese for ex
port to the British market at a 
“moderate profit” ; that they would 
be in Ingersoll from time to time 
to buy any quantity at a fair price. 
If the cheese was good, they ex
plained, plenty of buyers could be 
found, and if it was not, then a 
dozen agents could not sell it; that 
it was highly desirable that Canada 
should secure the same high reputa
tion for her cheese which she had 
for her ham, bacon and flour in 
the British market.

The first resolution of the As
sociation had been Ihat the Execu
tive Committee be instructed to pub
lish, in pamphlet form, for distribu
tion among dairymen, a detailed 
statement of the number of dairy 
farms and factories in operation in 
each township, together with an 
alphabetical list of owners’ names, 
the number of cows in use, and the 
estimated amount of cheese likely 
to be made in the year. Despite poor 
finances, with only $78 paid in 
membership fees during the first
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year, and lack of cooperation, the 
Association was able to publish its 
first statistical account in the 1869 
Annual Report. It gave the pounds 
of milk, quantity of cheese, number 
of cheese with their average weight, 
price paid per pound of cheese, and 
the average quantity of milk to a 
pound of cheese, from the 58 fac
tories that had sent in full reports.

The Annual Report was also tak
ing the form of a valuable reference 
book, with the publication of 
speeches of practical interest at the 
annual meetings, and also technical 
papers of practical interest from the 
annual meetings of the American 
Dairymen’s Association.

The work of the Association was 
showing marked value with a no
table improvement in the quality of 
milk and cheese. Buttermaking and 
condensed milk factories were also 
being discussed and, as from the 
beginning, all aspects of dairy farm
ing. The first Cheese Fair was held 
on Sept. 21-22, 1871, under the 
auspices of the Association, in con
nection with the Agricultural Ex
hibition, at Ingersoll, with 14 fac
tories exhibiting, and with $300 in 
prizes distributed.

Those who had shown no interest 
in the Association at first were 
now starting to express satisfaction 
with its efforts, its accomplishments, 
and the gradual extension of its 
benefits to dairy communities over 
the entire country. By 1872 the 
revenue was up to $900, with the 
Government lending a hand for the 
first time by contributing $250 for 
250 copies of the Annual Report 
and an advertisement for emigrants.

With the rapid numerical growth 
of the Association, its enhanced 
financial status and prestige, and 
the important expansion of cheese
making in Eastern Ontario, there 
developed an ever louder cry from 
ithat section of the Province for 
separate competitive recognition. 
This was first expressed in a protest 
on the annual convention continu
ing to be in the founding area, in 
Western Ontario, a grievance that 
was aggravated by the hard-pressed 
railroad declining to issue any more 
free travelling passes to the con
ventions. (In the United States the 
American Dairymen’s Association 
had continued over the years to 
hold every annual meeting at the 
one location, Utica, N.Y.)

Provincial Assoc. Formed
This competition for newly des

ignated regional rights resulted in 
a split, with the Eastern group form
ing an Eastern Ontario Dairymen’s 

Association, with headquarters at 
Belleville, and applying to the On
tario Government for a grant sim
ilar to that given the Canadian 
Dairymen’s Association. The On
tario Minister of Agriculture, un
willing to subsidize two rival as
sociations, suggested the two should 
join to form a Provincial Associa
tion, and that conventions be held 
alternately at Ingersoll and Belle
ville. A rapprochement was effected 
at the Ingersoll convention of 1872, 
resulting in one dairy association 
under the new name of The Dairy
men’s Association of Ontario, with 
annual conventions scheduled to be 
held at Ingersoll for two years, then 
one at Belleville. The Government 
subsidy was $700. This amalgama
tion was legalized under ‘An Act 
to Amend the Agricultural and Arts 
Act, March 29, 1873.’

At the 1875 convention at Bel
leville there was a notable broaden
ing of discussion topics, for ex
ample: “The Importance of Elevat
ing the Intellectual Character of the 
Dairy”; “Will Creameries Pay in 
Canada?”; “The Composition of 
Margarine”; and “Artificial Butter”. 
(Oleo-margarine had been invented 
by the French as a substitute for 
non-available butter when Paris 
was beleaguered during the Franco- 
Prussian War of 1870-71).

Fortnightly Cheese Fairs

In the meantime, fortnightly 
cheese fairs had started to be held 
alternately between Stratford, In

Harvey Farrington, Canada’s first commercial cheesemaker, was 
already recognized as a top cheesemaker in his native New York 
State and also an acknowledged 
expert cheese tester, when he first 
visited Upper Canada in 1863. At 
that time, Mr. Farrington was also 
the first financial agent for the 
American Dairymen’s Association. 
Impressed by the vast potential and 
by the people he had met during 
his visit to Upper Canada, he sold 
his interests in the United States 
and moved to Canada where he 
built the first factory at Norwich, 
Ont., in Oxford County. The out
put of his pioneer factory during 
the first year of its operation was 
10 tons. Mr. Farrington was a
prime mover in the formation of the Canadian Dairymen’s Asso
ciation and in its close and profitable liaison with the American 
Dairymen’s Association. His own factory functioned in a dual 
capacity, as a commercial enterprise and also as a dairy school. 
Mr. Farrington’s portrait now hangs in the Agricultural Hall of 
Fame at the Coliseum in Toronto.

Harvey Farrington

gersoll and Belleville, with the first 
at Stratford on June 6, 1873, which 
was attended by 17 factories, with 
1689 boxes being offered. Buyers 
were present from Montreal (three 
firms), Toronto (two firms), Strat-' 
ford, Ingersoll, Clinton and Liver
pool, England, with prices ranging 
from 10% to 1114 0 per pound. 
The Stratford cheese market was 
later removed to Listowel to ac
comodate the more northern fac
tories in Perth Co., where the cheese 
was proving to be of a superior 
quality and commanding higher 
prices than in any other market. 
A notable feature of this advance 
in quality in Perth Co. was the big 
part taken by some ladies. It has 
been recorded that one young lady, 
Miss Mary Morrison, won the most 
coveted awards as top cheesemaker, 
winning over $1,000 in prize 
money, besides a number of silver 
cups, medals and other awards, and 
was generally recognized as having 
gained more prizes than any other 
cheesemaker of the era in the en
tire Dominion of Canada. Another 
most notable figure among the 
ladies was Mrs. Lydia Ranney of 
Culloden, Oxford Co., referred to 
as the “Mother of Canadian Dairy
ing”, who carried on after the 
decease of her husband, Hiram 
Ranney, who had been one of the 
pioneers of the Association. She ar
rived in Upper Canada by covered 
wagon with her husband and yoiiing 
family in 1834, was the first Gov
ernment school-teacher in the town
ship of Salford, and the first in 
Canada to make cheese in a most
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modern factory-type system. Her 
daughter Julia married her neigh
bour, Harvey Farrington. Another 
relative by her children’s marriage 
was James Harris of Ingersoll, who 
owned as many as seven cheese 
factories at one time.

Organized Instruction
The moral as also the very neces

sary economic intent of the Associa
tion had been that of mutual as
sistance, and this was expressed by 
some members in the widest sense; 
men who not only unselfishly shared 
of their superior knowledge and 
successful experience in open dis
cussions, but who also opened their 
factories to all interested parties, 
and freely conducted instruction as 
in a dairy school. Among these early 
pioneers in instruction, Harvey Far
rington, Thomas Ballantyne and 
H. S. Losee have been singled out. 
Of Mr. Losee, whose wife was also 
a top cheesemaker, it was recorded, 
“Few men added more to the knowl
edge of the art of cheesemaking in 
these early days. His factory was a 
sort of dairy school —  a focal meet
ing point for cheesemakers from 
other places. Scores of men who 
afterwards succeeded in the busi
ness, and some of whom became 
prominent, received their first in
struction from Mr. Losee. He was 
one of the founders and for many 
years one of the most active of
ficials of the dairy association.” 
Much the same could probably have 
been written of several others.

In 1879 the Western Ontario 
group began to' broaden out in its 
usefulness by employing “ the first 
travelling instructor, to visit fac

Thomas Ballantyne of Stratford, Ont., was noted as a practical 
Harmer with unusual business ability and rare insight, who later 

became Speaker of the Ontario 
Legislature and was a dominant 
figure in the creation of the Cana
dian Dairymen’s Association. Very 
active in the development of this 
association, he was called back, 
time and time again, to assume the 
presidency between 1872 and 1891. 
He then became the association’s 
first honorary president. He was 
largely responsible for arranging 
the entry and exhibition of Can
ada’s prize-winning cheese at the 
1876 Centennial Exposition in 
Philadelphia. When the industry 
balked at renewing the tenure of its

first travelling instructor, Mr. Ballantyne agreed to pay the ne
cessary expenses out of his own pocket so that cheese instruction 
might continue.

Hon. Thomas Ballantyne

tories and give practical instruc
tion. He was Prof. L. B. Arnold of 
Ithaca, New York. His efforts were 
stimulating and productive of much 
good, but there was opposition to 
his re-appointment the following 
year, and the Hon. Thomas Bal
lantyne of Stratford stepped into 
the breach and volunteered to pay 
for his full salary and expenses, out 
of his own pocket, in order that 
Prof. Arnold could carry on. By 
1884 the Western Ontario group 
was employing four travelling in
structors and inspectors^ one for 
each of four designated districts. 
Two years later the Association 
had to trim their salaries of $600 
a year each, because of lack of 
funds, and for the same reason had 
to cut out all inspectors, except one, 
by 1890. The following year, in 
1891, the Association, with Prov
incial Government financial as
sistance, established a summer dairy 
school at Tavistock, on the border 
of Oxford and Perth countries, 
which continued operating until 
1893 when its place was largely 
taken by the new Provincial Dairy 
School at Guelph. In the meantime, 
in 1892, a dairy school had been 
opened at St. Hyacinthe, Quebec.

In 1892, the Western Ontario 
group engaged a practical cheese
maker and dairyman to devote his 
full time to the interests of the As
sociation. This sparked a wide 
promotional and educational pro
gram, with many local meetings 
and conventions, and articles were 
published as often as every week 
in some sixty local newspapers cir
culating among dairymen.

In 1899 there were four in
structors employed by the Western

TABLE I
O ntario  Cheese P ro d u c tio n  S ta tis tic s

Year Factories Lb.

1871...................  325 12,500,000

1883...................  635 53,513,030

1894...................  1011 97,284,547

Ontario association at a cost of 
$2,566.50. The Strathroy Dairy 
School, under the auspices of the 
Association, had been opened on 
January 22, 1895, and operated 
until 1907. This school had ad- • 
vertised, prior to opening, “Fine 
new buildings, complete equipment, 
competent instructors, short courses 
for Ladies and Gentlemen in milk 
testing, buttermaking and cheese
making; a splendid chance for 
farmers’ sons and daughters.”

Huge Export Increase
At the 1876 Centennial Exposi

tion at Philadelphia it had been 
demonstrated that Canada could 
make cheese equal to, if not su
perior, to that made in the United 
States. The Canadian winning ex
hibits had been almost exclusively 
from Western Ontario. The growth 
of the cheese industry in quality 
and quantity was rapidly becoming 
a highly important economic and * 
social factor in Canada where, in 
1899, close to half the population 
was engaged in farming and some 
70 per cent of the population de
pending directly or indirectly on 
agriculture for a living; yet the 
growth had been sound and sure, 
and along a well defined and well- 
worked plan through the associa
tions. Cheesemaking in Ontario had 
made considerable progress to the 
point where by 1895 gross value of 
cheese reached about $10 million 
in that year (see Table 7). .

Exports of Canadian cheese, 
principally to Great Britain, showed 
this tremendous growth:

1869 ................ 4,503,374 lb.
1874 ;............... 24,050,782 "
1879 ................ 49,016,415 "
1884 ................ 69,753,423 "
1889 ................ 83,534,837 "
1894 ................ 154,977,480 "
1899 ................ 188,327,402 "

Export value of cheese sent to 
' Britain in 1899 was $19,328,917.

Further Name Changes
Buttermaking, which, like all other 

'dairy products, had been an im
portant feature of the work of the
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Canadian Dairymen's Association 
and succeeding associations over 
the years, and discussed al every 
annual convention since 1867, was 
also gradually improving to be
come a very important and in
fluential factor in the Canadian 
economy. A Creameries Associa
tion of Ontario had been formed 
around 1884 as an outgrowth from 
the Dairy Association, but it was 
apparently premature, and com
paratively short-lived, and did not 
re-appear again until 1914. Com
petitive skirmishes between Eastern 
and Western Ontario dairymen, 
which had persisted off and on 
over the years had resulted in 1898, 
in another change in names to that 
of the Cheese and Butter Associa
tions of Western and Eastern On
tario. This was happily corrected 
by Sections 5 and 6 of Chapter 17 
of the Ontario Statutes for 1900; 
changing the names to the Dairy
men’s Association of Western On
tario and the Dairymen’s Associa
tion of Eastern Ontario. They re
mained that way until the Eastern 
Association surrendered its charter 
in the early thirties.

Although it was not until 1921 
that the Dairy Standards Act was 
passed, whereby milk would be paid 
for on the basis of butterfat content, 
records of the Canadian Dairymen’s 
Association show that, 34 years 
previously, in 1887, the price of 
milk was first rated by the As
sociation on butterfat, on what was 
then called the "Danish system”, al
though this was done primarily to 
help offset adulteration. By 1891 
a travelling dairy had been in
troduced in Ontario to show the 
best methods of making butter, us
ing the most economical utensils.

Butter Exports Growth
The rapid growth of the butter 

trade in Canada is shown in the 
following shipments to Great Brit
ain:
1894 32,055 packages
1895 69,644
1896 157,321
1897 220,252
1898 280,000
1899 451,050
Export shipments of butter to Brit
ain in 1899 totalled 26,784,429 lb. 
valued at $5,377,825. In that year, 
estimated investment in Ontario in 
cows, lands, factories, equipment, 
etc., used for dairying purposes was 
over $175 million, with milk pro
duced in the year at 350 million 
gallons, valued at $50 million. This 
included ? 965.000 milk cows in 
the province as well as 93 cream
eries and 1.187 cheese factories

Erank Herns, who was secretary-treasurer ol the Dairymen's As
sociation of Western O ntario for 34 years from 1907 until his
death on July 9, 194 1 and also the 
chief instructor lor Western Onta
rio during the same period, was 
born at Thurlow in Hastings County 
in Eastern Ontario. He started 
making cheese at Shannonville near 
Belleville, then moved io Quebec 
where he operated the Gore Cheese 
Factory at Huntingdon and also 
attended the Dairy School al Sl- 
Hyacinthe. In 1902, he moved lo 
Western Ontario where he in
structed during the summer months 
and supervised the Straihroy Dairy 
School during the winter months 
until 1907. He is credited with Frank Herns
being responsible for many advancements in factory designs and 
in product quality, also much of the legislation governing man
ufacturing, purchase and sale of cheese. In addition, he was an 
ardent promoter of major cheese exhibitions held around the 
province.

supplied from 87,862 patrons.
This booming expansion, first in 

cheese, and now in butler, was be
ing greatly spurred on by a Gov
ernment that saw golden op
portunities in the export market 
for the rapid economic growth of 
Canada. At that time, the Govern
ment was reluctant to accept re
sponsibility for ensuring the quality 
of the product being sold as it was 
felt that this was the sole respon
sibility of the industry. Criticism of 
this policy was expressed by dairy 
associations. It meant that the in
dustry was saddled with many ad
ditional problems. It was not until 
1902 that a start was made on cow 
testing by ihe Government; and it 
was 21 years later before com
pulsory grading of butter and cheese 
for export was initiated; and an
other year, in 1924, before com
pulsory registration of cheese fac
tories came into being. It was re
latively recently in 1955 when 
regulations were promulgated to 
have all cheese graded for ex
traneous matter.

Early Problems
From the very beginning, dairy 

associations had to tackle with con
siderable vigour a number of pres
sing problems including: improve
ments in roads for transport into 
more remote and ever widening farm 
areas; high costs of rail carriage of 
cheese and butter (hat were reported 
to be discriminatory; expansion of 
instruction and inspection services: 
and meeting more exacting public 
health laws. The Dairymen's As

sociation of Western Ontario first 
pushed forward a recommendation 
in 1899 to have at least one medical 
health officer, trained especially in 
bacteriology and sanitary science, 
appointed to each county of the 
Province, whose whole time would 
be devoted to the oversight of the 
public health of his district, and es
pecially to farm premises. The As
sociations were also promoting ad
vanced techniques, and pioneering 
in every way to make possible the 
creation of new branches of the 
industry; as trailblazers for the dairy 
industry of today. Allied with this 
was much original thinking and 
planning. This included a very suc
cessful means for bringing out new 
ideas and sound thinking of those 
engaged in the dairy industry with 
two Essay contest sponsored by the 
Western Ontario association in 
1898-99, on Cheesemaking and 
Buttermaking, with $200 offered in 
prize awards. This resulted in 67 
entries and some excellent papers 
were published in the anual re
ports.

The dairy industry had long since 
started to flourish in other parts of 
the country. In Quebec, dairy 
progress had been keeping in step 
with that in Ontario. The first 
cheese factory had opened in New 
Brunswick in 1869, and the first 
creamery in 1884. Nova Scotia fol
lowed quickly with a cheese factory 
in 1870, then with the first con
densed milk factory in Canada in 
1883. There were cheese factories 
in seven of the provinces and 
creameries in five provinces when 
the first Dominion Dairy Commis-
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J. M. “Jack” Bain, who is presently Director of Milk Products, 
Dairy Branch, Ontario Department of Agriculture and Food, was

J. M. Bain
success. Mr. Bain has been 
terests of the Association at

president of the Dairymen’s Asso
ciation of Western Ontario in 1939 
and has been secretary-treasurer of 
the Association for the past 25 
years — a position he still holds. 
Born at Thamesford in Oxford 
County, he operated a cheese fact
ory at Britton in Perth County from 
1928 to 1942, at which time he 
became a fieldman for the provin
cial government, then was ap
pointed chief cheese instructor and 
ultimately rose to his present posi
tion. His constant efforts to promote 
the interests of the Association over 
the years have been crowned with 
most active in representing the in- 
such notable events as the Western

Ontario Fair in London, and the Canadian National Exhibition 
and Royal Agricultural Winter Fair, both in Toronto.

sioner was appointed in 1890. By 
1897, creameries and cheese fac
tories were flourishing in all prov
inces. Today there are a dozen dairy 
associations in Ontario, and three 
times that number throughout Can
ada.

Service to Industry
Since the turn of the century, as 

today, the Dairymen’s Association 
of Western Ontario has carried on

its traditional work of service. 
Among the more outstanding of its 
many achievements the following 
may be singled out: Dairy Herd 
Improvement Competition, spon
sored by the association in 1906, 
with cash prizes for the Most Money 
per Cow, and Most Milk per Cow; 
the Best Kept Cheese Factory Com
petition, sponsored by the Associa
tion in the 1920’s, with special 
reference to interior, landscaping, 
etc. The Association also sponsored

the first cheese and butter exhibi
tions, and has been most active 
at the Royal Winter Fair and Ca
nadian National Exhibition dairy 
shows.

As in the beginning, the Associa
tion has been served by many men 
of distinction since the turn of the 
Century, of whom two can be 
singled out for special reference. 
The late Frank Hern (see accom
panying biography) served as sec
retary-treasurer for 34 years, from 
1907 to 1941, and was instrumental 
in bringing into existence much of 
the legislation dealing with manu
facturing, purchase and sale of 
cheese. J. M. Bain (see accompany
ing biography) has carried on as 
secretary-treasurer for the past 25 
years, after being president in 1939.

Membership in the Association is 
now approximately 300, including 
men engaged in every branch of the 
dairy industry. Next month, the 
Dairymen’s Association of Western 
Ontario will celebrate the most im
portant occasion since its inception 
in 1867 —  The Centennial Con
vention — to be held in London, 
Ont. It is fittingly appropriate that 
the 100th anniversary of this dairy 
trade association should occur dur
ing the same year that Canada 
marks its own centenary — for the 
history of the Association is indeed 
closely woven into the rich heritage 
of this fast developing nation. ■

Sincere congratulations to...

The D airymen's Association 

o f Western Ontario 

on the occasion of their 

10 0 th  A nniversary

Cdwaadz/t'
D A I R Y  A N D
I C E  C R E A M

C o n f e d ^ '

Plan to Travel 

in Canada 

During Centenial Year
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