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- farming,

‘automatically,”
-plained. “Canadian cheddar cheeses

-

The Tribune, Stouffville, Ont,

Hlstonc Farm on 10th Con. of Markham

Townshlp Produces Natural Cheese

By Lyn and Richard Harringtnn
Nearly 150 years ago, Christian

" "Reesor and his family moved from

on in*the generous basement of
the big house. The “cheese Kit-
chen,” the curing rooms, each with
its own thexmostatir:auy controll-

Pennsylvania to the fertile forest-{ oq temperature, the packing rooms

ed lands around Stoufiville. In
linencovered Conestoga wagons,
they brought their household
goods, their children, livestock
and Bibles, to the new country. *

Christian - Reesor, pastor -"and
leader of the community, did not
live to see the rich farmlands yield
their harvest. Killed by a falling
tree while clearing land, his was
the first grave in lhe tiny burial
plot on the home farm. His log
cabin was replaced by the massive
stone house, built by his son
Christian.

That stone house siill overlooks
Lthe little Reesor cemetery. But the
historic property ‘has opened its
heart to a new mmt'atinn. o fam-
ilies from Germany and Switzer-
land. They call it Homey Farm,
partly in compliment to Christian
Reesor,

“Also, we tnink the name fits it,”
sald Herman Sauer. “Never have
we experienced such friendliness,
such co-operation and kindliness
as amongst our neighbors in Mark-
‘ham Township.”

When Hitler's

Germany. To Her-

cided to leave

- man Sauer and.his family, ‘it was

no longer the country they loved.
Elisabeth David, her husband and
daughter, his sister Mrs. Kayser-
ling, were equally anxious to put
the unhappy country behind them.

They had something to offer a
new land. Mr. Sauver had taken
advanced degrees in agriculture.
Mrs, ‘David had studied cheese-
making in Switzerland’s. experi-
mental stations. The group moved
first to Italy in 1936.

“But we soon saw that was a
mistake,” =said Mr. Sauer. “So we
applied to come to Canada.”

(In an amusing aside, he af.l
mitted that he had not then
grasped the size of Canada. He
read in an Italian paper ‘that
someone in Smithers, .B.C., had a

. farm to sell. So he wrote a friend

in Montreal suggesting that he
take a look at it, some -time when
he was out driving. Horrified, the
friend wrote back to explain that
Smithers was as far west of Mon-
treal as Italy was east!)

To Montreal, then, in the raw
early spring of . 1939, came the
group of 13 people. Friends in
Montreal made them welcome,
helped them with their ,faltering
English, - showed them farms
ruundabnut But somehow, the
Toronto - area. seemed a’. betfer

‘choice for them, and they looked

around in that lncality
“We saw so many beautiful

farms,” said Mrs. Dawd “each one

hetter than the last, acﬂnrdmg to
the -agents. We didn’t know what
to think.,”

- Mr. Sauer solved it, when he
went to Ottawa to ask guxdanee of
the Minister of Agriculture him-
self. He was directed to the V.L.A.
administrators in Toronto.

“They gave us abaalutely price-
less co-operation and - wvaluable
advice,” he-declared. “We learned
more about farmland around Tor-
onto in two days than we ‘had in
three weeks before. Why, in two
days we decided that this 200-acre

" farm was just what we wanted.”

.The huge house that once -held

'su many family gatherings of Ree-

~ housed a large group
held together by the bonds-of
friendship, At first they did only
with Mr. Sauer as farm
manager., But after the war,
Homey Farm expanded its activi-
ties and began to develop the pro-
ject that had been lying fallow
for ten years. They still wanted tf.:

S0rs now

-make cheese.

- “In Europe, cheese comes to tha

" table at breakfast, and the cheese

tray follows luncheon and dinner
Mrs., David ex-

are unexcelled but there seemed

. so little variety on the whole.”

So in 1946, they borrowed the
services of Mr. Frauenknecht, a
Swiss oudstanding in making soft
cheese. His advice and arrange-
ments. at ' Homey. Farm cost a
healthy sum, but it was worth it
to get a good start. Later they
secured the expert services of two
skilled Swiss cheese  makers,

Walter Joss and Erich Bruhin. Mr.

David was salesman.
"We wanted to launch our
cheese slowly, because the market

‘'was not yet ready- for .any great

quantity,” sald Mrs. David. “When
my husband became ill, I helped
him with the sales and took- over
the selling after his death last
yﬁW"
- Thé project was meant to usé
up the milk supply of the 60-70
registered Holsteins on the farm.
But it has gradually grown beyond
that - point. Now .- Homey Farm
buys milk of the same quality
from the neighbours. Whole milk
with a butlerfat content of 3.9%
goes into making delicate Camem-
bert, bland Alpine, more odourous
Old Vienna, and eyeletted Emmen-
taler cheeses. At first they sent to
Switzerland “for: their bacterial
cultures, and still do from time to
time, But their chief supply comes
from a Canadian bacteriologist who
Leeps the imported: culture alive
‘The entire operation Is carr'ed

, s warclouds were |
gathering, a group of friends de-

are there, Different cheeses are
packaged in separate rooms, ‘vhich
are carefully sprayed with 4disin-
fectant each time, to make sure
that alien bacteria does not get in
to spoil the batch.

In this matter of checking
against undesirable mould, scient-
1sts from the Ontario Researih
Foundation id yeoman service.
They spent two days taking neax-
ly 40 samples of air, workmnen’s
clothing, walls and what no:. Thev
improved the situation considei-
ably. But the cheese-makers are
still extremely careful.

“But as for mould on cheese, it
doesn’t make any difference ‘to the
cheese itself,” Mrs. David pumlad
out. “A natural cheese is alive; it
goes on working. The mould can
easily be cut off, although Euro-
peans would eat it. What is the
difference between eating the
mould which is the important part
of a blué cheese, and  eating a
mould which grows on the outside
of some other cheese ?”

Temperamental Cheese

Nonetheless, cheese can get past

its prime. “Progressive” _ cheese
which ripens to a - perfect state,
can become unpalatable past that
point. Camambert is- the most
temperamental. At its prime, it is
creamy to the point - of _spreading.
One who has bought some aged
Camembert, is timid about repeat-
ing the experience. That in fact is
the main reason why Camamhert
is rare in this country. -Such
cheeses are quite fresh when
delivered to the grocery store, in
fact .too young for the table. But
they can be ripened by being kept
at room -temperature for about a
day.
- “But you can’t do it backward,”
said Mr. Sauer with a smile. “So
we stamp the date of packing on
the carton. Then .every couple of
weeks when we make new deliv-
eries ;to the stores, we check on
any left overs. Outdated cheese
comes back to the farm.”

Unfortunately, outdated soft
cheese has little or no usey and is
a complete loss to. the manufac-
turer. But Homey Farm would
rather take that loss than lose a
reputation for top-yuality cheese.

The Camembert
farm has another distinctive fea-
ture in that each pat is made
individually, not part of a Iargar
round cut into segments. There is
a little more work to this, but
every edge is coated with the
Camembert mould, whose flavor
permeates’ ea¢h morsel. This type
of mould remains- white, and the
vfaflvet:,r érust should nc-t be cut
o

The second cheese brought out
by Homey IFarm is the Alpine, the
Bel-Swiss cheese. Switzerland be-
gan to produce this about 40 years
ago, 20 years after ‘it had been
developed in Italy as the Bel Paese
cheese. It has a-bland mild flavor
and is made in wheels about 10"
across. These are soaked in brine
for 12 hours, then set to ripen in
the shallow shelvr:s of the curing
room. They are then cut into
wedges weighing 7 ounces, sealed
in cellophane, and labelled..

If you like LimburBer cheese,
you’'ll also enjoy Romadour, which
is a more “noble” member of.the
same family, and is marketed by
Homey Farm unider the name
“Nippy Old Vienna.” It is a soft
cheese, with its own penetrating
aroma. This is shaped in aluminum
slots, then set to cure for the
reqmred time. It is wrapped in foil,
and sold in little 4-ounce blocks.

In September of 1950, Homey
Farm brought another kind of
cheese to market. This is the
cheese that ' made Switzerland
famous.. Since the name ‘Emmen-
taler” |is-.patented, Homey Farm
simply labels its product “Swiss”
cheese. You may have heard:-the
glib saying "The bigger the holes
the better the cheese,” but don't
believe it.

“The size of the holes in the

made at the|

cheese is controlled by the bacter-

|ial culture used, and by the temp-

erature in making, and_ especially
in curing,” Mrs. David explains.
“Fair-sized holes indicate.tne best
quality of cheese. We make it in
wheels up to 50 pounds in weight,
and in loaves and bricks of various
sizes. The chain stores like to cut
it up and wrap it tnemselves”

Each typz of cheese has differ-
ent requirements throughout. The
culture used, size of curd, type of
piling, handhng, the temperature,
humidity and ripening all vary.
You might think it would 2iscour-
age cheese-making. But instead,
Homey Farm plans to go into
making blue-mould cheese event-
ually.

They also have a by-product in
butter made from the whey.

It has a very low butterfat con-
tent, about .2-.7%, so that it takes
a lot of separatmg to make any
quantity,” said Mr. Sauer. “We
Iitke our butter lightly salted, and
sell to excess to some bakeries and
to a few special restaurants. We
make it up in 4-pound pats for this
trade. The rest of the whey goes
to the calves, pigs and chickens.”

At first, Toronto was their only
market. Dealing*through agents is
not too satisfactory, so Mrs. David
makes . the rounds ‘herself. Her
beat covers from Ottawa to \Wind-
sor, but she hopes before long to
gel men (o take over that job.

The American market is a
tempting one, and Homey Farms
has had very favorable comments
from south of the border, But the
duty of this cheese (higher than
for cheddar) going into the United
States is 25% of the value, which
makes export out of the question.
Oddly enough the Canadian duty
on American cheese is only about
4%. It hardly seems fair!

““Do you find much variety in
Ontario cheese-eating habits ?” we
wondered.

“A great deal,” Mrs. David
answered. “And we often try to
sort out the reasons behind the
differences. I{m:hener uses a lot of
cheese, perhaps because ‘many
there are of German descent. Ott-
awa, too, perhaps because of the
mixed hackgmund_ of people at
the capital. And we find, too, thaj
French clerks in stores don’ t need
instructions about.handling cheese.
They just seem to know the right
techniques.”

Enthusasism Pays Of :
Like a busman’s holiday, wher-
ever Mr. Sauer or Mrs. David go,
they order cheese for dessert. And
W hen the cheese comes to the table
in perfect condition, they know the
chef is a master uf‘ his craft. For
instance, one large Toronto hotel
has a chef who understands that
cheese must come out of the
1efrigeratm at least half an hour
before it is eaten. Cold cheese is
practically tasteless, :

What is more, he cuts . cheese
thick enough so you can taste it.
Canadians and  Americans are
likely to have two slices of bread
obliterating a thin sliver of cheese.
Whereas the Eurupean is more apt
to ignore the bread altogether, to
get the full flavor of the cheese.

“Cheese is not a luxury,” says
Mrs. David earnestly. “So many
people feel that it is. And, of
course, where the public insists

fupon buying in small quantity, it

does cost more than buying a
whole wheel, for instance.”

But cheese with a little fresh
fruit, say grapes or an app!e, can
be a most satlst‘ymg and inexpen-
sive dessert. Spread soft cheese on
crackers, with maybe a touch of
jelly, and you’ve a mouth-watering
dessert which takes no time to
prepare. And it does give a sophis-
ticated finale to a meal!

Mr. Sauer and Mrs. David laugh-
‘ingly agree that farming is a peace-
ful occupation compared with
launching a new cheese. But they

have found that their enthusiasm/|.

pays off, in spite of some head-
aches, '
“Our cheese making is partly a

hobby—partly an obsession,” Mrs.

David admits with a cheerful
smile.
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Best Wishes for

- Once again we consider it a privilege and
a pleasure to extend to you and yours our
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the New Year.
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For Farmers
Planming To Construct
Farm Ponds *

Many farmers in ° southern
Ontario are planning construction
of farm ponds, not only for the
purpose of watering cattle but
also to provide recreation and good
fishing, according to officials of the
Ontarie Department of Lands and
FForests. Such ponds will also
serve to irrigate land during dry
weather, improve the appearance
and value of the proper ty and pro-
vide a source of water in case of
fire. !

Basic 1‘eql.:iren1er1t5 for good
fish pond, the officials, S'ly .are:
ample size, at least one acre; pure
and abundant water; shaHuws for
spawning fish and deepar. portions
for hiding arnd wintering: food in
plenty and variety; shade and
shelter from the glaring sun and
a means of draining the pond
completely.

A new pond showd be allowed to
lie fallow for three or.four months
in the spring until the newness
has worn off and insect and min-
no wlife have become established.
These may be introduced originally
by procuring a tubful of water and
aquatic weeds from some other
farm pond which has already be-
come established with-a known

|insect and minnow population.

“Question of proper food is all
important,” -the -officials  say.
“Many people believe this require-
ment will take care of itself. Such
is not the case. Food must- be
present in volume enough to raise
the fish. An acre of water will pro-
duce just so many pounds of fish
each year according to the food
supply. Another mistake is that of
planting too many fish in the
beginning. Small numbers of fish
planted result in less competition
for food. This provides a faster
rate. of growth and muL‘h larger
fish.”

District foresters, it was stated.
will glady supp]y neighborhood
farmers with information on the
creatgion of farm ponds.

BE PREPARED FOR
HOSPITALITY-WIT
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- | STOCKYARDS SETTING NEW Busmsss RECORDS

record and, e:-.perts predet,
there will be no diminishing i
demand,

value of livestock handled this
year. Prices are the highest on

: -
May this Friendly 'Graefing*éxpr'ess‘ Sincere
Thanks for your patronage during the paost
year! With best wishes for a New Year a}f
Success and anpmess
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MOLASSES|

- Argood suppl}' of FEEDING MOLASSES now availabie,

Get your requirements now and
. avoid disappointment.

Bulk In Drums

REESORS MARMILL LIMITED

MARKHAM, ONT. PHONE 9%60®
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WHITE EGGS WANTED

| " A 2c. PREMIUM IS BEING PAID
3 o 3 -
P. HUTTON o
FOR GRADE ‘A’ LARGE WHITE EGGS

.  Cases Supplied, Free Pick-up, and Prompt Returs®
l " 40 Kenworthy Ave., Toronto, GR.8970
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The Hydro

Markham
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"IF 'YOU ARE MOVING INTO THIS AREA
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~ Important Notice

Changeover from 25 to 60

Cycle is now underway in l:he

Stouff\n"e and Agmcourt

#

Areas ;o RS

ELECTRICAL APPLIJ}NCES -

IF YOU ARE RESIDENT OF THE AREA AD-
DING ELECTRICAL APPLIANCES AFTER THE -

INVENTORY OF, YOUR

Il

EQUIPMENT HAS
TAKEN-- y | | '

- IF YOU REQUIRE GENERAL INFORMATION
ON THE COMING CHANGEOVER -

Please telephone or write your Hydro area -office T-'.S.D._ —

ORANGE HALL X
BOX 169 CHURCH ST.,
MARKHAM:

TELEPHONE : DAYS 10 — NIGHTS:82-3
The ngb-ﬁlecl'nc Power Commission of Onl'ulfm

EQUENCY STAN]}ARDlZATION BIWSION
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