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to have any practical bearing it will 
have a reverse effect. Put into prac­
tice it will mean that we shall be 
making three kinds of clicddar cheese, 
lirsts, seconds and thirds. Logically 
these should be marketed and sold 
as such, alter, of course, they have 
been graded by an army of Govern­
ment officials, and, so as to protect 
the British buyer, the grade marked 
on each box. If this be done the re­
tailer will of course be able to dis­
criminate but to the consumer they 
will each and all be Canadian cheese, 
and if he gets any of the beautiful 
"thirds" we can be pretty sure what 
his opinion of Canadian cheese will 
be. (If anyone has any doubt as to 
the likelihood of this indiscrimina- 
ting judging by the consumer, lie has 
only to call to mind “local reputa­
tion" to convince him such will be. 
the case. There is good butter and 
bad butter made in Dorsetshire, yet 
"Dorset" in this connection is always 
synonymous with “inferior.”) Well, 
we are sending cheese of poor qual­
ity to England now with nothing on 
the box to show that it is not our 
best. True, but the importer knows 
just what he is buying, and finds a 
market for the poor kind on account 
of cheapness. He docs not, however, 
yearn for this kind of cheese. On 
the contrary, he is, through t.ie ex­
porter, constantly warning us of the 
danger of our losing the market if 
we do not keep up our reputation for 
good quality.

MAKE KNOWN INFERIOR CHEESE
Once the grading of cheese is put 

into practice, in the way it is evident­
ly intended to be, the manufacture 
of inferior cheese will have become 
a marketable fact, and our reputation 
for making first-class cheese will 
rapidly diminish.

To sum up, I think that the advo­
cates of the grading and classification 
of cheese and butter have misconceiv­
ed the practical utility of such a 
scheme; in fact, have taken a case 
where grading is of benefit—such as 
of hides, for instance—and applied it 
to a case in which the disposition is 
entirely different. _1 also fear that 
some are not free from the wish to 
make political capital out of it. They 
are posing as the farmers friend; 
they are insinuating that the sellers 
among the buyers are as lambs 
among the wolves. (Note the recent 
agitation about the weighing.)

I should like to take this opportun­
ity of sayi ig that during the thirty 
years that 1 have been dealing with 
the Montreal buyers I have had little 
or nothing to complain of as to un­
fair treatment with regard to the 
grading of niy cheese. I f a “cut" was 
rather heavy on a declining market, 
it was correspondingly light on a

CREDIT DUE EXPORTER
At the risk of taking up far too 

much of the valuable space of your 
paper, I should like briefly to refer 
to how and by whom the cheese in 
dustry of this country has been built 
up. Most of the credit is due to the 
exporter. It is he who has found 
11s the market, has instructed us as 
to what kind of chce<< old find 
ready acceptance. 1 doubt
the exporter would 
ledge that the manu en­
deavored to fully iiv quire-
mrnts But after all. of u*
should, perhaps, take unto himself 
much credit. It has been in the fur­
thering of our interest that we have 
tried to build up a great industry, 
and the means we have taken to do 
so are only such as are being used 
by most business men.

It seems to me that it needs only 
a right understanding of the relative 
positions of the three parties engaged

TUBULAR--» “Back Breaker?"
When you see the waist low Tubular you can't be driven into buying a 
back breaking, “bucket howl" separator. Can and crank are just the 
rirfht height on the Tubular. Here is the largest Dairy Tubular along 
side four “back breakers.’’ The girl with her hand on the Tubular is 5 
feet, 4 inches tall. This is nil exact reproduction from a photograph. 
Which kind for you? Makers of “back breakers" try to gel their cans 
law by setting the cranks low. Hirfh cans break your back backward- 
low cranks break it forward. Unless you are a double jointed giant, 
you’ll find a high can is no joke. To show you how high these “back 
breaker" cans really are, when the machines are set high enough lo turn 
easily, we raised these “back breakers" 'til their crank axles were level 
witli the Tubular crank axle. “Back breaker" makers don’t like this 
picture—it’s too true. They try to squirm out of it. You wouldn’t like 
turning cranks as low aa "back breaker" makers put them.

The low can Is only one of manv advantage* Dairy Tubulars have over all others.
Ualrv Tubular bowls are slmnlo-' bark breaker*" are complicate!1 ..............- —
Mjlf ôlllng-.no oil holes to 1111 un. "Hark breakers" are nil drlpner 
To learn a lot more about Tubulars, write today fur cotait g N-292

The
Sharpies Separator 

Company 
Wail Chailir, Pa.

Chicago 
Toronto, Can

“Cheapest" doesn't always mean the lowest priced, 
certainly does not when applied to cream separators. 
Numeraire makes of separators nowadays are offered 
for less than the famous and improved

U. S. Cream Separators
Which hold World’s Record for C lose Skimming.
A very short use of those cheap “ Job-lot " machines

Ciroves it costs so much to keep them “going" during 
heir short life that they’re not " cheap "—even as a gift— 
(not to mention their poor results ) Time has conclusively 

proven that U. 8. Sepai ’tors

ARE LEAST EXPENSIVE
because the cost to maintain them is so small in com­
parison with their long and unequalled service.

Fond Du Lac, Wis., September 15,1904.
1 7> tvhum U may canctm I have used one of your U. S. Separators for the pest 

twelve years and It hma given the very best satisfaction. I have paid 75 cents for extras 
since getting the machine. I cannot recommend the U. S. too highly.—J. BALSON."

Ottr handsome Dairy Separator’catalogue tells ail about the splendid 
construction that makes possible such testimony aa this. Get it now. it’s 
free, and you’ll find It interesting, we know.

VERMONT FARM MACHINE CO., Bellows Fella, VI.
Prompt Deliveries, from 18 Districting Warehouse! Ibroughoet Veiled Stales and Cased!

HAND SEPARATOR RINGS
Our Metal Lined Plastic Composition 

Ring will util wear 25 rubber rings In 11 
IiuikI separator. It is unaffected by steam 
or hot water, tasteless and nrdorless. Will 
remain in exact position aucl never needs 
to lie removed. A large percentage of 
IhiwIs running out of balance Is caused liy 
millier rings nut fitting and throwing cap 
out of position. Price fiOc each. Three fur 
<1.25. By mail post-paid. Give name of 
your separator.

LEVER CREAM SEPARATOR CO..

in the cheese ami butter industry to 
make it clear that official interfer­
ence is neither needed nur desired. 
It is morally incumbent upon the 
dairyman lo send his milk to the fac­
tory in a proper condition ; it is to 
his interest and in the fulfilment of 
his contract that the manufacturer 
make the milk into cheese tha1 will 
fetch the highest price; it is neces­
sary for the well-being and the pros­
perity of his business that the ex­
porter bear a reputation for fair deal­
ing between himself, the home seller 
and the foreign buyer. All that a 
government is rightly called upon 
to do is to protect, by legislative en­
actments. the one from fraudulent in­
jury by the other.

Taking this opportunity of con­
gratulating The Farming World upon

ntire satisfaction because they 
are built on the simplest 
mechanical principles.

Compare its bearing 
with the top, middle and 
lower bearings of other t. 

Write for Booklet

the interesting and instructive matter 
it puts before its readers, I am,

Morrisburg, Ont.

Yours truly.
Wm.
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