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manner is many times offset by the

damage to the forest cover, the small
d trees  destroye and the tramping,
5 which firms the soil and Zives grass
v a foothold. It is these things that
. work tho destruction of the larger
1 trees and have caused so many stag-
8 headed trees—those dead in the tops,

wh
lots,

h are now common to most wood-

mery De,

Butter makers are invi e -
L ibutions to this department,to as
tions on matters relating to butter making
and to W it oul OJD for discussion.
Address lotters to Creamery Department.

ues-

Creamery Outlook for Season

Fred Dean, Oreamery Instructor,
Guelph
OF the 40 oreameries in the south
orn group in western Ontario from To-
ronto to Windsor, I have visited only
ubout one-half of them this season to
date.  There are six or seven new
ereameries; two will make both cheese
and butter. Lynn Valley and Welles-
ly Excelsior near Simcoe have turned
from cheese to butter, put in & pas-
teurizing plant and are using individ-
ual cans.  Elora, Bothwell, Wilksport,
Brantford and another creamery at
St. George, with the new cheese fac-
tory last yoar at Shedden, completes
the list of new ones to date. Shedden
will separate the milk, make dried
casein from the skim milk and make
butter or ship cream according to
which will bring the highest price
The creameries visited have been
froshly painted or whitewashed on the
inside; churns, pipes, ete,, have heen
painted, and the surroundings cleaned
Some new drains and septic tanks
noput in, and a great deal of
general ropairing has been done and
SOme NeW equipment pat in |

WILL UBE BCALES |
Quite a number of the creameries |
Bong to use the scales instead of
pipotte, which will be quite an im-
provement. 1 believe that a number
of makers will get as good
with the pipetto s with the seales by |
adding a factor to the test over 80|
per cent., but if all use the scale u‘
will do away with a lot of the high,
overrun that some of the makers have, |
Then those sending a rich eream will
uot their right test. It has been my
experience that more orrors have been
ma through inaccurate glassware
than through using the pipette or not

gotting accurate samples from the
drawer. Wo are pleased to note that
8 law has boon passed prohibiting the |

use of all glassware

that is not guar-
anteed to he

acourate.
RESPONSINILITY ON PATRONS
W that the manufacturers have |
gone to a lot of expense and work re-
pairing and equipping their treamer-
les 50 a8 to make them sanitary and
qualified to receive “‘a certificate of
registration,” we hope that the pa-
trons will take better care of their
oroam by keeping it cool and always
®» keoping it sitting in g vessel sur-
rounded Ly cold water or ice, stirring
It ocoasionally, washing the separator
and utensils every time they are used
and skimming a cream testing be-
tween 25 and 35 per cent. butter fat
More patrong u'umld grow corn for
the silo, and should sow a large acre-
age of alfalfa, which wonld make
dairying more profitable and give a
larger yiold of
and also enable

milk & sow per year
Cows per acre with less

them to feed more
cost,

THE SALT TRST.
A new foature of the work with the
ear will be
which will enable the
how much salt they
in their finished product
amount expellod while work-

oroamery instructors this v
the “salt test,”
makers to know
will have
and the

results |

[l

The moisture content
averaging about fourteen

ing the butter
| hes been
per cent

The quality of the butter has been
above the average. The quantity
made is about one-third more than or-
dinary at this time of the year. The
price of butter up to the middle of
May was from eight to 10 cents
pound higher than last year for zlu-‘
b part of April and fore part of |
May. Prospects look very bright for
a good creamery season. If the pa-
trons will send us a clean, sweet fla-
vored cream, we are sure to get s |
good price for a clean flavored but. |
ter.

Importer Makes a S

Stillthe Main Reason

WHY YOU SHOULD BUY A

DE LAVAL
Cream

Herbertson & Hamilton, Glasgow.

Canadian Lutter has been very little |
dealt in on our market the past two |
years, prices having been uniformly
too dear in comparison with our own
and other countries. The quality of
the little that has come forward has |
be satisfactory, and we think there
18 no question but that there has been
 steady improvement in this respect
from year to yea

In ‘our opinion,
farmers of Canada
more attention to the
less to chee:

b

it would pay the
better to devote
butter trade and |
se, as our home supplies of
e b

cheese ha-e been increasing of late
years, and New Zealand is steadily
und considerably increasing her ship-

ments to our market, so that the out-
let for Canadian cheese is becoming
more ecireumseribed

Cool the Cream to 50 Degrees |
If the cream is to be delivered sweet |

it must cooled as soon as »w,
to a temperature in the neighborhood
of fifty dogrees. It may then, and
not till then, be mixed with older
y creamery patron should

Separator

Is its exhaustive Skimming Ability, coup~
led with the smooth, velvety, churnable,
heavy cream it delivers. A thin cream,
made to serve a cheap separator’'s skim~
milk record, at the expense of a doul.)ly
heavy loss in churning, has sold inferior
machines. Look out for it. Get a

DE LAVAL

€ D LAVAL SEPARATOR CO.

173-177 William St.
MONTREAL

WINNIPEG - VANCOUVER

cream.  Eve

use co for cooling cream. Many |

creamery patrons now store ice for |
, but do not use it

household purpos
for cooling cream as the ereamery has

not demanded an improved raw mater-
ial. If the cream were all delivered
sweet, the improvement in the quality
of the butter would demand a premium
in price that would well repay the
patron for his extra time and labor

F. Singleton, Creamery Instructor, |
Kingston, Ont. ‘

—_—

Small Exp;rTs’of Butter

We have no fault whatever to
with Canadian butter and cheese, ex-
cept that the quantity now |nmlm~”
is much too small. Our Company’s
total imports of Canadian butter this
past season were 250 boxes, as com-
pared to 100,000 boxes or more in some
seasons. Our imports of cheese are
also a diminishing quantity; it is
time for the Canadian farmers to wake
up, as surely no other produce can
pay them better than  cheese and
butter at present prices,—J, J.
Lonsdale & Co., Liverpool,
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The subject of dairying has received
o great deal of attention throughout
the past winter at meetings of the
Farmers’ Clubs. I believe patrons
would be more anxious to learn better
methods of caring for milk since they
have been encouraged to read more
and are curious for more information
H. C. Duff, District Representative of
the Department of Agriculture, Nor-
wood, Ont. b

Six creameries use a skim milk oul-
ture, and one creamery a cream cul-
ture. Twenty-five creameries are us-
ing coolers, e average temperature
of the storage in the Southern Greup
was 48 degrees, for the Northern
Group 80.5 degrees, the average tem-
perature for both groups was 43.7 de-
grees, ten creameries '® very poor
storage, and five creameries no stor-

poor

an

age. A few creameries still have
Ireinage.—Frank Herns, Chief Dairy
Instructor, London, Onf,

SUMMER PREMIUM TALK No. 3

will be glad to assist you to do this.

might enjoy it and spend a restful evening in it, after

Lawn Swing, FR

made, selected from well seasoned hardwood Iumhcr.
rest can be placed on level with the seat, thus forming a bed or

FARM AND DAIRY

——

Make your Home Attractive
THIS SUMMER

Give the women and children all the comfort you can. They
A Lawn Swing, in some
ady place on your Lawn, is just the thing. You, Mr. Farmer,
a hard day's
ork.

Get the boy

and girls working together towards securing a

- Show your own copy of Farm and Dairy
your Neighbor. Tell them about its good points. Ask him to
be.

4

Lawn Swing for two adults or four children, strong and well
The foot

mmock ; uprights painted in a bright vermillion
Given for a club of Nine New Yearly subscriptions to Farm
d Dairy, at only $1.00 each.

For Sample Copies of Farm and Dairy, write
Circulation Manager

PETERBORO, ONT.




