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FARM AND DAIRY @ 303

) lﬂ;.o.n things are properly arranged.

| V6 never made any separate

*\ What s on the The Makers’ Corner || coarse tor dotug ehie wors ot always
Fertilizer Bag? : PRt 16 e o & s 1
" ‘poun eese extra in a emall fac

vited o s e dakars are I tory. Being a dairy school student, |

ms your ma.nufactumr department, to questions was satisfled, when 1 started to

. & P Pasteurize the whey, that it was the
print on the fertilizer bag, . - proper thing to do, and would be an

% " advantage to my patrons. Probably

how much immediately they wouid have avprecisted it more
available nitrogen (viz.,| Pasteurizes Whey in Three i B

F ing the work of pasteurizing, for some

i i i actories People Tun away with the idea that it

Nitrates) it contains? . s not worth anything if they are nos
H. R. Free, Northumberland Co. Ont. paying for it.

Many do not.

BGARDING my experfence and — —
Home mixing i the safe, R bastousiiog whey. 1 omet ey Marketing Package Butter
economical method, Mix | ! ! am entirely satisfied with the The appearance of the package has

|results. 1 have been pasteurizing at mueh to do with the successful mar
your own fﬁfﬁllzm and | three factories for about 10 years, and ki

A Favorite

in the Dairy
OWING to its many

features of superiority

eting of the butter. It is very true

intend to install another omt In an- that the quality of the butter fs & mat. pe ':‘.'.":r"i::;'_':'::i::

kn w wha! other factory this spring. My patrons ter of the greatest importance. Every wt
0 t you get. vould not §0 back to the old our thing else being the same. i i also o0, 1ney Srms threugh
&M"H—-Iﬂdn'h‘ whey system on 4 bet; the nice ‘Warm,

. out the country, It is
true that the butter that is put up in made of selected oak

Send post card for it, today. Sweol whey is so much better for the s neat package has decided advan (does not chill like glass
tage over butter that is put up in an orcrockery). It is equip-
S. untidy manner, ped withRollerBearing's,
-MMA‘ New York casler kept clean, as very little grease The matter of using clean, neat,

easy running and dur-
rises to the surface of the whey. It well.made tubs is of Ereat importance, able. The handie on bow
— e | does away with a lot of the unpleasant and the buttermaker should be very lever—Can be adjusted
smell around the cheese factory, as careful at all times to see that the for driving te suit your

Churn Fol' Sale well as keeping down germs i

The tubs which he purchases measure up
milk comes to the factory very mueh to the market requirements, When
Success — Thousand pounds, better in flavar, and we seldom have they are delivered to his factory, he
used two seasons, half price. yeasty, offflavored choece, should see that they are stored pro-

TORONTO CREAMERY, I believe that the pasteurization of perly in a cleansmelling, clean, dry
911 Church 8t, TORONTO. whey is a step in the right direction, store room.‘ It is better to prevent
but the expense should be borne by the tabs from getting moldy than to
the patrons, as they receive the sole try to scrape them afterwards, A

bereft. However, the cost of install buttermaker who is interested in his
ing the outfit is not serious, and where work will go out to the warehouse

convenience,

an ejector is not needed, would not occasionally and see whether the tubs

cost over $10, outside of the whey are properly cared for; see whether
tanks, and in most cases would not ex.

the roof leaks, the floor is dry, ete.

ceed $20, when an ejoctor is needed Do not allow the tubs to get damp

to elevate the whaey for convenience and then blame the supply house it

it loading, and to do away with the they are getting moldy. |

| [dreaded whey pump, which is gener The same remarks apply equally |

ally out of order, and labortous to well to the care that the parchment |

A XIRKIX'ﬂ | handle. paper receives. 1t should be stored

7a) My system has been to move my in a dry,

E
SEPARATOR can bey ey tank as close to the bofler as churn n

clean place, and taken to the
bad from $18.70 up to

'oom in small quantities at a

) oseible, and sink W into the ground, time. Only good quality parchment

$80.15.  But whether to that the whey can run directly from paner should be used. Owing ta e

=nh ‘{fz’;r:g:";‘; b the factory into it. One requires less difficulty that the manufactgrecs o
nd upon i

: |
. o piping and saves a great deal of parchment paper are experiencing In
wi ,,,,,"_f’:;..',’:‘,‘,,‘,'{:,‘.’,‘ﬁ"ﬂ steam in this way, and cheapens the getting the r.

aw material, the price of
mym-wlﬂmﬂ-vm You cost of pasteurizing. 1 run an inch parchment paper has to some extent
-'-'ﬂwv‘" .:’,:‘“"""‘:‘ pipe directly to the tank, having my advanced in price. A creameryman
L Tver par'io Wl oy #lobe valve close Lo the boiler. I heal makes & mistake it he subsiituice
wear the whey to about 130 degrees in the nferior grade of parchment paper.
W’.‘_‘.ﬁvmw lower tank, and by the time it is ele- The price of butter is so high that
6 B s st daslin yated through the ejector, it s about none but the best should Ne used.
SWEDISH SEPARATOR COMPANY
Seath

ARUED TIOP M tom oo | 8Yer, at that heat for about balf an faction, especially mow since butter is
‘ v[nrls In these popular col- [ hour, to insure proper pasteurization. high in price. Certainly, with butter
umns, which others . a - pe 25 , th
find % profitabrers ” think the pasteurizing can be proper- bringing $25 per tub, the difference

THE CANADIAN. SALT CO, TIMITE
costs you only $1.68 an ineh. ¥ done for about $1 per ton of cheese between the cost of a Kood and & poor ﬂ

ﬁmw JSSrzar FOUR
H RIOLE ] NINETY
The best steel, and genuine highest grade materials
\) forged, cast or welded into shape by modern machines
of scientific accuracy insure the high efficiency of the
CHEVROLET Four-Ninety.
The resiliency of the chassis, the pliancy of the sup-
porting springs and fine upholstery insure comfort.
Our m h i

prod and efficiency methods
makes possible the low price of

155 degrees, which is considerad about Many creamerymen are using 40-1b D
TohAve, Qoo 4] |the right heat. Tt should be held, how- stock liners, and report splendid satis

Il $695. £. 0. b, OSHAWA
LET /@ ok oed
e werrenn S e surrnSONAP A,
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