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WE SELL ALL KINDS OF

Dairy Supplies 
and Machinery

and make a specialty of installing
Cheese and Butter Plants

including
THE BAIRD AGITATOR

WHITE 4 GILLESPIE
FETERBORO - - ONTARIO

| CHEESE FACTORIES FOR 
I SALE SHOULD BE ADVER- 
I TI8ED IN FARM AND DAIRY.

IJL
Arc you keeping the most possible? Would it not be possible 
for you to keep more cows on your pre 
improved methods of dairying? If <

Concerning Canadian Cheese
Editor Farm and Dairy :—In your 

last issue 1 quoted letters received 
by the Dairy and Cold Storage Coin- 
misioner's Branch from London Cheese 
importers and to-day I Am sending 
you copies of letters received by the 
Glasgow firms which speak for them 
selves. It will be observed that the 
majority of the writers animadvert 
upon several practices connected with 
our export cheese trade which are not 
new but which, nevertheless, are »•. 
undoubted drawback. Among those 
mentioned, are the shipping of 
cheese ; short weights ; 
marking of weights on boxes ; 
oa£ in boxing cheese and the

indi

sent land if 
you will

adopted
invest»

I. H. C. CREAM HARVESTER
you will almost certainly find that you can increase your 
dairy herd, making greater profits with even less labor and 
less expense than you require under present conditions. 
I. H. C. Cream Harvesters are enabling hundreds of dairymen 
to enlarge their operations. They get all the butter fat, 
skimming closer than you can by hand. They save work, 
worry, time and trouble.

They give you the warm skim milk, fresh and sweet, as a 
nourishing food for your calves, pigs and chickens. It re
quires only the additi- n of a little oil meal to take the place 
of the butter fat extracted to make it an excellent feed.

I. H. C. Cream Harvesters are made in two stylesi 
Dairymaid and Bluebell. Either mac 
help to you—will enable you to keep

chain transmits power from the crank through the gears to 
the bowl with minimum friction. This makes the Dairy
maid exceptionally light-running, also very simple and dur
able. The crank and the supply can are at the most con
venient height from the floor, and the spouts are high 
enough to permit the separated product to be discharged 
into ten-gallon milk cans. The frame is constructed to keep 
maid is a °f the geare- In every feature the Dairy-

indiatinct 
i; lack of Bluebell

procurable.
rior boxen. The complaints re 
■tinct marking and the use of box

's which do not fit the cheese are old 
friends which have been familiar to 
me for the last 10 years and which

thine will be a great 
the maximum number

sixes: 35U, 4SO, 650 and 850 pounds capacity per 
are accurately cut from the finest material 

a. “kiW faohties are provided, making the machine long, 
lived. The frame is constructed so that it is absolutely 
impossible for milk or dust to gain access to the gears— 
this eliminates about 90 per cent of ordinary separator 
troubles. V et the gears are easily accessible. The supply 
can and crank shaft are in the most convenient locations.

Dairymaid
This machine Is chain driven and is made in four sises i 

350, 450, 650 and ISO pounds capacity per hour. The
GET A FREE COPY Call on tfie International local e*ent and e.amine the machine he hondloa. If TOO orefer writ. a,v-r. 

to Bear.* branch house for e beautiful Illustrated catalog hdlTdo" rih“nTVh.£o^Ichm

ruUHunnt»: u—L—. ^ w,.^
International Harvester Company of America, Chicago, U. S. A.

(Incorporated)
Book Deportment
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