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barred from engaging in.
doctor or teacher has to obtain the
nevessary
engage in his chosen calling, so only
the qualified maker will have the right
to make cheese or butter. This should
und will strengthen his position very
materially and enable {nm to com
ter wages and render better
to his employer.
proposed legislation should al-
80 meet with as ready a welcome from
the patrons of cheese factories and |
creameries and factory owners as from
the makers. They will have some-
thing to guide them in selecting a
manager and will not be taking the
chances they do to-day when they en-
gage a maker. It may mean an in-
orease in the rate of wages paid. But
any slight increase that may come
from the granting of such cortifioa
will be more than met by the great
surety given that the cheese and but
ter made will he of good quality and |
will command the highest price on the
open market

The industry as a whole should wel-
come the legislation as being in the
best interests of the dairy industry |
of the province. It should make for |
more uniformity in the quality of the
product turned out. It must not be |
taken for granted, however, that all |
cheese or butter made by a qualified |
maker will be equally good. There |
are many other contingencies to be
considered. No maker, no matter how
well qualified he may be, can make a
first-class article from an inferior raw |
product. Nor should he be expected |
to do the best work in a unsanitary |
snd badly equipped factory. But giv-
en good milk or eream, and with the
necessary equipmont, both sanitary or |
vtherwise, the cheese factory or eream.
ery, that engages a maker possessing
a cortificate will have the right to ex-
pect and should demand that a first-
class product shall be produced. If
the qualifications to be laid down by
the Department under the act will
not give some guarantee that a mak-
er will render an efficient service un-
der the favorable conditions we have
indicated, then the certificate will be
of little vaJue. But we have no mis
givings on that score and believe that
if this legislation is enacted the stand-
ard of qualification will be such that
employers may rest assured that, if
they provide the ssary  factory
equipment and conditions and supply
a good quality of milk or cream, the
maker they engage who possesses a
cetificate will be quite capable of
making the finest quality of cheese
or butter
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Concerning Canadian Cheese

Editor Farm and Dairy :—In your
last issue 1 quoted letters received
by the Dairy and Cold Storage Com-
misioner’s Branch from London Cheest
importers and to-day 1 dm sending
you copies of letters received by the
Glasgow firms which speak for them
selves. It will be observed that ihe
ajority of the writers animadvert
upon several practices connected with
our export cheese trade which are not
new but which, nevertheloss, are sn
undoubted drawback. Among those
mentioned, are the shipping of green
cheese; short weights;  indistinet
marking of weights on boxes; lack of
care in boxing cheese and the use of
inferior boxes. The complaints re
indistinet markig and the use of hox-
es which do not fit the cheese are old
friends which have been familiar to
for the last 10 years and which
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Just as the |

ualifications before he can |

because cheese which are made in

in all probability flourished before |
that time

Checse-makers come and cheese-mak- |
ers go, but apparently we are always
to have with us the kind that scribble |
the weight on the boxes with a pencil,
that put the small cheese in the big
boxes withont cutting the latter down
to size, and that jam the big ol
into boxes which are several inches
too short for them. To stencil the
weight neatly on the boxes e
tle extra work at the facto
saves a trouble when the

X 1 in the importer's
t Britain, In the
same way if all our cheeso were ca
ried in snug fitting boxes it would r
duce breakage in transit by 75 per
cent., even with the poor class of hox
nOW in use

0001, CURING

With regard to Messrs, Herbertson
& Hamilton's contention that every
cheese should he dated when made, it
is really an argument for cool euring,

July and Angust if cool eured are just
as good and worth just as much money
as those made in September. There-
fore as cool curing becomes more gen-
eral and as the trade come to re i
tize “September'’ quality in summ
made goods, it will be a matter of lit-
tle importance, as far as this point is
concerned, whether cheese are dated
or not. The Glasgow letters follow

Copy of letter from Herbertson &
Humilton, Glasgow, dated 15th Jan-
uary, 1909,

We have pleasure in reporting that our
chipments of Canadian cheese received the
vast weason show a distinet improvement
both condition and quality compared
with previous years, and are a great ad.
vance in all respects in comparison with
what we were receiving, say, 10 yoars ago
The quality of the various factories has
been more regular and there has been a
conspictious absence of anything of a dis-

ly inferior character. The meat, tex
. flavor and style all show improv
ment, and it is evident that the dairy i
structors are making their mark on the
auality of Oanadian cheese. The only
complaint we have to make, and it is &
sumewhat serious one, is of the newness
of the cheese when received. Many of cur
lots weem to have been shipped almost
immedintely they had been made, so that
we had to hold them over here for somg
time hefore they were fit for use, which
resulted in a serious shrink and conse-
loss.

boxes of our Western shipments
have arrived in fair condition, but some
lota of Quebec make were all broken and
k ed_about, which in some cases was
. ed by the Loxes being too large for
the cheose.

We have also had trouble with indis-
markings of weights on the bhoxes.
There are still a few forsilised makers who
use lead pencils instead of
the result is vexation and
losa to buyers here, as in such cases the
flgures are almose illegible and easily
lead to mistakes.

We suggest that it should be compul
sory to have the weight clearly stenciled
on every box, or faili this, that buyers
in e factory districts should nsist on
one-cighth of a cent a pound of a reduc-
tion on cheese not so marked.

We would again emphasize the advisa
bility of having every cheese wibly dat.
ed when made, so that the trickery which
has 0 indulged in by unscrupulous
dealers should be effectively put a #top to.
We consider this would be very greatly
to the advantage of the factoryme
at present early made cheese are ocold
stored and shipped as Junes, while July
and hot weather cheese have in some
cases to our knowledge been shipped out
the end of September, and represented as
September goods. The result of this has
been that buyers have had no satisfac
tion in using the cheese owing to their
want of keeping properties, which has had
the effect of damaging the reputation of
the Canadian product, while the sole
cause of the trouble was the untrue de
scription given the cheese. We hope this
matter will be firmly dealt with before
the start of the new season.”

tin
tar

F2

(C3ntinued on page 22)

If you
should ask prize
Butter-Makers what
salt they use — they
would say, “ Windsor.”

For Windsor is the choice
of Canadian dairymen

everywhere. Ask
we  your grocer.

WE SELL ALL KINDS OF
Dairy Supplies
and Machinery

and make a specialty of installing
Cheese and Butter Plants

including
THE BAIRD AGITATOR

WHITE & GILLESPIE

PETERBORO - - ONTARIO

CHEESE FACTORIES FOR
SALE SHOULD BE ADVER-
TISED IN FARM AND DAIRY,

dairy herd, making greater profits with
less expense than you require under

to enlarge their operations,
worry, time and trouble,
They give you the warm skim milk,
nourishing food for your ealves, pigs &
of the butter fat extracted to make it an
Dairymaid and Bluebell,

of cows,

350, 450, 650 and 850 pounds capac

you will almost certainly find that you can increase your

L. H. C. Cream Harvesters are enabling hundreds of dairymen
They get all the butter fat,
skimming closer than you can by hand, They save work,

quires only the additicn of a little 0il meal to take the place
I. H. C. Cream Harvesters are made in two styles:

Either machine will be a great
help to you—will enable you to keep the maximum number

Dairymaid
This machine is chain driven and is made in four sizest

1 local nd examine the machine he
?ﬂ-&lm hﬁ.‘u o i
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Are you keeping the most possible? Would it not be possible
for you to keep more cows on your present land if you adopted
improved methods of dairying?

I. H. C. CREAM HARVESTER

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 cone
venient height from the floor, and the spouts are high
enough to permit the separated product to be discl

into ten-gallon milk cans.
milk and dust out of the gears. In every feature Dairy-

Bluebell

The Bluebell is a gear drive machine and made in four
sizes: 350, 450, 650 and 850 pounds capacity per hour. The
gears are accurately cut from the finest material procurable.
Al oiling facilities are
liv v i

even less labor and
present  conditions.

fresh and sweet, us a

nd chickens, [t re. | ™aid is & winner,

excellent feed.

troubles,
ity per hour, The

strated catalog

If you will investigate the

impossible for milk or dust to gain access to the gears—

this eliminates about 90 per cent of ordinary separator

Yet the gears are easily accessible,

can and crank shaft are in the most convenient locations,
I you prefer, write direct
describing these machines.

CANADIAN BRANCHES: mw’._‘*mmmmmumm

International Harvester Company of America, Chicago, U. S. A.

The frame is constructed to keep
the Dai

provided, making the machine long-
constructed so that it is absolutely

The supply
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