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¢ Cheese Department
+ Makers aro invited tosend contributions
¢ to this department, to ask questions en
& matters to ehmm.kln’ud to
& suggest subjects for discussion. Address
4 lotiors to The Cheese Maker's ) partment.
‘.
3

+ Model Cheese and Butter

Factory

Jos. Burgess, Oxford Co., Ont.

The Avonbank cheese and butter

tory, situated six miles from the

vn of Bt. Mary’s, in Perth County,

wwned by the AvonLank Cheese and
itter Manufacturing Co., Ltd. This

npany is fully alive to the impert-
ce of having an up-to.date factory
1 which to manufacture their milk |
into butter and cheese. Since 1908 '

chamber were installed during 1009,
and cost abeut $780.00. The ice
chamber will hold about 15 cords of
ice, and the curing room will hold

cheese.

In 1910, 89,920 Ibs. of butter were
made, which sold at an average price
of 2747 cents a pound, real izng
$24,702.84, The total cheeso made
was 236,725 pounds and sold at an
average price of 10.80 cents a pound,
realizing $25.579.41. The total vwiue
of the output in 1910 was $50,282.25.

The average peunds of milk re-
1ired to make one pound of cheese
in 1909 was 10.74; while in 1910, with
the cool caring room in good work-
ing order, it only required 10.40
pounds of milk to make one pound
of cheese. Just what proportion of
this saving is due to the fact that they
had a cool euring room in 1910 is
difficult to estimate, but it is safe
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Ground Plan of the Avonbank Combined Cheese and Butter Factory

they have spent $3,164.00 in build.
ing a modern cool curing room and
otherwse improving their plant, and
have now one of the most modern
vombined cheese and butter factories
in Ontaric. The building is frame,
with cement floors throughout. The
hutter and cheese making rooms are
fitted with all the latest apparatus
wnd conveniences for making fine
lieaso and butter,
PLAN OF PACTORY

I'he arrangement of the rooms, as
shown in the plan of the factory, is!
very convenient for makng cheese in
the summer and butter in the winter.
The cool curing room and ice/

FOR SALE AND WANT ADVERTISING,

TWO CENTS A WORD CASH WITH ORDER
FOR SALE-I Pipe, Pull Belting,
Radls, IFh. nn.“ D;-naln;r"" Pow
eto, all

ESSEX.GROWN White-cap Dent Seed Oorn|
£100 per bushel. Correspondence soliolit.
ed. Jos. J. Totten, North Ridge. Unt.

ASSISTANT BUTTERMAKER—Wants posi-
m;;. in creamery i itario or Quebec.

n
J. Weatherilt, Bethany, Ont. i
HARDWOOD ASHES—Best fertilizer in
use—George Btevens, Peterboro, Ont.

Btate: registered soed
mmer, the
. Huchin.

n, 760 bush
son, Mount Forest. Ount.

Becond.hand  Pasteur-
izer; state make, size, condition and
price. Looust Hill Creamery Co. Lo.
cust Hill, Ont.

LIVE MAN OR WOMAN WANTED FOR

w;lrhl at home.‘ﬂdn‘ ::lnr 3 pa; day
wit opportunity to vance . re
time can be used. Work not_diffonlt
and requires no experience.—Wington,

Limited, Spadina Ave.,

LIVE AGENTS WANTED in every locality
to sell the newest household artiele on
the market. per cent.
sell on sight to every housewife as it
is  indispensable. Best opportunity.
Write now for partionlars--The Oan-

adian Mail Order Oo., Dept. 8. Box 20,

Quebee, Canada.

Bee. Treas. Ferbert,
Trade. Box 111, Herbert, ¥a1

s g g B s
uildines Sunply of  Wator.
Possossion ‘in fall. Write® Alex. "RKerr,
Port Stanley, Muskoka.

urn . ¥
!| was Leing received. Cream
write | taken from those pa‘rons who de-

to say that the patrons are receiving
a splendid interest on the menmey in-
vested in the cool euring room.

GOOD INTEREST ON INVESTMENT

The president of the company says:
“We have not made any tests as to
what we gain by preventing the cheese
from shrinking in weight, but we
count that we are making geod in-
terest on the investment, and as there
is o tendency towards not shipping
cheese so green, the gain will be still
more.”"

Mr. T. J. Humphreys, the maker,
states: “The cool curing room made
a great improvement in the quality
of the cheese. They were finer in
texture, better in body and flavor
than in the old curing room and there
was no trouble with mold. Besides
this, we have the satisfacticn of know-
ing that the cheese can be held in the

te, [ curing room for any reasonable length

of time
quality.”

A Satisfactory Milk Market

The condensory at St. George, Ont.,

without injury to the

has gotten off to a good start, and |

during the past year has been a splen-
did thing for the farmers, who there

find a market for their milk. Dur-,
ing the past winter $1.20 a owt. was '

paid for the milk at the farmers
milk stands. "‘he summer price is set
at §1 a owt., also on the stand, the
proprietors of the condensor, J. Mal-
colm & Son. providing the means to
haul the milk.
OVERCOMING HANDIOAPS

For a time this condensing indus-
try, which should mean so much to
the farmers within reach of St.
George, was considerably handicap-
ped by conflicting factions and the
resence of an oppositicn creamery.
ow, however. the condensory has
gained the confidence of the great
majority of farmers locally and a
lendid business is being established.
,l"wo weeks ago one of the editors of
Farm and Dairy called on Mr. Mal-

oclm at the condensory and learned '

that about 10,000 lbs. of milk a dl:{)

sire to send it. this cream being made
up into butter mg with | eream
ll: from which one

of the snecial brands put ont hy this

e vy is made.
m”l"h":l‘l;oe brands of condensed milk

as made at St. Gecrge are proving
very popular on the market. Orders
are being received faster than they
can bo filled. At the time of our
call Mr. Malcolm had 15 carloads on
order waiting to be filled.

St. George farmers may well con-
gratulate themselves upon having
this thriving industry, whioch so
vitally concerns them, within their
reach. In many oter distriots dairy
farmers would pay handsomely—in
stock if need be—to have such an
industry ocme into their midst.
Some of the larger farmers and milk
amduu-ul in "Ix'f vicinity of St E.nlr[ne every ":t“o‘lclilm‘z‘w:l"r‘u’:h

eorge placed themselves on record o e e -
with our representative as believing g!,‘:,‘_u'sn:h"h"dmwn‘l‘mmmw
that the presence of the condensory
entitled their farms to an increased
.'n}‘ulﬁnn of $|ln ps;lr ncr:l fact that " wil wear 4

ut notwithstanding all this, how- fetime and is guarantee
ever, hefore St. George farmets will " concens aa' s
profit as they sheuld from the splen-
did market they now have for milk,
they will need to obtain a better
class of cows, many in the district Le-
ing little short of mediocre. Some
splendid cows and herds are to be
found near St. George, but too many §
of them, as is so common elsewhere,
{ are poorly bred and poorly fed and it '
| is a wonder how the farmers can ex- ) e s, D mutaciury
pect to make much money out of . 's leadis

them. Write for

Our local repr%ugnatlve wlltlhbe glaﬂ
how you and give you a thoroug|
oA yexplann&on of the

SHARPLES
Dairy Tubular
Cream Separator

‘Then ask your-

self how you can

afford to_risk

anything on any “ped-

r's"” orother (so called)

cheap separator, the aver-

age life of which is but one
r, wi

ar fetime
for less than any other

Skim Milk Cheese is the sound,
solid, and ripened product made frem
skim milk by coagulating the casein
thereof with rennet ot lactic acid,
with or without the addition of ripen-
ing ferments and seasoning. — A.

THE SHARPLES SEPARATOR CO.
Torents, Ont.  Winnipeg, Man.

McGill, Chief Analyst, Ottawa

IN THE SUMMER
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It is often convenient to be able to raise one end of a gate
so that, while your cattle are kept in a field or yard, your sheep
and hogs may be free to go into another field.

INT

The same raising device will enable the gate to swing over the

snow; no more need to take your gates off their hinges. THE

CLAY GATE is made of heavy, high carbon steel tubing.
Write for particulars of our sixty day free trial offer,

Canadian Gate Co., Limited, Guelph, Ont.

ST

¥



