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chamber were installed during 1909, 
•nd coat about $730.00. The ice 
chamber will hold about 16 cords of 
>oe. and the curing room will hold 
680 cheese.

In 1910, 89,920 I be. of butter were 
made, which sold at an average price 
of 27.47 rents a pound, realisng 
$21,702.84. The total cheeee made 
was 236,726 pounds and sold at an 
average price of 10.80 cent* a pound, 
realizing $26,679.41. The total vu'.uo
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as made at St. George are proving 
popular on the market. Order» 

are being received faater than they 
can be filled. At the time of our 
call Mr. Malcolm had 16 carloads on 
order waiting to be filled.

St. George farmers may well con- Our local representative will be glad 
gratmnte themeelvea upon having to show you and give you a thorough
this thriving industry, which ao __ explanation of the
vitally concerna them, within their —. ww - ———
reach. In many oter districts dairy SHARP Ifarmers would pay handsomely—in If If ^
stock if need be-to have such an KfrP D»IPy TllblllaP
» fOT* Cream Separator
producers in the vicinity of St 
George placed themselves on record 
with our representative as believing 
that the presence of the oondenaory 
entitled their farms to an increased 
valuation of $10 per acre.

But notwithstanding all this, how
ever, before St. George farmers will 
Profit as they should 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 
found near St. George, but too many 
of them, as is. so common elsewhere, 
are poorly bred and poorly fed and it 

X) is a wonder how the farmers can ex
pect to make much money out of

World’s Best 
Can Be Seen For 

The Asking
Cheese Department

« Makers are Invited to send contributions
* If this department, to ask question* en 
4 matters relating to oheeaemaklng and to
* mggeet sublects for discussion. Address
* i.ttors to The Cheese Maker’s I) partaient.

•IS

:
.»t< he-

rue on

Ï

tut |A'
ry in- 
r dm*

Model Cheese and Butter 
Factory :

1
RS/S>> 5.ÎZT»

ttstsasfd
arator concern on this

£“ ■ :
i;r
-tTh»f" r

would 

t.v( of

g hen ask your- 
M II how you can 
allord to risk 

anything on any “ ped
dler's" or other iso called) 
cheap separator, the aver
age life of which is but on 
year, when you can own 
and use a world-famous, 
wcar-a-lllelime Tubular 
a. lor less than any other 

kind. The manufacture 
■Wol Tubulars is one ol 
Canada's leading indus
tries. Write lor Catalogue

C Ae<e JC Mà. 

V4'* JV*

/c*

U’xAl'

Butttr Poo**- 
JLf\ AJV'

Store 
S O X XI'

”2Core /?OOM
a

o-----1
Rose

and ask for 
name and
addicts ol
our local 
représenta-

1:
Skim Milk Cheeee is the sound, 

solid, and ripened product made from 
skim milk by coagulating the casein 
thereof with rennet ot lactic acid, 
with or without the addition of ripr 
ing ferments and seasoning. — 
McGill, Chief Analyst, Ottawa.

O
Ground Plan of the Avonbank Combined Cheeee end Butter Factory

i are receiving 
the money in-

BSTMBNT

THE SHARPLES SEPARATOR CO. 
Tereate, O.L Wla*l*ee, Ma*.ilifv have spent $3,164.00 in build

ing a modern cool curing room and 
utherwee improving their plant, and 
have now one of the most modern 
minbined cheoee and butter factoriw 
in Ontario. The building is frame, 
with cement floors throughout. The 
Imiter and cheese making rooms are 
fitted with all the latest apparatus 
ami convenience-: for making fine 
iheese and butter.

to say that the pa 
a splendid interest on 
vested in the cool curing 

GOOD INTKRBBT ON INV
The president of the company says 

“We have not made any tests 
what wo gain bv preventing the cl 
from shrinking in weight, but we 
count that we are making good in
terest on the investment, and as there 
ia a tendency towarda not shipping 
cheese 80 green, the gain will be still

Mr. T. J. Humphreys, the maker, 
: “The cool curing room made 

a great improvement in the quality 
of the cheeee. Thev were finer in

FM SUB 1*1 WANT AIVÜITISINI K'^.h/oid ”.d„d
was no trouble with mold. Rraidns 
this, we h ive the satisfaction of know
ing that the cheese can lie held in the 
curing room for any reasonable length 
of time without injury to the 
quality.”
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I I.A N or FAOTOHY
The 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 oool curing room and ioei
i
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TWO CENTS A WORD CASH WITH ORDER
P0H5.J!Ato"^n2^-%

e*”-. all ■l«es, very cheap. Lend for list, 
"'.wine what you want. The Imperial 
simrt *lfoi t**Pt?* °°" ®*pt , D Queen

I ssp.X-iiROWN white-cap Dent Heed Corn 
*100 per bushel. Correspondence solicit, 
ed Jos J Totten. Worth Ridge, Ont.

I».n
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.

.
A Satisfactory Milk Market
The eundensory at St. George, Ont., 

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-, 
inrç the past winter $1.20 a cwt. was 
paid for the milk at the farmers 
milk stands. ' 'he summer price is set 
at $1 a cwt-. also on the stand, the 
proprietors of the condenser, J. Mal
colm A Son. providing the means to 
haul the milk.

'ASSISTANT 6UTTERMAKER Wante poet- 
Hon in creamery In Ontario or Quebec. 
—W, j. Weatherllt, Bethany, Ont. 

HARDWOOD AIRES—Bast fertiliser in 
nw -George Htevene. Peter boro. Ont

IN THE WINTER
:

mPOTATOES—Empire State: registered seed: 
3 rears selection : II SO bag. Bmmer, the 

CT m new feed grain. 75c bnehal-A. Harbin
■« f «on, Mount Forest Out.
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WANTED —Good Second-hand Pasteur
iser: state make, else, condition and 
Prtoe.^iiLocust Hill Creamery Co.. Lo. OVKRCOMtNO HANDICAPS 

For a time this condensing indus
try, which should mean so much to 
the farmers within reach of St. 
George, was considerably 
ped by conflicting faction 
presence of an opposition creamery- 
Now, however, tnc oondenaory has 
gained the confidence of the great 
majority of farmers locally and a 
splendid business ia being established. 
Two weeks ago one of the editor» of 
Farm and Dairv called on Mr. Mal
colm at the condcnsory and learned 

about 10,000 lhs. of milk a day 
being received. Cream is also

5,12

4: 'JI.IVE MAN OR WOMAN WANTED l=OR 
work at home, paving 12 or |3 per day 
with opportunity to advance. Spare 
"me ran be used Work not difficult 
ynd require* no experience —Winston, 
l imited, Spadlna Ave . Toronto.

Thandi 'Ti1.'

1511 1 _

lie
IIVE AGENTS WANTED in every locality 

sell the newest household article on 
the market Profit 100 per cent, flood* 
"• II on sight to every house wife as it 
l« Indispensable. Beet opportunity. 
H rite no» for part Ion lars The Ouv 
ndlsn Mall Order Co.. Dept. 8 Box 20. 
Quebec. Canada.
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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.

western FARM LANDS- Large returns, 
•nsy payment* For reliable nfi'nia- 
'Jon regarding choice f»rm lands write 
H H Puddnhv. 8*c Tree*. Herbert, 
Hoard of Trade. Box 111, Herbert, 8*i 
k at oh* wan.

taken from those pa' rons 
sire to send it. this cream being 
up into butter along with ci 
taken from the mill; from which 

ial brands 
condcnsory is made.

The three brands of condensed milk

Canadian Gate Co., Limited, Guelph, Ont.’s-asr
Pn*Scanlon In fall Write Alex. Kerr. 
Port Htanley, Muskoka.
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