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A Champion Chomo Maher oSL^T iS°*ilS
One of the oldest, best known and „ ek -“ctorJr. erected by the late 

most successful cheese makers in the T.ho“a? Ballantyne, of Strat
Dominion, is Thomas Grieve, of Î , (*reve made cheese in this 
Wyandotte, Ontario, an illustration of Jactor>r for. l* years, having preceded 
whom is here published. Mr. Grieve „ 4ome time as maker, Mr. George 
has been making cheese for over 40 {*■.Barr, now the Assistant Dominion 
years. He did much to advance Can l*'*7 . Commissioner, who made 
ada's possibilities as a cheese coun- cbee*e » th= Black Creek factory for 
try when m 1876, he exhibited cheese ftSl Ç" Z!!” f?r 28 years* Mr 
at the Pennsylvania Centennial Ex- hf, * .fs bfcn making cheese in the 
position, which won the gold medal Wyandotte rheese factory. At last 
and sweep-stakes. At that time, com- ,h.ea,,s. suîe.rin* f™m the same causé 
paratively little interest was taken in , has dnven 80 many of our cheese 

“*teV0Ut o' ,he business. Another 
maker has volunteered to make cheese
thL v, ra cwt of cur,d cheese less 
than Mr. Grieve was making for, and 
will box the cheese in addition. The

mâkT* J ^ ‘h0Uld ™'l ?” =f month,. B,
ïn/’ a“^ had a Pronounced effect months A small icê hÏL m5r explaining the necessity of cooling

ssæ-jïïc «S.îœ = 1

“ - KsèïsSë 1
*»S.«S£S SSSSSSfB-

he l”,o

some at
weather comes.

WINDSOR SALT
Best for 
Butter

"PERFECT" Best for 
CheeseSteel Cheese Vat
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WINDSOR SALT is a 
money-maker and a

q WINDSOR CHEESE 
SALT is prepared especially 
for cheese-making.

money-
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? q It makes money for farmers 
and dairymen, because it makes 
richer, tastier butter.

q It dissolves quickly, and 
works in evenly.
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q It dissolves slowly and sta; s 
in the curd.

(Patented August 14th. 1906)
to™l

EiPBSi q It salts MORE curd at 
LESS cost—and salts the curd 
thoroughly and evenly.q It actually saves money, 

because it is absolutely pure, 
and requires LESS to properly 
season the butter.

What Men who Know Say About Them i

*5. snruî'«a,%. ss q It insures a smooth, firm, 
rich cheese, preserves the fine 
flavor, and aids much in mak
ing the cheese " keep ”

k

q Every grain is a perfect 
crystal and does not cake or

q If you want prize butter use 
WINDSOR SALT.
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0. B. LABKY, Finch. Ont.,
Dairy Instructor.

I have examined and carefully tested 
your steel cheese vat and consider It the 
Met vat I have ever seen and take pleas
ure in recommending it to all factory

h. . -a»-.

«.tufra
tion and durability it is by far the best, business about which so much has 
It heals and holds the heat just as well already been said, that 
recommending11 itVat‘ 1 ***** pleaeure in deem it necessary to mi 

w. J. HAOHDALE, Smith’s Falls, referen« to it.
Dairy Instructor. — ■

November Cheese Not Wanted ^
While speaking at the annual ban- 

quet of the Belleville cheese board,
Mrii i ' H°dffson> of Montreal, the
well-know cheese exporter, advised 
dairymen to stop making November 
cthee?e and to manufacture butter in-

The November cbm. rs not wnnted
te?: I,cnera,l,' “ i- ^ *»i

Mr. Hodgson urged dairymen lo

venient. He did not want the dairy- 
lb. cheese

J
Thomas Gritvs, Wyandotte, Ont. q If you are not getting as 

good cheese as you think you 
should, try WINDSOR SALT.
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This is to certify that I have had 40 
years' experience using cheese vats and it 
gives me much pleasure to r y that t 
vat manufactured by your company is 
the host that I have ever seen. I have 
one in use at the present time in the 
Plum drove Factory.

JAMES WH1LTON, YOU ARE INVITED :PON. Williams Corners. 
Cheese Mfr. and Buyer

TO ATTEND THEWe have no hesitation in saying that 
we regard a steel whey tank as the beet 
suit *Ume**,lit*rr '*nk W* Ule al the Prs-

32nd Annual ConventionJ W. MITOHBLL.
Sept. East Dalr 

O. O. PÜBLOW. 
Chief Dairy Ii

ry School

OF THE

Eastern Ontario Dairymen’s Association
TO BE HELD AT
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Induce Patrons to Put Up Ice
°nc ‘be chief troubles cheese 

makers had to contend with last sea- 
son was over ripe milk. During the 
hot months the quality of the cheese 
™ade m many factories 
•ally injured because the 
received by the maker was 
npe condition and the fine 
could not be made from it.
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T» Steel T»om I Machine Co.

m sm in want nrEinsw
TWO CENTS A WORD, CASH WITH ORDER

FOR «ALE OR RENT—The beet equipped 
bntt«r factory in the ooun- 

î.rr’.«P?od *®c,,on »nd building»; capac-

PRESCOTT
Jan. 6th, 7th and 8th, 1909
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Do not forget the date#. There will be something 
worth hearing all the time. It will pay you to attend

For •// information, apply to_

B. 6. MURPHY, Secretary, Bsockville, Ontario
"he praotici 
that day.to mention the of this pehlieaUoe when wrltincTT


