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(tome way, for, ae I just mi id, it is the 
ignorant patron that is the careless 
one. It is up to us buttermakcrs to 
educate them somehow. The dairy 
papers, the creamery picnics and the 
conventions are the hot 
have through which they may re
ceive this information.
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Ta Get Patrons Interested
Jus. Keachie, Iowa 

ft had a meeting for our patrons 
mt two years ago in the winter 

We paid one of the churches 
much a tick 
Kr. We sent out

Chooses SHARPLES Tubular 
Cream Separators for His Three Farms

sources ire

13ü ■ tit nIs it Fair?
loset John Bryson, Ontario Co., Ont.

I notice in Farm and Dairy of 
13 that dairymen out in Saskatchewan 
have adopted cream grading, and that 
in the future the farmer who won’t 
take care of his cream will have hi 
self to pay for his careh saiiesa. He 
will not be able to sponge on his care
ful neighbor, as he now does in On-

What is the matter with Ontario 
. j r i dairymen anyway? 1 suggested to our

«and g.Hxi feeling among our creamery man years ago that "fay
rona than anything we ever duL |,y grac|e” would be the proper j\v 
, talk «l»ut it jeli a. to »h.t tem He inlmedilK| began to talk
hui.l and wh.t they learned lbol)t to0 m„h book-keeping, too
«(ten ask me when I am going m„oh trouUe in grading, unwilling 

another one. patrons, etc., etc. I havo discussed
It always find the best cream and it with other creamery patrons like 
i the most of it delivered by the myself, and I found few objections 
! posted dairyman. It is always from the ones who understood the 

ner to please him than it is the system It means, it seeme to me, 
lonnt "ne. Something of this tîiat it is up to our creamery men to 
n will get the careless ones out do a little educational work along this 
lire they will learn the importance |jn<> am| then we would soon get the 
delivering good cream and also system that thev are adopting in Saa- 

v to produce it when they would katchewan.
i go anywhere else 1 never could |a ollr gvatem fair? It look» to me 
l any of my patrons to go to any [jk® a premium on carelessness. Here 
our convention» until after this jg one patron who separates the milk 

vting. Now some of them go every in the stable and lets his cream stand 
ir to our state convention. exposed to all kinds of bad odors until
We must educate our patrons in j,0 finishes his choree. It is then taken 

into the house and set in the cellar 
deed to moulds and the odor of de- 

gctables His neighbor 
nly dairy house.

milk in ice tanks and deliver it in 
rv beet of condition. And when 

comes they both get the same 
per pound of butter fat. Is it

_ l j

■

■odorsnt iti
> for llluit-v. I4rve an oyster 

invitations to 
n patron t<> come and bring their 
lilies and enjoy the dinner and 
gram. which lasted from 10.30 
, to ■'! 30 p.m. It certainly got 
m «it too. It created more in- 

feeli

He

I ct, til*
Like other shrewd farmers, Mr. Anson Groh, widely known agricultural lecturer 
employed by the Government, knows the money to be made in dairying. He 
has succeeded because lie knows profit is of far greater importance than first 
cost. Mr. Groh is seen sitting in this picture, with his family and assistants, 
liefore his country home. Like others making most money from dairying, Mr. 
Groh selected the Tubular in preference to all others because the Dairy Tubular 
contains no disks or other contraptions, has twice the skimming force of 
separators, skims faster and twice as clean, and pays a profit 
I>ay. Mr. Groh says:

■ few yes re' hm »• found It
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no other canm
Mluntiy „(e

ae. less.—year» ego we •elected
le get another

why owners of other separators are discarding 
Tubulars. Follow the example of Mr. Groh and 

the many others who have succeeded. Buy a Tubular for 
ble skimming force, easy cleaning, and all the profits.
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k attention The Sharpies Separator Co.

Toronto, Ont. Winnipeg, Man

»’a WANTED AT ONCE
FIRST CLASS CHEESE MAKER

Must apply in person and have good 
recommends ae to ability and character 

Maker will have a chance to buy this 
factory, which is one of the beet in Beat 
ern Ontario. Apply to 
MARSHAL RATHWELL. MAYAN. ONT.

The may or may not be of good

It is the same with our cheese. 
Uniformity in quality can be obtain
ed only by having the same facilities 
for making in all factories. Some
factories have cool c 
others have not. As a r 
lias to he made by differ 
to meet the different 
With proper cool curing 
factories, a uniform product 
produced that would cret . 
muud and bring the price.

cuying veg<iH S
price i 
fair?

uring rooms; 
esult, cheese 

rent methods 
conditions, 

in all 
could be 

eate the de-

\*T V WANTED CREAM
Highest Toronto prices paid 

delivered at any Express Office
I 111" PAT ALL CHARGES 
UfL FURNISH CANS 
■■ F PAT ACCOUNTS FORTNI
II ■ ICE NOT ESSENTIAL 
Write for particnlars.

THE TORONTO CREAMERY CO., Ltd.. Tereslo

for Oresm
Brand It

Publou .^ CM*/ Dairy Initr.,G. G.

It is possible to make rca-onably 
good whey butter, but my experience 
is that it is not good keeping butter. 
It is worth more the day it is made 
than at any other time It is only 
fair to the creamery man that it 
should be branded as whey butter. 
There is no kick against making it, 
but it should be told for what it is 
worth. Let the people know what

Wash Every Time

“Baker”M. J. Lewii, Victoria Co., Ont.
I would advise that the separator 

he washed every time it is used. If 
used the second time without being 
washed the bacteria which have been 
growing in the machine seed the 
fresh milk One may strain partieles 
of dirt out of the milk, but the bac
teria remain.

What
who did

Wind EnginesBelter Butter And 
Better Prices Are built for hard, steady work, 

and keep at it year in and year outtîï:
These a.-e the two bigreasoos ,£3. pert

»hy you should use Windsor is that many men who 
Uiry Salt. J whey butter have had no

experience in making butter. There 
is also an attempt being made to 
make cheese and butter with the 
same help. Both lines are neglected. 
At least two-thirds of the men who 
were making whey butter tl 
had their cheese or butter

If the ma 
to be conti n

of this work
making

previous
we think of a 

not wash her dishes more 
than once a day? It would he just as 

able to leave the dishes with
out washing as the separator Human 
food comes in contact with the 
separator just na closely as with the

The patron expects 
to wash his ch

woman

If you make your living out of 
he butter you sell, then anything 
hat will make the batter better 
rill make more money for you.ing I

this year

king of whey butter is 
iued the creamery busi- 

ust be protected. Creamery 
* justified in asking that whey 

hey bu

the creameryIS but he often
wash his seps 
day. I cannot und
does not follow the earn 
with the separator ns is 
his wife’s dishes.

The separator i-- too otten kept in 
stall in the stable with an old rug 

it. Thua the separator 
be seeded

more than once a 
iderstand why he

men are j 
butter be

Uniformity in Dairy Production
It. Hut chit on.

year» eg,', that «ImulJ be nmtidvrrd. They are

ho designed that I lie gears cannot wear out of mesh. 
The wheel is huill on a hub revolved on a long 
stationery steel spindle, requiring no ha hilling. Il 
has a large number of small sails which develop the 
full power of the wind and enable them to pump in 
the lightest breezes. Has b*l|.hearing turn-table 
and self-regulating device, and all the working parts 
are covered with a cast shield, protecting same from

lead. Let the II. A. Co. agent goc you complete 
information, or write direct lor booklet.

We make a full line of Steal Towers, llalvaniaed 
Steel Tanks, Pumps, Pneumatic Water S\stems. 
Spray Pumps and tias snd Gasoline Engines, i

The Heller-Aller Company
WINDSOR, ONTARIO

j us proved its quality aud superior* 
+1 tv in thousands of dairies and in 
Ülmndreds of contests.

Successful creamery men have 
Hosed and are still using Windsor 

Fgc B1 dry Salt—because it gives them 
■he best results always.

;h»'A£ ■^reYOTumng^

branded a* w

nder Bay Diet.,Thu 
Ont.

duos not receive the same price on 
the English market as the Danish is 
that the latter is of uniform quality 
while ours is not. Dealers purchas
ing supplies from Denmark know ex
actly what they will get aa the but
ter of that whole country is of practi
cally the same quality. Shipment» of 
butter from Canada on the other 
hand cannot be depended upon.

has every opportunity to 
with unfavorable bacteria.

buCanadianThe reason

You can have thin cream so sour 
that 18 grams will not go into an 
18 c.c pipette, and with rich cream 
it is much worse. The scales afford 
the orlv reliable means of getting at 
the actual fat content of cream — 
Geo F. Barr, chief of the Dairy Di
vision. Ottawa, Ont.

anted:-~sLtd.
pMKl tier Callan Woodstock, Ont.


