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season 1909, inclusive, 4,194 lbs. of 
milk, and there are many others not 
very far behind Sir. Cox in this res-

dlrtriet contains m,„, .il™, 
mailer* rolallng to checsemaking and to * wven of which were built during the
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Navan Cheese and Butter jin!'Takfng

FaCt°ry mdk'.S mTthd tthPr0^UC<' Ke°r" '»«nnorTn whiffin liv^cases^tlHs!'

best cheese and butter 1" ,'refnf J„ F a w* h"° beP" «*«*• were handled. The percentage 
factories in Ontario is shown in the ' ' • of factory men whose attention should
illustration on this page. It is owned _ , be called to this matter may be small,
and operated by Mr. Marshall Roth- raying by Test but there are enough fall cheese

°* Na'mn, Bussell Co. The payment for milk according to neglected in this way to have consid-
The building, which is covered with its percentage of butter fat instead «Table effect on the reputation of 

livid root is 92 ft. x 32 ft. and is of by weight was advocated by M .1 November and later made cheese, 
led into a make room, curing J. Parsons of Jarvs, a cheese manu- The press rooms in some cases are

room, boxing room and cold storage, facturer and a past president of the n°t kept warm enough. The cheese
It is built of cement blocks, with con- Western Ontario Dairymen’s Associa- «iter being taken from the press are

foundation, five feet below the tion, at the annual meeting of the Hoi- placed in curing rooms the tempera-
surface on a concrete base, three feet stein Friesian Breeders' Association, ture of which goes far too low, and
wide. The curing room is so con- held lately in Toronto. “Lust year,” said not sufficient care is taken to keep the
■tructed that the temperature can bo Mr. Parsons, “I commenced paying «’heese at an even temperature. Even 
controlled below 60 degrees during for the milk received at my factory by ! after two weeks the cheese are not 
the hottest weather, and this tempera- I the test Some of mv patrons, who 1 broken down, the color does not de- 
turo can be made much lower by the k pt Holstein cattle, objected to the | v. lop, the texture shows pasty, and
pas age ot c ild eir from the ice coin-I l ew ay item. I presume they were , the flavor in some cases seems to turn

netted me as high as $50 each during 
tory season.”

neglect in this connection will make 
a special effort to take proper care of 
the cheese and see that an even tem
perature of at least 60 degrees is 
maintained in the curing room un
til the cheese arc broken down.—Ex
tract from Report as read at the ac

tion at St. Thomas.
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Well DRILLING 
MACHINES

Over 70 site* and style*, for drilling either 
deep or shallow well* In any kind of soil or rock. 
Mounted on wheel* or on sills. With eiijrlnesor 
home power*. Strong, simple ami durable. Any 
mechanlccan operate them easily, Ism lor canl»|

One of the

WILLIAMS BROS. Itnaca. N. V.
cream to at *' Kn

«livid"•«1 say that 
v fault what-

READ THISîtTUïiR
Dairymen who are using THE 

EASY RUNNING CAPITAL SFPA- 
RATOR realise its superior fea
tures. but to those that do not 
know THE CAPITAL we would ask 
them to try it and be convinced. 
In offering THE CAPITAL to the 
Canadian Farmer, we are convinced 
of the fact that we are offering 
him the lightest running separator 
on the market, a feature alone giv
ing it preference. The smnll howl 
and simple Rearing found only in 
the CAPITAL accounts for this. We 
use the disc system of skimming, 
but ao devised and applied as to 
insure ease of washing and perfect 
skimming.

Writs ns for foil particulars.
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< JUST LAUGH
1 **t laugh at those who think they can 

ft* I yon inio believing disks or other 
bo hersome, hard to wash •'idlings” are 
neeJed in modern cream separators. 
Sharpies Dairy Tubulars have none, yet 
skim faster and at least twice as clean as
common separators.

Dairy Tubulars have a bowl which 
hangs below its beating er * takes the 
whole milk in at the lower 11 d. That 
is the only modern construct on and ia 
patented It gives Tubulai 
skimming force of common separators. 
Tubu.ars have power enough to skim 
perfectly without disks or “fillings.” 

No wonder Tubulars are the World’s 
and probably repli 

separators than any 
one maker of such HUS 11 
m chines sells, or that 
Tubular sales easily 
exceed most, if not all, 
others combined. The 
manufacture of Tub
ulars is one of Can
ada's leading indus-

Catalog No. 253 
explains Tubular 
superiority. Write for

THE NATIONAL MANU
FACTURING CO., LTD.

is wee the

Head Office—Ottawa 

FactoriesOttawa sad Breckville
A Cheese sod Butler Fectery that is • Credit te the Industry

ie owned and operated by Mr. Marshall Kothwell, 
Ont. It is described in the adjoining article.

Be t ace more common
This factory Carleton Co..

as^o stl^th^i'8 b“j,t 8Uch .**“>' jlfr»'«l the milk of their tows tested !
the use of sawdust or other material, by thro^gh^e^nTrtSu'-Hoï'of tlmnew '

Owing to this faet when the doors of system. Nevertheless, the now method 
the ice chamber are opened the tern- of paying for milk has proved the 
peraturc in the curing room is very otighly satisfactory to all concerned, 
quickly lowered. Wo have found that the milk from

The factory is equipped with a 30 grade Holstein cows has tested from 
bolter and engine. There will he 3.8 to 4.3 per cent., and as these rows 

during the season of 1910 are giviing more milk than the other 
two steel vats and power agitators, grade cows, the farmers who have those it. |*F
when it will be one of the best build- Holstein cow* have been well satisfied
mgs and equipments in Ontario. The with the results Theoaly
whey is separated in a De Laval Sen- “My own experience has shown mo RiM

sm. tz :.r:: maSQdSm
StorthTn' «"rfdj s Srn'j±'|-™ SHARPLES SEPARATOR CO.

returned to the patrons in a perfec.ly gra.les. I fourni that the Holstein cows I Toronto. Ont Winnipeg. Man. 
sweet condition. Notwithstanding all giving me much the most milk. 1
this precaution some of the patrons This led me to weed out mv Shorthorn 
take the whey home and empty it into grades, and to replace them with Ilol- 
an ohl sour swill barrel and thus spoil steins ns I found opportunity 

,\t' Tho. tanks are washed every have 14 cows, of which only 
day end all whey not otherwise dis- shorthorns. Some of mv cows are 
pnaed of is carried ol^through^ tile giving me 60 lbs. a day, and they have |

11 creek, which affords

WE SELL ALL KINDS OFz: Dairy Supplies 
and Machinery
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and make a specialty of installing

Cheese and Butter Plants
ini lulling

3T; The Baird Agitator

WM.MIRD-WOODSTOCK, ONT.

rith m PERFECT
STEEL CHEESE VAT

Our 1910 Steel Vat Is going to lie 
just a little better than ever before 
Can't Improve much over last year 
—It was a dandy. The tin lining 
in this year's vat will be 20 gauge

__________________________________ —the heaviest ever used—4 gauges
heavier than your local tinsmith 

Pamud August 14, isos uses. The outside frame will be
all galvanized, no paint about It. 

Write for new catalogue with prices reduced. It will interest you.

-V, u n a distance 
factory to a small 
excellent drainage.

The proprietor of this fine factory 
is at all times prepared to do any
thing in his power to afford to his 
patrons the very best service possible, 
and he deserves credit for his enter
prise. llis efforts have been appre
ciated by 1rs patrons. The value of 
the building and plant is $'>,500 and 
the rate of ills Tance is one per cent.

The Nnvan factory has the hearty 
miimort ami co-operation of many ex
cellent, up-to-dnt • far'vers, one of 
whom, Mr. John Cox, delivered to the 
factory from Oct. 4 to Oct. 9, during

FOR SALE AND WANT ADVERTISING
TWO Cl NTS A WORD CASH WITH ORDERdairv 

t the
WANTED—(’heese and Butter Maker, mar- 

ried man. for combined factory, South- 
Western Ontario. Full particulars made 
known. Apply Box 1\ Farm and Dairy.K?

TO RENT -Cheese factory in Western On
tario, average make fifty tone. For full 
particulars, apply Box 55. Farm and 
Dairy, Petorboro.

FOR SALE-Cheeee factory and creamery 
- cheap.- -J. H. Williams, Embro, Oxford

"the

Vic-
THE STEEL TROUGH AND MACHINE CO., Limited

TWEED, ONT.
It la «estrabU to mention the name of this pnbllentlon when writing to advertisers


