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Making Butter Instead of Fodder 
Cheese

It would be a good thing for the 
cheese trade, if factories made butter 
up to the first of May. Taking one 
year with another, a six months’ 
cheese season is enough. Cheese 
made earlier than May 1st, is never 
of the finest quality, and often in­
jures the market and the sale of the 
full grass product when it comes on 
the market. Butter would be more 
profitable during the early months. A 
good quality can be made, and, as is 
the case this season, there is usually 
a good demand at profitable prices 
between the period of winter and full 
grass butter.

Good cows are hard to buy. Un­
less our farmers raise them them­
selves, their herds arc bound to de­
teriorate. To raise calves and send 
the milk to a cheese factory, is a 
proposition that has not been satisfac­
torily solved. Young calves must 
have milk. If butter is made, the 
skim milk is at home for feed. This, 
if handled properly, can be utilized to 
good advantage, in raising calves to 
replenish the dairy herd, or for other 
purposes. By aiding the patrons to 
increase their herds in this way, the 
cheese factories will have their milk 
supply maintained, and increased. It 
will, therefore, pay both the factory 
owner, as well as the patron, to make 
butter instead of cheese during these 
early months.

Instructors for 1908
The following have been appoint­

ed cheese instructors by the Ontario 
Department of Agriculture for the sea­
son 1908.

Chief Instructor, G. G. Publow, 
Kingston ; Instructors, Geo. Bensley, 
Warkworth ; H. Bruitnell, Belleville ; 
J. Buro, Dairy School, Kingston; D. 
J. Cameron, Campbellcroft; J. Char- 
bonneau, Plantagenet ; 8. S. Cheet- 
ham, Gananoque; W. W. Dool, Dairy 
School, Kingston ; J. H. Echlin, Dairy- 
School, Kingston ; T. J. Ellis, Ches- 
terville; R. Elliott, Carp; W. G. Gar­
diner, Easton's Corners ; W. G. Gra­
ham. Vankleek Hill ; R. T. Gray, 
Campbellford ; H. Howe, Belleville ; 
C. B. Larry, Kemptville ; J. B. Low­
ery, Frankford; A. McDonnell, Alex­
andria ; 1‘. Nolan, Philipsvîlle; C. W. 
Norval, N. Williamsburg; T. A. What- 
tham, Picton; W. J. Ragsdale, Smith’s 
Falls; I. Villeneuve. St. Isidore de 
Prescott ; R. W. Ward, Foxboro ; A. 
H. Wilson, Athens.

Mr. James Stonehouae of the King 
ston Dairy School, will be instructor 
of Creameries for Eastern Ontario in 
place of J. W. Mitchell, who will 
spend the summer in conducting a 
series of tests to show whether the 
making of whey butter is a profitable 
and wise undertaking for cheese fac­
tories to' engage in.

A Rising Dairyman
Members of the Eastern Ontario 

Dairymen’s Association will be pleas­
ed to hear that Mr. G. A. Gillespie 
of Peterboro, who is a director of the 
Association, has received the Lib 
eral nomination for West Peterboro 
for the Ontario legislature. Should 
he be elected, there will probably be
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two directors of the association in 
the legislature, one, Mr. J. R. Dar- 
gavel on the Conservative side, and 
the second, Mr. Gillespie, on the Lib­
eral side.

Mr. Gillespie has been coming to 
the front rapidly lately. He has been 
elected as a director of the Dairy­
men’s Association by the dairymen 
of his section two years in succes­
sion, a big honor in itself. Last Jan­
uary, he was elected an alderman 
for Peterboro, polling the second larg­
est vote of any alderman in the field, 
and now he has received the unani­
mous nomination of the Liberals of 
West Peterboro, a still higher honor.

Peter’x>ro Cheese and Butter 
Makers Meet

The annual convention of the Peter­
boro District Cheese and Butter Mak­
ers’ Association was held in Peter­
boro on Thursday, April 15. Pres. A. 
H. Campbell presided. The following 
officers were elected: Pres., Dan Oak­
ley, Norwood ; vice-pres., E. Demor- 
est, Lakefield; sec.-treas., Ashley An­
drews, Bensfort; asst.-treas., H. Lac- 
kie, Fraserville.

Several good addresses and discus­
sions took place at the meetings. 
Dairy Instructor D. D. Cameron spoke 
on “Over Suiting and Over Cooking." 
Instructor R. Ward gave an interest­
ing talk on subjects of interest to 
makers. Miss Laura Rose, of the O. 
A. C., Guelph, talked on women’s 
institute work in the province. Fur­
ther mention of these addresses will 
appear in future issues of The Cana­
dian Dairyman and Farming World. 
Much regret was felt that Chief In­
structor G. G. Publow was not pre­
sent. Every one expected him, but 
owing to a misunderstanding in dates, 
he was unable to attend.

A Canadian Honored
At the last meeting of the Board 

of Trustees of Cornell University, 
New York State, Dr. Charles A. Pub­
low and Mr. Albert R. Mann were ap­
pointed Assistant Professors of Dairy 
Industry. Dr. Publow has had charge 
of cheese instruction in the winter 
course at Cornell, which closed a few 
weeks ago.

Prof. Publow is a Canadian, a son 
of Chief Instructor Publow. of East­
ern Ontario. He went to New York 
State a year ago, where he is evi­
dently giving a good account of him­
self. For four years he was instruc­
tor in the Prince Edward County 
Syndicate, and very much improved 
the cheese and character of the cheese 
factories in that district. Previous 
to that he was engaged for sevefal 
years in practical cheese making, and 
was one year an inspector at Mon­
treal. He is a graduate in Medicine 
from Queen’s University, and also a 
graduate from the Kingston Dairy 
School, where he served one year as 
instructor.

We congratulate Dr. Publow on his 
rapid promotion, and wish him con­
tinued success.

Instructors Meet at Kingston
The instructors for Eastern Ontario 

have just attended a special course 
at the Eastern * Dairy School, King­
ston. The course was of a week’s 
duration and the subjects dealt with 
in the course were those having a 
direct bearing on the work of instruc­
tion and inspection. While lectures 
were given by the staff of the school, 
a good deal of time was devoted to 
discussion. In this, special attention 
was given to the consideration of the 
onuses of the defects found in our 
cheese and the best methods of over­
coming the same.

While general progress is being no­
ted from year to year, we believe 
that it was more marked in 1907 than 
in any previous year. It would ap-

The BEST Improved!

1908
IMPROVED

O CREAM
i Separator

It gives us much pleasure > receive daily the 
good words dairymen arc saying, the country over, 
about the 1908 Improved U.S. Cream Separator. 
Why not—YOU—join this army of satisfied users. ,

Do get interested and send for general information |
f catalogue No. 100 at once. A postal brings it to you. 

Address all letters to

VERMONT FARM MACHINE CO., Bellows Falls, Vt
Canadian Shipments made from our Warehot 

Calgary and Winnipeg, but com'
Head Office, Bellows Falls, Vt.

:s at Sherbrooke, Hamilton,

pear that 1908 would be not lacking 
in this respect, as a special effort has 
been put forth during the full and 
winter by a series of district dairy 
meetings and the supplying of speak­
ers to annual factory meetings. The 
instructors are unanimous in their 
opinion that splendid results will be 
obtained from this work. The patrons 
are becoming more interested in see­
ing that suitable conditions exist for 
the proper manufacture of their dairy 
products and are devoting more at­
tention to the care and production 
of the milk. Nothing is more grati­
fying to us than this, as we realize 
that with their cooperation in this 
respect, success is assured.—G. G

“The pasteurization of whey in­
creases its feeding value and tends, 
also, to prevent the spread of 
’yeasty,” "bitter,’ ’and other flavors 
Vhich cause trouble in the making cf 
cheese.”—Prof. Dean, O.A.C, Guelph,

BAIRD’S
AGITATORS

Are used in the largest Cheese 
Factories in Canada.

For sale by the large Dairy 
Supply houses in Canada.

Cheeee-Vactory and Creamery 
Repaire of all kinds

WM. BAIRB - Weedstsik, Oil.

FOR SALE AND WANT ADVERTISINfl
TWO CENTS A WORD, CASH WITH ORDER

SITUATION WANTED.—To manage dairy 
by thoroughly experienced man with 
family. Wife experienced butter maker. 
Apply with particulars to Box 22. The 
Canadian Dairyman, Peterboro. Ont. 4-22

WANTED AT ONCE-Cheeeemaher for Mc­
Clure factory—Box O, The Canadian 
Dairyman and Farming World, Peter­
boro, Ont. D-4-22

PRACTICAL DAIRY BACTERIOLOGY—By 
Dr. H. W. Conn. Wesleyan University. 
A complete exposition of important facts 
concerning the relation of bacteria to 
various problems related to milk. A 
book for the classroom, laboratory, fac­
tory and farm. Strictly up-to-date, and 
contains the most recently determined 
facts in the newest methods. Folly II-
•1.25. The Canadian Dairyman and 
Farming World, Peterboro, Ont. Write

Important to Financial Officials of 
Cheese Factories for 1908.

Forward by mall or otherwise, to the 
undersigned, your milk-sheets and cheese 
buyers' statements, mentioning any de­
ductions necessary, and your accounts 
will need no audit. I have made cheese 
factory accounts a specialty for over 25 
years. Charges reasonable. e-4-29

PETER M. WOOD. Ivy Lea. Ont.

MODERN METHODS OP TESTING MILK 
AND MII.K PRODUCTS—By L. L. Van- 
Blyke. This is a clear, and concise dis­
cussion of the approved methods of test­
ing milk and milk products. All the 
questions involved in the various meth­
ods of testing milk and cream are han­
dled with rare skill and yet In so plain 
a manner that they can be fully un­
derstood by all. The book should be in 
the hands of every dairyman, teacher 
or student. Illustrated, 214 pages, 6 x 
7 inches. 10.75. The Canadian Dairyman 
and Farming World. Peterboro, Ont. 
Write for our complete catalog of hooka

FACTORYMEN !
P\0 you need anything for your Cheese Factory or Creamery ?

If you do we can furnish you with all supplies necessary 
for the manufacture of butter or cheese.

We sell Boilers, Engines, Agitators, Simplex Separators and 
all machinery used in the factory or dairy.
----------------------------------- aAT|SFaOT|OH QUARAWTKKP

WHITE 4, GILLESPIE
PETERBORO, ONT.
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