
_________________ a day calls for a helper for the butt.
_ _ » maker, although under conditions

Creamery Department | tSüS"ta-rffiJSE TT-t
from 600 pounds up to 1,000 poun 
a day alone. This class, howev- 
were rare and from 400 to 600 da 
marked the limit of one man’s worl 
Under this amount of make the In. 
tvrmaker received and separated tl 
milk, took care of the cream rip< 
ing, churned it and cut and wrapp 
the butter and did the washing u 
the testing being done twice a moiv 

From our own experience in bu - 
termaking we would consider 400 
600 pounds a good day’s work 
the conditions mentioned, but not 
eightrhour day, unless the butt- - 
maker has more than an aver.ik 
knack of despatching work. If In- 
duties call for more than the abov . 
such as making daily tests, servi; . 
customers with cream, butter aid 
buttermilk, operating a pasteuriz i.

ter can, washing cream cans, and 
especially if the creamery is not i 
ranged so as to be kept clean witho 
much effort, no buttermaker should 

pounds

m
GETTING THE PROFIT] 
ONLY SHARPLESf)
Tubulrr Cream Separators

Can Pay

% Batter makers are Invited to send 
oontrlbntlona to this department, to 
ask y u estions on matters relating 
to batter making and to suggest 
•uhjeota lor disc melon Address 
letters to Creamery Department

The Creamery Preferred
hi». Hudson A Son, Dumlas Co., Ont.

Our herd has been netting us good 
money this year. We left the cheese 
factory over a year ago and have been 
ending our cream to Avondale 
Creamery, keeping the skim milk at 
heme. The factory near us paid 
$19.50 and $21.60 for milk in July 
and August respectively. By sending 
cream to the creamery we received 
the equivalent if $22.50 a ton for 
milk and 2.1.75 a ton of milk in Aug
ust, besides having the difference be
tween whey and skim milk. Other 
months have paid accordingly.

Our experience in a small way por- 
the advisability if paying by 

c factory and so giv- 
his true share of the 

Of course it is understood 
aid by butter fat test at the 

creamery. A superior price for super
ior milk would have kept us at the j ^ot first prize in a stock judgin.; 

factory. competition at our fall fair last we-k
As I only started farming two ve.U'

Comparison of Firit and Twelfth
Bottles from the columns and illustrations in

Prof. B. H. Bran, O.Â.C., Burlph Farm and Dairy. I consider that Tin 
F,., test. wet. made at ,h. Dairy Z
„oo, 1rs, J«™.o «»•£ knowl.dfl£_ gained. 1». O. Young.

the first and twelfth bottle, with ^omenos- B L 
three forms of 12 bottle cream scales.

e first bal-

i-Snelann.^^tS^aRSÎT-ËM : 

his disk-ini i cream separator and bought the simple k - ,
Sharpie* Dairy Tubular. He prefers a separator with 
double skimming force and without inside contrivances. ^E-<; '1 

Mr. Smale, expert buttermeker on the great Cana- T * .
dian Pacific Railway Demonstration Farm, covenng Jh 
thousands of acres at Strathmore, Alberta, is the gen-
EHEiHSEsSSEESE IvjB

The Holy Angela Convent, at Athabasca Landing, At- 
berta, recently pure based a Sharpies Dairy Tubular, in 
Edmonton. The Convent is one hundred miles front a

SsSHSSsa,
mfit no other separator can make.

Mr. Jo

ii 'I m the be required to make over 500 
a day, and we question if he can 
his employer the best service 
with that amount.

money.
i;

i

» Using Tubulars get an extra pn
*°£Sl!SJv'£ dM^ul btin" THE SHARPIES SEPARATOR CO.

wl“ Toronto. Ont. Winn.peg, Mon.
Sc
of

FTewvTrmifuge
The Babcock bott 
anced on each cream scale, then 
weighed on a sensitive balance, then 
cream was added to balance the 16 
gram weight, and again weighed on 
a fine balance. The bottles of cream 
were teested in the usual way with 
the following results

■xi y yThe best and most affective remedy for

to-jsusvtt k--:-1” H.r>mat urM r»r rft. vs
guaranteed to kill and bring from the 
body dead In from 18 to 24 hours all pin

ZvËr1,; Mu-tUTwjS
month. Praetleal horse owners hare

sir. a.
from a single home. An animal whom» 
stomach la full of worms cannot get rat 
or help being obstinate Bend your or
der to-day. Beware of imitations

6 capsules. 81 26; 12 capsules, 82 00

’“Sr'w.'ûMSiStoï: wJEKa

SYNOPSIS OP DOMINION LARV 
REOULA T10NS

Any person who is ths sols head of » 
lamily or any male ever 18 years ®l<»-

r.ti.bT7sa,i.*e un.
Saskatchewan, or Alberta. Tkt aRglioant 
must appear In person at the Dominion 
Lands Agency or Bub-Ageaey for the dis
trict. Entry by proxy may be mat* at
any agency, on certain conditions by
father, mother, eon. daughter, brother, 
or sister of intending homesteader 

Duties-8i* months' residence upon and 
cultivation of the land in each of throe 
years A homesteader may live wlthte 
nine miles of hie homestead on a farm of 
at least 80 acres solely owned and occu
pied by him or by his father, mother, 
son. daughter, brother, or sister.

In certain districts a homesteader In 
good «landing mar preempt a quarter- 
section alongside hie homestead.
|i 00 per acre.

Duties.—Must

MAIL CONTRACT
SEALED TENDERS addrrorod to the 

Postmaster General, will be received si 
Ottawa until Noon, on Friday, the lJtb 
December. 1912. for the conveyance of His 
Majesty's Mails on a proposed Conlru.l 
for four years six times per week oyer 
Rural Mail Route No. 4 from Peterboro 
Ontario, to oommsnss st the pleasure of

FIRST BOTTLB
Average weight of cream in bottle
18 069 grams.
Average per cent, fat—28.

Average weight of 
—18.028 grams.

Average per cent, fat—1
So far as these results are con- 

thrv indicate that the results 
are practically the same and correct 
for the twelfth bottle as compared 
with the first bottle weighed on a 12 
bottle cream scale used for weighing 
18 grams in a Babcock test. It was 
thought that possibly the twelfth 
bottle might require more than 18 
grams of cream in order to balance 
the weight after the scale was loaded 
with 11 bottles, which might reduce 
its sensitiveness. The tests of the 
cream varied from 19.6 to 39.5 per 
cent, fat and show that there was 
practically no difference in results ob
tained in the first and last, or twelfth

oetm aster General, 
ited notioro. containing further in 

formation aa to condition* of propoM'l 
Contract may be eeen and blank forma «I 
Tender may be obtained at the Post Office 
of Peterboro and at the Office of the Post

cream in bottle

at Kingston.
0. 0. ANDERSON.

Superintendent
$5.00 to $25.00

Christmas Money
Poet Office Depart me 

Mail Service Branch.
Ottawa. 26th October. 1912.

CREAM WANTED.
reside upon

stead or preemption els month* 
of six years from date of ho: 
entry (Including the time required to 
earn homestead patent) and cultivate

If you want to earn Sz.S.oo in 
your spare lime before Chriet- 
mas, as several of our readers 
have done; or $5 00, $10.00 or 
$15.00, as many others have 
done; write for our Christmas

We furnish free can* andpy

why not ship your cream to the best 
msrket ? Write for fuller particulars 
TORONTO CREAMERY CO., LIMITED. TORONTO ONT

1er who has exhausted his 
homestead right and cannot obtain a pre
emption may enter for a purchased home- 
staad in certain district*. Price, 83.00 per 
acre. Duties —Musi reside elx months in 
each of throe years, cultivate fifty acres 
and erect a house worthy8300 00.

Deputy of the'll titiste*?0of the Interior. 
N B -Unauthorised publication of this

,A„HWnr«n- *M1 tint N* MM f**

WANTED
Makers and Dairymen to roll »ur

reserved Big demand for fruit tree* for 
spring planting Start now at the right 
roason For particulars, write
STONE 81 WELLINGTON

FARM AND DAIRY

MAPLECREST H0LSTE1NS Beat the WORLD’S RECORDS
The Three Most Wonderful Cowl the World Her E.er Produced !

DAUGHTERS

Work for a Day
Pacific Dairy Review is asked how 

much work a buttermaker should do 
in a day and replies as follows :

There are so many elements that 
enter into the work of a buttermaker \\ ’ | J »{g J f,
that it is not possible to make a de- 11(%»,jff■ Tl*firgl 
finite statement as to the amount of DH RAM*
butter he can turn out in a day or in 
a month. The convenienc 
nient and equipment of

the patron’s
daily, whether retail customers tor llu*. 
butter must be waited on. whether the wflVtw, 
butter is packed solid or put in prints. 
cartons, etc., are all factors to con-
M 1”most creameries as they are oper
ated on the coast to-day the making 
of a few hundred pounds of butter

The Foothill Nurseries, TorontoOP ONE SIRE

sppsssr

;

r

Better E*$s PoeHry Honey
1 equipment of the creamery, 
tion as to whether tests of 
nn’e cream must be made 

il customers for
need you». Write for weekly ,

FOR SALEWE HAVE JUCT^^jmajoucuyEs 
MAPLECREST FARM 187 front St L, Toronto

E. C LARI DON. OHIODAN DIMMICK A BRO, Prop#,

**♦♦♦****#*♦♦.

i Cheese Di
4- Mekere are lnvlV 
4r liutloui to thle dr
* Nueetlnns on met 
4f ,-heeee making %rt
* jeets for diecueeio 
510 Hie Ohvcee Make: **999*9*9**1

Observatioi
(,. 0. Cub“ïiiïz1,

I found when in 
1h.1t our best chees 
along with the be 
Scotch cheese. In 
.ne not sold as Eng! 
.if sold as finest Ch 

they sold as
a day, and they an 
first thing in the me 
keepers seem to km 
will sell during the 
dung they do is to 
the counter ; *he b; 
off and the 
quarters.

If, when the mer 
cheese, he find it of 
then ticketed at be 

the next one 
ie quality it is p 
e, but if it he o 

uch as a little 
lean in flavor,

In no case did 1 h 
trying to dispose 0 
at best prices. Soi 
ants handle only th- 
cheese, and if any o 
as finest are found 
quality, they are re 
porters.—Extract fr

aud if

price,
ity. s
"ittk 
In

Yeast and Whej
“One of the trcul 

rate has been with 
J Buro, Dairy In 
mont Co.. Ont., in 
an editor of Farm 
hive not had so fl 

s in some ethc 
f irms seem to 

it. and there is eve 
milk to be contamin 

“The remedy is 
"It isMr Huro. 

closed cans. Ther 
place on the farm 
Mr Geo. Barr, in 
found that wh 
the best and moat c 
he could find it w- 
laminated."

"Can the maker 01 
flavor caused by yea 
we asked Mr. Buro

“A good culture 
flator to some

we must
pl v 
■ilk
patron must be im 
milk and to keep hi 

the yeaat. 
good patrons in m; 
have provided thenia 
tanks, and willingly 
to properly lock aft< 
evidently ere antial 
they would not go 
method of caring foi

■

“The patron, hew 
only sinner. It is 11 keep clea
thing that we 
the wooden whey tan 
of many filthy and 
many facto 
is net taken away re 
are leaky, end the 
comes most of my 
itructor Much whe 
in the milk enna. Tl 
cheese makers, howi 
iaing and this tends 
carrying of the whey 
u tli.- milk."

November 7, 1November 7, 1912.FARM AND DAIRY1152 (16)
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