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A Man to lake charge of a small 
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DIGS and calves thrive and grow fat 

when fed with w'arm, skim milk. 
You cannot get warm skim milk to feed them 

nless there is a cream separator or. your
There is money enough in this one advantage 

to pay for a cream separator the first year. This is 
6|>ecially true if you buy a close skimming, durable 
International Harvester cream separator—Lily, 
Bluebell or Dairymaid.

These separators have all the points which make 
cream separators good. They have the balanced bowl, 
the self-adjusting neck bearing, the tool steel spindles, 
the bronze bushings, the spiral gears, the low supply 
can, the high skim milk 6|iout, and the open, sani
tary base, without which no separator can be satis*

Some dealer near you handles I H C separators. 
If you do not know, write us and we will tell you 
who he is. We will also send you our cream sepa
rator book which tells you why it pays so well to 
buy an 1 H C separator.

International Harvester Company of Canada, Ltd
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Interior Arrangement of the Finch Dairy Station, Stormont Co, Ont.
This station we^v0Ç?ned by th* Dominion Dairy and Cold Storage Department 
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