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Cream Separator
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THE DAULEY WHEY PUMP

overcomes every opposition that can be

raised against the use of a Check Whey
Pump. Itis guaranteed to work per-
fectly under all conditions, cannot clog,
Check does not come in contact with
the whey or any part of the mechanism
of the Pump, which is very simple and
cannot get out of order.

These Pumps have been in constant
use since 1908, giving perfect satisfac-
tion although subjected to most severe
tests,
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THE DAULEY CHECK PUMP 00,

MORRISBURG, ONT.

Pres, Prince of Wales
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A creamery association in Alberta
declared a dividend of § per cent. on
st year's operations

Few

are made rich and many poor
n a mining country. In a dairying
country few are made poor and many
rich
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This Butter Mould
Given Free -
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adian Dairyman and Farming World, at
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