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a*. The Makers’ Comer f ^v'“u,ed
instant is reported and 3. In the Arrow lakes 

considerable loss. One will be about the same as ii 
er reports that two-thirds of his and is of fair quality. In the Okana- 

ntosh Reds are on the ground as g«n Valiev, where bv tar the larger 
suit of the storm. part of the British Columbia apple

In the Annapolis Valley % trop is grown, there will be a slight 
Early varieties, such as Crimson increase over last year. The fruit is 

Beauty and GraVensteins, are meet- growing and coloring well. In some
ing with a good demand, and making of the northern districts the fruit is wa • . n • .ÿSffsjssrsa sas gst'sx-jrj?*; Better Butter

Uniform Salting fine quality. The value of spraying fine. The early varieties are now be- _ _ . .

St -rsfts sstaTO and better
iviSSkÈlE prices come

with'Windsor
IhWSS ÜSB1 eEhBH! Dairy Sal*

, ïLüar-sî sw Ærtf jsïuïs: âiirattKre:nwrlv*adiusted I cannot see whv ,h® sprayed orchards have held their been working rapidly during the dry 
creamery man should not get u ,i- f™it much better during the recent warm weather of the past month. The 

nrffl salting. The creamery man windstorm. Considerable quantities of apple crop in New York State, which 
nut know both the weight and the fruit have been exported to England, is the largest producing State in the 
"7of his cream. From this he can and it is expected that arrangements Union, will be about 36 per cent of 
JL the number of pounds of fat. will be made with the transportation last year. For some time there has 
a the rase of skimming stations, our companies for a satisfacton service been a deadlock between growers and 

K- for instance, we take a drop for carrying the fruit during the sea- dealers, the growers maintaining that 
layt,a^Eaple of all the milk, multinlv by son. Ocean freight rates are about their apples of A grade are worth 
•stead dK, pounds of milk and thus know the » per cent higher than last year, but from $3.26 to $3.60 per barrel f.o.b.

' the demand in England and Scotland shipping point The dealers have
“By having a uniform granule of is stror-*, and it is expected that the bought very light at these prices, but 
itrer, a uniform temperature of the extra pnce obtained will more than during the past week large quantities 

water and a proper amount of. offset the advance in the cost of have been bought at prices ranging 
, we get moisture and salting uni- transportation. from $2.76 to $3.25 f.o.b. shipping
Inn. The drainage of the churn Prince Edward Island will have point for standard winter varieties, 
o influences the salting. The old a crop of about 30 per cent of last such as Baldwins, Greenings and 

iert h-^eukers drained the churn drv. I year ; the apples are large and color- Kings. There are a good many buy- 
lishes .Hure found that it pays to leave a ing well _ _ _ _ ers, however, who declare that thev
ItOfn^Bttl' fr»‘p moisturc as ^ dissolves . ,ne “• V- urop „ .. are in no hurry to buy, preferring to

the salt more thoroughly.” The apple crop is generally light wait developments, such as the ma-
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h- orwx^Eil composition of butter as follows : that were sprayed ere badly spotted per barrel for such varieties as Iona- over » years a breeder.
Cook 1. Pasteurization of either sweet or and some correspondents report that thans and Snows : other varieties are Stack and Bgge 1er Sale.
»trr 'in^Hour cream improves the flavor of the their fr»it is oracticallv all Nos. 2 •«Hl««r frnm $3.60 to $4 25 ner barrel dieBeei Boyer. Boi n Hemmontoe, gj. 
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son of 1516 for the Donegal Cheese 
and Batter Mfg Oo. Ltd., an up-to- 
date factory In a good locality. For 
all information ap
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Effects of Pasteurization

t Vat paste 
most efficie

ent of flavor.
S. The per cent of butterfat 1 
t buttermilk when churning 

m is slightly greater than 
teurized while sweet.

Its were obtained when 
ur erram was pasteurized.
4 The per cent of butterfat lost 

the buttermilk when churning 
m pasteurized while sour bv the 
ling method is greater than when 
mine cream pasteurised while sour 

vi'w^Hv the flash method, 
d bv Hi. The body of the resulting butter 

^■s slightly injured bv pasteurising 
m by the holding method, 

utter manufactured from raw 
l has higher moisture content 
butter manufactured from cream 
urized bv the flash methm

W
! Ith For Any Emergency

Wherever extra heat is needed— 
in the barn, in the chickenhouae, or 
in the home—

PERFECTION
HEATERS

five glowing warmth at a minute’s 
notice, night or day.

----------- tl— burs ie
hours on a single gallon i 
Key elite Oil.

CUmn—no dirt, smell nor
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produces a higher moisture 
ntent in the resulting butter.
8. The per cent protein content of 
e resulting butter is not influenced 

the pasteurization of sweet cream 
is decreased by pasteurization of

by 1
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Coownunt—easily carrisd

from room to room.
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the I r-i" The Apple Crop of Canada
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l'ürm ^^mi’h the exception of a small area 

m^^^Bear the kke which gives promise of 
tout half a crop. In well cared for 
thirds the quality is fairly good.

McIntosh Red and Fameuse are 
ported to have spotted con 
. and the total crop will be exoeed- 

ly light. In the Abbotsford dis- 
1 most of the fruit is being mar­

in open packages. The wind-
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