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eyt tal ut Out #=CREAMERY AND ICE CREAM=
(Continacd from Page 9,) lgmuﬂ_ CAPPED e
nterest by thensands who are person- .ocl " m ’ BUSINESS FOR SALE Doing a good wholesale and retai]
un;.:nd ﬂx:n.-cln.lllz.(nm-m: Lo FOR | busiress Established twenty years Ago by the present proprietor.
fi mful ;:z‘ncoopermu ':I:::'";i The creamery building, with an eighthundred-ton ice-house and
ccoss : ORBINE e :

and I look forward with conf)- 2 stable room for eight horses, and use city water and sewerage,

dence to the time when The Coopera- electric light and natural gas  Located opposite the C.P.R station,

Hve Creameries, Ltd., will pr ve one | Will remove them and leave no blemishes, 2 ,
of the most SuCiesL) will pro Reduces any puff ln;.lwglling. Does not and just at the head of the main business street of the City. win

or hair, and horse can be be sold with everything in good running order, or will gell the busi
c M wl‘"’ M worked. $2abottle delivered, Book 6K free. ness and rent the property
reamery Men Wi eet ABSORBINE, JR., the snciepte liiment for mas.
» Kad.  For Bolls, Brui of Swellings, Varicoss
P otingrarm and Datry:—At 4 | Vi Vot Al it s C.E LISTER Chatham, Ont.
E meeting held fn the Carls-Ritg E‘iﬁ-"—;rumb—m‘h

Hotel on December 28, the execu- g
P ved Abeorbine aod Absorbine, Jr., are made fn Canads,

ory
Tueeday, January 15, at AFORTUNE IN POULTRY
I

Carls-Rite Hotel, Toronto, All eream- n‘-‘l’du:; nu’::'h'lllr:l.:

men ers interested are
cordially invited to be present Items ﬂmtﬂ:"‘ﬂ'lﬂ
nterest, such as Oleomargarine, our hi record
Butter Grading, Putting Away ‘of loq Posks '!,'h'“,{‘:“.':
1917 Mating List con-

by Creamery Patrons, etc., will be dis-
oussed,

Those 'p.muu at the on De.
cember 28, were Prosident, Mack
Robertson, Belleville; Vice-President,
Wm. Newman, Lornaville; Secretary.
Treasurer, W. G, Jackson, Simeoe; Di-
rectors, 8. R, Bull, Teeswater; M.
Waddell, Strathroy, —Mack Robertson.

——————

How to Prevent Mold in Butter
“Mold can be effectively destroyed
by hot water,” stateq Mr. M. P. Mor-
tenson. of the Minnesota State Cream.
ery, the State Convention of
Dairymen held in S¢. Paul, recently,
It seems to me," sald the speaker,
“that the more the butter-maker re-
lies on plenty of hot water, steam, and
the scrubbing brush in ail his work,
and the less use he makes of disin-

SEET stock, bulldings.  Feed
Our 264 Bgg Kind
L. R. Guild, Box 76, Rockwood, Ont.

i
stances such as bleaching powder, or -
commerelal products, the better he g
will be off, both in pocket and in the
Quality of his product.
“From now on, we shail practise and
preach at the State Creamery the use

“Hundreds of
Dollars In Actual Profit”

More than one farmer has told us—since he has got a copy of “ What the
Farmer Can Do With Concrete,” that the advice it gave him netteq him
hundreds of dollars in actyal profit.

Get the book—it's free—and b reading it you will see the t there js i
building hnpmyunenu of CONCR]:XFE accqrdin%to its plain, simplepd“i‘;ection& lngll'
instance, there’s a Page devoted to Watering roughs—showing how to build the

) will not rot, rust or leak, Several Pages devoted to Concrete Silog,
%{::n &:Ih:z:tl;:iﬂt& b:iulld concrete foundations for barns, All these are improvements a
4§79 you'll be able to “ work * your farm with less effort and on a more profitable basis
if yon‘x:, ::ﬂycgunill :;:’ .utihtws are of the modern Concrete type.  This book gives al] the
R,

bor{" . .
—Concrete ments are fire- proof, rot-proof, Yermin-proof and indestructible
‘The book also containg lnlgnsxing photogrd;r[-min. what olhr‘Camdian farmers have accomplished ;
with working plans revealing how they it. Perhaps you are specially interested in some of the
features listed 0 our coupon, Pyt @ cross opposite the ones about which you want particular information,
1

dust or spots inside and out; also
the dirt on the edge of every bottom
tub in each tier. Next steam the tub
for one minute and then give it u very
thin cost of parafin with a good ma-
chine parafiner. The tub will then be
free from mold or mold Spores, and
cere should be taken that it s not
Inoculated again from dust, moisture
dripping from the pipes and ceiling,
belts or hands. =

“While this Is being done, the 40-
pound parchment sides and bottoms
should be boiled in saturated salt
solution for a few minutes in a atone
Jar. Before the operator puts liners
or ihe tubs he should rinse his hands
carefully so as not to infect the paper
again.

“The third source of mold—the but-
ter—is taken «<are of by basteurizing
the cream effectively.

"It you do not want mold remem-
ber: No more Soaking tubs in cold

Waler over night, cither by stacking 1 pr
or by complete submersion. Mold SO TN g -
$pores are everywhere present, but not OARY HOUSTS
doveloped mold.  Salt prevents the CONCRETE BLOCKS « BARNS
germination of the spores, but does
not kill or destroy them, nor does it FENCE Posts

<) materfally retard the growth of the ROOT CLLLARS
fungi, Water at a temperature of 175 AND YANRS
dogrees will destroy both the vege. Rosos
fative mold as well as the spores it < do_ with coucrote’
produces. _It is net enough to treat
the tub only. It i mot suMicient to 210 Herald Bldg., Mont
boil the parchment only. It is not

enough o’ pasteurize the cream only,
You Mugt do all three of these, Low
temperature and good alr clrculation
In the refrigerator retards the develop-
ment of mokl. Mold in salted butter
Nas the result of vegetative growth,




