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THÉ FARMER’S ADVOCATE. 9Jandabt 1, 1897

lb. less or 2.60 pounds of cheese for one pound of cooled to about 50° or 60°, at which temperature it

valuable as separator skim-milk cheese, and which revolved. The remainder or the salt is then added, 
has a market value not to exceed 2 cents a pound. and the churn revolved untd salt and butter are 

The constituents in 100 pounds of cheese made thoroughly mixed. The butter is then set in tubs 
from the richer milks are worth more in the market in the refrigerator tor one to ^ours, when it is 
than are the constituents in 100 pounds of cheese brought out, worked on a Mason 
made from the poorer milk. Milk rich in fat can be either put up in pound priinto or taM tor «Arket-

ZSES&
milk is a skim-milk difference, and the extra yield fnU it would be an
ofA«» for fat ta the poo^t kina of •klm-mllk y?*(ULiSjuH«

U 1, shown tkot paying for milk occordin. to th. b... «ad put fo 58 U, 60 pound.. Uoifomltyol 
weight of milk furnished is exceedingly unfair to weight ki butter
the producer of richer milk. It is shown that the One PO^Mve^ important In^packingbulbter 
cheese yield by itself does not constitute a fair basis in tubs or box# itdrould be ticked in firmly, so

KZ&-Mto^s!hePft£^t practicable basis to Two «d one-hdlfmües from l^sdowne ctomo-
Io raSlSto.TllS Where the ^^^?e*Eît*£2î^52ïï^“ui^lhS

Winter- deh^^g^hw büccaàü*, feet In » large “«T WS* Jï
10 prodU” m,lt °» better qnnllty.____ Ryg£g lytorl^’CSld l^ thi."^™=~,
A fledel Beikehlre. STeo^equenU, Inch»., the pkih of lb. dri^

tiSÎtoy-toï?!t^^£d5th^f^dTffib lïïTliS The famous boar •• First Prize," herewith mus- The Tilley CrtamerylB built altogether ofwood. 
value in milk production. Now the most progress- trated, was bred by Thos. Teasdale, of Concord, a walls «wbtiltoi two thickneeses of jmat<|^d
ive and money-making dairymen have most of leading Rsrkshire breeder of Canada, and recently lumber, «T^ÎLtïi fiOO The^macMnerv cost 81800
their cows freshen in the fall, and feed them in purchased by the present owner, Wm. McAllister, 48, and it cost gl.UUU. ine maenmery cos® pijww,
roch away as to obtain from them a heavy and Varna, Ont. He was an easy winner at Toronto and mcluding two separators, making» tofati opstof
Snumu flow of milk. Succulence in the food London, in the under-a year class ; also won six aboutofstoa^oto^îaminE «round

svssrsgw bhyS'MS/u-»

balancing of the ration. The old style cows often every respect, smooth and even, with great length steam therogfag' the1 *£«£?£«
»Ss,«d,?•“? °,b°d,>*er“dbici'*°d"ck,ire*$‘dweu!et-1 de,1“ h,iM^ze
because of a lack in character of the food # ' star. The receiving vat is elevated and so are
for tiie production of milk. A large proportion generators The milk travels
of winter buttennakers have ensilage, others gradation until the cream is deli
feed roots instead. With the ensilage some pro- fcÀ creamVat The skim milk and bu
tei™ Mj8 fed* such 88 bran, elevated by means a rotary puma i

asar&s -ttsseTBfisa pEt*inti±rSsrti-rfisps;^ V h^^Lssi^s&toâsysfive pounds clover hay, five rounds dry corn ^ away by-products. At the 1
fodder, what ltttie oat straw theywill Mt (per- creamery the company pays the maker 2

kss? rf bu“s'or "*u"g,het° ta"',h
after tiro starch or glucose has been token out V&aUorytown-S miles distant—has two
atthe factories, and is hi^ inprotein. cheesefactories and a winter creamery—all

2. Here is another good ration. Twen^r within 200 yards of each other. Here, too, a
five pounds com ensilage, five PJ>u“d8large quantity of milk Is made up each week, 
stover, five pounds clover hay, five pounds people of this part of the country are
pea .hay. and tenP®?”ds yb®8*..^"1; si . fln ▲ MODEL BERKSHIRE. -FIRST PRIZE.-- thoroughly convinced of the Importance of

8./ere is one w^out rosUage: Sixteen winter buttermaking In conjunction with the
P°und8 Ç*88 rounds down »>«"■ He stands straight and squarely on cheese business. This creamery was running- sss^iSsjsHsc^' km i35i?Lrii?M^jrys*<ffi112K

Es ^his^sssJSsai&as
.hSrtwgg^F^ p»i=u i- mc p~cu~ «-»- ■» e««« j£™

stfœûsvsyBss.'sg ^îtïï'bmss — «MïesrsSMîSBfle
ïïiâ a<. imSÎ r^,nddfaLgWitha ration The delegates in Ontario, Division No. 9, for De- The flr,t named firm always pays cash and gives a
hydrates 8^d ^o-thirdspound fat-With aj^o^ cember.iaoCwere the writer and OaptJas. Sheppard, liberal rebate in the form of fertilizing matter for 
like one of these, if the ”„ „ïwwîa« Srod of Queenston. The places were in the counties bor- the farm and valuable by-products with which to
and fed to good cows .th»thave otherwise grod de^g ^ ^ LawI^noe River. The topics chiefly produce ham, bacon, and halves for the dairy. We
care* 1 ^Lr^n,ÆvC nfl,m lhev want discussed were Dairying. Fruit, and Good Roads, commend his wisdom in dealing with this firm,
coarse fodder, ik®^8hould bave all they want, ^ attendance and interest were good, except in Dairy Cow Feeding.—D. M. McPherson, M.P.P., 
there being no need of wMghing it The grai ^ and Frontenac. The special feature of the Qf Lancaster, in the course of an able address in his 
ration can be gueeseti atnear enc^hw.throt in yy, ^..n i, the production of milk tor native town* on the “Feed and Care of Dairy
weighing every feed. We^h a meaeurefiU a ^y^lactorieg in the summer and for creameries Cattle,” spoke of the following points of interest to 
fljad out how much th8tp”e*£b*|‘, <^»w8 ®tioa .q tfae The County of Leeds is specially dairymen : There it a marked Improvement at
have as great a variety of food eroh^y as rose ^ noted for its fine quality of cheese and for the present in the winter management and feeding of 
and should be tod ^toperi^^ulanty. Al large number of winter creameries which have been Sairy cows compared with atow years ago. Former- 
cows in the herd shouldnot bav® Wej^1® P established. It is a question, however, if these win- ly they were tod chiefly on straw and came out
tions in tbe different feeds. S°me need moro the creameries are not being located too near each poorerin spring than when they entered the stable ; 
fattening food, like com meal, to keep them up, u otfaer ^ many cows are in better condition in the
they are inclined to Milk AtLansdoumeStation the farmers have built a Bpring than in- the previous fall. Formerly the
need 1ms of it if they «omchrodto get fat. Milk creamery of brick, metal roof, and furnished it cBwe gave about 2,500 lbs. of milk per season, which 
cows should never be made very iau. with all the latest modern machinery. Its size is meant a loss to the dairymen; now their cows

--------- . . 30x50. The make-rbom is 30 x 30, including a small average 5,000 lbs. of milk, which means a profit.
Milk-Fat and Cheese Yield. office. The boiler room, refrigerator and ice-house This is the result of better feed and better care.

Tt„ilatin No 110 from the N. Y. Agricultural occupy the remainder of the space. The walls are For winter feeding he recommended corn silage, 
ExSnt Station1(Geneva), discusses the relation double, with mr space between, and are lined with clover hay, linseed, cottonseed meal, bran, and 

torteld of cheese and the consequent matched lumber. The whole is neatly painted and peas. Any one of the following rations he con- 
vllro of milk-fat as a basis in paying for milk for finished. The cost of the building was $1,300. The eiders good :
rKnnnnmnHmr The discussion is based upon results machinery, including two separators, cost about eo lbs. corn silage. 30 lbe. com silage.sarttiftssfluHk
of 8“.m°P™8» In General the cheese yield is receiving vat to about 64°, and then lifted and also good. He would feed 3 to 5 lbs. of bran on
■ It is shownthat___ge__ ^ fatin roor milk heated to 84° by means of an ejector. The skim short pasture. Never allow milk to fail anymore
somewhat grea For Example, comparing two milk and buttermilk are lifted with ejectors to the than possible. Deficiency in the milk pail «usually 
^-^^în^'«^(^^^ ànd4pe™fnt.of tank overhead. The cream is cooled to 65* for caused by deficiency in food. Under the head of 
?*k+i.COfiS™>rtmakM 2.85 rounds ofPcheese for ripening, and a “starter” of buttermilk is added “Care,” observe: Gentleness and kindness ; allow 
^h^undTf milk-fat, whilePthe latter makes 0.25 when it is needed. In the evening the cream is no worrying or dogging. Water and feed regularly

markets the best way is to put it up in one pound 
prints wrapped in parchments paper, with the 
name of the dairy or creamery neatly printed on 
it. And by having the butter always of a uniform­
ly fine quality the consumer will pay more and 
always ask for the same brand.

Every dairyman and creamery manager should 
remember that it is of the utmost importance that 
their butter be always uniform in quality ; and if 
at any time you have a batch that is a little off, 
mark such packages and explain about them to 
your dealer, so that it may be sold on its merits. 
Never try to pass it off, it will not pay. If your 
customers get one bad lot it takes some time to 
regain their confidence, and probably they will 
start using some other brand. So that it will pay 
to be honest with them. We must cater to the 
requirements of the English market if we are ever 
going to manufacture butter on a large scale and 
gain for it a world-wide reputation. The problem 
of a package seems to be pretty well solved by 
the square box now being used. 
i The English people like a light colored butter, 
and comparati vely fresh ; that is, with not too much 
salt in it. So let us study these requirements care­
fully and give them what they will pay the 
most money for. Then let us send it to them fresh 
every week. If we sell cheaply one week the qual­
ity of our fresh butter will soon command the price 
it deserves,- "-------------:—; =—
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