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pour the liquid from one vessel to an­
other to see that there Is no undls- 
solved pepsin adhering to the vessel. 
It is a good plan to add at first only 
enough of the water to make a creamy 
paste. Stir until smooth and then 
add the full amount of water. A few 

submis- drops of hydrochloric acid added to the 
and water helps to dissolve the pepsin.

Dilute the above In the same quan- 
tlty of water as Is used with rennet 

l?e extract before adding It to the milk.
advisable to dissolve the pepsin 
east half an hour before using.

nd temperature of the 
i the same as when ren-

Devonshire Clotted Cream. »,
.TVk.cy Little Known in Csnsdi, But m Which .« Good Poiii- A SLjSnafST fiSÏ 
" Uiki—By Wilfrid Ssdlc-f B.S.A., Micdomld Ccllcgc. Que. lor Cbee»«- i»ie« m»y co™i« oi lour

01 1 . pieces, If tongued and grooved. 1 his
.-.TEH since coming to Canada 1 have leaet 48 hours In transit, using no prn order u tn response to the 
C nen impressed with the oppor- servatlve whatever. 1 fo“nd “J" slons made by the dairy Interests 

tenin.-s existing for the establish- the average weight obtgtoefl fW«tt backed up by deputations from ch 
_,nt of a new industry, one which many trials we§:IMS W; ” cloll®<| and cheese box manufacturers, as 
”„ld be a sound financial undertak cream from 16 lbs. of milk, or 1 lb. of u fn)m other bodle8 engaged In

Ifcmssrïk'iSMK svrS a ss £
i coosts" supply of a first-class clot able for whole milk shipped to the . — reads as follows net extract Is used. It rennet ext
wdcrssm would, especially during the city. tops and bottoms (headings) to be jB available It Is recommended to use
fruR lesson, rapidly create Its own The unique flavor of clotted cream Is not leBB than five-eights Inch In thick- bnlr tbe UBUftl quantity with half the 
Tyuad. rvtuntfeg an adequate profit no doubt due I» some degree to the neBB and to COI1Biet of not more than above quantity of vepsin, mixing the
Eu* farmer or dairy man who un- scalding process; but 1 have reason three plece8 or four pieces it tongued pepsin solution with the rennet ex-
ÎLikes to pioneer and substantiate for believing that both the flavor and aed grooTe<i. tract before «muting with water.

reduction. the keeping properties of the cream —--------------------- „ , „___. .
are largely problems of a bacterlologl . . ., . D . Scale Pe*”,n of the 8ame ■trenK,h
cal nature. Regarding the qualities re Directions tor Using repsin (1 to 8,000) may be used according to 

. «Si,ialn the equipment for mak- qulred in a typical sample of clotted —wo drachms of Soluble powdereo these directions, and In the same pro-

■rSæüSFû T as jSJMS.ts.'as æ-w?sÆWH53
» «cSmSlTwiE. The color .kmU b. gold™ Too „M ,2 «oh t.o drsohm. ol W th. .trongth I. ( to MOO. onl, h,ll 

is lined with steam connections much moisture Indicates an excess of B[n_ using preferably a round bottomed the quantity should be used.
»hv the water may be heated, scald milk Incorporated and a conse- cup or boWi aH tt container. The water Great care must be observed to
It.nk la fitted with a cover hoi- quent impairing of the keeping quail- muet be at a temperature of 106 de- keep the stock of pepsin from

-J in such • way as will admit of ties The cream has a so-called F when the water Is added it slightest dampness Store In a dry
Chorine «uDBorted and at the same “nutty" taste, and Is decidedly pleas- mnBt be Bttrred Immediately and con- place and keep tightly covered. If It 

surrounded by the water. These Ing to the palate. Unuoualy, or it will become a sticky gets damp it will cake and become in-
^ usrd for the m»k are preferably ■ . ■ .Au—, before the E. O. D. maaB- T”T difficult to dissolve. After soluble and useless.—Dairy Division,
••de vf aluminium or block tin. They A convention at Renfrew last January, being thoroughly stirred It Is well to Ottawa.

10 to 24 Inches In diameter at the 
U to 14 inches diameter at the 

mm and are 8 inches deep. A cool 
m Û required, fitted with latticed 
ul shelves. Small strainers, re- 
abllnK a culinary strainer, palette 

dves and perforated metal sklm- 
,n complete the essential appara- 
s u a.U be seen that the whole 
IN WPTMM N •»<* ‘ tocti
smith or hardware

, mi install without much 
i, and, apart from the room 

wide for cooling purposes, the 
mit of floor space required is not

«anil, I

£
nuts ! '•
"rk li|

HtlU

t-' il (Jj 
i ;il orgj

9
the e

red to]
nut l.|

t *hw

'rlottel 
vice, j

. wnrk! for each
using preferably a r 

cup or bowl as a container. The water
be at a temperature of 106 de- keep the at 
F. When the water is added It slightest da 

Immediately and con-

the
dry

"Will
"f hif,

Ilea H 
real <n 
iris o||
» «lue

i

NO MAGNpT HAS EVER
WORN OUT - The First Magnet is Still 

Running Perfectly
il

r.Uufacturer
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SERVICE that dsMwrs every ounce ol cream tkrmisbeut a lifetime of use 

the cheapest senereter you tea invest la. And yen need pay 
r rente far repair.-the Megnet U belli on tn* mechanical lines 
d. herd-wart in » material. We built lor aturdieeae nod strength 

nut cksspnas. awl we are satiaûed with the MifMt-Jwtumry owner
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Having the neoeeeary equipment, 
prime .'nsentlal la a bsmterlologl- 
r f-|aan milk. The milk, on being 
Ived, Is poured Into the pans, using 

to 8 quarts The 
the cool room 

or 18 hours for the 
When operations are 

■team Is turned on and 
the tank heated to a 

erature of about 800 degs. F. The 
fof milk are placed in the tank, 
greatest care being observed In 
i that the layer of cream shall not 

du,,,„i- ,1 The steam heating con- 
Bes, and tin- contenu of the pans 
ich a temperature of 180 to 180 dega.

ihis operation usually taking 
nut 20 to 30 minutes.
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I left for 10 
un to rise, 
begin the

The Cheapest Separator 
in the Long Run

GETS EVERY DEOP OF OEEAM; sr srtsfcyir as urspvffpretier skimming even when the me. bise le pot level. Aed llie deublr sup- 
port of the bevrl—r—eeg et tee e»d bottom on browse euekioo bearings —
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When the heating or "scald 
tnpleted. I he layer of cream 
in I» crinkled, and appears as a 
snket or • head" of cream on the 
«face of ihe milk, from one-quarter 

thick. The pans are 
placed on the shelves

Un ......... room and allowed to re-
Un for 20 lo 24 hours. We now 
te the "clotted cream.'1 It Is lifted tq 
th the skimmer end placed In the 
Itoiucd si rainer. This part of the hull 
«weeding t ails for considerable skill, 
r eiceeshe stirring and mixing of 
e cream is liable to destroy the Un­

important considéra­
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Nmall earthenware Jugs or wood 
cups mu liar to those in vogue ^

receptni leg for cream. Clotted 
m la sold by the pound, and when 

iduced unde, good conditions can 
perfectly sweet and typical after at
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