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One Way to Reach Patrons
The local paper might in many 

cases afford the creamery man a con­
venient medium to reach his patrons.
Here is how H. W. Handy, a Minne- 

man, has appealed to 
through the country

cause of much Pointers on Bitter Cream
Bitter cream may be due to a lis- 

eased condition of the cow, milk fi m 
cows far advanced in lactation, fat \ 
feeding 0. bacterial development \ 
cow in poor health is often unabl- i0 
throw off the waste products of lier 
system. The body soon becomes 
clogged with poisonous matter nd 
bitter milk is the result. Reduce the 
ration and give two or three doses of 
Epsom salts, one pound at a dose

All persons acquainted in any wav 
with thc feeding of dairy cows know 
how readily abnormal tastes are ab­
sorbed from the feeds during the pro- 

of digestion, causing the milk 
eted during this time to have a 

very abnormal taste or odor. Plants 
such as the lupine or ragweed m.n ll(:

Butter Eggs Poultry Honey 
Beene Apples Potatoes, etc.

lOur eonetanlly growing trade demand»/ 
[Verge supplies of choice farm produce./!

We need your». Write for weekly Jf 
uV market letter.

«2-87 Front St. E., Toronto

ABOUT DKLIVKKY
Insist on having the cream taken 

from the place twice a week in win­
ter and three times in summer. It 
should never be held longer 
Do everything you can to f 
g<**d. clean, sweet cream, for 
this depends the amount of 
you will receive for it. Many cream­
eries have been forced to pay for 
cream according to quality. Let us
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In thc creamery 

class cream if we are to 
butter. It is impossible to make a 
good grade of butter with cream that 
is overripe, rancid, and unclean ; or 

ith sweet cream that is old, and has 
ome contaminated with all kinds 

of germs, and has absorbed odors 
from barns, pantries, etc. We must 
have fresh, sweet, clean cream. This, 
connected with good workmanship 
will make the best grade of butter, 
bring top prices on the market, and 
put money into the pockets of every 
patron in the community.
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GOING DATES

Oct. 7 to Nov. 9, to pointa in 
TEMAGAMI, Etc.

Oct. 17 to Nov. 7 to

f! i W!mTil Kilt OWN UI'HINKMM 
Dairying is one of the most profit­

able branches of farming inasmuch 
as it is constantly giving back to the 
soil that which has been taken from 
it. and at the same time yields a good 
income if it is properly conducted 
To carry on this work successfully we 
must be able to care for the herd 
properly, giving each cow individual 
attention. Each one must be fed ac­
cording to her capacity, with the pro­
per food in the ri-ht proportion. 
Barns must be kept clean, warm, well 
ventilated, with lots of sunlight. Cows 
must be kept clean, and milked with 
dry hands; wet milking is a filthy
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Trunk Ag,-nl;tor full particu-
One of the Beat Creameries in the Province of Nova Scotia

' Ask any Grand •Such of the cream produced on Nova Scotia farm* te made Into butter at 
home A few croiunerii». however, are doing a good bucineae and their number 
1* increasing. One ol the older creameriiw, and a good one, m that at Brookfield 
in Colchester county, here llluatrated. The Brookfield Creamery hae a wide terri- 
tory to gather from and practically no competition.

—Photo by an editor of Farm and Dairy.
UAISU THEM WITHOUT MILK 

Booklet Free.CALVES
hope that we will not be compelled to 
do likewise. There was a great im­
provement in the quality of aream 
delivered the past season and there is 
still room for more.

Have you given the silo question 
any thought ? It is worth consider­
able. Silage is the cheapest winter 
feed obtainable.

responsible for the development of 
bitter milk when mixed with hay in

One of the most common causes of 
strong-tasting milk or cream is 
through the development of certain 
classes of bacteria. Milk held for 
several days at a low temper 
cream ripened at a low temperature 
sometimes develops a bitter taste. 
When the temperature of milk or 

m is such that the lactic-acid bac- 
. j are very active one seldom finds 

this taste developing.
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A New Book on Testing
In “Milk and Cream Testing and 

Grading Dairy Products,” a new vol-
$350 Horse md Buggy at,railing Dairy rrodi 

ume just to hand fro 
Sutherland Thompson, the ideal con­
ditions of theory and practice are 
combined in every chapter and in 
every line. This book is not the pro­
duction of an idealist working in a 
laboratory, but is written by a man 
whose theory and practice has gone 
together and checked each other for

SECOND PRIZES the pen of G 
the ideal con-$250 Driving Horse Dairy JoltingsI S your name entered ? Many of 

1 the best known farmers, teach­
ers and others are in the contest. 
The prizes are splendid, and they 
wish to help Farm and Dairy.

We want to get 5,000 new sub­
scribers, and to get them quickly 
are making these great offers. Do 
not miss this opportunity.

If the cream is cooled and properly 
cared for at the farm, and collected 
in covered wagons, I do not think 
that there will be much of it come to 
the factory in a churned condition — 
F. A. Keyes, Waterloo Co., Ont 

We believe it would pay creamery 
men to encourage producers, whether 
patrons of the creamery or otherwise, 
to bring in to bo teeted samples of 
milk, skim milk and cream.—Frsnk 
Herns, Chief Dairy Instr. for W.
Oat.

The Dairy Branch of the Saskatche- 
Department of Agriculture has 

been strengthened by the addition of 
Mr. W. A. McCorkell, who will as­
sist Mr. W. A." Wilson in organizing 
Farmers’ Cooperative Creamery Com­
panies and in boosting dairying gen­
erally. Additional assistance will 
gradually be added to the depart ment 
in order that the farmers of the pro­
vince may be reached personally.

THIRD PRIZES

$280 Art Piano
FOURTH PRIZES together and checked each 

many years. Mr Thompson was 
dairy expert for Southern Australia 
and Queensland for -.cvçral years and 
had much to do with the development 
of dairying in Australia.

In his book every de._T 
connected with the dairy farm and the 
up-to-date butter and cheese factory 
is given proper consideration. There 
is nothing left out that 
for the working and managemi 
both the small dairy of a few cows 
and the ,rtory that daily receives milk 
and cream from thousands of cows. 
In countries such as Canada, where 
the dairy industry is carried on 
manufacturing business on 
scale, this book will be invaluable to 
every individual employed in the in-
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$200 Motor Cycle
SPECIAL LADIES’ PRIZES

Pearl Sunburst et a il of wo°hï

blank 

a copy to-day.
haven't it, write lor

ion and order 
uc ol Oct. 24.SPECIAL BOYS’ PRIZES

Cleveland Bicycle
SCHOOL PRIZES

$100 Dominion Organ $10.00 cash ’nvbodv In |ts 
, rhl« «rent boo 
">nn, contains I 
ruithised throewill be given to the person who 

enters tihe name of the success­
ful contestant winning the 
grand prize. Enter your own 
name or a friend’s.

Thousands of 
want fine horses, pianos, fur 
coats, bicycles and other things, 
do not feel that they can spare 
the money. Here is the chance 
to get them at no expense.

SOME OTHER PRIZES

$100 Grandfather’s Clock 
75 Pure Bred Heifers 

$50 Victor “ Victrola ” 
$35 Diamond Rings 
$35 Fur Lined Coats
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handsomely bound in 
board covers, printed on the best 
quality of magazine paper, and con­
tains numerous illustrations that 
make perfectly clear the most intri­
cate points in the principles employed 
in the arts of butter making and 

taking. This book can be 
secured through Farm and Dairy for 
the regular price of $1.25 post paid.

From three Jersey cows a lady near 
here sold by the first of August this 
year upwards of $100 worth of butte 
on the London market. She received 
as high as .10 cents a pound for it. 
This lady says Jerseys are O.K., 
but very wild when strangers are 
about.—Jas. E. Orr, Midlesex Co..
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