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Wo n .thi mâlk la drawn
JecSken from the stable and

ted fotz cattie 2WL;m lia
WUand, If the. barn la pool

anifsd at trnes foui. the do
should b. ýoelfrea t

tavold stale dora and dust.- Milk
thâ a,15 tratued and allowed te stand
ln the Atabio, 4pylength.et tiîp lablten
Be 4F, »Rat une beeame et the bad

eh ~ ouOàFs îf a tUn ix». If a mm, re-*
m t ows- Oanotbd' j»vlded

the ýý*WWb. dS» ut. of Oeors,Idm fa as 'eI i * lest lain and dirt
t iltThis trouble can be

coaPer1iÏ the oan be-

t wU a ceas, maitt

l5aïwUaynavery motn uesl n

91 pw(r of*M rmeve a grsat deai of tisadlrt If
il BabSc wJI c-lesned and provldfl w1th a fine

wire gameaund two or thre.thlc"aeaaes

,4t# f~r, everi' milking. This sbould ha
* dett by firat riing.with cold water,

' 06«d b'r waablgg. with warm water to70uuseWlh" smre washing compound lPas
1? taasê -added. a"4scalding. Mldalri'

let « obât luËhbîW boiuld be lemaed la tiaman-
. er and. wben possible, should be thor-

If~~ ~~ fthea ~ ~ I milklag la finlabed. the

tdeplet.4 d na sOum b.placed la cold water,-1 I tbe illk atlrred occasianafli' for a~ few
b bll s amInutesand the cavera left off until

bl 5athe mlk la thoroughly cooled,, 1recau-
s~e puqr -tlons being taken that ne dirt gets Into
~ te~,mntbq asIik. In order te hastea the cool-~ hIng #roeme. It mai' b. neceasari' ta

êhâhe the Ytter surrnuadlng the cana
a about Ils occawsiau

t~wm ~The. stable siiould ho eýleaned regular-
Lrap abo y ansd as Often as neeSRTY. and lIme

]Put ln the gutters everi' day after
- ~ ~* ldênlng will have a beueliciai eract.

Cattle c»aot b. kept- dean and wll fot
do their bhat If compeflM ta stand& and
lie la filthi' mud puddles. LIme should
be freeli' used on all earth floora

The. mangersabsould b. clear et the
ground, tight enougii te bold ani' feed

n it shouid that mai' b. given. and -they should be
d atrained. arranged se as to e@ Mai' Cleanel. In
y b. par- the feediag of auch fermnentable stuffs
.'lth tAight as brewers malt and boot pulp. the.
Drli' venti- mangera and floora mai' b. the sole
loor te thls cause of poor-keeping and bad-flavvred
he outaide mîDl. Musti' or rotten food, fermeated

beet pulp, manure, etc., should not be
stored where they wili contamýae thO
miik, but should be welLremoved f rom
the stal1e. Odors ffom Bsuch matertls
are readly taken up by milk.

In a talk before a creamnery patrons'
meeting ln Minnesota. the inspector
said.

-1 believe the cheapest and handiest
arrangement for cooling thie cream, and
keeping It cool, la te have a amail tank.
through which ail of the water la
pumped to the large stock tank. Ordin-
ary creamx cana can b. used, or better
still. the old style of 'shot gun' cana,
whlch are deep and narroW thus giving
a larger cooiing surface. WThe tempera-
ture of the ordinari' well water te ln
the neighborhood oftfty degrees, and
It does not take long to bring the cream
dow.n ta within a few degrees of the
temperature of the water. Where the
water ln the tank can be changed often
by the use of wilidmill, or otherwise.
It la an easy inatter ta maintain this
temirerature, even ln the hotteat wea-
ther In samer. Cream should be kept
ln water the year round. It shrnaldDbe
atirred once or twice while coohhrgM te
allow the animal adora ta escape.
Warin cream ashould neyer be nixed
with cold cream. ad thus has a tendenci'
ta cauae bad flavora. Cream which bas
been handled ln a cleanli' manner. and
properli' cooied, ahould keep In fine
condition two days ln the summer and
three days ln the winter."

mu WIIh 1)17Ka".

Tt la a bad habit with many milkers
ta let the fingers get wet. sometimes
deliberateli' dipping them Into the mAii
se au ta maire them alide down the
teats. The proper way la t,- mlik with
perfectiy, dry banda by squeezing,' flot
aliding. Only ln "stripping" ta start
the flow ta get the last draps of milk
It may be preferable to slde the fing-
ers down the tente. These last drapa,
the strippings," contain the largest per
cent. of fat, belng arxnost as rich as
cream, and not only for that reasen,
but also ta keep up a ricb flow of mlk
from the cow, It Is Important flot ta
negiect the stripping. It la well known
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HELS VF..HEAD DOWN
There are some mighty funny things about. com-

mona ubcot, "cream separators. One is that the bowls used in them actually
run btterivhen turned heavy end down-heels up, head down, as you might say.

Prove kt? Why, we knew it ten years ago, and have been
proving it by building Tubuars with bowls rung heavy end dom
ever since.

But we have just proved it again-this time in a very simple
and practical way with a ubet bswIittif. We took a comn-
mon, dise filled "bucket bowl " machine-the sort with the bowl set
heavy end *p and fed through the top. The machine iookei al
right, but the bQwl had the " shakes " so bad-that is, it trembled,
leaned and strained against its bearings so hard-that we could flot
run it over 6,ooo revoititions per minute, though it was supposed to
run 8,ooo in every day use.

You see7, a separator bowl set heavy end up is always top heavy,
always leans side wise, even though the eye can't d1eteet it, and con-
sequently always trembles in its bearings. These-tremblings grad-.
ually increase until they wear the bearings, shake them loose, bend
the spindie and create so much friction that it acts like a brake and
prevents getting up speed. That was the trouble withi this dise filcd
"bucket bowl ",we are talking about.

When we found this " bucket bowi " ould nlot run in its own
machine, we took it out, cut a thread on the bottom of the spindie,
and hung it, heavy end down in a Bharples Tubular Crcam
Separator, just as xve would a bowl' of our own. You slinu4d have
seen it run then. No trouble ai ail to run it 8,ooo revolutions per
minute. \Ve easily ran it 12,000.

Couild vou ask ans' better proofT
that coirnon "bucket bowl" sepa- Th Shari es
rators, with bowls set beavv end
Mg and fcd through the toi) are Too " C!a
bufit ail wrong? Or better proof Toront, Can

that the suspendmi bowl and
bottom feed used only la
3horpios Maohlno is the
right wvay to build a cream
separator?

The manufacture of Tubu-
lar Cream Separators is one
of Canada's Ieading 'indus-
tries. Sales for 1908 way
ahead of i907-out of sight
of any competitor if flot
ail competitors combined.
1909 is going to be better
yet.

Get our catalog 248 andJ
then you'Il know a Il about it-
you'II be oni the safe side.

The many exclusive advantages of Sharpies Tubular
Cream Separators are possi ble because only Shairples
Separators have suspended bowl and bottom food. This
makes the Dairy Tubular bowl the lightest and slmnplest
known, yet gives t twice the skimmlng power of conîmon
bowls. AIs» permîts a Iow supply can that need not bo

ifted off to eemove the. bowl;
wholly enclosed, self olingepu,#arator'C 0.gas a single frlotlonless

bail bearing from which

M. an, hangs. the bowl; a Granit set1flfl1ped, Just right for easy turi'ng

i
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that by leavlng more and more of' t~
miik ln the bag at Oach consecuLve
milking the cow la soon drled up.

Dairri' otes.
Use only Salt that le' fine ln a,1t

and grain for butter.

The sooner mll la net In a coo)l
place ready for the cream to vise, the
more cream thera wilU be

Motney expenled ln makIng the Cowg
comrfortable will bring imultifold re-
turnh te the darymana pocket.

Net only the fiavor but 'the keeping
quality of butter la lnjured by keeping
the oream until It gets very sour.

It may be net down as an Indispuntable
fact than an, udder which la ln an un-
heaithy condition cannot secreie xure
milk.

Tf the Sait la not Weil mized througih
the butter, it wiil cryatalize on the out-
aide and probably make the butter
etreaked.

Neyer put mnlii or cream IatO a dan.,
poorly ventilated cellar. Good butter
cannot be made from milk and cream
handled ln this mxanner.

Whatever là given cows to eat never
neglect to give them pure air ta
breathe, clean water to drinkr, and
clean béde.to lie down on.

Ventilation cannot be neglected ta
any extent wlthout lnjuring the quality
of the milk produced, and endangerlng
the health of the herd and those who
care for them.

The cheesy taste of butter la due ta
lack of thoroughness In washing and
removing the buttermIlk., Butter willi
flot keep WeillIf any of the buttermilk
remains.

The cream pot should have Its con-
tents stirred every day at least, and
every time any cream la added. This
frisures. an even ripening and better
quality of butter.
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