
Every farmer’s daughter and 

every farmer's wife knows
SV

Tkui

They all use it—for making deli­
cious butter for their own table. They 
found out years ago that Windsor 
Butter Salt dissolves quicker, works 
in easier, and helps butter to keep 
better.

Windsor Salt is absolutely pure and 
every grain is a perfect crystal. 43 

If you want to get “top” prices for 
your butter, use Windsor Butter Salt.

the district an average of 
a week. The cheese 

over 15 rents have 
history of

SHARPIES Tubular
Cream"iah

Separators Replacing Others. 
Why? Read Users’Reasons.

We have a Tubular Out often neighbors, 
elRht have Tabulera."-C. J. Milruy, Cedar 
drove. Out.

The' 1
■ of a most successful 

season. The price of cheese has been 
higher than ever before, and in spite 
of a shortened make the farmers’ re­

nearing

of
eeipts for milk will 
with those of other

va a Tubular l'»ed a disk machine 
Tubular aklmmed H pt. of cream 

gal. of milk already aklmmed by disk
Mrs. C. PiUlcr, Mcwassin, Alla.

compare

"Your Sharplee Separator, for 
almpllrlty and effective work, 
hat appealed to me and eeemi to 
have pleaaed a lar«e proportion 
of people Inthla locality - Re v. 
^ C.|Uiulhici, St Louis

No disks In Dairy Tubulars. 
Double skimmiiiR lorce. Wear a 
I lie time. Guaranteed forever. 
Write lor catalugue 253.

Ii it Fair?
One of our patrons has grade Hol­

stein cows, the milk from which tests 
three tier cent butter fat. Another 
has grade Jerseys testing 3.8 per cent. 
It takes KHI lbs. of the milk from tin- 
first herd to equal 75 lbs. of the milk 
from the sixstnd herd for value in 

ting. As we do not pay by 
test, both get the same price a hun­
dred- E. Demerest, Northumberland 
Co.. Ont.

tmK*e«e-mak

THE SHAHPLES SEPARATOR CO.
Tereale, llm. Wlulpri, Man.

Strength
mmmand Service

That's what you get in PeerlessGates—thestrength and serv­
ice that keepthem swinging evenly on theirhinges yearafter 
year. They won’t warp or sag because the frames are made of 
heavy, steel tubing, electrically welded into one solid piece

Peerless GatesF arm and 
Ornamental

iiPSpE
particulars.
THE BAN WELL NOXIE WIRE FENCE

H . Wamifia. Man. Ntuiuaa

WINDSOR da'^SAIT

<s| down into the well. The water, 
coiling up around the can as high as
...........ilk is. cools it quickly, mid the
whole work can be done in five 
Utes time.

I lie well being covered to prevent 
the Kim wanning the water, it will re- 
imiin cool nil summer. It will be 
sweet also, provided no milk is spilt 
in the well

I have been handling my milk in 
tins way for the last two years, and 
hive not bail the least trouble in 

y milk dow n to 55 degrees in 
The can

ii to the water every 
I. thereby it keeps

cooling in 
the hotte; 
to take

est weather, 
air down int
is lowerei 

the water pure.
costs $25

I he w hole cost ot such an 
ment, including milk stand.
< \i eed $25 There is nothing to pre- 
vent any dairyman doing the work 
hi nisei) This method is much clieap- 

<’r th in in . and a good deal better.
1 oelieve the time has come when 

quality cheese will be given the pre­
ference. Dr. Publow stated the 
other ilny in Belleville that he be­
lieved it the patrons of cheese fac­
tories would cool their milk down to 
• si degrees during the hot weather, 
we would have a much larger average 
per standard, and. besides, we would 
get at least two cents more a pound 
for our cheese.

Let us as farmers cooperate and 
place nothing hut the best goods on 
the market. We will be amply paid 
for our trouble.

ai range- 
need not

“Homogenized Milk"
Wouldn't it sound strange to bear 

a lady ordering a week’s supply of 
milk to be delivered at one time!' Or 
perhaps a month’s supply of milk.

Vet such orders may lie given in 
the very near future and be |M>ssihle 
of fulfillment The Farmers' Dairy 
Company of Toronto will in a few 
weeks he delivering “homogenized” 
milk. Homogenization is a process 
whereby milk is subjected to heat and 
pressure which breaks up the cream 
globules and distributes the fat equal­
ly all through the milk. A tempera­
ture of 220 degrees F. is used. The 
milk is therefore free from all germs 

Mr. I*. I*. Farmer, manager of tin 
Farmers' Dairy Company, claims that 
homogenized milk is more digestible 
than raw milk, that it lias not a 
looked flavor, and will keep indefi-

MAT RKVOl.l TIONIZK M II.K TRADE 
Should homogenized milk he as sat 

isfactory as Mr. Farmer says it will 
he, our present system of supplying 
cities with milk will he revolution­
ized. At present, due to the rapid 
deterioration in milk, the supply tor 
cities is being drawn front within a 
limited area adjoining With milk 
that will keep indefinitely, it can be 
shipped for hundreds of miles, and 
the farmer a long distance from a 
city would have a new market for 
this product opent-d up to him.

The influence of this new process 
would extend even further. Instead 
of dairy farmers producing a uni­
form supply of milk the year round 
for the city trade, they could pro­
duce their milk in the season when 
they consider it most profitable and 
hold it over, even as eggs are now 
held in cold storage. This would have 

effect of making more uniform 
the consumer.

logenizing is a new 
not live up to the

. e price to

thing and may n< 
claims made for it.

Dairy Notes
The Brockvitlc District has 

a record in the production of cheese 
this year. The business of the Board 
of Trade of the Hrockvillc Dairy­
men’s Association has pissd the 
$3 OOtl.tNHI mark. The estimated in­
crease in this year’s business is 
$(W,i*hi. Through the cheese factory 
season buvers paid out to the dairy
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Cheese Department
2 Maker* are Invited to*end contribution» 
A io this department, to ask questions en 
j natters relating to cheesemaklng and to 
a -nggest subtecl* for discussion. Address 
| utters to The Cheese Maker’s Du

î . IWIWSHIIWISWWW
Cheap Milk Cooling Device

II". II". A mi/mion, /Vinci Edward Co.,

ï'Vhf". of cheese has bet 
season, espi < iall> 

part. It is up to us d.m vmcii to 
caro of our milk and. by clesnli- 
iu handling and cooling it, give 

semaker ««very chance to 
tare a first class article.

V simple and inexpensive way to 
ami milk that 1 have used is to dig a 
♦ell or hole 10 feet deep, convenient 
tv tin* roadiide. and sufficiently large 
t" hold four t()-galliin cans. We fill 
this well two-thirde full of water in 
the early spring, and place » milk 
stand over it. We planted a post 
alongside of tile well, close to the 
«land, five feet in the ground and 

We attached a derrick 
had a halo

go >d 
lat ; r1

the I’hee 
maiiufact

S
Hi feet out. 
tv the post, 
made for the

The milk, 
d o

Theu we

8S .1 VST FIX
, as soon as

i
E MINI TEN
drawn. is pluc- 

,cd on a cart, run up to tile milk 
f-taiid and. with double block pullers, 
the can mav be lifted right off ttie 

the stand, and then lower-

s
5*

>. cart on to

? CREAMERY FOR SALE .J,ÎSï0
-SC, w.‘? JiUV
cheese mnehlliery. eoinplete.

A It rat class business with a mak«. of 
W Ions huiler per year. Owner wanting
¥i,,0?HïH8EE,Tâ ,B0VnTEKR0Î?TKS

I
CHEESEMAKERS WANTED

And Dairy Men to aell our special lines 
if Nursery stock during the Fall and 
Winter months We pay highest commis 
cions, furnish free, hamhtomo uuttit aaid 
«apply your customers with first class 
•lock. We engage agents on full or part 
'ime Write at once for particulars.

STONE & WEI.MNGTON, 
Nurserymen, Toronto.

AN EXPERIENCED

CHEESEMAKER WANTED
liarrred mnn preferred. Dwelling house 

!.irmshed Stale eiperlcnoe and salary 
required. Over 1113 standards of milk In

Tenders received i
S. T. GUNTER. Pre

up to Nov 25th.
aident. W00I.ER4

FOR SALE
Une acre land; received II 50 per 100 lbs 
heeae for manufact uriiig. '/, mile to school. 
Reason for selling accepted 

ment position. Thla factory runs year 
round, and receive* 8.000 to 9.000 lbs. milk 
tier day in summer Address

D

1 ti'Uct II

1 yrAïïïr

Vnil CAN MAKE GOOD PAYI y neeing your friends anil nuignhers an.l

mil Dairy. Work for spare tluie or steady fur 
Winter. We have an attractive eropo'iiion lor 
oivl lieese Maker or Huiler Maker. If y. u
hr m 1 'itNo ti?e

S
FOR SALE BY AUCTION

CHEESE FACTORY
IN THE COUNTY OF PERTH

fully i i|Ul|i|ieil and In good running condition, 
ttnile- from Utralford. Sale at Siratfonl City 

Hull Slope
SAT., NOVEMBER 25th

SplendJ Chance for a Good Cheese Meker 
Large pie pens in connection

Frsmi' home aivl stable. Excellent r .
In flue dairy section. Apply

McPherson & Davidson
SIRATFORD
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