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FARM AND DAIRY
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Cheese Department

Makers are invited tosend rnnlrﬂ)\llmnu
o this department, to asl estions en
atters relating L6 chooremaking and o
~uggest subjects for discussion. Address
ottersto The Cheese Maker's Department.

Sresescssses;

Cheap Milk Cooling Device
W. W. Anderson, Prince Edward Co,,

Unt.
of cheese
season,

he price
1 this especially
r part. It is up to us dairymen to
tale care of our milk and, by cleanli
ness in handling and cooling it
the cheesemaker overy
wifacture a first class article
\ simple and inexpensive way to
I milk that 1 have used is to dig a
ol or hole 10 feet deep, convenient
to the roadside. and sufficiently larg
to hold four 40-gailon cans. We
his well two-thirds full of water in
vlace u milk
« planted a post
the well, close to the
nd, in the ground and
| D We attached a derrick
o the post Then we had a bale
nade for the cans
IT TAKES JUST FIVE MINUTES
The milk, as soon as drawn, is plac-
l on a cart, run up to the milk
d and, with double block pullevs,
the can may be lifted right off the
art on to the stand, and then lower-
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Bquipped with
s all

has been |

give

sand over
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WEST LORNE CHEESE & BUITER WKS.
BECKETT “l\l LORNE, ONT.

CHEESEMAKERS WANTED
\ud Dairy

{ Nursery
Wintor months. We pay highest commis
free, handsome outfit and
l\l»lrnm'ru with Hmlnhl“

Nurserymen, Toronto.

AN EXPERIENCED

CHEESEMAKER WANTED

Marrred man vnl-rrld Dwelling house
furnished.  State exp e and salary
equired, Over 1113 nmmlnrd~ of milk in
)

o received up to Nov. 25th, 1911.
GUNTER, President, WOOLER, ONT.
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or manufacturing.
won for selling—acoept:

went - position ‘lllln 'lll\ul)

yund, and receives 8.000

per day in summer ’Uldr('-\n

FRED H\nl ER. GREEN IFAF WIS,

R. R. No. § Box

CAN_ MAKE 00D PAY

ing your friends eighbors and
g your !

Up-to-date cheese factory
and dwelling; good well
recelved $1.50 per 100 Ibs
%5 mile to school.

Govern:
rupns year
9,000 1be. milk

v ous we will pay

aRm qn"o DAIRY, ".l'l‘.llll;io.
FOR SALE BY AUCTION

(HEESE FACTORY

IN THE COUNTY OF PERTH

Fully cquipped and in good running condition
imile- (rom Stratford. Sale at Stratford City
Hall Steps

SAT., NOVEMBER 25th
at 2 pom.
Splendd Chance for a Good Choese Maker
Large pig pens in connection
T house st stable. Kxoollent roads and
ine dairy section. Apply

McPherson & Davudson
STRATFORD

ONT

chance
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[ed down into the
com'n
the
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T'he
| the sin warming
miin cool all
| sweet also
Lin the we

I have been |

well The water,
up around the ean as high as
nilk is, cools it quickly, and the

work can be done in five min-
time,

well Leing covered to prevent

the water, it will re-
simmer It will be
provided no milk is spilt

ndling my milk in
this way for the last two years, and
have not had the least trouble in
cooling my milk down to 55 degrees in
the hottest weather. The can seems
to take air down into the water every
tme it is lowered, thereby it keeps
| the water pure

£ costs $25

The whole cost of such an arrange
ment uu.mluu milk stand, need not
excoed $25. There is nothing to pre
| vent any dairyman doing llu- work
limself. " This ‘method is much cheap-

thin 1 4 good deal better
| 1 believe [|14 time has come when
[ quality checse will be given the pre
ferenes Dr. Publow stated the
other day in Belleville that he he
lieved if the patrons of cheese fuc
tories would cool their milk down to
0 degrees during the hot weather,
we would have a much larger average
per standard, and, besides, we wonld
get at least two cents more a pound
for our cheese

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

cooperate and

"Homo(eni ed Milk”

Wouldn't it sound strange to hear
& lady ordering a week's supply of
milk to be delivered at one time? Or
perhaps a month's supply of milk

Yet such orders may be given in
the very near future and be possible
of fulfillment. The Farmers' Dairy

npany of Toronto will in a few

delivering  “‘homogenized”

lomogenization is a  process
whereby milk is subjected to heat and
pressure which breaks up the erean
globules and distributes the fat
ly all through the milk. A tem
ture of degrees I
milk is therefore free from all germs

Mr. ¥ Farmer, manager of the
Farmers' Dairy Company, claims that
homogenized milk is more digestible
than raw milk, that it has not a
cooked flavor, and -will keep indefi
nitely.

MAY REVOLUTIONIZE MILK TRADE

Should homogenized milk be as sat
isfactory as Mr. Farmer says it will
be, our present system of supplying
cities with milk will Le revolution
ized. At present, due to the rapid
deterioration in milk. the supply for
cities is being drawn from 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 opened up to him

The influence of this new
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 s wher
they consider it most pmﬁm le and
hold it over, even 8s eggs are now
held in cold storage. This would have
the effect of making more uniform
the price to the consumer

Of course homogenizing is a new
thing and may not live up to the
claims made for it

Dairy Notes

The Brockville District has made
a record in the production of cheese
this year. The business of the Board
u[ Ivuh of the Brockville Dairy-

men Association has passd the
*a,o\m,ulm mark.  The estimated in-
crease in this year’s business is
$60,000. Through the cheese factory
season buyers paid out to the dairy

process

f the district
90,000 4
prices running
been the highest in
dairyvine in Conada
T Frontenac Cheese Board is
ing the clos: of a most su ul

farmers
nearly

(15)
Tubular

SHARPLE Cream

Separators Replacing Others.
Why? Read Users’ Reasons.

nson. The prics of cheese has been “Wehavea Tubular. Outoften nelghbors,
higher than ever hefore, and in spite ;‘:ﬁ'.":,',,' Tabulers.”=C, J. Milroy, " Cedar
of a shortenel make the farmers’ }Tr‘ b 1 have -Tulnllr UM disk machine
ceipts for milk will compare favorably re.

with those of other years ‘“‘“’""‘_‘;{,"‘“'L

over

the history of

Is it Fair? k

ool gils Bave i |
Ono of ou olpo:phln!hulncllllvwrknn
authier, St. Louis,

patrons has grade Hol-
stein cows, the milk from which tests
three per cent butter fat. Another
has grade Jerseys testing 3.8 per cent
It takes 100 Ibs, of the milk from the
first herd to equal 75 Ibs. of the milk
from the second herd for value in
cheose-making. As we do not pay by
test, both t the same price a hun-
dred.—E. Demerest, Northumberland
Ont

 Tubulars.
Wear a
ime.
Wrm for umuxu. =3,

THE SHARPLES SEPARATOR CO.
Toronte, Ont.  Winnipeg, Mun.

Strength
and Service

That’swhat you get in PeerlessGates —thestrength and serv-
ice that keepthem swinging evenly on their hinges vearafter
year. They won't warp or sag becausethe frames are made of
heavy, steel tubing, electrically welded into one solid piece

Peerless 5uman Gates

\\ o manufacture lawn, poultry an
and watos.  We build them
long and mn-nwnnm

You can
Write for full

v\ul la
TR 00 We
4 o nd MI ll‘\'l’l\ 58 goods.
i paricutar
” THE BANWELL HOXIE WIRE FENCE C0., Lo,
i Derr. W Winwires, Man., Hasiston, Orr,
i

Every farmer’s daughter and

every farmer's wife knows

"WINDSOR™
THE SALT

THAT MAKE
THE BUTTER,
BETTER /

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




