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p®ar«noe U...... Ant, and * diity tub
ie «■"■«!•> PMMHI III. to the last l>e- 
CAiiae the miUiile la dirty end the but- 
l®rL"!.*.P°0r.**r,‘d* A elean package 
'■ I»»» the Bale of butter, and the but­
ter-make. should not forget the part 
he plan ill the dairy hiiaineaa. ft .a 
**,*•, duty to make the heat butter pos- 
aible from the cream he reveivee, and 
he ahould alwaya try to set an example 
of rleanlineaa, When imnai.lering the 
auooeaa of a creamery, there are a 
great many detalla to take into con­
sideration, the greateat of them all ia, 
that it ia necoaaary to receive enough 
raw materia to keen the coat of raw
b^tte we **’ "w ,wr P°und, of 

Why doea a creamery that haa as 
aurance of em-ceea when atarting out, 
fail to make good f There ia only one

«ry ia due entirely to ilicoinpotency 
of management, or huttermaker. 
One of the main I tenia about a cream- 
ery ia to he emommical with the coal 
and oil ami taking good «are of all 
the machinery

Station, under the direction of Pro­
fessor F. W. Boueka, Dairy Bacteriol­
ogist. The résulta of thoae expéri­
menta have been published in bulle­
tin form, and may be obtained from 
Director C. F. Curtiaa, Amea, Iowa. 
Ask for Bulletin No. 103, “The Vac 
of Starters in Butter-Making.”

farmer a rival in beef production. 
In these cheap lande beef of the beat 
quality can be produced so cheaply 
that the Eastern feeder of beef cat­
tle ia very nearly put out of busi- 

Seeing his profit neurly re- 
I to aero he naturally turns to 
other line and finds m the dairy 

cow an animal which will give him 
a large return for the feed consum­
ed and the care given to her.

On the high priced lands of Eas­
tern Canada we are beginning to find 
that we will have to largely increase 
the returns from each acre farmed 
if we are going to make any prog­
ress. The dairy cow ia going to help 
us accomplish this task. We have 
examples of men who maintain a 
milking herd of 20 cow 
of land and buy

Creamery Department t CheeseButter Makers are isvitad to aand contribu­
tion! to thia department, to ask quest»,n« on 
matters relating to butter making and to sue-

Managing a Successful 
Creamery

Makers are inr
ieUt£S*mdM!L

Smtm»»
Why Dairying is Popular
L. Tennant, Brant Co., Ont.

There has been a decided iucre__
of late years in the number of those 
farmers who are making dairying the 
main feature of their farm work. 
Some reasons must exist for the in­

interest in this line of farm-
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special instruct 
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Good buildings and equipment while 
necessary and important do not in 
themselves constitute a successful 
creamery. I ta success «lopcnds in a 
large measure upon how it is manag­
ed. The following from the pen of a 
creamery manager in the United 
States is to the point.

“First of all, you must have the raw 
material or cream as it is called. 
There are many creameries started 
that do not have enough ■ 
they will probably run a season or 
three or four months and then say 
the creamery is a failure. You can­
not buy milk 
or how many

s on 50 acres 
little outside 

alfalfa, cbver, 
silage and summer soiling crops, 
milk can lie produced very cheaply 
and farmers are beginning to realize 
this fact and are going into dairying.

Valuable to Creamery men By* ir.!>■«'< Inot like to be 
nd Dairy as 1

very useful and instructive ar­
ticles relative to the creamery 
business in it. Every dairyman 
should become a subscriber to 
Farm and Dairy.—H. B. Lowe, 
Waterloo Co., Ont.

« it bout
Kingston unde 
Mr. O. G. Pul 
structor for E 
who is now al

cream, and

the Dairy Scho 
The instructoi 

siiective distri 
than ever to re: 
to the makers i 
and creameries 
•nd assistance t 
occupy most of 
been directed b; 
five as much ti" 

effort to miprovi 
received from tl 
past the Instru 
impossible to cal

VALUABLE BY-PRODUCTS.•ream by guess work 
nds of butterfat the 

know how
The by-products of dairy farming 

skim milk and whey, are valuable 
Fed judiciously to hogs in combina 

ing. Let us consider a few of them. tl0.n w'th me«l they produce rapid 
Prices for dairy products within ^alne and enable the feeder to pro- 

the last few years have been much d,,w* bacon at a •oar cost. The man 
higher than they were 16 years ago. 111 f from a dairy herd is also valu 
This advance in prices has been due al,le a"d when properly cared for and
to the increased export demand for ■PP,led to the soil will maintain and
butter and cheese and also to the in- inerea8e the fertility. In nearly ev- 
crease in population ot our own er7 <*>mmun*ty there are some men 

cities. This increase in w , *IBV<* settled upon poor farm- 
price means a considerably larger keeping dairy cattle hav«>
profit to those engaged in producing bui*t up the soil until its productive 
butter, or cheese, or supplying the n^5?. baa been nearly doubled,
cities with milk, and is one cause of . Th.oae facta hav« led many think
the larger number of dairy farmers. !PK farm«,ra to take up dairying and 

the demand to-day for deep milking 
coys from those who are keeping 
general purpose cattle, shows us that 
the farmer to-day is making milk 
production an important feature of

my poui 
ins. You 1 

many pounds of butter you ship to 
the commission house. It should not 
be guessed at or their word taken for 
it, but weigh every tub and see for 
yourself Tubs should be paraffined or 
soaked in brine water to prevent 
shrinkage from the creamery to the 
butter buyer, a pound or two count*

can conta
Starters in Butter Making

The value of starters In butter-mak­
ing, the kind anil amount to uae, and 
the ■ubatitution of other inateriaia 
for milk in making alertera, are quo­
tums that are «if great interest to but­
ter-makers. The principle ,m which

up w«igh »h.t sr ajstaJf.‘rlA.,iLS

er wants is a first-class piece of but- To determine iiiat which *
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Maker lose cream, rack the separator to pieces, 
and must be sent back to the factory for 
repairs. Why? Because “bucket bowls” are 

top of the spindle, have all the weight 
above the point of support, arc held upright 
by several bearings, are always trying to 
tip sidewise, and eventually will get * 
the condition this “bucket bowl" 
describes.

This is an extract from an article 
written by a prominent manufacturer 
of “ bucket bowl ** 
orators. He frankly admits that " bucket 
bowl ” cream separators cause trouble, Re­
member, that when he says “cream separa­
tor, ” he means the “bucket bowl" sort.

“ E’erybody who has ever used u Cream Sep. » Sharpies'Dairy TublilarTream Separator8
ardor lor ... lenj.h „l ,ime Loom, that II I, . A| VV Diffère, from all other. T^boU™ a™.
difficult thind to keep the bowl in perfect knl 11 / always have been, self-balancing. Why ?
a nee. When a separator bowl dels out of | 1 AI 1 Vnà Because Tubular bowls hang below
balance in use, the machine runs roudh, makiod I Klc frictionless ball bearing that supports
a peculiar buzz or roarind noise. When in this 1 1 them—the only bearing they have or need,
condition, it does not make as clean a separation À a I * uliular bowls hang just like a plumb bob,
as when it is runnind in dood balance. There / \ /] L ant* *ianK il,st as truc« an(l for exactly the
Is, therefore, a loss of fat in the skim milk, due iH if 1 same reason. Sharpies bowls are the only
to its runnind out of balance ; besides this, the TIT se f-ba ancmg bowls made. If you want a
roudh runnind of the bowl multiplies the wear Tubular*111 ><>W gCt * arP,es DairX
on the bearinds many times, and if the bowl la ^ The manufacture of Tubulars is one of

not sent back to the factory for rebalancing it Dairy Tubular. The most efficient, Canada’s leading industries. Backed hv 20
will keep fcllind worae, and soon waa, oui lh. wparam/Lm^v^’Cr Th"e=ÏÏT. cxPer'rnc'v, "f* s»'" "ay ahead „f
whole separator. Every separator maoulatl- |,'w« *«e»dy Hnd need not be removed to take ,9°7—<)Ut ot s,Kht of most, if not all. others 
urer, and most separator dealers, have realized, ' * mavh,Me ttpart combined,
years ado, that if a separator could be made well balam lnd It would be 
the drealest sindle improvement that could be made in separation.’'

That’s the whole story. “Bucket bowls" are wrongly built, 
cannot be kept in balance, begin to rattle, ahake. create friction.
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1909 is proving better yet. Write 
for catalog—No. 253,describing the Tubular

The Sharpies Separator Co.
M»>/ ImtrToronto, Ont. Winnipeg, Man.


