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Chatty Letter from Oxford
Henry Cotton Ozford Co., Ont.

The prospects for the make of
cheeso at our factory for the coming
season is very go We have made
more butter this winter than we have
ever made during the same time any
previous year. We intend to make
butter until May 15, This Rives the
farmers an opportunity to keep their
skim-milk at home and thereby give
their spring calves a good start

In some parts of our community the
number of cows has been reduced, but
n the larger number of the farms the
number has increased

Cheese Highest

Editor, Farm and Dairy,—In look-
Dairy of the
1 notice an ar-
by
starts with

ing over the Farm and
issue of April 24th,
ticle in the Cheese Department
“One of the Boys, whi(i

this sentence, “So New Zealand

is
beating us out on cheese quality.' |
do not know on what grounds that

remark 1s based

ing the rounds of the press that New
Zenland cheeso
Great Britain t

is. A statement of that kind needs
some explanation
At certain seasons of the year when

only new Canadian cheese js on the

market and is selling in competition
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Whey Tank Such as This is an Advertisement

to the Factory

Thie steel covered whey stand is in wnnlu:llon with the Mountain View Oheese

Pactory in Prinse Edward Oo., Ont.
elevated wooden tank that still ding:

I bave,visited a number of patrons,
and T fifld that the cows are coming
out of the stables in excellent condi-
tion.  The farmers had an abundance
of feed this winter, and, judging from
the amount of butter we are making
and the appearance of the cattle, they
are evidently using it. The oat croy
was very heavy last year, and al-
though harvesting conditions were not
of the best, the oats have made excel-
lent feed.

There is o decided tendency on the
part of the farmers to go into dairy-
g more extensively. This is due to
several causes. The first and most
!mportant from the viewpoint of most
of the farmers was the price paid for
milk last year. We paid sharebold-
ors $1.0087 o cwt. and non-sharehold-
ors §1.0006 a owt. during the cheese
ason,  When we consider that this
k is hauled right from the farmer's
r to the factory and the pasteurised
Whey returned to his farm, these are
pretty good prices for milk

T patrons who sent milk
cream for butter were stil] better off
The average price for butter for the
Winter season was 81.26 cents,

Auother cause of increased dairying
is the advent of the milking machine,
Thero are several farmers in our
iy who have installed milking
m, . The machines are working
satisiactorily so far. Many farmers
#r¢ visiting the places where these
michines are installed, and after be.
nversation with a large num-
! firmers I cannot fail to notice
worable impressions these ma-~

o making. 1 believe if we
# milking machine that will
lie cows out elean, have no un-
© effect on the cows, be easy

doo
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Is it not
Taoes 80 many cheese factories in Ontario?

® improvement on the old

with “old” New Zealand, the old
cheese naturally has the preference in
the matter of price and for a month
or two New Zealand cheese frequently
does sell higher than Canadian on
that account; but at the present time
finest quality Canadian cheese is sell-
ing for nearly a cent a pound higher
than New Zealand cheese

New Zealand cheese has one advan-
tage which Canadian manufacturers
would do well to take note of. In the
first place the climate of New Zealand
18 comparatively eool, and most of the
cheeso is practically cool cured. No
matter how green it may be shipped
from the factory it takes about two
months before it ean reach the con-
sumer in Great Britain. It js carried
on its long voyage to England at a
cool curing temperature. It arrives
in Great Britain during the cold woa.
ther, and is therefore never exposed
to high temperature, and is never
offered to the consumer in a green
condition,

Canadian cheese is not now required
for winter consumption as it was be-
fore the New Zealand cheese came on
the market in such large quantities.
Canadian cheese goes into direct con-
sumption more than ever it did, and
for that remson it should be better
oured in the factory. That is why
the practice which is becoming so com-
mon in late years of shipping cheese
in a very green condition is 8o harm-
fal to our trade It is the most
suicidal practice I have ever seen fol.
lowed in connection with any indus-
try. If the cheess were better oured
the demand would be greater and the
price higher than it is.—J. A. Rud-
dick, Dairy Commissioner, Ottawa,
Ont,

to operate and keep clean and not
ing machines
will revolutionize the dairy industry.

will help us to solve

Perhaps it is be-
cause some statements have been go-

is selling higher in
han Canadian cheese

ND DAIRY

smoothness-kéeping quality
and market price — all
depend on the way the curd
is salted, and on the salt
used.

WINDSOF

Makes Prize Cheese

It gives a smooth, rich
flavor to the cheese—dis-
solves slowly—stays in the
curd—and makes the cheese
keep s good cheese should.

Windsor Cheese Salt is
cheapest in the end because
it goes further,
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Annual Farm Machin-

ery Magazine Special

Number —more than

16,800 going out to pros-

perous Dairy farmers almost

exclusively,

q Press days May 28th to

Jist

Adv. Dept., Farm and Dairy
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Calves Without Milk —
BLATCHFORD' S“lC’ALP :IBAL
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0 years' experisnce
Asrich as new milk at
half the cost.

Makes rapid growth,
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# Cheaply and Sue.
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Sweet
Cream

WANTED
Write for particulars to :

S. PRICE & SONS, Limited
TORONTO, ONT.

CREAM WANTED

Wo pay the highest city prioes for oream
delivered eweet or sour at any express
office. :VD SUDDly cane and

remit
of

your cream to the To
IT PAYS,
If interested you should write us.

Toronto Creamery Co., Ltd,
TORONTO

Highest Price for Cream

L—We supply cans and DAY express
charges.

Ii—~Test every shipment upon ar
rival and send  statement for same.

IIL.—Pay every two weeks and oash
checks at par.

It coste you nothing whatever to
give our mystem a trial.

Lot us send you a
you to try a few shipments.

For fuller particulars write

The Berlin Creamery Co,
Berlin - Ontario

C NADIAN
PACIFIC
HUMESEEKEHTS; EXCURSIONS

Manitoba, Alberta
Saskatchewan
Bach Tuesday until October tn,

inolusive,
Winnipeg and Return
imonton and Return -

- $35.00
45.00
er points in proportion
Return Limit two imonths,
HOMESEEKERS' TRAIN leaves Toronto
18 pm. each

LM p. esday, May to August,

lncllf ] trnln 1o take, as W “u

Deg i reached oarly morning, enab]

Dassengers to make all braneh ling

connectfone.

Through trains Toroato to
Winniped and West

. “Rate for en-
Exolusive of main-
tenance between arrival time in
Ia arture of “Empress of
8top over at Hong Kong.
rom

and
artionlars 1
Agents or write M. G. MURPHY,
D.P.A.. O.P. Ry., Toronto
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