678 (14)

FARM AND DAIRY

June zo0,

Better Feed, Cheaper Feed‘
More Milk, Largers Profits

with an

Ideal Green
Feed Silo

The most prosperous and experienced
dairymen all over the Dominion agree that a
good silo is a necessary part of the dairy
equipment of any cow owner who wants to
realize a reasonable profit from his herd

A little investigation must convince you
that it will pay you to erect a silo

The next question is, **What silo?"*

You cannot afford to experiment,

You want a silo that by many years of use
has proved its worth.

The IDEAL GREEN FEED SILO has
been longest on the market.  Th d
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letters to Oreamery Department.
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How We Grade Cream

W. A, Wilson, Dairy Commissioner,

Saskatchewan
Our creamery managers here in
Saskatchewan have unanimously ag-

reed that our conditions now warrant
this change to oream grading; that
patrons who supply first grade eream
should receive two cents more a
pound of butter fat than that paid
for butter fat in second grade cream,
and that two grades of eream be es.
tablished as follows :

First grade—Oream must be clean
and fresh flavored, preferably sweet,
showing no sediment and of smooth
I and even consistency. To qualify for
this grade cream testing 85 per cent
or over and delivered at the creamery
at least twice a week is recommended,
Second grade—Sour or sweet cream,
slightly off or strong in flavor, but of
o smooth and even consistency
Third grades—Cream that
qualify for grades one

does not
or two. This

of prominent and succ
erected an IDEAL GREEN FEED SILO on

The materials and
FEED SILOS are of the very best,
the erection of a silo this year will

their farms,

tion of a silo,
Made in all sizes and shipped complete
Be sure and get our new Silo Book

LARGEST AND OLDEST $11.0 MANUFAC
173 William Street, MONTREAL
e

TURERS IN CANADA

ssful owners are thankful for the day they

construction throughout of the IDEAL GREEN
and everyone contemplating
find it to his advantage to
et our specifications and prices before contracting for the erec-

DE LAVAL DAIRY SUPPLY Co., L.

14 Princess Street, WINNIPEG

cream will Le rejocted.

Special sample bottles will be
vided for holding the samplo of cream
to be graded. A sample of cream will
be taken out of each can of cream ac-
cepted and the bottle kept in a cold
bath until graded for flavor In all
cases the grading will be done the
same day as the cream is received
All samples will be graded at a uni.
form temperature from 95 to 100 de-
grees.  The flavor is more pronounced
at this temperature and strong flavors
will be easily detected
OBJEOTIONS

pro-

Say About It

OLLOWING are some extracts taken
from letters received from owners
of Standard cream separators, They

show what others think of the

“Is akimming by our repeated tests
World's Greatest Separator' 1 thought at one time rather farstretched and
Wweeping. 1 now believe it justifiable. “I think it is the ensiest machine
I over turned and very easily washed, and I don't think there is a separator
that can skim as clean taking it all round ‘Am pleased to tell you that
tho last test was 001" No back straining to put in the milk and no
dirty oll emeared around the machine all the time.” — “It has the best oil-
ing device I have ever seen 1 find it & very close skimmer with the milk
in any condition and that it will deliver any density of cream with either
warm or cold milk, and still flush out easily.”

s perfect “Your claim ‘“The

The letters from which the above extracts are taken, are printed in ful
in our booklet. Send for it. It is int
“'The World's Groatest Separator”—t!

sting,
¢ Standard.

nd fully describes

The Renfrew Machinery Co., Limited
Head Office and Works : RENFREW, ONT.
Sales Branches: Winnipeg, Man., and Sussex, N. B,

Hear what Others

would withdraw their support from | '

the creamery. 2. Cream shippers and
those living at some distance from the
creamery would be pliced at a disad-

t

t

vantage. t
A closer examination of the first M
lessens any fear that one may have |,

in this regard. This course will not
likely be followed for three reasons
1. To withdraw one’s patror will
Le a public acknowledgment that his
cream was not good. This admission | ™
will not be made willingly. 2. Each |w

payment. He has something to work |4
for. To withdraw his support will de-
prive him of revenue. To use a slang (1

his face.” 8. His pride will not ad-
mit of his defeat

Admitting that any of the foregoing
will not prevent the patrons trom
withdrawing their support, we navur-
ally ask which class will take emis | ti
course? It admits of no discussion
It will be those who send inferior
cream Everything considered, can |cc
we afford to risk our reputation for
the sake of pleasing the indifferent
farmer? The quality of the butter
{will improve relatively in proportion
to the quantity of second grade cream
that is kept at home, and such men
| will not be depriving the careful,
painstaking farmers of their just re-
| venue,

in

OREAM SHIPPERS

There is some ground for argument
here, but as in the other instance can
we afford to place the convenience of
shippers ahead of the quality of our
butter? We cannot have a creamery
at every door, or every station. Some
will have conveniences and others will

th

or
at

of butter fat

same relation to that industry that 4
system of weights and measi s doss
to any comme

run wil!,
be

. . cent by introducing an error
The instructors’ reports mentioned per cent in “,.“"_,“ This "““W"“"
various minor objections by patrons Y o :
4 vant averaging 700 rounds of by 7
that would likely be met with. Only | ji*ht averag o g i
[opseamed fo bo at all ressonsble. (a7 ® lost ar gai -t e o
1. Farmers receiving the lesser price

dent that any practice resultin

will have a desire to earn the higher [ tirely rely

phrase, “he cuts off his nose to spite | close it
from it
confined air

before starting a fire

heated

prevent overheating of grates from
the hot cinders underneath
rapidly is apt to cause leaks

sions,

imm

from the h
overheating and poasibly in explosions.

is willing. Shippers can, »
lieve will, take the necessar
their cream that will entitle (|,
the premium payment. It

be necessary to take greate
tions in milking, separating
cream, keeping a thermome
ing the cream to 50 degrees [
cooling before mixing the fr,
with the old cream, keening
clean, cald place, covering
with a wet burlap when goir. |
station, and making close o
with the train. W b
left at the station over nigh: w
be to the shipper's interest t
placed under cover and prop
tected from the heat. Similar
tions will have to be observed |
hauling their cream some dist
does not always follow that 1),
living close to the creame;
best cream

¥ pro.
reca
those
o, It
man
'y sends the
In fact it is very
the reverse, as the shipper
that extra care is required to |
cream accepted, while the oth
takes advantage of the situg
neglects the quality.  The tw, cent
payment will be an incentive
tangible form, for both to do

Importance of Testing
There is a common opinior
creamery inspectors that testi
not occupy the prominent
should in” creamery practice, indist
ing that few are familiar w th the
disastrous results of careless tosting
and practices of sampling whic)
lead to an

among
B does
Place it

may
inuceurate determinagion

If the test applied to
mery weights is to be use 1888
basis for payment then it bears gy

cial Lusiness

Few realize that the creamery oy
on a 40 per cent cream |

increased or decreased thy

i

wo good men. Thus it becos

est uniformly high is a source
onstant drain to the plant. Sho d
he error fall in the opposite dire
ion, the plant must sooner or Inter
fer  from a list of dissatisfied
atrons.—1l'inois Bulletin

Pointers For Firing Boilers

1. Never fire a boiler before deter

hining the water level by trying

ater gauge cocks, You can not en-
upon glass gauges, floats

nd water alarms

2. When starting the fire, oy

Pper water gauge cock and

n the

not
until steam begins to i8sue

This permits the escape of
3. Always examine the safety valve
4. The firing should be gradul un
| all parts of the boiler have been

5. Never allow the grate bar
me_uncovered during firing
6. Frequently clean the asl,

to be-

t to

7. Remember that firing up a boiler

5. Remember that too little

water
the Loiler causes loaks and

explo-

9. Remember that soot and ashes o
ting surfaces always waste fuel
10. Never open or close valyes when
© water is too low in the boil.:, hut
tely bank the fire with ashe
earth. Opening the safety valve
sich a time will throw the water
ated surfaces, result ag in

have to overcome difficulties.  But
nothing is impossible to the man w!

—Butter, Cheese, and Egg Journal,

11, A steady and even fire saves fuel
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