
Tt will be uhirrvitd ttmt wlien tliv oreMni wu* v«t\ii\ to 5.'« divrctv K. MK>n aftar
•kimminff, it rpinained iwwt to the tai-u- for Ui >« houm, rr Ioiir cnouffh for

lii'Uvan to thi- crfttmnry in tlmt coiiditioii. A tt'..!.» .Mturu «f .V» liifrroca F. i'kh I>«

•ecyred » n»<>«t farim with onliimry wiJI wuter if an iiifulntcd tank it ua«d. If thia
U'inperature cann'H be Mvun-d witli water alone, ice ihoiik! iir iirwd.

To k(<(«p cream »iv«-t f<T liirhty-four houro. or for «li>liv«ry twice a week, 'tn

t' np(>ratur« mu*t be ke|)t down to 4M diyreea F. To <r«»t tin* reault ice niuKt l.o

u.ted. Tlw lot of cream kept «>iKht.v-four '.our* at 54 'JefrrecM F. wa« cooled in an
inauluted Unk with waU>r from the well at 4N dasree* ", "limirral itiir*it and morning.
It wnn quite aour when delivered to the creamery.

We were able to keep cream p«>rf«ctly i»w«ft for ei|ch?y-f . hovn, but the fliivour

watt not clean. Keeping the cream for lonKnr fierioi'i than two duy* ut the farm ha*,
hc ^.oubt. much to do with the old cream flavour ao common in gathered cream butter.

TIIB CRtUMEHV OWNKr'n RRNI>(lNRinil.lTY.

While a«kin(r the patrons to •• .k- '..iprovement in their nieUiuda, w« do not wich
to relieve the creamery owner* ai • natrcru of their reiipoiMiibilitiefl to the patrmiH.

They muat Me to it that the ec)uipnR-nt of the creamery in ituch that thecrmm iiupplioil

If handled in the must efficient way; that the teftinir in done accurately and honent'y,

and tliHt the creamery is a model of cleanline«>K and a i^tandinfr object Iwson for the
patroiiH.

Tliese conditions cannot be xecured or maintained unless there is a reasonable
[•rice paid for manufacturinir. Modern cri«niery ei|uipment is expensive, and it is

un imwise policy on the part of the prodvucrs of cream to insist <>n such low price.<«

for manufacturinir that the crenmerymen cannit afford to oiiuip tlie creanwry with
modem appliances or to collect the croam at least thn-e tinn'v .. wfvk. (^hcap creamery
Miuipment and cheap buttermakcrH may \>o very expensive in the end to cr<>am pro-

ducers. Both creamerymen and piitrons nhould remember that a reputation for finest

(roods will ensure the hiirhest current pric4> and often a premium in addition. Thia
enviable position can only be reached by every one doing his or her b»wt and by having
flie closest co- ,'»r»*ion and harmony in all the work relntinsr to the creamery and
the farm.

A safflde? mmber of copies of this cironlar, to irive one to each patron, will
be sent to any creamery on application to the Publication! Branch. Department
of AK^t.inltnre, Ottawa, or to the Dairy CommiMioner, Ottawa.

CI. "liar :ifo. 14, "Caniet of variation in the percentagre of fat in hand separator
cream.' ^nd circular Ho. 25, "Keeping Dairy Herd Bccords," are also available
for distribation among patrons of creameries.


