May, 19035

AND GANADIAN FARMAND HOME REl|

K
o
al

The O. A. . Dairy School

A Practical Lesson on Dairy Cattle

BUTTER OUTPUT TREBLED IN 3 VEARS

I may say that in so far as I know
farmers are well pleased with this
system, the return being more satis-
factory from this than it was when
operated as a milk gathering cream-
ery e reasons for this are not
far to seek, and may be given as fol
lows :—A cheaper rate for making
better calves, better pigs, and conse
uently more money at the end of

As to the price received, 1 will
quote you my prices net to the far
mer per lb. of butter fat for the past
twelve iths, this 1s after the prices
charged for making, hauling, insur
ance and all other expenses have been
deducted: April, 19 cents; May, 16
cents; June, 15 cents; July, 17 cents;
August, 18.33 cents; Sept, 185 cents;
October, 181, cents; November, 20
cents; Decmber, 224 cents; January,
cents; February, 30 cents; March,

s. Average for year, 2061-100¢
Ihere may be better prices for the
farmer than those quoted above, com
ing from gathered milk creameries.
but | have not seen them quoted. 1
am aware of the fact that there are a
number of gathered cream creameries
in operation that
of existence and the business put intc
the hands of men whose princip
will not allow them to go on making
a quality of butter from year to year
that is not only a disgrace to the fac
tory in which it is made, but is an
injury and disgrace to the whole of
Canada

As 1 have tried both systems for
three years cach, I should be in a
position to form a fair idea as to
which is the better system for this
section. During the years 1899, 1900
and 1901 | gathered the whole milk
and it was during those three years
that the “Imperial” had a hard time
competing with cheese factories and
hold my patrons.

In 1902 1 changed to gathering
cream, and during 1902, 1903 and 1904
1 have not only held my own patrons
but have three to every one which 1
had before and also trebled the out
put of butter,

This should be proof that we can
and do make as good butter from
gathered cream as from gathered

milk

VM. PARKINSON
of “Imperial” Creamery,
Jarvis
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GIVING GOOD SATISFACTION

In reply to your favor of recent
date, 1 would say that our creamery
is run_on the cream-gathering plan
We sell onr butter at highest market
prices and do not have to take a

ywer price because our butter is
made from gathered cream. A large
number of our patrons use separators,
and so far as | know the syste is
giving good satisfaction
D. McMntax,
Tara, Ont
YSTEM A WINNER
Having had an extended experience
in the whole milk as well as in the
cream-gathered system of butter-
making, 1 am in a position to confi-
dently assert that for many substan-
tial reasons (which lack of space will
1t permit me to enumerate in de-

GATHERED CREAM

Taking n cow to water,.—A Nova Scotin Scene
tail), the latter system has come to
stay. And though it may have its
disadvantages, many of which have
been successfully met and overcome,
there s one, however, that 1 will
mentic that is, cooling the cream
quickly (a matter of the most vital
importance) I'his has been accom
plished in the up-to-date creamery
A more difficult but not insuperable
problem yet remains unsolved, that is,
the proper care of cream before it
reaches the creamery. This will also
yield to the systematic and persistent
dissemination of knowledge among the
patrons. Your questions, how is your
creamery succeeding, and how are
the farmers satisfied? may be dispos
ed of by stating that the volume of
our business was over one-third
greater last season than it was the
year previous, when I first took
charge. The farmers would not tol
erate the whole milk system here
You ask, have 1 had to take a lower
price_because of this system? I do
not think so, and in support of this I
would respectiully refer you to the
result of the competition at Stratford
last Januvary under the auspices of the
Western  Dairymen’s  Association

Though there were a number of sep
arator creameries competing, yet from
an ordinary sample of butter sent, |
obtained the second prize (also 3rd
and special). | understand all ‘the
butter (sepa and cream gather
ed) was sold at the close of the ex
t at a uniform price

Our butter is on sale in many
towns cast of Kingston, where it en
ters into direct competition with the
separator creamery butter, and we
never had to take a lower price, but
often obtained higher. Permit me to
quote briefly from some letters re
ceived from one or two who handled
sur butter in the east last season. One
says r butter has le many
friends among our customers. /¢
can largely increase the sale of it
since it has become so well and favor
ibly known." Same man adds, “There

will be no kicking on the price.” An
other writes Your butter was as
good, if not the best, 1 had last sea
son. Pleased my customers every
time Much more ¢ be addec

if necessary, but this
ficient to establish the claims 1 have
made. Nearly all of our patrons own
separators
I'uos, Scorr
Manager Wiarton Creamery,
jarton, Ont
)

Rose Demonstrates Butter-
Making

How Mi

By Laura Rose, O.A.C.,, Guelph

All teachers know the necessity of
teaching the same lesson over and
over again so that the old scholars
may have their memories brushed up
and that the new ones may add to
their store of knowledge. At the re
quest of the editor of FARMING WorLD
I am going to tell in a simple man-
ner how 1 churn ordinary farm cream
such as | have brought to me to make
into butter when I am out with the
travelling dairy

HANDLING THE CREAM

I first examine the cream and take
the temperature, and if the day is
hot and the cream warm, | set the
an 0 a pail of cold water. Next 1
prepare the churn, Placing the strain
er dipper over the opening of the

churn and putting a couple of thick
nesses of cheese cloth over it, | strain
n two or three quarts of hot water,
put vn the lid and revolve the churn,
the plug to allow the steam
10 escape er the scalding, I strain
in cold water to cool the churn. 1

always remove the water by pouring
it from top of the churn. It re
moves a floating dust that other
wise wou ng to the sides and is
so much q er than waiting for the

Living on the fat of the land




