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ÉMPJREi The Makers Corner #■

Butter and 
vltad to send
department, to aek queetlene on 
matter* relating to cheeee making, 
and to euggeet subject* for dlecus-

kere are In- 
one to thle

Cheeee^Ma

Mill» PThe Small Sized Cheese
«1er. 8.8.A., Macdor 
College, Que.

Wilfred Sad

(( i-.nmou way Lb® householder 
II and the hotel keeper i« not a 
, B*ore «d i'll uutaotK: buyer of
u ix-oeuae of the HnpiwcUoabti 
dealing wkh a large quantity 
tim®. On the other hand K a 
ponton he purvbaaed the extent of 
cheese surface exposed to Uie air 
teed* towards drying, and detent*»- 

of flavor and general quality. Thie 
1 be overcome by the adaptation of 
modem method# In the direction Of 
the manufacture of email ofeesez. 
chit* difficulty Intherto experte 
taw been Ihat praoUeally all attempts 

ni mini attire such 
uieeeee a Cheddar, Vtiewblre or 
Leicester have resulted In a cheese 
having a thick rind, Uil# causing 
muoh waste at cutting up, and fuither, 

huh faits to ripen properly, due 
to the tact that It dried up and be- 
ca me bard and chalky in texture w ith 
little or no flavor.

That Utere I* not only an opening,» 
but a demand for a cheese of small 
size la Canada is acknowledged; for 
In the December Issue of the Agricul­
tural Guette, Mr. Barr, of the Dairy 
Divteion, describee experiments con- 
dueled at the Flank Dairy Station in 
Ontario. These experiments have 
bean suoceaafu! and the cheeee pro- 

pound Hi-weight, Is being 
at 86 cents each 

The utemrila required for 
making are in general 

In a cheeeemaking dair 
If such need to he pur- 

may be taken u a Mir aver 
t the Initial outlay to about $10 

When email quantities of the 
Cheese are to be made, the whole out­
fit can be purchased tor $60, and if 
lange quantities are to be manu.'-j 
tured the only additional expense 
tolled to that of a larger slaed vat.

Making the Chw 
in the making of this, as in ail na 

rieUes of cheese a tundamehtel «went 
ia1 to clean, wholesome milt, tree from 
taint. 8tarter Is added at the rate of 
one ^er cent. The cheeee may be 
made either white or coloured, and if 
the la ter one dram of anoatto to 
four u* flve gallons of milk give# a 
suitable color. The temperate re of 
the milk to aow raised to «4* F. and 
the amount of acidity determined by 
means of the rennet teat, a teat which 
for milk at renariting to much more 
satisfactory, and one which gives 
much more uniform results than the

I t|
\\\ ;
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EatsHas the largest sale of any 
British-made Gasoline Engine— 

LISTER SILOS 

LISTER FEED CUTTERS 

LISTER GRINDERS 

LISTER THRESHERS 

LISTER MILKERS 

Canuck Sprayer»

Melotte Cream Separators

■GalI S8l|

i beTakes all the Drudgery out of Dairying— 
Turn* Wages Into Profit*

Frees you from depending on hired help— 
Makes it possible to keep more cows 
Milks them more Regularly and Uniformly— 
Coaxes them to Let Down Milk more Freely— 
Protects the Milk from Dirt, Germs and Odors

What it Accomplishes
One man with one double or two-cow 

per hour—one men can operate two 
Mechanical Milker ertll quickly 
few çows. With one or two 
herd alone, and do It quickly and easily.

The Empire" so successfully Imitates the action of a seeking 
lh.ini.yter-.lh. O.w. ih.n h.nd milter,. a4u.iallrt.te 
* milk. Flowing directly through the tubing from the closed

P*d?Mend,gemî« prolecled ,rom ,lsble 

Thus, the "Empire" gets 
more and better milk, 
saves time and wages, and 
solves the serious problem 
of hired help.

need

Write for our Catalogues
double units. 

"Its you can

Will milk 20 to 30 cows 
An Empire 

'itn even a very 
handle a good bigd v a

R. A. LISTER & CO.
oalf TORONTO

Winnipeg. Quebec. St John.teat cups to dosed

r»'UT7%iU

I How It Works
A compact air pump 

In a stool lank. This 
milted along the 
the nttlldng i

creates a vacuum 
a vacuum Is trans­

stalls by piping, to wh'sh 
units are connected.

Each unit consists of a pail, a pall lid. 
teat cups complete with connections for 
air and milk, and a Putoalor. By means 
of this Pulaator. vacuum (auction) and 
atmospheric pressure are alternately 
applied to the lining, of Ihe teal cup*, 
causing them to oollapee and expand 
by turns, massaging the tests by the 
pressure, then drawing the milk In spurts 
by the auction. The Instant It Is drawn 
the milk flows Into the deed pells.
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THE EMPlREoCREAMuSEPARATOR CO.
MONTREAL TORONTO™

THE CANADIAN SALT CO.
posribflby o

satisfactory,
proportion of aridity are 
the rennet to added at 

to 2 1-2 gallon» 
. to 1,000 fcs. Bilk.
that
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y sserene end furnish cans 
Prie* Prom,.tty Paid
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LLBVILLE. ONT.

pteted to 40 to «6 mtnatee For 
cutting of the coagulant ordinaryUie W; "

f The Best Horse Glippi 
Machine"

m curd knives are used, vertical and hori­
zontal. the blades of the tanner being 
3-8 Inch apart, and those of flhe lab 
ter 14 hioh apart. TTie eoagulum to 
cut lengthwise and acroa# to such a 
way that H will leave the sections of 
curd 14 Inch by 1-4 Inch. The par­
ticles of card are gently loosened with 
the hand, and title to cootHmed tar 10 
mtwites or so

After haring remained tor a few 
• la Ike whey, the oard to tab­
le the process of heating
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BUTTER A EGGS
aV ^u*. We jjot com­

ps"” net prices and remitÏP. A
tea or Mediae. This procedure «Sua DAVIES comer
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MMTN- meaowbBe bring BUrred mi til a Anal
temperature of 00* F. ta reached.
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