as FARM AND DAIRY.
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akes all the Drudgery out of Dairying—
Turns Wages Into Profits
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 unit wi ilk 20 to
per hour—one man can operate two double 5. A
Mechanical Milker will quickly pay for itsell with ever
few gows. With one or twe double nits you can handie & good big

herd alone, and do it quickly and easily
The *‘Tinpire™ 50 successfully imitates the action of a svsking
oalf that it is easier on the cows than hand milking, and usually gets
more milk. Flowing directly through the tubing from the closed
teat cups to closed palls, the milk is always protected from stable alr,
dirtand germs

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

How It Works

A compact air pump creates a vacuum
in a steel tank. This vacuum s trans-
mitted along the stalls by piping, to wh'zh
the niilking units are connected,

Each unil consists of & pail, a pail id,
teat cups cemplete with cennections for
air and milk, and & Pulsator. By means
of this Pulsator, vacuum (suction) and
atmespheric pressare are alternately
applied to the linings of the teat cups,
cdusing them to oollapse and expand
by turns, massagiag the teats by the

ressure. then drawing the milk io spurts
Cy the suction. The instant it is drawn
the milk flows into the cioved palls.

L N =

+ tailed is that of & larger sized vat

The Makers' Corner

Butter and Gheese Makers are In-
Vvited to send contributions to this

al ons on
matters relating to cheess making,
to suggest subjects for discus -

The Small Sized Cheese
Wilfred Sadier, B.8.A, Macdonald
» College, Que.
NI reason way the householder
Owﬂm«bol-l keoper is not a
more enthusastic Miyer of chvese
is because of the tmpracticability of
dealing with g large quantity at a
time. On (he other hand M & emnall
portion be purchased the exten: of
cheese surface exposed (o the air
tends towwrds drying, and deteriora
tion of flavor and general qualiy. This
can be overcome by the adaptation of
modern methods in the direction of
the manufacture of email cheeses, The
chief difficwity hitherto experienced
has been hat practically all atlempts

Has the largest sale of any
Britsh-made Gasoline Engine—

LISTER 8ILOS

v reproduce in  windature such T ERS
vaceses 5 (Cheddar, Obeshire or b b e
Leicester have resuited in a cheese LISTER GRINDERS
having & thick rind, this causing

much waste at cutting up, and furlher,
one whic faMs 0 ripen properly, due
to the fact that it dried up and be-
came hard and chalky in texture with
little or no flavor.

That there |s not only an opening,*
but a demand for a cheese of smail
size In Canada Is adknowledged; for
in the December fssue of the Agrioul

LISTER THRESHERS
LISTER MILKERS &

Canuck Sprayers

Melotte Cream Separators

Write for our Catalogues

tural Gasette, Mr. Barr, of the Dairy 1 Daw.

Division, describes experiments ocon-

ducted at the Finch Dalry Station In R.A.LISTER & CO.
Ontario. These experiments have P Lawrren
been suocesstul and the cheese pro- TORONTO

duced, one pound In-welght, is being
retafled at 36 cents each

The utensils required for smull
cheese making are in general those
common n a cheese-makiog dairy or
faotory; but it such need to be pur
ohased It may be taken as a fair aver-
age that the initial oygtiay is about §10
per cow. When small quantities of the
cheese are to be made, the whole out-
fit can be purchased for $60; and if
large quantities are 10 be manulil
tured the ouly additional expense an-

Winnipeg. Quebec, St John.

Making the Cheese.

In the making of this, as i all va 9
rieties of cheass & fundamebtal essent.
jal is clean, wholesome milk, free from
taiut. Starter is added at the rate of
one ner cent. The cheese may be
made sither white or coloured, and it
the la'ter, one dram of annatto to A han
four o five gallons of mikk gives a
sultable color. The lemperature of home
the milk is now maised to 84° F. and (Wit furn
the amount of acidity determined by
means of the rennet test, a test which Think of th
for milk &t reanetting is much more wnd apers
satisfactory, and one which gives %
much more uniform resuits than the faevoss -7,
ture and th nvwlﬂmdl.l‘"-: s book s
satistactory, the rennet added - o,
the rate of one drem to 2 1.3 galione CREAM Caler®s
mikk, WE WANT ot the Righy
5 | we pay exoress and cans
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