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Suggestions for 1912

B, J. Connolly, Ozford Co., Ont.

Cheescnakors  and  manufacturers
hould 1w no time in looking
ifter ther plants to see that all ma-
yinery 17l other connections are in
good eon! tion for the commencement
i tho wcason’s work, Improvements

iirs Iiter on in tho season
nterfere with the maker n
While

and  reg
groatly

the disc
the che

harge of his daties
emaker is engaged in mak-

proporations  to earry out his
it of the work in a proper manner
the patrons should not forget to fall
e and see that their part is not

They should make pre
to send milk in a pure and

middle parat oA 2
1iffer weet, oomdition to th'o factories.
i The high average yiold of the past
oot Qs yours, which s causing  muoh
y Dl wommen!, may be due to several
" [ The prineipal one, ss overy
ok cheesma ker is aware, is over ripe or
oot [ick o rking milk and o determined
cent [Refort shonld bo made to check this
to the defact.  Every patron of a cheese fac-
h‘ tory (nt the few), should furnish
. himself «ith a thermometer and make
the necssary  preparations. for cool-
ing milk, commencing in the spring
on when his factory opens. He should
ool the night's milk quickly to 70
egrees or lower.” Seventy dogrees

will do 1or ordinary every day choese
miking e should continue until
the fall when the weather will be coot
enoigh to do the work for him. In
the case of small patrons where only
one can is used, the morning's milk
should he cooled before mixing

NOT PAIR TO THE MAKER.

The minagers of condenseries, pow-
dor milk factories and dairy supply
companics, give instructions to their
patrons how they wish the milk cared
for and their instructions are carried
ont 80 the letter. The cheesemaxer
gives instructions to his patrons how
he wants the mi'k looked after ana
whit is the result? In a good many
eass they consult their own judg-
ment and do as they please. This
should not be.  They shonid give vhe
choesomnker u chanoe and I feel con-
vined that then we will be quite able
to compete with other milk indus-
tries

Another matter of importa is
the delicering of milk at o sepumr
hour.  Milk haulers shoull be very
punctual in this respect. A checse
factory is unlike a grist mill and one
cannot he accommodated at any hour
1 the bulk of the milk is delivered at
any certain hour—7.80, eight or nine
o'elock, which ever the case may be—
all milk haulers should make 1+ o
point 1o reach the factory not later
than that particular hour.
RBGULARITY PREVENTS TROUBLE.
The cheesemaker looks for and
pects all milk in at that time and
delay of 15 or 80 minutes on the part
of & milk hauler might eause much
trouble It certainly ecauses much
and anxiety to the manage
On Monday mornings milk
should arrange with their
to start 15 minutes earlier
ads will b heavier and the
ving older will work more
quiekly  Early delivery wi'l heln the
heesenaker in making s good article
of chevse
The +1vcess of any Lusiness greatly
depend. on all persons interested do-
ing the v best to make it & success.
wo are assured of good cheese

hanler
patron

' o position to know, we should

all work together in making this sea-
son of 1912 the banner year in the
history of the cheese trade in Can-
ada.

Make Two Lots of Cheese

Dr. Connell, Kingston, Ont.
Milk is a perishalle article of food,
more so even than meat, hence the
necessity for care in its handling. For
many years now the doctrine of clean- |
liness in milking and caring for milk, |
and of cooling, have been preached |

Here Is a Book Every Cow
Owner Should Have

and the reasons, practical and scienti-
fie, pointed out

Mr. Publow, Chief Dairy Instruot-
or for Eastern Ontario, has pointed
out that it takes a half to threaquart-

er pounds less of clean, wellcooled |

milk to make a pound of cheese, than
it does of indifferent milk, and, fur-
ther, that the pound of cheese from
the clean, oooled mi'k possesses a bet-
ter flavor and shows superior keeping
qualities, hence is a more marketablo
article. In other words, cleanliness
in milking and caring for milk, to-
gother with proper cooling, increases
the value of every patron's output
from five to eight per cent, surely an
oxcellent return for the effort it costs.

Such facts as these, practioal, re-
liable and incontestable, are put he
fore the producers of milk, hut yet
some 60 per cent at least of producers
send their milk to factories not in
the best condition. Further, so fn
the cheese makers have been mixing
the good with the indifferent or po &
milk to make his average article, T«
result is that the man who proper 'y
cares for his milk has been paying
part of his earnings to the producers
of milk of the indifferent or poorly
cared for brand, That is, the careless
milk  producer has had a premium
placed on his carolossness.

How long are the careful dairymen
going to stand this? Is it not time
that they band together and insist
that their milk should be made up
separately and that they should get
their full earnings? This is, as I see
it, practical or economical.—Extract
from an address

Canadian Cheese Teo High
Herbertson and Hamilton, Glasgow,
Scotland.

We have to report a very small
trade in our market in Loth Canadian
cheess and butter during the season
of 1911. The range of prices for our
home make of cheese was generally
under that ruling for Canadians, and
the result naturally was that very
fow of the latter were handled in our
district, consumers here naturally
ng the preference to home pro-
duce.  Although we had an excep-
tionally dry season. the make of
Scoteh cheese wasa full average one,
many of the dairy districts being well
suited to withstand drought. Farm-
ers on the lighter soils supplemented
the scareity of grass by liberal inside
feoding, encouraged to do so by the
high prices ruling for the produet,

Our experience of the quality of
Oanadian chees the past scuews was
on the whole favorable, and we con-
sider this creditable to ers, when
the adverse climatic conditions which
ruled for so many months on your
side are taken into account. There
was an absence of inferior lots, and
this may vrobably be the result of the
Inbors of your dairy instructors
among the less careful makers. In
the latter part of the season. we had
complaints of some little slackness in
the make; the New Zenland cheese ar-
riving here at the same time, showed
to advantage as against the Cana-
dian in this respect.

We are going to have a very early
start in the make of cheese here this

riecs during the coming season by | season; some of our farmers have al-

ready (March 9), made a beginning.

DE LAVAL
DAIRY WEL"Y-

173177 WILLIAM STREET
MONTREAL

DE LAVAL DAIRY

173 William Street, MONTREAL

THE IDEAL GREEN FEED SILO BOOK

tells how you can decrease your hay and grain expense and
produce more milk and make more money from your cows.

Whether or not you are planning to erect a silo, if you
are a cow owner you ought to have this 48 page book. It
will help you to make cow keeping more profitable.
mention how many cows you keep and mention this paper
and the book will be sent free.

LARGEST AND OLDEST SILO MANUFACTURERS IN CANADA

Simply

SUPPLY CO., Ltd.

14 Princess Street, WINNIPEG

If there is a normal ceason so far as
weather goes, we think the probabil-
ity is that we shall see low prices rul-
ing for Canadians, at least up till
mid-summer, as the present extreme
rates that cheese command have had
the effect of curtailing the consump-
iton among the great bulk of our
working classes, and it will take some
littlo time to bring on a demand suf-
ficient to take up the quantities of
cheese which will probably be availablo
from May to July. At the same time,
if our present labor troubles don't
sproad, the prospects on this side are
for a busy year industrially, and this
rhould ensure a free eonsumption of
all provisions, in which cheese would
participate,

In butter, Canadian has been uni-
formly too dear to admit of business
here, supplies of Continental or Co
Yonial b-glg available all the time at
lower prices. o fow lots of Cana-
dian which came here gave satisfac-
tion in quality, and compared favor-
ably wi& previous seasons.

The death occurred at Smith's Falls
on April 5 of Mr. M. K. Everetts,
one or the oldest and most prominent
dairymen in Canada. Mr. Everetts
was in his 80th year and has been en-
gaged in dairying for more than 40
years, At one time he was president
of the Eastern Ontario Dairymen’s
Association. In 1868 he built the first
cheese factory in the county of Leeds
at Frankville. For many years and
until he retired a few months ago, he
owned one of the largest syndicates

of factories in Eastern Ontario.

ASSISTANT BUTTERMAKER. Apply, stat-

ing salary expected, to

BOX 70, MILLBROOK, ONTARIO.

BARRED ROCKS, bred to lay strain. Bggs,
$1.00 per 15—J. P. Halis, Guelph, Ontario

WANTED---CREAM

Highest Toronto prices ;lid for Oream
delivered at any Express
Y _ALL OHARGES.

‘A

FURNISH OANR FREE.

PAY ACCOUNTS FORTNIGHTLY

ENGAGE MAN TO COLLECT AT
BOME POINTS.

10E NOT ESSENTIAL
Write for partieulars

THE TORONTO CREAMERY CO.
TORONTO Limited

Annapolis Valley Fruit Farm
$3,060 Income Last Year
220 aores on salt water; splendid boating,
fishing and bathi 6§ minutes’ walk to
PO a g Broom painted
nning water; la barn: orchard
400 barrels apples in season;
cuts 30 tons hay. ides large acreage
used for orops, wood and timber valued at
more than §1,000; pasture for 40 head; ex-

200. part cash, easy
t of piotures, full details and
I;-vtllln. {nstruetions for this and other

000, wee L
moth Farm Catalogue. 0. 3, New Eng-
land Edition, copy free: profusely illus
trated end filled with an amasi Tt
ment of woney-making farms; stook, tools
and equipment inoluded with many at big
waorifices to settle affairs quiokly; By
R.R. Farea Paid. . A Btrout,
Agency, Btation 71, Old Bouth Bldg., Bos-
ton, Mass.




