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Corner of King and James Stree's, opposite Gore. -~ 3

A first-class Business Training College, for Ladies and Gentlemen, For full particulars send for Circular.

M. L. RATTRAY, Chartered Accountant, E. A, GEIGER, Chartered Accountant,
248-y Principal. Vice-Principal., |

L. D.Sawyer & Co.,Hamilton,Ont. i §ER .3 ) FORLT TREB&

MANUFACTURERS OF

“L.D.S.” ENGINES,

Awarded FIRST PRIZE, 1885, at Provincial Fair, I.c ndon;
Central Fair, Hamilton; and Northern Fair,
Walkerton.

“Grain Saver’ £ “Peerless”

SEPARATORS.

R. DOUGLAS & SON,
Waukegan, li,

s Pitts ’ Horse-Powers, for 4, 6, 8,10 and 12 Horses.
Tread Powers, for 1, 2 and 3 Horses.
Light Separators, for Tread and Sweep Powers.

at 90 College Strest, Montreat, P. Q.°
Address for circular P. K. DEDERICK & CO.. Albany. I

g8end for Illustrated Catalogue. 243-b

CREAM BY MACHINHERY.

DeILAVAI’S CREAM SEPARATOR.

SB Lin, P.Q., Dec. 80, 1885.

OVER4000 I USE Al SRS

Frank Wilsen, Es%.:

Dear Sir,—1 having bought
and used the first Centrifugal
Cream Separator in Ontario,

trial certify that t
take much pleasure in giving ) —IN— 8, fy {hs he

DeLava!
ors work extremely%

ou the following facts:

y I bought a Burmeinster & EUR“PE, They offer t advant-
Wain at(;]hinﬁ. vivl;]ic%lvis tt)he | — ggetshlci)r the dairy lntel:i‘a‘ta
same as the Danis| eston. \ y their economy, qu

It did good work for a time, UN ITED bTATES’ /{k and increased quantitv oyf
but before the end of the first AND ; butter produced, and the
year it had cost me over ($200) ; great advantage to farm-
two hundred dollars for re- ers to have only to send

their milk once a day to
the factory. The process
of working is very simple;
however, it would be a
good plan for anyone
about to establish a cream-
ery to serve a few days’
apprenticeship to save
himself unnecessary ex-
pense. I believe it ersen-
tial to its proper working
to procure a go d engine
and to have a competent
man to set up and start
the machine.

The following is the re-
sult I have obtained by
usinv the DeLaval Cream
Separators during one and
a-half months, m st
Sept. to Oct, 15th 1 re-
celved 207,426 1bs. of milk
and have manufactured
9,643 1bs. of butter from it

. CANADA.

pairs, and would_not work
satisfactorily, so I put in a
D-Laval, and have given it a
thorough trial, and find it does
its work to perfection. I will
recommend it to all, as any
boy or girl can run it, and 1
must say that nothing short of
a first-class machinist can
manage the Burmeinster &
Wain.

I bave seen the DeLaval
running now the second Y.ear.
and it has not cost me ($2) two
dollars for repairs the whole
time, and is doing as perfect
work as ever. I

T also find that the DeLaval
will work at its best by setting
it level on any ordinary
and the Burmeinster ©
requires a solid stone foun(la-
tion. The foundation for/my

Burmesi%st;frt '&(’ivglain cosf me STich gives &l SHotags ‘
over (¢ ollars. of
I dc(> the laréest creamtrade in Canada, as well Jas ‘manufacture butter and | 213 1bs. milk to the pound of butter. | could "ot obtain this resulr by any
cheese, and T can with the DeLaval Separator, make a better sample of cream | other process. 1 invite any persons desirous of establishing a creamery to
for a city trade than can possibly be done with the Burmeinster & Wain, and | come and pass a few days at my factory, and I will give them all the informa-
equaliy good for butter. . tion and lessons they want, free of charge.

All parties wishing to buy Separators are invited to come to my p ace inthe E. DESMARAIS,

(lz)enﬁre olf thekiCity i((i)f lFaxlndi]ton, and see the Burme!nsl:;r & Wain and the | Wyoming, Ont.. Oct. 10, 1885
i 8. s .y . .
S uEe R R andY%r;;Lrv: :F:ll;,own concvlsl’? (();3 WALTON. Dear Sir,—I bave now used three DeLaval am Separartors daily for five

months. They are running nicer to-day than wcen we first stﬁ:d. give the
Wyoming, Ont., Oct. 5th, 1885. highest satisfaction, and bave not cost me one cent for rep except to

Dear Sir,—My decision has been formed for some time past, and I can say | renew two small belts. After they are put in motion in the morning my
after due consi%eration (having used the Burmeinster & Wari)in machine forthe | daughter, aged 15 years can run them until we put through 6,600 1bs. milk; in
past two years and the DeLaval for the past season) that the DeLaval isin | fact, [ think they will be hard to beat. Aanyone intending t» purchase a
many ways superior to the Burmeinster & Wain, both in regard to speed in | machine could not do better than buy a Delaval. Thes make a thorough
separating, durability, and simplicity. Space does not permit me to enumerate | separation of cream from milk, and I also claim that is the only way to get
the advantages the DeLaval has over the Burmeinster & Wain, suffice it to ure butter, viz., by Kassln the milk through a separator, as it takes all
sav that if T was going to start a butter factory I would put in the DeLaval oreign matter out of the milk which is retained in the bowl of the separator.
Separator. Yours truly, 1 have no interest in the sale of machines. ,

ALEX. PREFONTAINE, Butter Maker. ! W N JOl;th = LATYPfIY a
The Judges of the + Englis , just held in Lond 'n, hive made a report of an exhaustive eomparative tes ween the DE an
DANISH mswhines, rg‘mingifllfﬁgaz)rfytlﬂagn AVAL on every polnt covered by a Cream So? arator. They -ive it the hizhest recommendation for sureri-
ority tn construction, oreration and results that any implement has ever received, and their end »mment'clinches the qvldence of the great merits and
advantages of this most useful of all d.iry appliances. They state tLat no butter-maker can afford to be #'thout one. They say, also:* 'n regard to the
essential points of consrruction, separation, temperature and quality of cream, and analysis of cream, the DeL‘aval was far ahead of its opponents, and quite
deserved the GOLD MEDAL given by the Couneil. The po ver of raising the skim milk after separation to a lig'iter level seemed to e,r’ltltle the large A Danish
to a second prize, bat the failure to separate the milk satisfactorily debarred the other Danish machine from any further recognition.

DeLLAVAI. CREAM SEPARATOR CO.

WM, CLIME, Jr., Agent, LISTOWEL, ONT, 243,a FRANK WILSON, General Manager for Canada, 19 St. Peter Street, MONTREAY,
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