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“SIMPLEX"

CREAM SEPARATORS

. The Link-Blade Skimming Device
2. The Self-Balancing Bowl
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most efficient of previous devices, combined with very clean
skimming under a wide range of conditions as to milk, tem-
peratures, etc,

2. Great convenience in cleaning ana handling, because
the blades do not come apart, and do not have to be re-
assembled in any particular order.

3. The device being expansible, and fitting the bowl
snugly, it can never become loose, or shift in the bowl, and
throw the same out of balance.

4. The pressure being transmitted through a series of
brass rivets, there is no strain on the blades themselves, and
there is no rusting formed by the points of contact of the
rivets

5. The device, being much more efficient, is a great deal
lighter and smaller in order to do the same amount of work,
waking it still easier to handle, and requires less power to
run than other devices of i

change.
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RECIPROCITY

You do not need reciprocity if you buy your drills direct from
us, without selling expense. We manufacture the

IMPERIAL HORSE-LIFT DRILL.
Let us tell you why this drill is the best
drill on the market to-day.

W--lum.-ﬁcmnll.h&nnhod-

THEW. |. KEMP COMPANY, LIMITED, Staatr




