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Creamery Department!
I hitler Maher» are invited to e<

seat nubjecte R>r d-----------------------
letter» to the Creamery Department.

Chet ! and Butter at Toronto
The feature of the dairy prt.ducts 

exhibit at the Canadian National Ex­
hibition this year was the display of 
butter and the feature of the butter 
display was the uniformly high qual­
ity of the dairy butter shown. The 
exhibit was without doubt, one of the 
beet displays of butter ever seen at 
Toronto. There were entries from 
Ontario, Quebec and the Maritime

rivinces though all the prizes went 
the two 8rst named, Quebec claim­
ing the trophy for the second time. 
The general quality of the creamery 

butter was fair. It could not be 
classed as very bad nor us first class. 
There seemed to be something In the 
flavor of a good many lots that was 
hard to describe, so Judge Geo. H. 
Harr, of Ottawa, said, just enough 
wrong with it to prevent it 
■coring the top figure in flavor. A 
more serious defect was the broken 
finish on much of the butter in boxes. 
When the parchment paper was pull­
ed off, a mark, as if made with a 
knife, was shown across the butter, 
some of it adhering to the paper, 
leaving an unsightly appearance. 
Some excellent butter was scored low 
because of the carelessness in packing. 
Butter with only one thickness of

G per lost on finish. In the awards, 
‘ the most part, the whole milk 
oreamerlee, or those who pasteurize 

gathered cream were at the top.
Mr. Barr stated that the dairy butter 

was the best of its kind he had ever 
examined. The average score was 
higher then she creamery butter. The 
top score in creamery was only U 
of a point above the best dairy, ft 
was, therefore, a close shave for the 
trophy. Creamery men will have to 
look to their laurels another year or 
the farm dairy will be at the top.

The cheese display was judged by 
J. B. Muir, Imrersoll and T. H. Bis- 
sell. Belleville. There was about the 
tlHUBl quantity out. The quality was 
of a high order, and superior to last 
year, so said Mr. Muir, who officiated 
at last year’s exhibition. The cheese 
Was close cutting with no ..ad flav­

ors, and neat and attractive in 
appearance. The exhibits from is- 
consin made the contest more in dr- 
csting. The cheese from that state 
was very line in flavor and would 
have stood at the top only it showed 
openness. A second and a fourth 
prize went out of Canada, not a bad 
showing in the centre of the cheese 
industry of this continent. There 
was no trophy in the cheese section 
this year.

Dairy Exhibit» at Sherbrooke
The dairy building at the Sher­

brooke, Que., Exhibition was always 
one of interest, The cream separator 
men seldom fail to draw a crowd, but 
the buzzing of the separators and the 
wagging tongues of the agents was 
almost too much for your correspon­
dent. Most of the old line machines 
were on exhibition—Sharpless, De 
Laval, Empire, etc, but the one that 
interested me most was that of the 
new Danish firm lately established in 
Montreal, Burmenstcr & Woin of Co­
penhagen. Their separator is made 
much on the same style as the De 
Laval only has a self balancing bowl. 
Their exhibit of “Perfect” milk pails, 
into which no particle of dust can 
enter when milking, as the milk is 
strained as it is milked through two 
ply of a mesh strainer with sterilized 
cotton between was the subject of 
much attention. The pail proper, has 
no seams as is the make of all their 
assortment of milk cans and churns 
for transporting milk, all made from 
one piece, steel, without seam or 
crevice, and rust proof, just such a can 
as our city authorities are wanting 
to transport milk. The cans are also 
self locking.

We noticed also, the centrifugal 
churn, extracting the butter by cen­
trifugal force instead of by agitation. 
Here also, were object lessons in but- 
termakinr given daily, which never 
tailed to interest, and many were the 
amusing comments heard because the 
expert did not make the butter as 
"mother used to make it.”

The exhibit of dairy products was 
large owing no doubt to the magnifi­
cent prizes offered by the Eastern 
Townships hank officials, who give 
annually about $600 in prizes here 
and at a few county fairs. The butter 
exhibit was magnificent, the entries 
in all the classes numerous. The 
Eastern Townships justly boasts of 
its fine butter product. There were 
a number of fine lots of cheese.—W.S.

The Hoof
vNeed-3 Ao 

Painting*.

^I7HEN you once put Amatite on one of your 
buildings you will be impatienttoget itonall 
the others. That is the experience of every­

one who uses it, because Amatite is its own 
best advertisement.

Not only is the first cost of Amatite low, 
but its real mineral surface docs away with 
■11 the bolher and expense of painting.

Once you have finished nailing down Amatite 
according to directions, you have a roof that will 
give protection for many years ar.d which will re­
quire no attention whatever to insure it from leaks 
and trouble.

The busy farmer of to-day cannot afford to have 
his stock and farm products suffer because cf leaks, 
nor can he spend time on repairs ar.d painting.

For these reasons thousands of successful fat 
mers all over the country arc buying Amatite.
They realize that painted roofings are out of date.

Amatite is as far ahead of the “painted roofings" as the farm im­
plements of to-day are in advance of those used by our grandfathers.

FREE SAMPLE
To the progressive farmer we say-Send for a Free Sample to-day 

and get in touch with the best ready roofing made.

PATERSON M'F'G GO. LIMITED
TORONTO MONTREAL WINNIPEG 

ST. JOHN, N.B. HALIFAX, N.S.

As a rule there ia more moisture in­
corporated in better in Hummer time 
than in winter, as butter has a lower 
melting point at that period.

DAIRY AND MILKMEN’S SUPPLIES
V^E are the only Dairy Supply House in Canada making a specialty 

of Milkmen's Supplies as well as the ordinary dairy 
supplies necessary for the farm or creamery.

Canvas Milk Can Jacket
To Ht over 8-gallon railroad milk cane. They Have the price of 
theinselvoe In return expre** chargee in a short time. They are 
made of heavy duck and mineral felt. Having three wall*, make 
a complete Isolation. Keeping milk or cream at a normal 
temperature In winter and Hummer. PRICE, $8.60.

The Facile Junior 
Hand Babcock Milk Tester

No dairyman whould keep cows that do not pay. and the «tirent 
way lo find It out la by t ho BABOOOK TESTS*. You can tent 
four row» at a time. Thu direction* that go with It are complete 
In every deuil. Thie Outfit lor $5.00.

$125 Saved ^ Gasoline Engine
We havoa wllghtly u»od Hlx h n International Engine, "good a* new," ooeiIng

«0.00. that we will «ell for «376.00 ITS A SNA* for the first one the'. »|H.ak» quick!
I* prive Ih f.o.b. Woodwork, Out. Information regarding till» engine ran I hi obtained 

from Ja*. McMahon, Wooditock. orateur wareroom» In Toronto, Ont.

WHITTEN DRUMMOND COMPANY, Limited
173 Kind Street East, Toronto, Ont.

OU* IMPROVED 4-BOTTLE FILLER
hae all the advantage* of our larger Alien 
Ailing quart and pint bottle* In the wagoi. 
delivery c**e*, Having Iho handling and 
iKvakagi' of Iwtlle*, taking Utile Aoorspace,

n u«e giving *atl*factlon.

d on Knay Terms.

Cheese Department
Makers are invited to lend contribution» to 3

l r.Uting to cbeeeen,eking end to suggest eub- JJ 
I ircti for discussion. Address your letters to 1 
\ The Cheese Maker's impertinent. ■

Making September and Later 
Fall Cheese

During July and August the weath­
er has been extremely warm, and 
many cheese have depreciated in val­
ue by being heated in curing rooms, 
the temperature of which har often 
gone up to 8o degrees, and sometimes 
higher. It is almost impossible to 
have finest cheese, no matter how 
well they arc made, and subject them 
to such high temperatures in cyring. 
It is discouraging to enter a curing 
room and find cheese well made and 
nicely finished, and see them almost 
ruined in body and texture by intense 
heat, when a few hundred dollars pro­
perly spent by the patrons, would 
provide a cool curing room.

If the patrons would co-operate by 
each paying a share of the cost, the 
small amount would never be felt by 
them, and they would get the benefit 
many times over in yield of cheese, 
and in quality. Now is the time for 
patrons of factories to consider this 
matter and be prepared to take some 
action before next season. We are 
pleased to report that more factories


