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LAND for SETTLEMENT
Lands are offered for settlement in
some cases in others at 50
r acre, in various districts

in NORTHERN ONTARIO.
Write for information as to terms,

homestead regulations, special rail-
way rates, etc. .

THOS. BOUTHWORTHM,
Director of Colonization, Toronto
MHON. JAMESN 8. DUFF,

Minis. r of Agriculture,

Concerning Canadian Cheese
(Continued from page 17)
Copy of letter from James at
& Co., Glasgow, dated 24th December,
1008,

“In roference to your eall re quality
and condition of Oanadian cheese: Gen-
erally speaking, the cheese have arrived
in good ocondition notwithstanding the
hot summer both here and in Oanada.
We have had little to complain of in re-
gard to heated cheese and nothing at all
in comparison with, say, 10 years ago.

“Regardiog flavor, there is still room for
improvement though this has also been
improved during the past season. The
long drives with milk over bad roads in
hot weather may account partly for this,
also objectionable weeds in thb pasture at
certain seasons; further, the milk cans
are sometimes used for taking back whey
to the farm, and afterwards not properly
cleaned, any or all of these will produce
o faulty flavor in the cheese.

“Improved quality always commands a
larger demand and a better price,.”

Copy of letter from Fulton & Weir,
Glasgow, dated 11th January, 1909

“We consider that the quality of Oana.
dian cheese has been very much improved
these last 10 years as regards texture,
flavor and color, and certainly as regards
heating there is little or nothing to
complain of now whereas 10 years ago it
Was a constant source of complaint

“We consider that the Oanadian cheese
are coming very near the quality of our
Scotch cheese now and if they were only
shipped in a more mature condition they
would be much more marketable when
they arrive here. A very large proportion
of the Canadian cheese which have ar
rived these last two or three years have
been shipped far too green—indeed one is
inclined to believe that they were shipped
as soon as they were made.”

Copy of letter received from An-
drew Clement & Sons, L'td., Glasgow,
dated 19th January, 1909,

"“The Canadian Dairy Produce Trade of
108 has been a disappointment to Scottish
\mporters. It is somewhat disheartening
to record anmother year of diminished

trade, and should the surinkage not be
stopped we are afraid Oanada will lose
her present strong position in cheese, and
what was at one time a rapidly improving
position in butter. Fortunately the butter
and cheese requirements of Scotland show
no decline, but only that importers have
been forced to fll their wants to a great-
er extent from other sources of supply.

At your request we sum up the po-
sition as follows:
CHEESE

“Oondition.—Heated cheese were too few
to do any harm worth mentioning, and
the present carrying arrangements are
about as mear perfect as we can reason-
ably expeot

“Quality canuot be said to have shown
much ‘mprovement, neither has it deter-
iorated

“Appearances leave much room for bet-
terment in neater odges to the cheese,
and partioularly in better finished boxes
We notice a gradual deterioration in the
style and strength of cheese boxes ns com-
pared with past years.

‘Weights have been more and more un.
satisfactory and the shrinkage has caus-
ed heavy losses to 0
tice of shipping too green oheese is doing
great injury to the Canadian trade.

“Supplies.—Owing to short make and
high prices in Canada, Scotch importers
find they can get better value in Home
and New Zealand cheese, on which they
have no loss in weight; consequently their
requirements for Canndians were smaller
than formerly. The enormous increase in
New Zealand supplies from January till
June, makes it u for importers
to buy and carry from the autumn the
heavy stocks of Oanadians which they
have done in past years”

BUTTER

“Bupplies from Canada were not suffici-
ently large to warrant any special re-
mark.

“Quality and condition were Practically
the same as former season: . Lut prices in
Oanada were relatively too high compared
with Irish and Continental supplios.

“In conclusion we should like to refer
to the great care exercised by the ana-
dian Governmen; and dairy associations
over the production and transit of dniry

by us.

of installing, etc.

427 Seymour St.
VANCOUVER.

A post card with your address will bring you further particulars about them, with cost

You can build and operate your own telephone line.

The Northern Electric & M’f’g. Co., Ltd.
Cor. N

599 Henry Ave.
'WINNIPEG,

Social Uses of Rural
Telephones,

Suppose you didn’t have a telephone and
wanted to get up an impromptu party, in the
country, what would you do ?

You would have to hitch up your horse, early in the afternoon, and
drive for miles around to your different friends.
would be so fatigued in the evening that you wouldn’t want to see your friends,
How differently this party could be arranged ifym'l had a.lglepho.ne. A
In less than half an hour, you could ring up your friends, living miles away, and invite
them to come, without trouble or fatigue. i
More than ninety per cent. of the rural telephones used in this country are manufactured

After this drive you

otre Dame (& Guy Sts.
MONTREAL,

produce, and to assure them that their
offorts are appreciated by importers on
this side.

“If we may be allowed to uffer sugges-
tions to them for the futu: ., they would
be that, while not relaxing their present
work, they devote increased attention to:

“1. Discouraging small factories.

"% Making it compulsory to have cool
ouring rooms at each factory.

“3. Ralsing the status of cheese and but-
ter makers.

4. Developing production by getting
farmers to make provision against
y laying in supplies of green
we, ete., and to develop the
trains of their herds.

“Prohibit the shipment of green cheese
or short weight goods,'

In your next issue I shall conclude
this series with letters from Bristol
and Liverpool importers.

W. W. MOORE,

Outer Markers Division.
Ottawa, March 15th, 1909.

Care of Factory Valves

The cheese or butter maker has
otlier things which require his atten-
tion, as well as making cheese or
butter. They are all part of the busi-
ness, however, and the maker who
carefully looks after every detail will
nd his work easier and more satis-
factorily dome. The following from
the Irish Homestead, the accredited
organ of the dairy industry in Ire-
land, upon the care of valves may be
of value: “A valve is an appliance
for regulating the supply olp steam
water, or other liquids or gases, and
is s0 constructed that the fluid or
vlror can only pass through one way
only. The valves found in the aver-
age creamery are somewhat intricate
in construction, and do not seem to
be very well undersood by our cream-
ery managers, and this probably a
counts for the large number of lea
ing valves one is always coming across,
It frequently happens that when in-
stalling pipes and valves, the piping
is lllow«s‘ to sag, and the weight is all
thrown on to the valve; the valve,
being made of & soft metal such as
brass, is thrown out of shape and is
quickly ruined. All piping should

be supported by brackets placed at
fairly frequent intervals. When a
valve for steam just been fitted

up, a blast of steam should be passed
through before closing it down; this
18 to remove any obstruction which
may have got lodged between the dise
and seat. Unfortunately, the practice
of cementing pipe joints up with red
lead is still fairly common, and this
is to be deplored, for it is much better
to use graphite and oil, and there is
less possibility of a leak being caused
by an obstruction etting between the
seat and the disc. ‘fn screwing a valve
on to a pipe, never use a pipe wrench,
but always one with a square jaw, so
that the bonnet of the valve does not
get knocked out of shape. Another
point to remember is to use the wrench
on the end of the valve into which the
pipe is being screwed. If it is found
that the valve will not close tiiht,
allow it to leak until it can be taken
to pieces and cleaned rather than use
excessive force on the band wheel.
Never try and force the bandle bv
means of a lever, or you are likely to
use more power than intended, and
run the riaroof ruining the valve com-
pletely. If, as is frequently the case,
the valve shows Jm of leaking, do
not condemn it and discard it as use-
leos; it is quite possible some scale has
got on to the seat, and it simply re-
uires taking to pieces and grinding
gown with powdered glass or emery.

When I was staying at the Walker
House, in Toronto last summer, I fre-
quently saw copies of Farm and Dairy
and was pleased with the information
I received from it. Accordingly, when
visiting the Toronto exhibition last
fall, T subscribed with {our agent, We
consider the money well spent .lnd are
much interested in every week’s issue,
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