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be interest in silo building still

FARM AND DAIRY

continues  throughout the distriet.
About 50 or 60 new ones were built
last season. A poculiar thing about
silo building is that it seems to 20 on
in certain sections.  When one silo is
built in a neighborhood it is not long
before a number go up

Gassy Milk and Curd
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CREAM WANTED

We pay the highest city prices for cream
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joction by buyers
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It interested you should write us.
Toronto Creamery Co., Ltd.
TORONTO
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A Pure Wholesome Nutritious Meal

CALFINE

CALVES LAMBS COLTS PGS

GUARANTEED
ANALYSIS

Protein . 20 per cent,

Fat. . . 8 percent,
Fibre . . 4 per cent.

Save $15.00 to $20.00 on Your Calf Feed

Werite for Booklet and Prices

CANADIAN CEREAL AND

FLOUR MILLS, LIMITED
Toronto, Ontario
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It is generally a safo plan, when the | Winter G
gs germs are discovered early, to

run plenty of acid in the curd before
dipping, and if the maker is using a
puro culturo starter in his milk ho is
more likely to win the fight against
gas than the man who is not. In the
case of a “floater’” the removal of
part of the whey early is frequently
practiced

APTER DIPPING

After dipping the course of treat
ment depends largely on the condition
of the curd. A well firmed dry curd
will stand high piling, but a soft curd
will not stand much if any and in
the latter case dependence must be
placed on the treatment after mill
ing. Farly milling, a longer wait
between milling and salting and fre
quent stirrings of the curd are then
the usual order, hut harsh treatment
after milling reduces the yield mate-
rially and hurts texture also, so that
the maker must exercise the groatest
caution,

When gas organisms do not develop
in the cheeso until they are on the
curing room shelves the maker has
less chance of avoiding a eut in price.
Puncturing the rind to let the gas
out will help some, and then if cheese
are pressed again and placed in a cold
room the outside appearance will be
more favorable, but the interior will
still speak for itself —N.Y. Produce
review,
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Last year complaints from the Old
Country were quite common regard-
ing the short weights of some of our
cheese. Investigation has shown that
this was not due to the dishonesty of
the makers, but to the use of poor

scales. A number of scales when test- Sals

FALL AND WINTER

Milk or Cream

WANTED

——————————
| ‘““LONDON"
CementDrain TileMachine

Muker all sizes of tile
I\ from 3 1o 16 inches.
A\ OCcment Drain

here
rrnﬂlu in .
! interested send for
oatalogue.

LONOON GONGRETE MACHINERY G0,

Dept. B, Londen, Ont.

Tile are

) lon, Ont.
argest manufacturery of Con-
crete Machinery in Canada.

WANTED

Shippers required to send milk

daily in eight gallon cans to

Toronto. Good prices. Write
for particulars to :

S. PRICE & SONS, Limited
TORONTO, ONT.

You Are Welcome

to make our exhibit your head
Fairs listed below,
meet you personally
Separator—the separ.
in the Government Dairy Schools,

quarters while at any of the
also at the smaller Fairs,

We wish to

and show you the STANDARD Cream
ator that made the new skimming records

Also to show you the

Renfrew Standard Engine

—the engine that starts without cranking and runs on so

little gasoline,

Renfrew Truck Scale

that you can wheel about, that mounts its own
Il weigh one pound to 2,000 pounds accurately,

Dates of Fairs

Toronto, Aug. 25 to Sept. 8
Quebec, Aug. 23 to Sept, 2
Sherbrooke, Aug. 51 to Sep. 6

London, Sept. 5 to Sept. 13
Renfrew, Sept. 17 to Sept. 19
Ottawa, Sept. 5 to Sept. 13

Charlottetown, Sept. 25 to Sept. 26

Head Office
. B

If you cannot meet us at the Fairs send for our catalogs

The Renfrew Machinery Co., Limited

and Works: RENFREW, Ont,
Sussex, N.B., S,

ed were found giving false qdlht.
See that your scales are weighing
true.— G. A, Gillespie, Peterboro Co.,
Ont,

Agencie

Sask., Calgary, Alta.

% almost Everywhere in Canada
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