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id™S and the udders washed before milk

ing was done by 
women In some cases I saw them 
washing their hands after milking a 
cow and before milking another. This 
appeared to be their regular custom, 
as they had been given no previous 
notice of my coming. I was anxious 
to see their everyday conditions, for 
when comparing their make of cheese 
with ours I was somewhat at a loss 

that they could 
re and have the

;Cheese Department' the SHE PAID•s the milki
■ Makers Are United to seed oontrl
■ boUoM to this department, to oak 

»‘l> nsetl'ini on matters relating to
>uld tbesae making and to euggeet sab- (►To Escape These Disks!
id"" Letter» come to us telling how plucky 

hard-earned money out of 
rses to escape washing disk- 

ti separators. Here is just one 
V!slancc: A lady and her husband de- 

'vCided to have a cream separator. He 
thought only of the purchase price and 

refused to pay more than the cost of 
a cheap, disk-filled machine. Like 
other women, this lady could not 

bear the thought of washing 40 
. or more disks twice a day.
! She wanted the wonderful

We have In oar 
office, this very 
minute, the 
telling hot

Mskiog in Scotland ,
■ Out*' r^blow, Chief Dairy Instructor. 

Kingston, Ont.
had 'he privilege of visiting sev- 
of the farms and dairies in Scot- 

d on my visit to Great Britain last 
nmi'i. and h.td the opportunity of 

TwwkHrting the conditions under which the 
be‘ng productt* •

OKUU■En8h h and Scotch make 
advantage over our 

, pJUjBjkers. as they nearly all 
for lûî^titrol of the milk supply. 
mptritiK cheese maker pays the farmer a 

gow,*ftse rental for the cows, the farmer 
—^Emishe» the feed, and the cheese 

TLnB*kfr t;,kes fu,l charge of the herd 
The milking and caring 

is supervision.

■ women pay 
f their own pui 
filled cream se

letter
to know why it was 
retain so much mort 
flavor remainI 71paid her hard-

Lose in Making Overripe Milk 
into Cheddar Cheese

1‘rof. n. n. Dean, O.A.C., Guelph 
s is the fourth year for 

tests to ascertain how much 1 
sustained by allowing milk to become 
overripe or develop too much acid for 
cheddar cheese-making. There are 
objections to the method followed in 
conducting these experiments, but as 
they correspond with factory condi
tions they are nearly enough cor
rect for practical purposes, but are 
not sriemficallv correct.

The method follow 
the milk

disks.and manu-:mi*
. 1i n,

irtii
As a rule SHARPIES ji

F Dairy Tubular 
' Cream Separator

She knew that DairyTubular 
___________________ _____ _ _ ____ ; bowls contain only the little

One DWerenee Between TehoUre a»d Other. Plec.e ®hown ,in the right-

Do you went « free trtolT Do yoeweet

zxfczfr* the sharpies separator co.
wtw, T Toronto, Ont Winnipeg, Mm.

kTEU
■iit, under his superv

m'— **not a**ow,‘ti
^Jtfr it is drawn Iilk is not allowed to remain 

able for any length of time 
s drawn, but is taken direct

ed was to take 
Ik arriving overripe at various 

iST.«H:ri" d "O' where it is strained and <lurl,|K the season and make
Holed There is every evidence that thls inl° cheese in the best
-■ makers realize the irnjiortance 0r*manner l>ossible, then compare these 

1 ■tardiness in connection with their Fcsu*ts with those obtained on prev-
);>#■»*• 1 have found the stables very 104* or succeeding days when the
iwmHtan, some of them being scrubbed 1,1'*k was normal.

3 day- The cows were brushed There were made during the sea-
rm-SM ----9-sssss» s,:n Pf 19H. 12 experiments, seven of
ppiactH which were overripe lots, and five

■ were normal The seven lots consist-
™ efi °f 21,038 lbs. milk having an av

erage of 3 41 per cent, fat and 2 22 
per cent, casein. The five normal 
lots contained 6.743 lbs. milk, testing 
an average of 3.43 per cent, fat, and 
2 10 per cent, casein—practically the 
same as the overripe lots. The per
centages of fat and casein in the whey 
from the overripe lots were respec
tively, 171 and .085, while the wheys 
from the normal lots averaged .167 
l161" Çej>*- fat and .060 per cent, case
in. The overripe lots remained in 
the whey for an average of 49 min
utes, while the normal lots were in an 

2 hours and 40 minutes, 
under of the results are 

following :

:aken direct 
trained and

m *|S

■
tawa I was pleased to be requested to 
do this, and started then to influence 
my patrons in giving me a nice flav- 

next morning. I 
their milk, that

WANTED
A Fleet-Claw Dairyman.

t is run B4'0a«int«d with ice-cream making, p ae
ry11 it over an aerator, or by using a ,,uri,»,io” of milk and operating milk- 
dipper and bailing the milk, expose VHndenei”S plant 
it to the air. We used to say it ouired. 
would take off the animal heat and

They all said they would. Next THE CRYSTAL DAIRY CO.. LIMITED
NtW WESTMINSTER,’ll. C.

He had three cans of milk, and look
ing into my face, said: “Willie. I 
have done my best to give vou good

Must be well0NT.H WIT I im told
it’o

■WINDSOREltESESUTl^S^

nd pumw MltugOur CHEESE

Beat of references rw 
Apply, stating vxperlencea and

salary expected, to

Ie ofaTht
WANTED AT ONCE

FIBST CLASS CHEESE MAKERMake Better Cheese 
By Using Better Salt
The secret of good cheese-making 

Ik the salt yon use.

Must apply In person and have good 
recommends ae to ability and character.

Maker will have a chance to buy this 
factory, which is one of the beet In East
ern Ontario. Apply to

Normal lots. Overripe lots
Lbs milk per lb. cheese ............................................
Per cent shrinkage at 1 month old ....
Per cent moisture in green cheeee 
Per cent moisture in cheeee 1 month old 
Average score for flavor (40)
Average score for closeness (15) ...............................
Average score for color (15,
Average score for texture (20) ....................................
Average score for total (100) ................................

A I cheese were scored 10 pointa for finish "

per 1.000 lbe. milk

MARSHAL RATHWEI.L, NAVAN. ONT.
u ■ T1" "moothnesa, richness, color

ne ■ tod keeping quality—ell depend 
■ ot the salt you um to aal Well DRILLING

MACHINESt the curd.
Over 70 sises and s'ylea, for drilling 

either deep or shallow wells in any kind 
of soil or rock. Mounted on wheels or on 
sills. With engines or horse 
Strung, simple and durable. Any 
anio can operate them easily. Send for 
catalog. WILLIAMS BROS.. ITHACA. N.Y.

WSSSff 1. Last year the normal lots produc
ed an average of 2.58 lbs. more cheese 
per 1,000 lbs. milk, as compared with 
the overripe lots • this year the dif
ference was 2.4 lbs. in favor of the 
normal lots.

2. Both last year and this year the 
al lots of cheese contained high

er percentages of moisture.
I. in both years the quality of the 

cheese was superior from the normal

The practical lesson is that patrons 
of rheeseries should prevent so far as 
possible, milk becoming overripe, as 
such milk causes a loss of cheese
making material and produces a 
er quality of cheese. The milk 
be prevented from becoming over
ripe by cleanliness, and coolinir it to 
about 65 degrees F. on the farm.— 
O.A.C.

this morning.” I said, “Thank 
you; 1 believe you have,” and he pull
ed off the covers. Say, the smell of 
that milk would make you sick. The 
man had done his best, and I could do 
nothing but take it in, but there 

cheese made for exhib

milk

(DIM Makes Smooth, Rich 
Cheese

For years, the prise winners at 
i#*| the big fairs, have need Windsor

That
dav.

II
:d|

That evening I drove by this man’s 
place and I saw him again taking 
care of his milk, using a dipper, and 
bv dipping and pouring exposed the 
milk to the air. They had been draw
ing out manure and scattering it on 
the fields and a breeze was blowing 
from it towards the place where the 
milk was being cared for by expos
ing it to the air. The air was much 
tne same that comes from the ordin
ary stable. It was loaded with bac
teria. and se-ded the milk. When 
one realizes that there is hardly a 
man who takes care of cows whose 
clothes do not smell "cowie” and 
that the milk during the nroress of 
milking comes in contact with this 
smell, we realize the conditions in 
which the old man was bailing his 
n "C d^fi hT* *'*,*1V a'r *rom ^e fer-

It dissolves slowly, eslu the card 
mnlv, and makes a deliriously 
Isvo.ed cheeee that ''keeps." 74C : i

IITIimON WANTED
married, wishes situation 

«ountrv or factory.

>01 114. FARM AND DAIRY, 
Feterboro. Ont.

An Experience with Aerating
TFm. Newman, Ftcform Co., Ont.Wages reason-

ti At one time I made cheese. The 
proprietor of the factorv asked me 
make cheese for the exhibition at Ot°

I
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Going West?
Want information as to

BEST FARM LANDS
IN CANADA?
the Secretary,
Development League, 

ilberta, for Illust 
__ criptive of

monton, Alberta, 
Booklet F D desc

Ventral Al-
Bd-

Central
Alberta

Land still cheap. Free land in 
some districts. No Irrigationi 
no “Dry Farming."
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