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THE FARMER’S ADVOCATE. 1143

Questions and Answers. gggilllggl1st—Questions asked by bona-fide subscribers 
to “The Farmer’s Advocate” are answered in this 
department free.

2nd—Questions should be clearly stated and 
plainly written, on one side of the paper only, 
and must be accompanied by the full name and 
address of the writer.

3rd—In veterinary questions, the symptoms 
especially must be fully and clearly stated, other­
wise satisfactory replies cannot be given.

4th—When a reply by mail is required to urgent 
veterinary or legal enquiries, $1.00 must be 
enclosed.
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Miscellaneous ■a*A, [L

How to Make Butter and Cheese
Will you please inform me of the best 

method of making butter and cheese?
A Subscriber.

Ans.—This is one of the impossible 
questions we sometimes get at this 
office. To go into all the details of gstxj-- 
buttermaking and good cheese making 
would be impossible in the answer to 
one question. We direct the attention 
of our subscriber to the Dairy ■Department 
of this paper which carries from time 
to time detailed articles in connection 
with both subjects. However to give 

' him a start we may say that milk should 
be produced under sanitary conditions. 
Everything should be kept clean and the 
milk should be cooled rapidly to below 
70 degrees F. and preferably to 50 or 
60 degrees if set in pans or cans to cream. 
If a separator is used of course the milk 
should be strained and separated right 
from the cow. Keep all utensils clean. 
Frequent scalding is necessary. If milk 
is set in shallow pans to cream keep it 
cool and free from drafts at a temperature 
of 50 to 60 degrees for 24 to 48 hours. 
If set in deep cans submerge or surround 
with cold water preferably cooled by ice. 
Remove the cream, which comes to the 
top, before the milk sours. Souring is not 
likely to occur inside 36 hours where ice is 
used. Generally 24 to 36 hours are re­
quired for cream to separate. Where 
separator is used skim around a 28 to 30 
per cent, cream. Cream should be soured 
before churning. Cool the cream from 
the separator down to 50 to 60 degrees. 
Keep it sweet and cold until sufficient 
is collected for a churning which should 
not be less than twice a week. Do not 
put warm or cold water in cream if at 
all avoidable. When the cream commences 
to thicken bring the churning tempera­
ture of 58 to 65 degrees if gravity cream 
in summer, or 65 to 72 degrees in winter. 
Rich separator cream may be churned at 
42 to 52 degrees. Strain cream into churn 
after it has been scalded. Add sufficient 
coloring to give a “June grass” tint. 
Do not fill barrel churn more than one- 
third to one-half full. Turn at a speed 
of 50 to 70 revolutions per minute de­
creasing as butter begins to come. Venti­
late two or three times to allow escape 
of gas. Add a dipper of water when 
butter is size of grains of clover seed—cold 
water in summer and water the tempera­
ture of the cream in winter. Stop churn­
ing when the butter is the size of wheat 
grains and drain off the buttermilk 
through a strainer. Add about as much 
water to the butter as there was cream 
having the temperature 45 to 50 degrees 
in summer or 50 to 60 degrees in winter 
and wash. Usually one washing is suffi­
cient. Allow salt to stand in the butter in 
the churn for an hour. One-half ounce 
of salt to the pound of butter is enough 
for good butter. The butter may be 
worked once or twice always with a 
downward pressure never with a scraping 
or sliding motion. It has been sufficiently 
worked when even in color, close in 
body, and free from excess water. It 
should be printed and wrapped neatly 
or packed in a clean crock or paraffine- 
lined wooden package.

The same precautions as to cleanliness 
apply in cheesemaking. We cannot 
describe fully here Canadian Cheddar 
cheesemaking. Preferably it should be 
done at a regular cheese factory. An 
acidimeter is necessary to measure acidity 
of curd produced by ripening the milk. 
Cheese coloring is added at the rate of 
one to one and one-half ounces per 
1 000 lbs. of milk where colored cheese 

desired. Rennet is then added.
most
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Now THREE Flavours!
$

package of the new “Juicy Fruit”— 
See what a joyous, lasting 
flavour has been crowded 
in to give you a great, BIG 
5 cent package of refreshment!

Get a

MADE IN CANADAPrivât* Soal— 
ha guarde 
thm guml

I Sealed Tight- 
Kept Right I
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THE FLAVOUR LASTS
**Chew it alter every meal!**

ONTARIO LADIES’ COLLEGE i
Healthful, picturesque location M ■lies from Toronto. WHITBY, ONT. | ■

unloris Academic Courses from Preparatory Work tot 
Matriculation, Teachers’ Certifiestesand First Year 1 
University; Music, Art, Oratory, Domestic Science; ; 
Social Economie» and Cldc»; Commercial Work; Phy- I 
sicat Training—gymnasium, swimming pool, etc. j 

Calendar from Ra». F. L. Farewell, B.A., Principal, j
tVkUts, Ontario- ,

This varies in strength and acts 
quickly at 98 degrees F. Use cold 
water to dilute the rennet and for best 
results use a temperature of 86 degrees. 
Do not use less than 3 ounces per thousand 
pounds of milk, and generally not 
than 5 ounces. Dilute it with pure, clean 
water and stir into the milk vigorously. 
The curd is ready to cut when the fore­
finger inserted therein will break it 
clean. Cut into cubes with a special

more
FLETCHER’S SHORTHORNS

represents Orange Blossoms, Kilblean Beauties MatclUesses Mysies, 
is headed by the Watt-Stamford bull, Victor Stamford -98989-, a 

Orange Blossom bull, 12 months old (a show animal)
Our herd of Scotch Shorthorns 
Missies, Clementinas, etc., and is 
Toronto winner. Present offering—one roan
also younger bulls and several choice cows and heifers. „ „ „ , _ __

Geo. D. Fletcher, Erin, Ont., R. R. 1, Enn Sta., C.P.R., L.-D. Phone.
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July 12, 1917

31x-Yenr>01d Apple Trees

ft

Planted with C.X.L.
Stumping _________

Better Trees 
More Fruit

Plant your trees with C.X. 
L. Stumping Powder—they 
will grow faster, crop earlier, 
behcallhierand produce more profite.

C.X.L.
Stumping Powder
breaks up the eub-eoil and lets the 
roots get all fertility they need.

Use C.X.L. Stamping for 
ditching, sob-soiling end grading. 
Safe as gon powder.

There ia big money in agricultural 
blasting. Write for proposition. 
Send for onr Free Booklet "Penning 
with Dynamite”.
Canadian Explosive*, 

Limited
80S Transportation 

Building. Montreal. 
Western Office. 
Vlcterla, B.C. 6(fcxV

MARK
7m »r■ Six-Year-Old Apple Trees

L Spade Planted
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MAIL CONTRACT
CBALED tenders, addressed to the Postmaster- 

General, will be received at Ottawa until 
noon, on Friday, the 3rd day of August, 1917, for 
the conveyance of His Majesty’s mails, on a pro­
posed contract for four years, six times per week, 
over London No. 5 Rural Route, from the 1st of 
October next.

Printed notices containing further information 
as to conditions of proposed contract may be seen 
and blank forms of tender may be obtained at the 
Post Offices of London (main office) and all sub. 
offices, and at the office of the Post Office Inspec­
tor, London.

G. C. ANDERSON.
Post Office Department, Canada. Superintendent. 
Mail Service Branch, Ottawa, 22nd June, 1917.

DO YOU NEED

FURNITURE
Write for our large photo-illustrated 
Catalogue No. 7 — It’e free to you. 

THE ADAMS FURNITURE CO., Limited 
Toronto, Ontario

You can assure your family a
MONTHLY INCOME for LIFE
or assure yourself an income during your old eg> 

by means of an
Imperial Monthly Income Policy

Write for particulars now and mention 
The Farmer’s Advocate. Address :

Imperial Life Assurance Co.of Canada 
Head Office: TORONTO

When Building—specify

MILTON BRICK
Smooth, Hard, Clean-Cut. Write for booklet.
MILTON PRESSED BRICK COMPANY 

Milton, Ontario

Frost & Wood Binders
Sure working, sure elevating and sure 

tieing. Send for new folder.
FROST & WOOD CO., LIMITED 

Smith’s Falls, Ontario

When writing mention “Advocate”

The Peter Hamilton 
All-Steel Rake—No. 4

will positively rake your fields clean, without the teeth catching or digging 
into the ground and mixing dirt and dust with your hay, because the pointa 
of the teeth run parallel with the ground and are held rigidly in place. The 
wheels and the curve of the teeth are extra large and will gather upalarge 
windrow.

Buy a PETER HAMILTON 
RAKE if you want large,dean 
windrows of clean hay. Mâde 
in 8, 9 and 10 ft, sizes, for 
either one or two horses.

Write to-day for free illus­
trated folder.

Peter Hamilton
Company, Limited

Peterborough,Ont.
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JUICY FRUI1
CHhWING GUM


