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The floor underneath the vata, as well

1 Cheese Department | a'SStSïïfJtrSïv'S.'îS ^ts^nSsj: I îmmtete™, 'r,1^ ”«£"» ””r.„d

2 rtiatme io cbewm^ing aod to .ueF«et s„b- $ <i»wn to the gutter with the rPHIllt

ftedL.^.aarg—t J^LSrJïïAirÆ ‘ïlj
■**'1 ******• ffftfttfftH say that the floor in the whole fac

tory was 80 well made that it is just 
about as nice to-day as when it was 
made four years ago 

I built also a cement smoke-stack

patrons are quite in favor of sterilis
ing as they think the whey is hotter 
feeding value and some say it is worth 
all it costs them if it was only for the idea that makers 
benefit derived in the washing of the er more. The masons, carpenters and 
ce55‘ . . ... , practically all other trades had then

We heat our milk and cook our unions, why should not cheesemaker 
curds with the exhaust steam which have something of the same kind ? 
is quite a saving in fuel. I have the Dairy Instructor Ward, of the Pet 
exhaust steam pipe connected to the erboro group, " thought that while it 
live steam pipe that runs along in might not be possible to arrange th, 
.ont of the vats, thence to the whey matter for this year, it would be well 

lank for sterilisation, where this con to carry on the agitation along th 
l̂ine with a view to having it definite 
I>' arranged for another year. Mr 
Dan Oakley of Norwood, thought that 
1 he makers stayed too much within 
themselves. They should get out

■ more, make themselves acquainted
■L 1 . with their brother makers and thin*'

■ pertaining to the industry, as it is 
conducted elsewhere than within thei- 
own factories. Mr Gavin Graham 
maker at the Warminster factory, ex 
pressed himself as being favorable as 
to having a holiday. He said. “We 
probably do not need a picnic, as any 
one who makes cheese knows that we 
have picnic enough at home. We do 
need an outing somewhere. We do 
not get together enough for our best 
interests.” Mr. E. Deyell, of South 
Monaghan, also expressed himself as 
being favorable as to the n akers hav 
ing a day off.

gether, where they could talk and plan 
over their trade together. Mr. John 
Flood of Ennismore, advanced the 

should eth

IWhey Butter Gives Satisfaction
Editor, Farm and Dairy,—In re

gard to the manufacturing of butter 
from whey, I always keep everything 
clean and in a sanitary condition. I 
start my separator as soon as the 
whey is ready to remove from the curd 
si as to get it separated as sweet 
as possible. 1 put about six or sev
en per cent, of pure culture starter 
in my cream pail ana separate my 
cream into it, stirring it once in a 
while. When through separating, I 
set my cream, which is at a temnera- 
ture of about 80 F. till it gets about 
•86 per cent, of acidity. I then cool 
to a temperature of 80 F. and hold 
at this temperature till ready to 
churn, which is the following morn- i 
ing. The cream is in a good condi
tion with about 50 per cent, of acidi
ty, I then scald my churn with boil
ing water, then cool with cold water.
I then put in mv cream, and it will 
churn in about 80 minutes, giving a 
good firm butter when the granules 
are about the sise of corn. I stop 
the churn and draw off the butter
milk. then rinse with water fresh from 
the well, which is at a temnerature of 
45 F. When rinsed I add salt. My 
churn is a Simplex. When I get the ‘hie year which is giving me the best 
salt on the hotter I start chum on of satisfaction. The height of stack 
the slow pear and give it six or seven fr°n* foundation to top is forty-five 
♦ urns. The hotter is well lumped. ^eet- The foundation is seven feet 
Then I let stand for about 10 min- ,,eeP> six feet square, made of eon- 
t ^,<m. '8 rflsdv for working <retc and large stone. The wall of
1 then put in my workers and start stack at the ground is ten inches 
the churn again on slow gear. When ,,lirk a"d tapers to three at the top, 
the churn makes about ten turns, the an<1 »■ reinforced with lots of barbed 
butter is sufficiently worked. I then wir** around and scrap iron of all 
nut my butter in pound prints. Mv ■•‘"«‘bs standing on end in the wall 
cream is separated so it will test from f'onl the foundation to the top. This 
40 to 45 per cent, of fat. stack coat me $185, and 1 think it

In regard to the marketing of hut- was a good investment as 1 get a 
ter, I sell the moat of it at the fsc- «‘beaper rate of insurance as well as 
tory to the patrons and surrounding bave a stack that will last indefinitely, 
country. The butter which I sold out- We sterilise the whey and receive 75 
side of this, I sold to a cash store in <enta per ton for 
Oananoqne.

The least that I sold at this spring 
was 23c. a pound. I have made 2800 
pounds and hare not had one com
plaint yet. I have made creamery 
butter and find the whey butter equal
ly as good. The patrons of mv fac
tory say they never had such good 
satisfaction with butter before in the 

meri for the- emild set it frmh 
at the factory when they wanted it.
—Geo. Williams, Leeds Co., Ont.

An Oxford County Factory
.4. IT. Darrnrk. Dereham and War- 

wich Union ^Cheete and Butter

Our average make of cheese per sea
son is between 150 and IfiO tons, also 
some butter during the winter months.
Four rears ago I decided to nut in a 
ceemnt floor on top of the old wood 
en one, which was completely 
done for. The height of this floor 
shove the pronnd will average about 
fire feet The cement floor is four 
inches thick. The first three inches 
was mixed, one of Portland 
to ten of send : the top inch w 

to three with cement 1 
in top, and trowelled

“3

A Well Arrested jaad Well Maaeged Cheese Factory

jUDGK RAY» 
I morning cor 
J It was a f
just back of Eln 
nuts, and debo 
by street below, 
whom to know 
None of them e 
lane for it was 
estate, and ev. 
knew that the 
trespassers. He 1 
there in hie me 
had come to loi 
the one place w 
ly safe from al 
soquently he 
and anxieties an 
wrestled them do' 
world the same 
of iron it thong 

This particular 
especially desired 
was the 10th of 
bitter reasor 
Therefore he was 
pleased on com inn 
nut shade into th< 
end of the lane t
fence0,1 *** b,g f

was suggested by Mr Gillcsp c 
of Peterboro, and reiterated bv Mi 
Publow, Dairy Instructor for Eastern 
Ontario, that it would be a great 
thing if we could send makers down 

Montreal, there to see their pro 
coming in, and having the privi - 
of comparing the cheese of their 

ake with that of different se< 
he counry. Many difficulties, 
were in the way of such an 

and it would seem almost

lege
neetion is made, 
each pipe so that we 
the live or the exhau

A Holiday for the Makers

1 have a V;

st steam as re-
1 either

lions of 
however, 
undertaking 
impossible.
i Practically all persons present were 
greatly in favor of the cheesemakrrs 
having a holiday. How to arrange it 
was the difficulty. Manv suggestions 
were offered by others present. It 
was finally decided that the secretary 
■would write to each maker in the 

non- district and get his idea upon the 
0 wet subject. A committee was appointed 
give to receive these ideas and to consider 

t to- what should be done.

Whether or not a holiday for the 
cheesemakers would be feasible and 
advisable, was a subject of cons-Wr- 
able discussion at a convention r t the 
Peterboro district cheesemake.s. It 
was advanced by many that much 
good to the dairy industry might re
sult from such an outing. The holi
day would be not merely a day to 
away from work but would 

hance to gethesame. Most of cheese makers a c

Which ef These Music Folios Would You Like?
CONTENTS OF SOME OF THE FOLIOS GIVEN AWAY TbiThis somebody 

most immaculate!' 
trousers and stii 
blouse. He had hi 
eta, and although 
sober and rare viai 
evidently did not 
"bat an offense 1 
in sitting thus unci 
Raymond's boulder 
ed hack on his hea 
neath it, rimmed 
curls, was 
wholesome—a 
«1M it "kissablp, 
*urh a thought n 
Judge Raymond's 
•topped, folded hot 
top of his cane a 
indv into the lad’s 

“Who are you?” 
The scowling, bn 

fore which every 01 
Msrsden would hnv 
turhed the

PARLOR S0N0S
CONTENTS:

Cornin’ Thro’ the Rye 
Listen to the Mocking Bird 
Beu Bolt (Don't you Remember 

Sweet Alice)
Maasa's in the Cold Ground 
How Can I Leave Thee
Call Me Back Again 
Heart Bowed Down

I WaRlver°WI1 UPOn tke 8uwanee 
; My Old Kentucky Home 
1 The Old Oaken Bucket
I teVai Qodu>Th~
I One Sweetly Solemn Thou 

I he Lan Roee of Summei

PARLOR PIECES 
Vol. 1.

CONTENTS 
The Shepherd Boy 
The Maiden’s Prayer 
Flower Song 
Black Hawk Walts 
Secret Love Gavotte 
Remember Me

Warblinge at Eve
ALBUM OF FAMOUS SONOS 

CONTENTS

ALa 1‘aloma

HOME SONOS, VOL. Z 
CONTENTS

Annie Laurie 
Believe Me If all 

Toung Charme 
d Blu-k Joe

Those Endearing

The Spanish Cavalier 
Then You’ll Remember Me (When 

Other Lipe and Other Hearts)

dx-
sprinklcd

smoothfiLlT" Creole Love Song 
The Monarch of the Woods 

Her I Love Her So
O Happy Day

ïï:
Flee Bird 8wWt 10 Tel1 Yeu
It^ was a Dream

aerenitv
interloper not 

briskly, with a sic 
“id clear! v 

"f am Peter, and 
to see vou because 
favor of yon. Will 
and beln me <ret. m-- 
•’«IIP She fell ,’n tw, 
Aunt Mary Ellen is 
a sick lady.’

HOME SONOS. VOL. I 
CONTENTS 

Home Sweet Home 
The Old Folk* at Home

M SALE 111 WANT APVEKTISINg 
two cum * woes, cam wit* Ml DO
WANTED.—Ch«eae factorv to rent, or 

make by owl Apn’v to Box 77. Farm 
and Dairy. Peterboro. Out.

MUSIC DEPT., FARM AND DAIRY PETERBORO, ONT.

srotrgi Xm Cm •ecure good wlnte- 
emnlnvment h- wo-Mn- for Farm and 
nelrv If vou mesn hnalnes. »nd ere 
«niions to earn ■ rood ms weekly write 
for fnl| particules, t„ Otrnulatlou Wann- 
fer. Farm and Dairy, Peterboro, Out

."«leas mv aoiil, c 
‘be judge, “if you.--b7 Site *OTi


