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[That StayRoofed

The strongest wind that ever blew can’t
rip away a roof covered with self-locking

“OSHAWA”
GALVANIZED

STEEL SHINGLES

Rain can't get throu?h it in 25 years
}guarant,ced in writing for that long—good
or a century, really)—fire can't bother such
a roof—proof against all the elements—the
cheapest GOOD roof there is. i
rite us and we'll show you why it
costs least to roof right. Just address
(Bst'd

The PEDLAR People

Oshawa Montreal Ottawa Toronto London Winnipeg

|\ T\ J

No matter how old the blemish, '
bow lame the horse, or how many doc.ors
have tried and failed, use

Fleming’s
Spavin and Ringhone Paste

Use it under our guarantee—your money
refunded if it doesn’t make the hcrse
sound. Most cases cured by a single g
minute application — occasionally two re-
uired. Cures Bone Spavin, Ringbone and
idebone, new and old cases alike. Write
for detailed information and a free copy of
Fleming’s Vest-Pocket
Veterinary Adviser
Ninety-six durably bound, indexed
ond illustrated. Covers over one hundred
veterinary subjects. Read this book before
you treat any kind of lameness in horses.
FLEMING BROS., Chemists,
45 Church Street, Toronto, Ont.

KOOTENAY LANDS FOR SALE

94 acre farm, suitable for dairy, garden and
fruit raisinﬁ. adjoining the flourishing City of
Revelstoke, with a population of over 3,000
residents; the gateway and the centre of the
most prosperous portion of the famous Kootenay
Distriot. he dairy products have a ready mar-
ket at its door, with several growing towns with-
in forty miles as customers. Three acres are
being prepared for strawberry cultivation with
the object of supplying Calgary market. Berries
picked in the evening can be placed in Calgary
the following noon. 30 to 35 acres of bench
lands being the choicest fruit lands in the Koot-
enay. The C. P. R. main line runs through the
property, together with the City of Revelstoke's
electric wires. Four streams, one of which carries
a Government water-right of 100 miners inches,
a large two-story dwelling, plastered and electric
lighted, will be ready for occupation February
1st next.

Revelstoke possesses large public school, high
school, six churches, two banks, one hospital,
one of the finest Y.M.C.A. building west oi Winni-
peg, two breweries, nine hotels, This is an ideal
property and for the right man it is guaranteel
the right place.

This property’is within 15 minutes walk of the
post office and 5 minutes of the C. P. R. depot.

Price $10,000.00, half cash, balance to suit
the purchaser at 7% interest.

For further information apply to

FRASER & COMPANY

Agents for Choice Fruit Lands,
REVELSTOKE, B-C.

[CANADIAN

PACIFIC

ANNUAL

Eastern Canada

Excursions

Low Round Trip Rates to
Ontario, Quebec and

Maritime Provinces

Tickets on sale Dec. 1 to Dec. 31, in-
clusive, good to return within three
mont hs.

Tickets issued in connection Atlantic
Steamship Business will be on sale from
Nov. 23, and limited to five months
from date of issue.

Finest Equipment. Standard First-class
Sleeping and Tourist Cars on

all Through Trains. R

Two Through Express Trains Daily

Applyv rest C.P.R. Agent for full
wmrorma L

' parisons, showing the relative 1E})rices
of Canadian and New Zealand cheese,
as compiled from weekly cable reports
by the High Commissioner in London,
England. The average difference in
price in favor of New Zealand cheese is
one cent a pound for 1905-06; nearly
one-half a cent a pound for 1906-07.
Commenting on this fact, the New
Zealand Commissioner says- ‘‘With
reference to the comparative figures for
Canadian and New Zealand cheese,
it may be pointed out that the higher
rices for New Zealand cheese have

en obtained at the part of the year
when Canadian cheese 1s off the market;
but, taking the twelve months, it will
be seen that the price realized for our
cheese has been higher than that
obtained for Canadian.”

CREAMERY BUTTERMAKING.

Under the heading,

““Creamery
Butter,” the report says:

‘“We have

altogether too much butter passing
through the grading stores which
merely scores the minimum number

of points for first-grade, or little more;
and, so far as I can see, there is no
valid reason why the standard of
quality in the greater portion of this
butter should not be raised to a higher
level. Better raw material and closer
attention to the well-known principles
of practical buttermaking are required
to bring about the desired improvement.

The writer also mentions, in this
connection, that the pasteurization of
cream has resulted in 4n improved
quality of butter made in the cream-
gathering creameries. Under ‘‘Points
Relating to Manufacture,’’ the graders
suggest more care with the working
of the butter, improved cooling at
the creamery, and more attention to
the uniform salting of the butter.

In order to improve the quality of
dairy butter, an nstructress has been
appointed by the Government, who
visits the farms for the purpose of
showing private dairy people how the
butter might be improved. In her
report, the mstructress says she visited
93 dairies during the ycar. Of this
number, the majority were in a very
fair condition, some of the others were
far from passable, and a limited number
should be condemned. She further
reports an improvement in these lat-
ter since her first visit, where she
suggested improvements. . These im-
provements consisted of concrete floors,
ventilation, drainage, cleaner byres
(stables), cleaner utensils (the separator,
churn and butter-worker are often
covered with grease and dirt), purer
water, and the use of drainage from
cow sheds and dairies on the garden
as manure.

It would seem as if in Canada we
might attempt something along this
line. With all our excellent system of
instruction in dairy work; it must be
admitted that we are not reaching the
careless patron and the indifferent
dairy farmer. Our machinery is ex-
cellent, but are we getting results?
Is there unity of purpose, combined
with breadth of view, to meet the
various conditions in different parts of
Canada? We seem to fly from one
thing to another, and do not continue
one line of action long enough to secure
results. One vear we hear a great
hullaballoo about an experiment station
or stations in a cheese factory or cream-
ery. Next vear there is nothing caid
about it. None believe the reports we
read each year about the great advances
made in dairving in cach of the various
Provinces. We must be tiear per-
fection now, or else were very low at
the beginning. It seems to us that
we might very well take some lessons

from the voungest member of the
Roval Familv on svstematic dairv
instruction, with a purpose in view.

Butter boxes are sometimes made of
grcen timber, according to the report,
which causes trouble with mould on
the butter. We are somewhat sur-
]\1‘i~'wi to hear that butter boxes are
not paraffined at all times, which is a
great im]»m\'mmm mn preventing mould
and wood taint.  In respect of uniform
.\‘1;1]»(“ of butter box, the New Zealanders

are much 1in advance of Canadiins. In
Canada, nearly a1l the manufacturers
have their own ideas about hape,
fasteners, ete A uniform  tvpe of

Canadian butter box is needed badly.

THE FARMER'

S ADVOCATE

HOW THEY FOSTER CHEESEMAKING.'

The writer refers to the fact that
more interest is now taken in cheese in

New Zealand than in butter, owing to |
the fact that cheese prices have been so |

steady and uniformly firm throughout
the season. Many of the directors of
creameries are considering the advisa-
bility of being able to make either
cheese or butter, though this involves
an expenditure in some cases of $25,000
or $50,000. Think of a Canadian
dairy company being prepared to spend
this amount of money on a dairy plant!
This is sufficient to cause the average
Canadian cheese or butter manufact-
turer to die of financial fright! The
report calls attention to the fact that
1,000 tons of butter fat, made into
cheese, means 2,500 tons of chcese,
and this, together with the increased
production like to accrue in other
countries, may affect market prices
adversely. The New Zealand Com-
missioner gives Canadians another
rub when he says: ‘““The competition
which New Zealand butter meets on the
British market is certainly verv much
keener than that which is met by New
Zealand cheese.”” Immortal shades
of much-vaunted Canadian cheese-
makers’ prowess, has it come to this?
Are we in a Rip-Van-Winkle state of
mind in Canada? Let the band strike
up ‘““The Maple Leaf Forever!”

Two shrewd observations of value to
Canadians conclude the question under
discussion: (1) There is ample room
for the development of both the butter
and cheese industries, and there is no
occasion to develop one of them at the
expense of the other. (2) The keener
the competition for the milk between
the different dairy companies and
factory proprietors, the more difficult
it becomes to obtain a good-flavored
and sound supply. It is needless to say
that poor flavored or tainted milk
means bad-flavored cheese.

THE DIRTY: MILK CAN.

Returning whey in milk cans seems
to be the same bugbear there as here.
‘“The practice is undoubtedly respon-
sible for a quota of bad flavors.”” One
factory has adopted the plan of having
two whey tanks, each of which is
capable of holding all the whey for
one day, while the other is being used,
and next day the latter is thoroughly
cleaned. Thé manager of this factory
reports an improvement in the flavor of
the milk supply as a result of adopting
this s)lzm. ere is a suggestion for

Canadian cheese-factory owners.

The introduction of pure cultures or
starters, says the report, has done
more to improve the quality of our
butter and cheese than any  other
change in the system of manufacture.
It is now generally recognized that,
unless a starter is kept going at the
factory, trouble is likely to occur with
regard to the quality of either butter or
cheese. It would pav every cheese
factorv, and perhaps butter factories
as well, to provide a special room in
which to keep the starter going. This
room should ¥>(' fitted with facilities for
heating and cooling milk, and be set

apart altogether for this particular
branch of work.
Similar troubles with reference to

milk supply are apparently experienced
in New Zealand as in Canada. The
report cayvs: ‘‘The dairvmen who are
careless or neglectful in the handling
of milk on their farms would appear to
be quite oblivious to their responsi-
bilities in this connection, or to the
bad effect which ill-flavored milk has
on the finished article.”” The writer
mentions that as much as 6,000 to
7,000 pounds milk have been rejected in
a single day at a single factorv during
the past season. If some Canadian
factories rejected this much milk in a
single dav, the cheesemaker micht as
well engage to plav baseball for the
scason—he would have nothine to do.

Under ““Caring for Milk,”" it is ad vised
to reduce the temperature of the night's

milk to 60 or 65 deerces, the lower
the better. Dairvmen will find that
the svstematic and ¢fficiont cooling of
milk will greatlv enhance the value of
the butter #nd cheese made from it

prevent losses by having the milk w:'

turned, and help to impr
name ot

our dairv produ
This is o od advice {for ¢

anadiiuns.,

FouxbpeD 1866

Corrugated Iron

- For Sidings, Roofings,
Ceilings, Efc.

Absolutely free from defects—made

very finest sheets.

Each sheet is accurately squared,
and the corrugations pressed one at a
time—not rolled—giving an exact fit
wiAt.l:ou( waste,

y desired size or gauge—galvane
ized or pain ted—stragaxg ht or curved.

The Metallic Roofing Co.
Py

LIMITED

»TORONTO Ax> WINNIPEG

The Western Canada Facory:
797 Notre Dame Ave., Winnipeg

ALLKINDS- OF 4

"HIDESEFURS

FOR

Sand for our free circular—
It will pay you
CARRUTHERS & Co.

Custom Tanners
9th Street, BRANDON, MAN.

THE POWERS

Well Boring and
Drilling Machine

Bores 100 ft. in 10 hrs. For solid rocka
drill-atiachment is used, the speed then
depending on the rock formation. A
team of horses easily pulls it over the
roughest road, and also furnishes the
power to operate. One man runs the en-
tire machine;—the tools drop through
center of platforin, and it rotates its own
drill. 18 years use have proven this
the lightest draft, most convenient
and easiest to operate of any ma-
chine sold. Easy wrns./-‘mne
for catalogue H.

Box 29,  Clarinds lowa, 8. 8. &

LISLE MFG, CO..

GOES LIKE SIXTY
SELLS LIKE SIXTY ‘ ;4 ;
) SELLS FOR SIXTY

GILSON

ash
etc. FREE TRIAL
Askfor catalog-all sizes
SILBON MFG. CO. LTD 107VerkSt Gueiph. Ontaria

We give you more money for your

"FURS—HIDES—PELT

than you can get elsewhere.
WRITE FOR OUR PRICE LIST
PROMPT SETTLEMENT

WILLETT & KILTY

0 Cedar Street, @WATONNA, MINN.

HIGHBST PRICES

The Ontario Veterinary College, vimited.

Temperance 8t.,, TORONTO, Canada.

. Affiliated with the University of Toronto.

Patrons: Governor-General of Canada and Lieut-

Guvgmor o_f Ontario. Fee—$65.00 per session.
ion begins in October. Apply to ANDREW

SuitH, F.R.C.V.S., Principal, Toronto, Canada .




