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\ rapid growth of the creamery inThe
in Canada makes a work by so 

writer as
dustry %

and favorably known a
welcome addition to the

well '«i
John Michels a 
literature 

The work 
parts,
Creamery 
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of Canadian dairying.
is composed of two main 
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Buttermaking proper of clean-There’s just one best way 

ing up the home—the Dustless, Germ- 
less, Scientific way — the Soclean_ 

That explains why

The firstIndustry in general, 
deals with the composition ot 

Babcock test is very fullyi Themilk.
almost say 

work on buttermaking
discussed—one might 

for a
the

h—

much so way.properly calls atten-The author very
the fact that “Direct Heaters, 

steam added dv Socleantion to
i e., heaters which use 
rectly to the milk, are very objectionable, 
as there is always some dirt in «he 

is likely to taint the milk, 
of temperature suggested for 

rather wide—60° to

ofA fat
whichsteam

The range the dustless
SWEEPING 
COMPOUND

forcibly to the particular women of Canada. There’s no scrubbmg 
—no dust. Germs cannot live on any floor or fabric to which 

thorough disinfectant-it’s the onl* sweeping 
moth erffs and makes the old carpets

ripening cream seems 
g0° We should be inclined to restrict 
this range, yet each buttermaker must 

this question and adopt such a 
which gives best results in 

The gen-

studythe temperature 
his particular
eral rule is, ripen the cream 

possible,
reasonable time and proper de- 

By breeding

ht- circumstances. appeals so 
with “Soclean"

at as low 
consistenta temperature as i&jr ft v“ Soclean " is ait is applied, 

compound that effectually destroyswith a
velopment 
the right 
ripened at a 
ature.

of lactic acid, 
kind of bacteria cream may be 

comparatively low temper-SÜI look like new.
brown powder .old by mo.t grocer, .t 25c. 50o »nd 

$1.00 the pail.

SOCLEAN LIMITED 
King Street and Spadina Avenue -

•s)"Soclean" it ait of 
s all 
tage : 
ng of

201“selection” and “sur-The principle of 
vival of the fittest" is applicable in bac­
teria as among higher orders of life.

experience scarcely agrees with 
with reference to the 

quality of butters made

Toronto

r fill! Our own
that of the author 
relative keeping

ripened and unripened cream, more 
with reference to cream pas-

sal is 
00 to 
login*.

CULVERTfrom 
particularly 
teurized.

filed
itario

NESTABLE___
CORRUGATED 

_________ GALVANIZED

Saves Farmers" Money
Betters Roads—Lowers Taxes

PEDLARto cool it iscreamAdding ice to
condemned by the author on p.

find this isstrongly
76, yet many creamerymen

the only way they can
ces

cool their
about
cream at times.

of butter destroys 
removing the delicate 

as explained on p. 
wherein many 

mistake. If
in the butter, 

and salt 
delicate flavor for 

a high price.

much washing 
its fine flavor by

Tooi

flavoring substances
is a point103. This 

buttermakers make a
flavors be present

little as possible

rrsT irive me the chance to prove to you 
thatmv Culvert is so far ahead of any 
other i/everything that makes » culvert 
good, that you wont be satisfied unti 

T'HESE culverts of I your township authorities nave re y 
T mine are a great Leent free-and are also convinced of its
thing for the farming I superiority. You will benefit throu£^ r®, , 
world. They not only I roadB> lower taxes and prevention of washouts, 
make good roads pos- I My Culvert actually costs less than 
sible, but they serve the I cl£ st and most unreliable wooden cidverte.
farmer in many other I 0utlagt8 and excels wood in durability an ________________
ways. And I reliabUity, and afi other material^in ec ^ p dlar Culvert is put to-
SSÏiSMÏ'— ÏÏLÏÏL wJt gether and in place m one-

™ State™ Pedlar Culvert rned m ,..r ^ the time requwed for
township any other culvert. No special ,

, , . . „ skUl needed; no bolts, no
Pedlar Nestable Culvert also has rivets. Easiest to install,

and by far the most economi­
cal and most durable.
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wash it as 
lightly, to retain the 
which people pay

Î

>.
withbowing complain 

in salting butter 
amount of salt re- 

The salt-

of buyersA number
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rather, in the
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ito. Ont- ing question is very

104 to 106.tie.
on pages 
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author 
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this point 
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addition of two per 
livered by cream patrons 

and cream
where there are 
delivered to a 
that this added 

about compensate for 
skim milk and 

practice 
is to place

both milk
lie estimates 

will i A Score of Uses 
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creamery, 
two per cent, 
(he extra losses of fat in 

milk. savesThe This compactness 
freight and makes it 
easy to handle them. 
You put the sections 
together like this:

wholeha ndling 
among 
both classes

Canadian creamerymen 
of patrons the sameon

Vineyard basis.
The

concise monthly 
the pasteurization
returning them to 

general adoption
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1, choice in 
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of Copenhagen, 
originated the system

The credit belongs 
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410we can
lie quotes Danish experiments 

that the cost of pasteurizat.cn of créa
one-tenth of a cent per pound of 
Experiments now in progress at 

indicate that this figuu 
of this

s nearly as to show this: Ask For Free Book No. 20 
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work will appear later. 
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a chapter on 
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