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Where are the Profits

Editer, Farm and Dairy,—My at-
tention having been called to Mr, A,
A. Ayer's letter in Farm and Dairy,
Sept. 22, 1 would like space to answer
that gentleman's statement. Mr,
Ayer claims that the farmer can pro-
duce cheese at nine cents a 1b., pro-
vided his cows are giving as much or
over the average of the Danish Ccows,
that is, 8,000 Ibs. a cow per year.
Having been a milk producer ail my
life—ever since cheese was first made
in the counties of Leeds and Grenville
and our herd being above the aver-
age in Ontario, 1 know something of
the large profit there is in the pre-
sent price of cheese. 1 know why it
is that the statement of the Deputy
Minister of Agriculture that there are
(2,000 loss of a rural populaticn in
Ontario than 10 years ago is true and
10 years more will see & greater re-
duction. Why is it¥

Our young men figure somewhat as
follows: I will take Mr. Aver's own
figures but 1 don't think the average
for cows in Ontario will ever reach
8,000 Ibs. a ecw. If a young man is
given $10,000 he looks around for an
opportunity to invest it. He can in-
vest in mortgages that are good and
get five per cent. This will give him
$500 a year and no time lost in leck-
ing after it. He can go into town and
if he has no trade, get $2.00 a day in
o foundry or factor, doing rough
work. Tf he has a wade he can got
$4.00 a day. Or he may invest in a
farm cf 100 acres, 20 good cows, horses
and implements. And $10,000 won't
buy a farm and stock it— one that
will feed 20 cows. According to Mr
Ayer's figures with cheese at nine
cents, which will hardly give 75 cents
& owt., or 815 a ton for milk, it looks
to the young man like this $10.000
at 5 per cent., equals $500; $2 a da
for 865 working days, $780; hired
man at $3 a month, $360; total ex-
pended each year, $1,59%. Ho has to
work like a slave to do it, not saying
anything about his wife who has to
help too.

HIS INCOME

His income lcoks like this,—20 cows
giving 8,000 ILs. a cow at $15 a ton
of milk is $60 each; for the whole
herd, $1,200. He does well if he sells
#300 worth of pork and poultry. There
will be some feed to buy, as there are
net many farms in Ontario that can
be bought and stocked jor $10,000,
that will grow grain for 20 0OWS, some
pigs and enough rou feed for cows
and the necessary horses and young
steck. At the end of the year he is
the loser and has his own risks to
carry. The farmer now-a-days figures
on that basis and if he can raise the
meney, he educates his son for a pro-
fession where he does not werk so hard
and gots ten times the profit for his
labor. He (the son) can then afford
an automobile and take trips to Eur-
ope. He will be almost as comfert-
u‘lla as the middle man who handles
his father's produce and advises him
to keep his sons at home and double
his output
All tl;in is in the future when we
have the heavy producing herds, In
the meantime we are milking 4,000
pound cows, Mr, Ayer says the Brock-
ville district is paying 85 cents a cwt

FOR SALE
300 second-hand Bgallon Rallroad Milk
O“._ndduh I';I” at nmln.itl u;n.;.l Outelde tin
o o fair w

mDun'lnolr’. w‘:r:“ for use rnl ide of 80
miles of Toronto.

lce—$1.00 each each, ¥.0.B. Toronto.
CITY DAIRY OO, Limited, TORONTO
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A Good Price for Milk
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Land For The Settler

acres of land convenmient to

ays in  Northern Ontario's
Clay Belt for each settler.

soil is rich and productive
ith usble timber.

full information ag to

terms
of sale and homestead regulations,
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andle their goods to better advan- |
e.—H.

ALD SUTHERLAND,

Direator of Colonisation,
Toronto, Ontario

Our make for June 1910 wag 10 HON. JAMES S. DUFF,

119 pounds of cheese, almost 52

Mr. James

A FULL MILK PAIL

Can be secured during the fall and
done, by feeding

SUGAR BEET MEAL

This product contains all the Leneficial elements of the Sugar
Beet that go to produce health when fed to cattle, and a healthy
conditicn of dairy cows insures a full milk pail at all times

The popularity of this feed has cavsed us to advise our customers
to order early if they do not wish to be disappointed in securing

their winter supply.
SUGAR BEE

MEAL

indefinitely and the PRICE

WALLACEBURG,

tons.

Anderson, our best patron,

is conveni

-

IS RIGHT
Order to-day through your dealer or write us

Dominion Sugar Company, Limited

Minister of ioulture,
Tor:f:?o, Ontario.
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