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è*j in rested and he cannot nfford to lose 
patrons. He is, therefore, almost 
compelled to take in bad milk, al
though first-class cheese certainly can
not be made out of second-class milk.

There are a great many producers 
who are doing their best to produce 
the best of milk. These patrons lose 

through those who do not take 
proper care of their milk. The ones 
who care for their milk have to go 
to some expense to do so. They get 
no more for their milk than those who 
deliver a poor article.

• DKMVBR TIIK MILK EARLY

is a somewhat unsettle f«*|. 
mg regarding the Reciprocity 
tion. us the longer it is #ta\ | „ff 
by Canada, now that the I .ited 
States have ratified the Treat the 
worse it will be for the trade thr 
country at- large, owing to the m-#,- 
tainty attached thereto. It m„|,| 
he settled promptly by the Cat align 
Government.—Trade Bulletin.

Get a
Cheese DepartmentSHARPLES Makers are Invited to send contributions 

to this department, to ask questions en 
matters relating to oheeeemaklng and to 
suggest subjects for discussion. Address 

i letters to TheCheese Maker's D partaient.
Tubular Creàm Separator
IN THE FIRST PLACE

mom >
Write le es 1er "Jsak Pile Pictures." They will 

shew you hew repldly disk tilled and these trese 
seyarslsrt are being discarded 1er Tuhetirs. Climate Conditions Affect 

Cheese
KdiUtr, Farm and Dairy,—In all my 

experience I never saw such a hard 
time to make fine cheese a-s has ro

iled owing to climatic 
No matter how well the 

do in the vat and nut

Improved Quality of Cheese
R. II’. I Va

Others have paid good money lo learn that 
disks are not needed in a modem separator, 
and that cheap machines lose their cost in 
cream the first year.

Id you pay for the same expc 
Sharpies Dairy Tubulars arc built In the only 

known way which overcomes the many parts 
and faults ol others. Patented. Cumul be imi
tated. No disks. Twice the skimming 
force ol others. Skim faster and twice as 
clean. Wear a lifetime. Guaranteed lor- 
ever by the oldest separator concern 
on this continent. Repeatedly pay lor 
themselves by saving what others lose.

rd, Dairy Instructor / >,er. 
boro Co., Ont.

Tho producers can help the makers . becoming ed ated
by having their milk on the stand to.th? d^etence in quality of .W, 
promptly in the morning and not de- 18 Î* ,j*,,,g to pay for the
laying the milk hauler. Allow him to >, ,, , buyers recruit 1
reach the factory before the heat of .ft. - " ‘"blow that they wimlil lie 
the sun warms the milk. In many W1 mg to pay a premium of om rent 
cases the producer is not to blame. 11 •>,,un<l ‘"r cheese produced under 

certain specified com 
conditions were that the rows ». 
he milked in clean stables, tin milk 
being cooled immediately to tin 
gross. After making, the cheese » 
to be held in the 

Iks.

Why shou time to make 
cently prevail

'III ions 1IET u 
^ self 
after the 
tha

oh"
cheese were made in the vat and nut 
in the ordinary curing room, they 
became heated and showed defects 
that would not have showed had the 
curing room been so constructed that 
the_ temperature could he controlled 

Never before has it been more 
clearly demonstrated as to the need 
for oool curing rooms than in the past 
hot weather. -I*. Nolan, Dairy In
structor, Philitwville, Out.
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1

f-
you should get a II 
Tubular in I he lint

quality sen- 
arator — The Fi*
World's Best ft ■
-lor the ask- | la, 
lag. Our local 
representative will 
be glad to show you 
a Tubular.
Ilyeudonot 
know him, 
ask us his
WrllMorcsI-

THE SHARPLES SEPARATOR CO.
Tereele, «let. Wlnnlprg, Man.

cool curing room two

All cheese should be produced 
these conditions, but I guarantee 
there are few factories that can pris 

ce cheese to comply with thivu- re-
/ A Letter to Milk Producers

C. II. Pickett, Lanark Co., Ont.
In the past much information has 

been disseminated which if followed 
would lead to a great improvement in 
the quality of cheese. There is, how
ever, still plenty i»f room for improve
ment. Cheese makers have been get
ting many hints from our scientific 
as well as our practical men. But this 
knowledge U of no use unless the 
producer priqierly conducts bis part 
of the business. What is the business 
of the producer. Is it not to produce 
the cleanest, sweetest and purest milk 
possible? That is all we cheese mak
ers ask of our patrons. If this is done 
we will guarantee to do our part by 
making the best cheese possible, there
by giving tho producer the highest 
value for his milk.

Too many milk producers think that 
when the milk is drawn from the cow 
they are through with it. They empty 
it into the cun. where it lies without 
further care until the milk hauler 
takro it to the factory. If the milk 

■aches the factory in good condition 
are lucky. If, as is usual in such 
, it is sour or gassey, they won- 

it can be. If the milk is re
lied in the producer then tin
ker is blamed. In many cases the 
icky one takes offence and leaves 

the fact

pHK read it over 
N everybody w 
v with it.duo

gulations.

Dairy Practice in Missouri
Prof. C. II. Kcklet, University 

of Missouri.
We have few cheese factorii 

operation in this state. They praett- 
cnlly all pay for milk by fat" tests 
exactly the same way as if the milk ■ tkev hav 
were used for butter making. S.inie H 4" glee 
of these factories formerly hoiight H want to, we 
milk by the hundred, but it was found ■ to voit 
unsatisfactory, as those furnishing th, ■ 5 |),m't bust yo
best milk did not receive any milled ■ thi„Ka for us to 

.pensâtion, while considerable H wood-box full long I 
tilde was always experienced in the ■ v„u, also water-pail 

of adulteration. ■ ' 6. Don’t make re
factorii-s cannot be livid ■ We have them, 
by any means; in fact, ■ frerkles is honorable 

ly ways they are quite the re ^B idt's contribution.) 
Hut in regard to the method ■ 7 Don't always s 

Ol payment, they are doing pretty ■ |ong, we don’t mini 
well The main difficulty in the \uv 
of changing from buying milk l.v th# 
hundred and buying it from the tent 
seems to Le the difficulty of making 
the change. There are always 0 cer
tain number who are afraid they will 
not receive ns much 1

/ it.
xsiviAfter receiving si 

the following hy-li 
mended to govern 
Aunt Kate in futu 

Keep your nci 
it ■ 2. Don’t screech 
li ■ noise. It don’t hel; 
m ■ 3 Don't make n 

e alread: 
p at nigh 
we don’t si

l.v ■ 
ighAs Okjectieseble Fretiite

Keturning unpaeteuriied whey to the 
form in milk cans is a prolific source of 
lind milk. At factories where the prac
tice line been abandoned an immediate 
improvement has been brought aboi 
the milk.

PARAFFINE WAX
Pure Refined Parait!ne Wax In 130 lb. dull 
proof package*. (Merle**. Ta*teles*. Free 
-1H8 Page Book all about oils and wax.
WAVfRLY Oil WORKS CO., • PITTSBURGH, PA 

Independent OH Refiners The hauler or the factory owner is 
often nt fault, and it is not fair, in 
this case, to the producer. The owner 
should compel all teams to be in at 
nine o'clock. After this hour the heat 
is sometimes intense, and it is little 
wonder that the milk is in had condi- 
ion when received at the facto 

Many makers 
can to impr 
cheese. We

4 CENTS PER LB. Ur cheese 
up nr* models

LAND PLASTER
isOar Let* me Any Quantity.

taon is picking 
don’t like it, it 
Don't interfere 

■ We don’t with you 
I 9 Don't tell abm 

11'll ■ in idleness that tin 
i-Im- ain't cheerful, and

ry
ill they 

lity of our 
e the pro-

WRITS FOR PRICRS
TORONTO SALT WORKS

a. J. CLIFF, Minster.

are doing a
the quality 

wish to giv
er the best satisfaction. Wo as 

makers can do very little un
less we have the aid of the patron.

Mr. Producer, this is your business, 
""I '"il * The milk is yours, and you 
are paying us to manufacture the 
cheese. How can wo do our best or 
give you the bust satisfaction if you 
do not send us the best quality of 
milk? Wo look for ;vour heartiest 
operation, and until wo get it 
highest standard of exoeV* ■ •> in 
cheese cannot be renchéri

z;

as somebodyDRILLING
MACHINESWell Just then

she was coming, 
Charts was hastily 
out receiving the si 

Aunt Kite, who w 
suspected at 
had been “up to am 

"What have you 
, whil

Cow-Ease-^Over ft sties sad styles, for drilling 
either deep or shallow well* in any kind 
of soil or rook Mounted on wheels or on 
sills With engines or hors# powers. 
Strong, simple and darable. Any mech
anic can operate them easily. Send for

iltv <-omes in. 
There are too many privately owned 
factories . It is in these factories that 
this difficulty is most serious. The 

the factory has his

another diffiri

Kill1 Tick».itKEEPS 
FLIES OFF

£owner of monejBROS.. ITHACA, N.Y.
■P W ROW 
demanded.

Watson 
their A

was a thii 
asked the c"Cattle and Horaea

Mïi-teir.",.-' sis? iass-rb
A clean harmless liquid preparation, ap
plied with a sprayer. Keeps cows in g.*xl 
condition and aaves five limes its coal in

TRIAL OFFER

! Comfortable, 
Sanitary 
Stables 
irean
More Milk,

The Cheese Situation
Sfe— Mary it was who 

"We've been drawi 
things for you,” she 

Aunt Kate had s 
hellion, and had g 
whore she 
thing they 

"(live it 
"Wait, t 

"It's II M; 
she went on,
John to sign.”

T didn’t 
it?” she asked.

Pearl explained. 
“Let me see it. an 
Pearl gave her thi 

-tired to her 1 
ik it over.

WANTED.-A good working foreman ^"11’ *a'd
take charge of a stable of ISO 00» • mus ^Bthero -,1>d nUt n 
be competent, and have bad exi rieie^J you? She may sign 
in balanced ration feeding. Al. >, up rmigh." 
g,od milkers required; good wig## v^B There wan no more 
the right kind of men -Eltnhure. DunH isver.l dava. but An: 

real West. One -■ride,IK hotter, thou,
GOOD . CREAMERY FOR. SALE -RuH•’••red she did not ale 

whole year Reasonable price Pear! «as determined
Bo, D. >.™ ,od Dalrj. P.irlx, ,,

The general rains of the past few 
days have been welcomed by farmers 
as they have done an immense 
amount of good to the pastures, ami 
have given promise of an increased 
make of cheese from now on. There 
is a feeling in the trade that prices 
now being paid makers, are too high 

it of any profits to the middle 
men. The late advance in value* to 

to 12%c for fine to finest West
ern are considered too high. Both 
figures, however, have been paid res- 

I 1 actively. Fine to finest Easterns
I have commanded ll^c to 12'éc. “At 
these figures.” said an exporter, “I 

. h ive never known any profits to ac
crue therefrom.” There is no doubt 

1 that the dry and hot weather in Great 
Britain along with the decreased re
ceipts in Canada have been the chief 

I factors in putting up prices to their 
present high level. Since the copious 

I showers which have prevailed tlirough- 
' out the whole of Canada, however, 
good pastures have been assured, and 

1 the chances are that wo may have a 
large fall make of cheeae.

If your dealer cannot aupply

ci&itwii'.fmgn’to.

* was not 1 
y did 

, here,” ah 
ill it’s sigi
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and to ad in

More Milk
means
More Profits

hea
:ed.BOSTON. MASS.

COMPLETE STABLE EQUIPMENT
of every description, including Woodward Water Basina, Stanchions, Iron 
Stalls, etc., can be installed in YOUR stable al a very low cost. You will 
then have an up-to-date stable in every way. Your cows will be comfort
able, your stables will be easy lo clean and your increased profils will pay for 
the equipment in a very short lime. Ask our nearest agent or send for our 
Free Catalogue, and see for yourself that the claims we make are founded

ONTARIO WIND ENGINE 81 PUMP CO., Ltd.
TORONTO Calgary

FUR SALE AND WANT ADVERTISE
TWO CENTS A WORD, CAM WITH ORDbI 7t

Winnipeg


