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FARM AND DAIRY

June 3, 1909,

Creamery Department

Butter Makers are invited to sead contribu-
department, to ask questions on

to butter making and to sug-
t subjects for diacussion.  Address’ your
ers L0 the Creamery Department.

Care of Cream

J. Stonehouse, Ontario Co., Ont

After the cream is separated, cool
it down quickly, the sooner it is cooled
the better. It is not enough to leave
it stand in the atmosphere. Put it
in cold water and change it when
it gets warm, or better still, place
it in ice water., Keep the cream sep-
arate until the next milking time,
before adding it with the old cream
Keep the old cream in a cool place
and thus prevent souring. Cream can
be kept from four to five days in the
hotest weather by means of i Keep
your cream under the same conditions
as you used for the old deep setting
system of separating —in cold wator
and ice. I know of cream that was
kept sweet for a week at a time all
through last summer. Some of the
patrons of Locust Hill, Ont., Creamery
ed their cream only once a week
and kept it perfeotly; this creamery
would accept only sweet cream.

It may be a little trouble to put

in i to care for the cream
so that it can be kept sweet, but
when these are once installed there |
will be no future trouble. Look after |
the milking of the cow. Clean the |
separator, cool the milk and do not
mix the cream until the next milking.
Keep the cream as cool as possible
and a good article will sure to he
produced. It is a hard matter to
spoil good cream at the creamery

Once it is delivered there in good |
condition, a first-class product is
more than likely to result.

Saskatchewan Dairy Conditions |
W. A. Wilson, of Dairying.

So far as one can judge of dairy
conditions in Saskatchewan from
dications at the beginning of the sea-
son we may look forward to a rather
prosperous and satisfactory season’s
work. Tt is quite trie that the re. !
cont heavy losses on last season’s held
goods has been responsible for the
rather pessimistic feclings relative to
this year's market. Generally speak-
ing, lower prices are predicted. As
compared with the corresponding
period last year the price of cream-
ery butter is now considerahly low- |
or. This is the resnlt of the large
auantities of held goods that were of-
fered for sale at low prices, buyers

Yupt.

O matter how complicated his

easiest to clean
machines—with 40 to 60 pieces in
bowl—make the same claims, Yet
of these “bucket bowl” fellows

all
make their claims ridiculous.

The Sharples Dairy Tubu-
lar Cream Separator is, with-
out exception, the only sim-
ple, sanitary, easy to clean
separator made. We put f)ic-
tures against ‘‘bucket bowl”

talk. We frequently show you L‘

heavy, complicated ‘‘bucket

than thirty seconds to put ‘‘bucket
If you want to avoid work,

Canada’s leading industries. Sa
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Pictures Against Talk

arator, every ‘bucket bowl" manufac-
turer claims his machine is simplest and
Even the makers of disk

put pictures of their separator bowl
parts into their advertisements—they
realize that pictures would

pictpres of the light, simple ing but d rom ngle “*bucket
Dairy Tubular Bowl and of “'"I' “n ;"“c" is simple and easy
o clea:

bowls.” Compare them. They tell the whole story. Itwill take you less

a Sharples Dairy Tubular, The manufacture of Tubulars is one of

“bucket bowl" separators combined.

cream sep-

side the
none
dare

One pan contains the singdle little
ece used in Sharples Dairy Tubus
r bowls. l"l'he other contains nothe

bowl!” claims where they belong.
expense and dissatisfaction, get

ales greater than most, if not all,
Write for catalog No. 253,

The Sharples Separator Co,

Toronto, Ont,

Winnlpeg, Man,

PURPLE SLATE

N AND PURPLE SLATE

iod from solid

AMERICAN SEA GREEN SLATE CO.,

Box 14

Sty

Granville, . Y.

It is desirable to mention the name of this publication when writing to advertisers.

realizing that this commedity would
be difficult to place it not disposed of
before the fresh grass goods would be
sufficient to meet the demands. This
stock, however, is now cleaned out
and fresh made goods are receiving the
consideration to which they are en-
titled and they are at a commendable
price.

Speaking particularly for the make
in the west, while there is every pros-
pect of a splendid make I do not ex-
pect that over production which will
cause a slump in price. Our markets
here are effected by the export trade
and the eastern make, but with the
rapid development of the country
and the increased home consumption
throughout the Dominion T feel sat-
that previous years' prices will
be maintained. There has been a
scarcity of feed in many parts of our
province during the past six weeks
wnd cool weather has retardod growth
and as a result the stock is subsist-
ing on last year's pasture grass. This
has had quite an effect on the butter
production, although to date it ex-
ceeds that of last vear. For the last
few days summer-like conditions have
prevailed and a short period of such
weather will place unlimited quanti-
ties of fresh grass at the disposal of
the stock.

The demand for fresh made cream-
ery butter so far has exceeded the
supply ; othe price ranging from 22
cents to 24 cents f.0.b. shipping point.
1 most striking feature of this
r's market is the increased demand

ve
for brick butter and the absence of
inquiries for solid pack. All butter
manufactured at the government

creameries is now being made into
one nound bricks and is being shipped
out immediately. There has heer no
| call for any other style of package
and inquiries indicate that bricks will
be in demand well on into the sum-
mer season or until such time as
sales are being effented for storage

I attach a summary of 1907 and

did then, every day in summer and
four times in the winter, we get it
now but twice and three times a week
milk and cream alike. Our patrons
‘being an intelligent class of people we
get a fair to good grade of eream and
milk as it is kept as a rule under
fairly sanitary conditions while on
the farm, and our oreamery facilitics
are such that with the proper method=
we are able to turn out a grade of
butter that will compare and sell
with some of the best in the market.
“I am a believer in a good commer-
cial starter, and therefore, we never
churn a pound ot butter without it
has been properly ripened in
order to get the greatest benefit from
a starter. We found it necessary and
profitable a couple of years ago to put
in a cream ripener and osgitator to
emulsify the starter and the cream so
as to get the most exhaustive chnrn.
ing in the shortest time of rivening
as T am convineed by practicable and
earnest experiments that the averag:
class of butter turned out in the aver.
age creamery in our state can be im.
proved in quality without a decrease
in quantity by using a commereial
starter in the manner stated, and
churning the eream after five to six
hours ripening Our churning is
principally done evenings as we get
our eream in by noon Of course
some of the boys in the lneality where
centralizers flourish mivht not be able
to dictate time of delivery. but for
their benefit T wonld recommend that
*hey make a cut off every day at noon
nd what comes in after to let stand
" 1 next time wnder proper con
lit and temperature. but T kn-w
that an_intelligent buttermaker with
some effort and tact can ofton con
vinee the most shiftless patron thnt it
is to their mutnal b nefit to deliver
his eream in the condition and at a
Itime when it can be utilized to th
best advantage of both coneerned.
“T being the highest winner wish
to say, that I deviated my methods

1908 season’s busines at creameries
under government supervision

g

3
Station 28 .2
§ 2 %
H ® 8
| i 58 ga
Qu'Appelle 1907 188
Qu'Appelle 108 186 109
| Moosomin 197 1 a
Moosomin 1906 185 7
Tar:tallon 1907 12 8
| Tantalion 1908 184 110
Langenburg . 197 1M 9
Langenburg 1908 189 146
‘ Birch Hills 1908 120 18
The increase is evidence of the

more favorable view farmers are tak-
| ing of mixed farming

Making Prize Butter for
[ Six Months

Since the Toronto Exhibition we
have published several letters from
| prize winners showing how the butt-r
which won the prize was made. As
we profit by the experience of others
it may helpful to publish how
other prize-takers outside of Canada
make their exhibition butter. In the
United States they have six months’
contests in scoring butter. Mr. A. P.
Ryger was the winner in the South
Dakota contest. Hae operates a co.
operative creamery in a grain-raising
section of that state, where dairying
| is more or less of a side issue, and
| thus conditions there are similar to
those under which many Canadisn
butter-makers operate. Mr. Ryger
gives his experience as follows:
| “Six years ago we had all whole
| milk, but about that time farmers
| commenced to get prosperous from
irui«inn grain, and th-t together with
the invasion of the farm hand separa-
| tor soon changed prevalent conditions
and the result is that to-day instead
of receiving our raw material as we

of making materially at the different
times and by doing so I have come

"
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128,657 38,450 un 9,140 69
105,697 3424 23.69 A.110 52
285,771 77.645 231 17,947.60
132,805 5,426 na 10.674.12

to this conclusion—that by the liberal
use of a good commercial starter
every day a buttermaker ean over-
come part of the many shorteomings
that the average patrons is guilty of
I know for & fact that there is many
a butter-maker who makes starters
only when he exhibits. But as prac

tieal experience based on cleanliness
is the foundation of starter making
it is necessary to use a starter reg
ularly to get the most benefit from
the same when they do exhibit. And
another thing our hand separator
creameries could adopt with benefit
and profit is the thorough washing
and steaming of the patrons’ eans b

fore returning them, as by doing this
they not only assure them of having
clean cans at all times, but they st
a moral example of cleanliness ani
can therefore, demand more from
their patrons in that respect.”

Farm and Dairy is a paper that
overy farmer should have coming to
his home every week. . M. Pur-
don, Muskoka District, Ont.

A club of seven new subseriptions
will win you a pure bred pig. Wrile
Circulation Dept., Farm and Dairy,
Peterboro, Ont.
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