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c<hty would I did then, every day in summer and 
disposed of four times in the winter, we .get it 

now but twice and three times a week, 
milk and cream alike. Our patron* 
being an intelligent class of people we 
get a fair to good grade of cream and 
milk as it is kept as a rule under 
fairly sanitary conditions while on 

facilities

in conveniences to care for the cream realising that this comm' 
so that it can be kept sweet, but be difficult to place it not 
when these are once installed there before the fresh grass goods would Le 
will be no future trouble. Look after sufficient to meet the demands. This 
the milking of the cow. Clean the stock, however, is now cleaned out
separator, cool the milk and do not and fresh made goods are receiving the
mix the cream until the next milking, consideration to which they are en-
Keep the cream ns cool as possible titled and they are at a commendable
and a good article will sure to be price.
produced. It is a hard matter to Speaking particularly for 
spoil good cream at the creamery, in the west, while there is every p--: 
°nrf delivered there in good pect of a splendid make I do not ex-

Atter the cream is separated, cool condition, a first-class product is pect that over production which will 
it tiown qmckly, the sooner it is cooled more than likely to result. cause a slump in price. Our market*
TjrX*;, !î “ "° T”*   here .re elected b, the export tr.de
1 1 . h" “‘.““"phere. Put It .„d the ...tern make, but with the
? . , ck.njje when Saskatchewan Dairy Conditions rapid development of the country
it in ice w.ter Keep thecroim' iep S'--<• Wil.on, S apt. 0/ Do,rp,fhre,l‘gh0^Sr^id!d'n“i,*f!Sl'^’° 
.rate until the next milking time, So fir a. one can judge of dairy i,«ed that preyiou. year.’ prie™ will 
before adding it with the old cream conditions in Saskatchewan from in- he maintained. There has been a 
Keep the old cream in a cool place .licatmns at the beginning of the sea- scarcity of feed in many part* of o.ir 
and thus prevent souring. Cream can son we may look forward to a rather province during the past six week 
he kept from four to five days in the prosperous and satisfactory season's „nd cool weather has retarded grow, 
hotest weather by means of ice. Keep work. It is quite true that the re- and as a result the stock ia suhsist- 
your cream under the same conditions cent heavy losses on last season's held ing on la»t year's pasture grass. This 
as you used for the old deep setting goods has been responsible for the has had quite an effect on the butter 
system of separating in cold water rather pessimistic feedings relative to ' production, although to date it ex- 
and 10e. I know of cream that was this year s market. Generally speak- , reeds that of last veer. For the last 
kept sweet for a week at a time all mg. lower prices are predicted. As few days summer-like conditions have 
..ïÿnn.' J"îL.eTnfiî n Sonin °f th'‘ "'"‘.TT1 „ Wlth <h" ^responding prevailed and a short period of such 
■«irons of Locust Hill, Ont., Creamery period last year the price of cream- weather will place unlimited quanti-

7. x er™ - ih« ^ -
would arcept only sweet cream. ouantities of held goods that were of-

It may he a little trouble to put fered for sale at low prices, buyers ,,rv

Creamery Department I Che
fj£§r

Butter Maker. are Invited to send contribu-
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subjecta for diecuaaion. Address your 

lettees to the Creamery Department.
fairly sanitary
the farm, and our creamery fncilit 
are such that with the proper meth< 
we are able to turn out 
butter that will compart 
with some of the best in th 

"I am a believer in a good 
cial starter, and therefore, 
churn a pound nt 
has been 
order to get the grei 

starter. We found it necessary 
profitable a couple of years ago to put 
in a cream ripener and pgitator to 
emulsify the starter and the cream so 
ns to get the most exhaustive churn­
ing in the shortest time of rioening.

.1 by practicable and

Care of Cream
J. Stonehouse, Ontario Co., Ont.
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starter in the marine 
phurning the cream i 
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g a com

evenings as 
Offor fresh made cream- our cream in by noon. Of course 

butter so far has exceeded the some of the boys in th- locality where 
■ply; »the price ranging from 22 centralizers flourish mi"ht not h»- able 

cents to 24 cent* f.o.b. shipping point, to dictate time of delivery, but for 
The most striking feature of this 'heir'benefit I would recomm *n l that 
vear’a market is the increased demand *hev make a cut off every day at noon 
for brick butter and the absence of •’ml hat comes in after to let stan l 
inquiries for solid pack. All butter >v 11 next time under proper 
manufactured at the government dit and temperature, but I kn >w 
creameries is now being made into that an intelligent buttermaker with 
one pound bricks and ia being shipped some effort and tact can oft^n con- 
out immediately. There has h-on no vince the most shif'less patron th•>t it 
call for any other style of package is to their mutual b neflt to deliver 
and inquiries indicate that bricks will his cream in the condition and at a 
he in demand well on into the sum- I time when it can be utilised to the 

I mer season or until such time as best advantage of both concerned, 
sales are being effented for storage. “I being the highest winner 

I attach a summary of 1907 and to say. that T deviated my nv tl
n s business at creameries of making materially at the different 

ervision : times and by doing bo I have come
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Pictures Against Talk
matter how complicated his cream sep- 

ll arator, every “bucket bowl” manufac­
turer claims his machine is simplest and 1 
easiest to clean. Even the makers of disk 
machines—with 40 to 60 pieces inside the , 
bowl—make the same claims. Yet none 
of these “bucket bowl” fellows dare 
put pictures of their separator bowl 
parts into their advertisements—they 
all realize that pictures would A 
make their claims ridiculous.

The Sharpies Dairy Tubu- JpL 
lar Cream Separator is, with- 
out exception, the only sim- 
pie, sanitary, easy to clean 
separator made. We put pic-
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tares against "bucket bowl" p,n <ontel„. .h. ,1-jl, Imle
talk. We frequently show yon piece weed In Sharpies Dairy Tubu. 
pictures of the light, simple ft ttjïî “ÏV

bowl.** Which la simple and easy 
to clean ?

1907 174 91 106.597
1908 189 146 285.771
1906 120 118 137.805

Dairy Tubular Bowl and of 
heavy, complicated “bucket 
bowls. ’ ’ Compare them. They tell the whole story. It will take you less 
than thirty seconds to put “bucket bowl" claims where they belong.

If you want to avoid work, expense and dissatisfaction, get 
a Sharpies Dairy Tubular. The manufacture of Tubulars is one of 
Canada’s leading industries. Sales greater than most, if not all, 
“bucket bowl” separators combined. Write for catalog No. 253.

i ; - EvrîHS™
comp part of the many shortcoming- 
that the* average patrons is guilty of 
I know for a fact that there is many 
a butter-maker who makes starter* 
only when he exhibits. But as prac­
tical experience based on cleanline** 
is the foundation of starter making 
it is necessary to use a starter reg- 
ilarly to get the mo«t b-neflt from 

the same when they do exhibit. And. 
•mother thing our hand separator 
creameries could adopt with Vnefit 
and profit is the thorough wash inn 
and steaming of the patrons' cans b - 
fore returning them, a« by doing thi* 
they not only assure them of having 
clean cans at all times, but they a t 
a moral example of cleanliness an I 
can therefore, demand more from 
their patrons in that respect.'*

Farm and Dairy is a paper thnt 
every farmer should have coming to 
his home every week. W. M. Pur- 

, Muskoka District, Ont.

READ '
Making Prize Butter for 

Six Months The Sciem 
of Chi

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 be helpful to publish how 
other prize-takers outside of Canada 
make their exhibition butter. In the 
United States they have six month*' 
contests in scoring butter. Mr. A. P. 

j Ryger was the winner in the South 
Dakota contest. H" operates a co­
operative creamery in a g-ain-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 Canadian 
butter-makers operate. Mr. Ryger 
gives his experience aa follows:

"Six years ago we had all whole __
milk, but shout that time farmers jjô~„ 
commenced to get prosperous from 
raising grain, and tVt together with 
the invasion of the farm hand sépara- A club 

I tor soon changed prevalent conditions wjj| wjn 
| and the result is that to-day Instead Circulation 
1 of receiving our raw material as we Peterboro, Ont.
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