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THE

Thorald Cement-

High in Quality
Low in P?-ico

The Leading Cement for Bailding Banks, Barns, Cement Floot's in
Stubles, Silos, Culverts, Pig Pens, Ete.

86 Years in Use.
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Mammoath Barn of Beswetherick Bros., Near Hagersville, Ont. Floors for

horses and cattip were pat in this barn with BATTLE'S THORALD
CEMENT.

Has been tested in every capacity.
Agents Wargted 1% Unyrepresented

For full particulars address

ESTATE OF JOHN BATTLE,
THORALD, ONTARIO.

Most _perfeot Cement made.
tricts.

THE TEST OF
A SEPARATOR.

Is to get you to
J come again when you
are ready to enlarge
your plant and want
apother machine. If
you purchase a

Sharple’s
CREAM SEPARATOR

and it suits you, then when
vour business increases y«-u
you will want another of the
same make. John Newman
Co., the most successful creamerymen, in the
great Elgin, IHincws, dairy distnict, are using
about thirty of them purchased at different times
The Diamond Creamery Co., of Monticello,
lowa, are using nearly suxty and will have no
other kind. The famous Darlington Creamery of
D.laware County, Peansylvanma, make all their
dollar a pound butter with these machines. They
are an all.-round superior separator. Their strong
points are clean skimmung, lgw cost of reparrs,
small consumpuion of fuet and .cil, and ease with
which they are washed. They don't clog up and
they skim fully to their advestised.capacity.
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OPERATIONS OF A FIRST-CL ASS
CANADIAN CHEESE FACTORY.

Cheosomaking, a8 conducted at first.
clugs Canndlan fectorios, 18 no longer
a. haphazard operation, but i3 con-
ductod along seclentifis lines, which
givo the intelligent and oxperienced
maker power to control his work
fu every a:&‘;e. To this only sweet,
gdad-tlavo mllk must be used, and
a good maker willl not accept that
which s otherwise, 1f he can detect a
faulty couilition. Sometimes, how-

evor, milk a little off will slip In,
especlally 1f well cooled dowa, and will
not deveolop the bad flavor till heat 1n
applied. Tho Tavistock (Oxfcrd Co..
Ont ) faotory, owned by Ballantyne &
Bell, and operated under the eupervi-
slon of AMr. A. T. Bell, has a reputation
td be envied for the excellence of the
proeduct turned out. The cheesemaker
for this aad lnst season §8 Mr Moses
Knechtel, wha appears thoroughly
versed In every detall of tie work en-
trugsted to him ond his three caveful
helpors. The factoty has 140 patrons
(many of whom send small quantitles)
who together sent on August 19th, the
day of our visit, 17,900 pounds of miik,
says the Farmer's Advocate of On-
tario, Caanda This Is an averago
day’s weight, and Is generally recelved
io good condition  Tho tronbles that
havo beog mast gereral this seasop.and
for which wlik has had to be returned,

odor This s only fornd in milk from
careless patroans, and generally at such
times as horvesting or other pressing
work causes the proper care of the
milk to b> peglected. The best class
of patrous nover ailow anything to
prevent gliving the milk the proper at-
tention, which 18 to gerate it by dip-
ping or pourlug in a sweet atmos-
pliero bafore It is cooled, directly af-
ter mliking . Cooling without airing is
bd praciise, and e8rveos to incorporate
flavors that give trouble fn the curds,
and are indeed difficult to eradicate
even by very careful specinl handiing.
Whencver tainted milk s returned a
priagted clrcular 13 Bent along with it,
polating out the fmportance of having
tho mtik in good conditlon in order to
wmako good cheew, and alu ¢olline boz
to accomplish that end The main
polnts are 18, the proper washing
agd scalding the palls, dishos, -ogns,
stralnors, cans, etc., sceuaring ‘them
onco 8 week with  eait, and aot wip-
ing thewm after scalding. 2nd. clean-
Inrey i mtiking. and 8rd, aeration and
coo lag of the muk., and tae importance
of keeping it out of cellavs and other
places where taints may exist. The
groat trouble with patrons who have
thelr mlik returced Is not o lack of
kpowledge in caring for it, but usual-
Iy they posgsess ifbaral views as to
what 8 termed cleanlipess, or in-
different to the wellare of the fac-
tory and 1ta patroas, and the only way
to deal with some of them is, t0 rejct
thelr milk

HEATING AND S8ETTINUY TEE MILK
AND CUTTING THE (ual,
ETC.

Tho mik 18 uwsual's all \n the vats
by 8 o'ciock 1o the Inornlug, At thls
~eason four vats gre used, theso are
oach 15 fect long and 43.inches wide
Thoy are each surrounded by a jac-
kot for the reception of water, Into
which steam s turned. The milk Is
Iirst slawly heated up to 86 deg. F.
tvo pairs of agitating paddles ruoning
durlog tho heating. The miik Is tost-
ed for ripepess by tho rennet test, and
1t 13 usnally ococessary Lo add o start-
er la order to havo the vata ripen
ugtiformly When the reanel test
s0Wa coagulation in 17 1 2 seconds
tho vats aro sot.  The starter is made
by placing fonr paily of miik from tho
best finvored vat, If there is any dif-
foronce, tn a mllk cap  To this ls 24d-
©d two pails of water and onéd and n
half quarts of ripe or sour starter
‘frop the previous dsg's preparation
Tho quantiyy added to each vat is
asually about oge and a half palis, but
this is guided by reanet oSt

Tho wilk s &ct dy log four ounces
of reonct, dlinted to a good volume

. lor three or four mifotos

! with water per 1,000 pounds of milk, |

aod the agitatars are atlowad tn run
! io cnse
of ovarripe miik 1t ls &0t ot lower tem
perature, and 38 high g2 two ounces
move reapst per 3, pounds of milk

have been the prescnce of the *“‘cowy’

f9 added, and the vat is heated wup
more quickly, so ns to keep ahiead of
tho acld. Thp curd ls kept when it
eplits clean over tho finger pushied be-
neath the surface and gently lfted.
This s about thirty minutos after sct-
tlag. Tho horizontal knife Is firet
used leagthwlse of the vat, and the

rpendicular knife crowswise and
ongchwise, which cuts tho curd Ipto
oubes ahout half an inch through. Care
ls tnken ngt to break or crush the curd.
Four pairg of les In each vat are
now started, tho curd 19 loovened from
tho sidas of the vat, and steam is turn-
e on belos. to cook the curd. The tem-
perature 19 raised from 86 to 08 de-
greos {n .from 46 to 45 minutes. The
sglitators are kept runuing till the
curd shows acld on the hot Iron, and
the whey s run off when it shows
from ono-eighth to one-quarter inch.
Thls Is usuaily three hours after set-
ting. In case of fast working curds
from overripe millk the curd is cut fin-
er. The whey Is mostly rua off very
eoon after cutting and the curd fu
kept moving with the rake. In capes
of bad flavors at this stage Mr.
Koetchel hos found advantegoe from
washiog the curd In the vat, belng
careful in =ither case not to have too
much moisture in the sink. After the
whey s run off, the curds are placed
1a tho sink tiil thov mat, then cut in-
to bocks and frequently turmed till
ready to mi.L 1a fromoneand a hs ¢
_to two hours.

MILLING, BALTING AND PRESSING

The curd milk s used, which Is rua
with the engine power. After milling
the curds are frequeatly stirred from
40 to 60 minutes, when they are plled
up aad closely covered for 45 minutge
to mellow down  This tonds to help
the texture and &moothness of the
cheese. They are now. broken up apd
glven plenty of fresh alr by frequent
sUrring till thoe curd shows butter fat
and tho temperature is down to ahout
82 degrees, when it v salted at the
rate ol two and three-quarters so
three pounds of salt per 1,000 povnds
of milkk. Gas or off-flavored curds
get more etirring and more time In the
apeg air A molst curd is snited-threo
' IVULLS T A,UU0 pounus of mie to

aflow for tho extra ealt that runs
, away ia the dripp! Mr Rpechte!
considers plilng the curd, followed by
pleaty of stirriug in the frosh alr, very
impottant, an to neglect these a soft
cheeco with rag bo:as Iv llable to ro
- gult It ts also well to have the par-

tictea of curd well separated befors
addiag the salt, that the salitag mar
bo uniform.  Tho curd is stirred over
twloo™ luring tho ssiting and two or
three times more in the the 15 or 20
migutes afterwards, It s then
welghed and put Into the bhoops, 112
pounds in each, which make & finich-
©d cheese of aboot 82 pounds They
aro ttes pressed in the gang press for
45 minutes and then bandaged care-

1
1 11 o'crock they are taken qut of tho
i
i

faly  The scnstless cheese c.oth bang-
age 19 axd, which 1s peatly drawn ap
i to prevent wrinkies  Double top and
| bottom clothes are pat on, the outer
ounecs balng removed before the cheeso
goa tato the curing room The cheese
are then returned to the .press and
tarned 2t 8 am tho pext day At

Press and stamped with the number

of tho <ot tu which they are made,

the date ol making. and “Canada,” and

i placed on the gbelves of the curing
TOOM™® v

THE CCRING ROOM

is n large alry bullding with fatriy goad
Iight A8 soon as one én.ers there ig
noticed a pecullariy pleasant, gutty
flaror or odor, which is common to
pood cheeso. T s also reco.

in tho factory. and is accounted for
by the scrupolons cloanness fo which
the factory 15 kopt. The caring r00m
s kept at & temperatare of {rom 60
t0 70 degrees Fahr 1o extremsly hot
weather tho ice box is ased This-ia
six and & hall feot high, three feet
wido and threao feet anrow It gtands
on the floar 2ud &9 fllled with oo,
1% bas ap openlng at the bottom from
which ¢he cuol air circulates Ttg
room {8 kept warm in eold weather
by a coal furnsre jacketed with as
bastoas #o thnt the bent esoapes ooly
fromm thp rop noar the celling Al

. tho win.” «w of tho carlng room afe
1thrown opea aftor suuset and closed

(Continued on Page 18)
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