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* Cheese Department
L Makers are invited tosend contributions
) this department, to sk
¢ matters relating
uggost subjocts for discussion. Address
+ lettors to TheCheeso Maker's D partment.

Chesse Maker Talks Reciprocity

When it comes to reciprocity with
¢ United States,” said Mr. J. J
ogan, a Peterboro Co., Ont., cheese-
\ker, to an editor of Farm and
yairy recently, “‘I am right in for it
ith both feet. We Canadians have

heen selling at lew prices in Great

Hritain in competition with the whole

world—cheese that is much superior

in quality to anything that is mar-
ted in the United States, where
heese is sold at prices running three,
wur, and five cents higher
‘On_quality alone, our cheese can
cater into competition with that of
hie United States without fear of the
result.  You do not catch a United

States cheesemaker btaying in |his
sctory until late at night in order to
ot out a good cheese. No, sir! Their
vork must be done up in good time. I

know of many makers on the other
lo who plan to have all the cheese

in the press by two or three o'clock
in the afternoon. This, of couree,
means a poor quality of cheese.

(‘heese prices in Canada have beeen
altogether too low this last year or

two, and free entry into the United

States markets would increase prices
und give the cheese industry a new

impet. 18,

“I have an additional reason fer
desiring reciprocity,” continued Mr
v “I buy the whey at my fac-

tory and feed pigs. Some years I

have as many as 200 or 300 pigs to

market, and T know just what free
entry for live hogs would mean for
this end of my business. T have fol
lowed United States and Canadian
hog markets for some years, and

know that the average price on the
other side runs from 60 cents to $1
higher, The American beef trusts,
packers’ unions, ete., may be a great
ovil, but when it comes to keeping
down hog prices our Canadian pack-
ers can show them a thing or two

If reciprocity goes through it will he

a big benefit all reund.”

The Care of Milk

Geo. H. Barr, Chief Dairy Division,
Ottawa, Ont.

We can make more cheese and bet-
ter cheese if we take proper care o
milk. Why den’t we do it? Tt is
littlo trouble if gone about in_ the
right wav. Just cool the milk down
quickly and cover it immediately
Dippingi- not nee ry. Thereis no
as in milk that is just drawn from
a healthy cow. When milk is dipped
nd poured through the air, it takes
n millions of bacteria, which multi-
ply rapidly and develon bad flavors.
Stirring the milk in cold water eccols
it more readily and reduces the
chances of the bsteria in the milk to
multiply.

To get the very best milk put the
empty can in the water tank and u({d
each cow’s milk directly as it is
drawn. When throngh milking, put
an the cover and leave it. Ne mix
the morning’s and night’s milk if it
is possible to avoid it. The evening
milk should be cooled to 60 degrees,
while the morning’s milk can be de-
livered witheut cooling. 1 generally
found in my factory work that the
milk that travelled farthest arrived
in the best condition. This was be
canse it was properly cooled.

POR SALE AND WANT COLUMN

BUTTER MAKER WANTED Oreamery
rung whole yenr. . Downham, 442
Waterloo 8t., London, Ont. Phone 2092

Peterboro Cheese Makers Meet

Many interesting and instructive
addresses marked the annual meeting
of the Peterboro Cheese Makers' As-
sociation held in Peterboro on Wed
nesday, April 12th. As usual the at-
tendance was disappointing. In the
territory covered by the Association
there are at least 50 or 60 makers, and
of these not one-fifth were present,
Instructors Ward and Cameron, Mr
“ Zufelt of Kingston, and H. C
Duff of Norwood, were the principal
speakers, The president, R. A
ley, of Norwood, occupied the chair

The clection of officers resulted as
follows: Pres., J. P. Flood, Ennis
more; Vice-Pres., E. Stephen, §
Dummer; Secretary, A. L. Andress

Instructor  Ward  laid particular
stress on the importance of cheese
makers carrying on educational work
among their patrons. “Eighty per
cent. of all our troubles with cheese
are traceable to the farm,” said Mr
Ward. “It is evident whe any great
improvement in our cheese in the fu-
ture must come from.” During the
coming season Instructor Wardintends
to spend as much time as possible
among the producers, three days at
cach factory, if possible an milk
means more money. An instance was
cited of a firm of buyers that had offer-
ed to pay a premium of one cent a Ib
on cheese looked after in the most up
to-date manner from the time the milk
was drawn from the cow

“heese from the Peterboro section
has the reputation of being second to
none in Ontario. Instructor Cameron
cautioned the makers present not to
rest too much on their laurels or one
of the other sections would be going
ahead of them. The decreasing of the
loss in whey and valuable advice on
the care of starter, and the handling
of curds, was given by Mr. Cameron

The appointment of outside offic
ials to do the testing at creameries
and cheese factories was strongly ad-
vocated by Mr. G. A. Gillespie, of
Peterboro, who believed that the mak
ers themselves would be willing to co.
operate in hiring a man to do this
work

The problems confronting both but-
ter and cheese makers were dealt with
by L. A. Zufelt of Kingston Dairy
School. That the greater part of the
improvement of dairying in the future
must come through the cheese maker,
was Mr. Zufelt's opinion. It is im-
possible for the instructors to visit all
producers. The cheese maker, how-
e should know his patrons and
p up such sympathetic intercourse
with them, that he would then be will-
ing to take advice on the care of
milk or cream. “Give me,"” said Mr.
Zufelt, the poorest factory in this sec
tion, and by putting a ¢ood maker in
it, one with lots of backbone, he
will soon be making good cheese and
getting good milk.”

“We cannot supply the demand for
first-class butter makers,” said this
speaker. ““This shows the develop-
ment of the creamery business.” [t
is not advisable to increase the out
put of cheese to a much greater extent
as we already supply 756 per cent. of
the imports to Great Britain. There
is, however, still a large opening for
our butter and by shipping a good
quality and by giving steady ship
wents at all times a profitable market
could be worked up in the Old Coun-
try. On the question of scales vs.
pipette ir the creamery, Mr. Zufelt
said that n his mind, there was no
question b that the scales furnished
the proper method of testing cream.
The incorporation of moisture in but-
ter and the securing of a good bodv
and texture, were also dealt with. A
fuller report of this address will be
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wiven in a later issue of Farm and

Dairy.

Prospects are bright for a larger
make of cheese than usual. Cows are
in geod condition and feed is pleatifl
—John Knox, Victoria Co.

SHARPLES

Dairy Tubular Cream Separators
Are The World’s Best.
They Are Rapidly Replacing All Others

Sharples Tubular Cream Separators produce twice the skimming
force, skim faster and twice as clean as others. Repeatedly pay for
themselves by nnvinl( cream all others lose. Farmers who know this
prefer to buy Tubulars rather than take any other as

a gift. They know others soon lose the price of a
Tubular and keep right on losing.

Farmers, all over the world, who have other sepa-
rators are rapidly discarding them for Tubulars,
They figure, as ? ill figure, that it is cheaper t
throw other machines away and buy a Tubular at oncs
than to keep on usm% other machines that lose
the price of a Tubular time after time,

No disks or other contraptions in Sharples Dairy Tubulars.
Built on a iater and better principle than others. Only
nown construction that overcomes the many parts and
disadvaniages of others. ed. Cannot be imitated.
In worl ' use many years. Wear a lifetime.  Gu:
eed forever by oldest separator concern on this
continent.  Manufacture of Tubulars is one of Canada’s
leading industries,
You can own and use a Tublar for less than any other.
Buy one Tubular for life. Let “peddler's” and other cheap
machines alone, for they last, on the average, about
one year. ocal representative will show
ou a Tubular inside and out. If youdon't know THE SHARPLES SEPARATOR o,
im, ask us his name.  Write for catalog No. 468 Toronto, Ont., Winnipeg, Man.
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This Handsome
Style Catalogue

= s ——— ] is free for the asking.
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your spring and sum-

mer garb. We are

% leaders in the art.
A % | EVERYTHING PRE-

PAID TO YOUR DOOR

We are pioneers in
prepaying allmerchan-
dise in Canada, thus
bringing all our cus-
tomers, from the At-
lantic to the Pacific, in
touch with the head-
quarters of fashion at
a uniform price. You
can shop with us just

as easily as a Montreal lady—without any penalty in the way of
delivery.

We guarantee satisfaction or refund your
money plus return charges. We cannot think
of any other way of being more fair.

We: are going to dress and equip every lady in Canada
who appreciates high class work at a minimum of cost
entrusted to us this season.

Montgomery Ross & Co.

36 McGull College Ave. MONTREAL, QUE.




