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Cheese Departm

Makers are invited to send coatributions to
i 4, to ask questions on matters

a factory right away, because he will
make cheaper. There should be some-
thing done, therefore, to protect the
experienced maker,

I would be in favor of having the
makers protected in gome way. It has
4ot so now that if a maker happens
to make a miss he loses the whole of

One of Ontario’s Best Kept

his summer wages and is about ruin-
ed. There are so many different kinds
of milk received at a factory, both
‘good and bad, that it is difficult tc
make first-class cheese all the time.

Editor, Farm and Dairy,—While on
Wolfe Island recently, I had the pleas-
ure of making the acquaintance of
Mr. Wm. Fitzgerald, the maker at
Silver Springs Cheese Factory. The
factory is a low building about 80 by
50 feet. The outside is shingled. There | ¢
is & 10 by 12 foot wing boiler house
and the whey tank is close to the fac-
tory. From the outside appearance, I
expected to find the inside to corres-
pond, but as I stepped inside I met
Mr. Fitzgerald who was as trim as a
pin, wearing a white apron and a
white shirt. His helper, Mr. Murphy,
was just as clean and dressed the same.
I enme to the conclusion that the
makor was a model man and started
in to inspect his factory.

f

be one of the dirtiest in the country
The ceiling is low. The walls are rough
boards. The studding and beams were
open to catch cobwebs and flies, but
none were to be seen. The walls and
ceiling were whitewashed. The painted
wooden floor was as clean as soap and
water could make it. You could not see
a speck of dirt on tha outside of the
three vats. They were covered with
clean covers. On the two presses, not
a sign of dirt could be seen and the
paint appeared as good as when they
left the shop, not a bit of rust to be
seen on the hoops. The boiler house
wag on the ground floor but was as
clean and tidy as the make-room
There were about 50 cheese in the cur-
ing room, having just shipped the day
before. Here the same conditions pre-
vailed

When asked his opinion re cold stor-
age, Mr. Fitzgerald thought that every
factory should have one. He was
handicapped by not having one in hot
weather. Mr. Fitzgrald has been run-
ning this factory for eight years and
his patrons think that he is the only
maker,

This is a stock factory and the share-
holders are going to install a butter
plant in connection so that they can
pay their maker more money. As they i
cannot afford to lose him, they feel |}
that if they do not do something, he
i Mr. Fitzgerald is a grad-
vate of Kingston Dairy School and is
in favor of makers having certificates
if they are worthy of them.—R. J. Lit- \
tlejohn, Leeds Co., Ont !
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The Troubles of the Maker h

Editor, Farm and Dairy,—I have |
made cheese for 17 years and butter t
for three years and I do not think ||
cheeso-makers receive large enough sal-
aries. A man must be up to his busi-
ness to make cheese these days, hut
it has got so that any Loy or young
man, who has worked a season or two

patrons

say much back to them.

his posi

might 14
for severs

Most makers know their business well

enough to make good cheeso if they

get good milk. Moreover, if a maker

efuses to take in the bad milk the
grumble and say that the
theese-maker is no good and they will

&et a better one the next year. I my-
self have taken a lot of abuse from

armers about their milk, but I never
A cheese-
maker should not tell everything that
s going on around the factory.—A.

Throop, Grenville Co., Ont.
N

ote—The only safe course for the
maker to follow is to refuse to take in
had milk of any kind. If he is so fool-
sh as to bind himself to pay the lose
m_rejected cheese he must reject all

This factory is so built that it could | Pad milk or “pay the proee.” Even &

e does reject all milk that appears
0 Le bad when it reaches the factory,
m_will not be any too sure
will be flavors enough de-

as there

| velop when the milk is heated, that
are impossible to detect

n the weigh
ng porch, to keep him busy making

good cheese.—REditor,

Slow Curdling Milk

The case is recorded of a cheese-
naker who could not get the milk to

thicken in the proper time, though

1e used as high as 10 ounces of rennet
0 1,000 Ibs. of milk. With this amount
t took one hour to coagulate. He first
blamed the slowness on weak rennet.

He secured some fresh extract and
things were no better and it took all

lav dnd part of the night to make the
lieese. He was induced to make a
ennet tesy of each patron’s milk and

was not long in locating the trouble.

He found one lot of milk that would

nel thicken at all and on leaving this

ut everything worked all right. His
vhole trouble was caused by abnormal
wilk supplied by one patron and had
t not been for the rennet test he
« had the trouble prolonged
weoks.

Makers cannot be too careful in
ouking after the milk. ALout all the
toubles they have in making fine
teese are traceable to the milk. And

this is where the value of the rennet

or curd test comes in.

It pays to make a rennet test ot each
patron’s milk at regular intevals dur-
ng the season and oftener if trouble
atises. In this way the maker can

keep tat on each patron’s milk and

e able t1 spot trouble before it does
much dumage. If the patrons know
bat such a test is being made regu
arly, they wili be more careful in re-

gard to their milk supply.

One of the common causes of slow

curdling milk is old rusty tin cans
Wherever such are used there is a

at the business is able to get charge of

danger of the milk not coagulating
properly. Some experiments conducted

flavor. The big black

at_the Wisconsin Station showed that
ni'k kept in rusty tin cans over night
may reacily toke an ounce or two more
of extrace per 1,000 Ibs. of milk to
coagalate properly than if kept in
bright cans. It is economy on the part
of the muker to see that no rusty cans
#re used by his patrons as it takes
more extract to do the work of thick-
ening.—J. W. W

Believes in Certificates
Editor, Farm and Dair: ne diffi-
culty with the cheese-making business
is that a young man with only one

season’s experience will offer to take
charge of a factory and agree to make

cheese at a lower rate than the ex-
perienced and competent maker will,
| have known several instances where
these inexperienced men have been en-
gaged by factories and good reliable
makers of experience have remained
idle all summer because they could
not get work.

In my opinion every maker should
hold a certificate as to his ability to
make ¢ A cheese-maker can nev-
er become perfect in his business. In
my own experience I have found it
to be a constant study from one year's
end to another. I find that there is
something to learn daily. It is my
constant care to learn more about my
work every day. | therefore, would
welcome any movement that would
place the business of cheese-making
on a Letter footing.

It would be a benefit to the busi-
ness if all makers were required to
hold certificates. Each one would thén
put forth an effort to obtain a certi.
ficate by obtaining a Letter practical
knowledge of the business nm’ makers
would not be going along in a slip-
shod fashion as so many of them are
doing at present. A maker should first
learn to like his business. If he does
not like it he may as well quit for
sooner or later he will have to do so.

In conclusion I would say this: Give
a good maker a poor unsightly factory

i i very hard

to work in and it will
for him to make a first-class article,

On the other hand put a good man
in a good factory properly situated
and with up-to-date sanitary condi-
tions and it will be much easier for
him to turn out the kind of goods the
market demands. If he has these fav-
orable surroundings and receives good

B

Good Reason

Users have good reason to con-
sider Sharples Dairy Tubular
Cream Separators the World’s
Best :

ETHELTON, Aug. 29, '09. “1 bought a
disk-filled enA-' separator. It worked

well for twe years, then started to
getting worse, until I could

—Joseph Walker.
Tubulars are replacing all other
makes. Different from all others.

Canada’s leading industries. Sales
exceed most, if not all, others com-
bined. Write for clhiog No. 253,

THE SHARPLES SEPARATOR (0.
Toronts, Ont, Winnipeg, Man,

milk there will be fewer
from the purchaser of the cheese,—
J. P. Hartt, Russell Co., Ont.

Notice to Creameries

To Managers of Creamerios :— You
dre no doubt aware that for several
years past this Department has ar-
ranged with the different railway com.
pamies for a special weekly iced car
service for the carriage of butter to
Montreal, during the period of warm
weather, lll.\pm‘lumhu\‘n'hw-lhl'lllpl(ry-
ed by the Department to travel w
these cars so as to ensure a proper
service, and to take notes of the tem-
perature of the butter ag shipped at
the various railway stations

In looking over the average temper-
atures for each creamery for five years
past, we find in quite a number of cas.
es that the temperature of the butter
at the shipping point has been lower
each succeeding year. This gratifying
state of affairs is the result of the
construction of new cold storage
rooms, the improvement of old ones
and of more care in the management
of the cold storages generally,

We regret to find, however, that
many of the creameries have made
no progress and some have even retro-
graded in this important matter of
thestorageoftheir butter, In this con-
nection we wish to impress upon you
the fact that the refrigerator cars are
not for the purpose of cooling warm
butter, but that they ‘are intended to
carry to its destination, in good con-
dition, butter that is at a proper tem
perature when loaded in the cars.

At the close of this season every
creamery manager should carefully
overhaul his cold storage and see that
everything is put in good shape. The
walls should be carefully washed, then
dried and white washed. The washing
will be more effective 1t 1t is done with
a solution consisting of one part of
hichloride of mercury to 1,000 parts
of water, because such treatment will
effoctually destroy all mould or spores
of mould and thus lessen the danger
of having monldy butter, and at the
same time prevent decay in the strue-
ture of the cold storage.

Then it is important to see that a
wood snoply of ice is stored this wint-
er. By keeping and shipping your but-

ter at a low temperature, you will de
rive botu satisfaction and profit, be
sides enhancing the general reputa-
tion of Canadian butter,

ror full details of refrigerator car
services, temperatures of butter at dif-
ferent points, etc., see the Report of
the Dairy and Cold Storage Commis-
sioner just issued, which will be sent
to any person on application to the
undersigned.

ny creamery which has not already
done s0 may secure a bonus of $100
by erecting a cold storage mccording
to plans and specifications supplicd
free of cost on application to this of-
fice. A. Ruddick, Commissioner;
W. W. Moore, Chief, Markets Diyis.
ion, Ottawa.

“l consider Farm and Dairy an
excellent paper and always take plea-
sure in saying a good word for it
whenever there is an o) pportunity for
doing so.”"—Joshua Buh, Biowe Co.,
Que.

I received the set of post cards,
“A Trip Around the World" for se.
curing only one new subscriber to
Farm and Dairy and am very much
pleased with them.—Thos. Weaver,
Ontario Co., Ont.

Don't put off seeing your friends
and getting a club of riptions
to Farm and Dairy.

FOR SALE AND WANT ADVEITIS]NI
TWO CENTS A WORD CASH WITH ORDER

CHEESEMAKER WANTED.-Haf intercst
in up to date factory, and make the
cheese, $1,00—Box 15, Farm and Dairy,
Peterborough.

WANTED.—Oheesemakers and dairymen to
represent us during the fall and winte:
months, on full or p;
terms; pay weekly. ow at best
selling time. Stone & Wellington, “The
Fonthill Nurseries,” Toronto, Ont.

CHEESEMAKERS—Oan_seoure good winter
nl:rloynunt by working for Farm and
Dairy. If you mean business and nre

& ltnnl.l m:aru " &nm I:.Thly-w.rlu
or particulars to Cireulation
ger, Farm and Dairy, Poterboro, Ont
WANTED.—Cheese factory to rent, or

by ewt. Apply to Box 77, Farm
and Dairy, Peterboro, Ont.
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