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cr s Branch in the nonunion Department of Ag 1 
culture, and the results haw been most satisfac­
tory. in giving control of the temperature down 
to 5-1 degrees, and greatly improving the character 

compared with the curing toom 
The room in north-vast corner.

is used in ciyn-
Taken

withBeginningThe milker Ink..
mit

("u ring-room 26x82 ft.
treat h two felt deep, tilled with cement grout,
Uxl inch studding. 2- leet apart, is placed on the 
12-inch plank sil.s. and an alternate row midway, 
sn as to leave a foot space between, which is sub
sequent h packed tie ht full with planing-mill shav- rhee<w> as

of the studding is nailed of the cheese as
ingue-n mi-groove matched Siding, and then two foi '"^BcialUvuts an,| separators,

,w..... .

owner.

thoughtlessness.
to the barn, sits down t 

that has been tightly closed a‘: n u'
one begins io clean

due to 
and g«>es 
stable
make conditions worse, 
out the stable and 
with hay.

: a

to (ill tli<‘ m;tn :vrs
The streams of milk vat r \ miu

with hay dust and manurv
ol

On the outsidethis foul air filled
odors into the pail, and we have as u result the 
familiar "cowy” flavor in the milk.

The udder and flanks should be wiped with a lastly, on 
. mu cloth and if soiled should be washed'. It dressed and painted.
«little vaseline is rubbed on the hands it does tongne-und groove lumber, , , ,
a with the objectionable habit of wetting the paper, lined up with Spruce, matched am .
S The vaseline also keeps the teats from The ceiling is constructed in the same way and 
hands. tiR, whole interior given a coat of alabastinc.
chapping-rst streams of mi,k contain bacteria of The floor is smoothly - finished cement concrete^ 

'.orst form. These should be milked into a There is a heavy cold-storage door betw^n t 
v.he worst iu drvmg room, into which the cheese are placed torïo harm the cT 24 .Jurs after being taken from the presses, and 

covered milk pail with ojily a small open 
ing is growing in favor, and tests of the milk 
for bacterial content establish its merit in keeping 
out dust and dirt.

The immediate straining of the milk through 
several thicknesses of cheese cloth is another 
essential. It seems unnecessary to speak of the 

of the strainer cloth, but when one
washed in the dish water, and not even 
venture to suggest that the cloth be 

rinsed in tepid water, then thoroughly
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SWEETER-CANS EASIER TO WASH.
WHEY

Editor " The Farmer's Advocate " :
At the last meeting of the Norwich Gore Cheese 

Factory patrons it was unanimously agreea to 
the milk should be pasteurized. Thus you 

see my experience has not been a toug one, 
obtained have been highly

thatthe curing-room proper.
The outside opening of the curing-room is

and about four feet above the floor, fa(.

- “vE.EE 22
lCx— mchc this much is true, the cans are rptur™** m * 

sweeter and purer condition than has been the 
case heretofore ; and although we arc paymg our 
maker five cents per cwt. of cheese forthis extra 
treatment of the whey, I for °ne do not wish 1 
return to the old method. C. H. CAR

Oxford Cq., Ont.

can
but so far the results

26x80 inches,

at top.
out, to exclude the warm air. 
windows in south end are small 
and just below the ceiling. Between the cunng- 

aml the ice box or chamber, are two bpen-
the ceiling, about

:
hears

care
of it being 
rinsed, we 
first well 
scalded and hung in the open air.

] atc|y I asked one lady at the Pacific Coast, 
and another in Manitoba, both living o.n farms 
hoW many cows they had milking, and from each
ï«m. the «n* .n=«„r " Oh. .
know. 1 never go to the barn. That is the 
tendency of the times — the withdrawal of the 
women’s interest from the barn end of the dai .V 
business I do not advocate that the women 
should milk, but I do think they could helpniuc^ 
by going occasionally to the barn and seeing 
thintrs arc done there. The very fact of them 
looking around and feeling a co-operative interest 
would be a stimulus to the men to set up a higher 
ideal^of clean 11ness The kindly word of encour­
agement or helpful suggestion does much toward

a permanent improvement. imnroving
We women have our share to do m "nIro^ nK

apt to be indifferent, and if that is th 
not expect to<x much of the men.

1roo.rn
ings at the floor and two near 
10x12 inches each, and regulated with slides, t 

pair admitting the cold air, which, as
back through thelower

upper,openings into the ice box, to be cooled do.wu. 
again. They are located about 4 ft. from the 
sides, and 12 feet apart.

The ice box, 20x20 ft., is sided up in the same
rre^r^'lV^ckrs^orboanis0"tL* Tt .* ||ISECT LIFE DISCUSSED BY EXPERTS.

strapped and boarded '^ving a one-inch ^ their relatives, as found by those who
the free circulation of air I he s .... six . to (lo with growing crops, were discussed
is filled in with earth and gravel to wrthm Jt* have the 45th annual con-
inches of the floor proper, an 2x4- vont ion of the Entomological Society of Ontario,
inches of cement grout, an on d filled h,.i,| at Ontario Agricultural Col*e8®y 'Ffndara
inch scantlings on edge, two feet apadown November 5th and 6th. Though the attendance

lÆi.
fall of one inch m \™d Covering of well^ldercd “ure, a^d sound advice in fighting insect foes to 
Over the boards ,s laid a « S trapped outaide farm and garden crops was given, 
galvanized iron A hj extends through The neWiy-appointed officers are as follows .
to exclude air, • water from melting president, Dr. Jas. Fletcher. Ottawa ; 1st Vjee-
thc wall to drain away tno ^ alvanized- president T D. Jarvis, B.S.A.. Guelph; 2nd Vice-
ice as the season a ^anscnntlingS every two Prcsident, Dr. Walker, Toronto University.
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ceil'ng and close to those of the curing- season and t dung moth, though not sen-
cei’ing c';;mhf.r should t«tifrmnc*nitOu* centra. and northern portions of the
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COOL - CURING ROOMS FOR CHEESE.
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imperative need to hurry away 
or warehouse of an exporter.
the presses. Mr. Wright bac^s^up ce 
b.v quoting the repoits of 1 K I to the supc 
in Manchester and Bristol, tesu = arrive in 
rior condition in which co° jn tfie ordinary
Great Britain over those ci v Write that
wav ; and Clement & oiher brands
they are sufierior in al 1 tlie same time,
from the same district arnving at th mon.
and arc worth two shillings per 
others made during hot "cal " , has put

Prince Edward County, • [acl0ries—as
curing to the test. s°m we'believe—being so equili­
ft rule the larger ones, we b undoubtedly, have
ped, and the system would undo^ ^ ^ ^

stood a better show of Iw ^ who do not make 
discouraging attitude o , ’ of thc cool-cured
sufficient discrimination in a t f a ccnt per

The advance of “"out^ ^ was in.

towards the van- 
out

■
1cheese

the

■
■

ïroom 
I he size of the curing-room

than

F
Ice Box 
20 x 2o ^r

cool-

o. 5 ; ¥*■

Store*, oe 
S>Cklt, etc

IWhtY IVAT5

1(' hooso
pound' paid the first season
augnrated lias been dinnm; weight points
ishing point, tut eVpn ne Julv and August sold 
that for the cheese of dune, n,ceived than if
at Piet on, nearly 88.,0 'nor ^ on 0fT,.r. by
there had been no r°°LFv\th those of an adjacent 
comparing Picton price. ^ cured cheese
board, where only the d County dairymen
marketed. The Prince ‘'^F^tia! encourage- 
are deserving of still n',,r ,,, in thoir detormina-
mont at the hands of the . and maintain the 
lio„ to r* -

of when urged to

Ho *lXmTpwesaes

MAKE. R'
i+O*

[Ievated
Whey
TANK

I '00Qae
OEE5E
DRYINQ rt

]l: 8ii

mm*
;

18
-
m

rm

Xi • • ■■#£

■

i*

to
Coot- CuRING 

"ROOM
26 -3F'r

ANDarc Boiler
Room
10x24

IZ'TUrBox
5ror0.ee/

r
■rt 1 '■ J u -

1r

A lled to 
make the Ureputation
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requisite improvements curing facilities

the adoption of coo (,xninpl^ and
means can best he 111 '1 ,'v' readers generally.
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