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Western Ontario Cheese

HE Cheese Commission has

issued a olroular giving the fol-

lowing information in reference
to Western Ontario cheese:

Some objections have been raised in
Western Ontario against the rules
adopted by the commission to govern
the acceptance of cheese at Montreal
on behalf of the British Board of
Trade. Judging by setters which have
reached the commission from cheese
boards and from individual factories,
an entirely wrong impression
been gathered from some source.

As a matter of fact, our rules have
Do bearing on the sale of cheese by
the factories; they apply only to the
debivery of cheese by the dealers to
the commission. The old relations be.
tween the dealers and the factories
need not be disturbed in an way

The commission realizes that, in re.
quiring all cheese (o bs warehoused at
Montreal, the western Ontario buyer
(not the factories) will be put to some
inconvenience, but the

provision I8

necessary :
(1) to meet the shipping situation;
(2) to enable the commission to
to

rogulate the proportion of cheese
be bound with hoop iron, and,

(3) to enable he commission to in-
spect deliveries, and to avoid the
chance of giving any section of the
country an advantage over others.

Although the cheese must be ware-
hovsed at Montreal, there is nothing
in the requirement to prevent a west-
ern Ontario buyer from taking deliv-
ery of his purchases as he has always
done. The inspection of cheese by the
commission is omy for the purpose of
seeing that the cheece delivered com-
forms to the description in the in-
voloes, This inspection canmot be
used as a basis of ge!tlement between
the factories and the local buyer, The
grades recognized by the commission
are the same as those which bave gov-
erned the export of cheese in the past.
No new feature in the eale
cheese is introduced by this
spection.

As there are now no regular sail
ings of steamers and space cannot
be booked ahead as in normal times,
it Is necessary to have the cheese on
the spot to load at very short notice,
sometimes not over twenty-four

in.

The commission was appointed to
essist in getbing the cheese out of
the country under the extraordinary
shipping comditions which have de-

duning the past few months.
i business could be carnied on as
usual, a commission would not be
necessary. This fact should not be
overlooked.

Cheese Situation Clearing
(Conlinued from page 9.)

real by the official weigher, as in
former years.

Position of Small Buyers

In western Ontanio there are sev-
dealers who have been operating
fadnly
considerable way for years. These
buyers are likely to be adversely af.
fected by the new conditions, This
s the

has find soon after

fair ghare and, by working together,
the work was done. Had that cheese
been stored at points in western On.
tario, it couwld mnot have reached
Montreal in time and the sail-
ing would have been missed, a
serions matter with shipping condi-
tions as they are. other occasions
we may be told to get 200 or 300
tons ready for shipment, only to have
the amount reduced onethird or more
a little latar. Suppose we telegraph-
ed western Ontario exporters to ship
on a quantity of cheese, only to
that the vessels
could not take it all, it would result
in much annoyance and, unnecessary
expense, afl of wnich would be
avoided were the cheese stored in
Montreal. Then, also, we néed to
‘have (he cheese stored here in order
that it may be examined by our In
spectors.”

Further features of the new condi-

tions in the cheese trade whl be
touched on in next week's issve of
Farm and Dairy. .

The Economy of Pasture
Continued from page 4.)

Ing of alfalfa. He is now most en-
thusiastic for this particular form of
roughage. Said he: “It is a roughage
that can't be replaced When our
alfalfa runs out the cows drop in milk
and no addition to the grain ration can
make up for it.”

All the Manure for the Pastures.

Mr. R. R. Ness, Howick, Que,, has a
farm of rich, level land that naturally
is well adapted to pasture. S8o highly
does Mr. Ness value his pasture that
the stable manure is applied directly
to the pastures instead of the corn
ground, as is the general practice. Mr.
Ness explained his system to na sev.
eral years ago as follows: “When we
mamre the land intended for pasture,
we cover the soil with a nice carpet o
vegefable matter, which holds in the

O molstura and induces a rich growth of

grass. Our pastures produce so abun-
dantly under this treatment that oe
easionally we have to cut over them
for hay" At the time that Mr. Ness
was giving us these particulars of his
farm practice, we were standing in a
pasture field that would have yielded
a ton and a half of hay per acre, had
it been cut for that purpose. That the
system has no detrimental effect on
the corn crop is well proven by the
fact that Mr. Ness has averaged as
high as 25 tons of ensilage per acre.
Such were his methods a few years
ago. He is of the same opinion gtill,
Canadian dairy cattle breeders as a
rule lay great emphasis on the value
of zood pastures for young stock. The
tendency, however, is to rely less and
less on pastures for feeding the dairy
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orlamein the barn, “‘eating theirheads of””? One means
profit—the other means loss, When a horse goes lame
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KENDALL’S SPAVIN CURE

used your Spavin Cure for
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0 be a good cure",

. Then,

remedy on hand to cure the trouble quickly.

Mr, David ¥
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your dealer for {ree copy of hook—
Dr. B. J. KENDALL CO,, - -

have
Be

— for §s. al drugglsts’, Ask
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‘Treatise On The Horse'—or wrile us direct,
ENOSBURG FALLS, VERMONT, U.S.A.

Take Your Opportunity

- NOW

What are your prospects as
“hired man"?

How long will it take you to
own a farm of your own?

These are questions which every
ambitious man must face.

Don't settle in the rut of hand to
mouth existence.

Get a FREE HOMESTEAD

Our ** Homeseekers' and Settlers’ Guide, "
10 be had for the asking, will tell yor

and where. Write to the nearest C.
agent or General Passenger Dept., 68 King

8t, East, Toronto, Ont.

SHIP YOUR
BUTTER & EGGS
~to us, We are not com-

pay net prices and remit
promptly.

vitiu DAVIES &2is"

Eatablahed 1854,

TORONTO, ONT.

When Y ous Write—Mention

ATTRACTIVE DINING CAR SER.
VICE

Probably nothing helps more to
make a railway journey really enjoy-
able than a visit to the “Dining Car”,
especially if it be a Canadian Pacifie
Dining Car where the passenger |s
assured of the highest form of efficis
ency in the culinary art of choicest
provisions that the market affords,
prepared on the scientific principle
known as “Dietetic Blending.”

Your favorite dish, as you like it,
may be enjoyed at reasonable cost,

cows. Summer sflos are 13
abundant. Those who have not sum-
mer silos are growing solling crops
such as oats, peas and vetches. The
conditions where it will not pay to do
at least some supplementary feeding
are found but rarely in BEastern Can-
ada or British Columbla. In the ma-
Jority of cases, however, the most pro-
fitable practice on Bastern dairy
farms will be a combination of soiling
and pasturing. The pasture should
be

Sl L

not and Y
feeds should be on hand in case they
are needed.

A new creamery has started at Kam-
loops, B.C.; Mr. J. Magar is the man-
ager.

He was about to propose, but before
doing s0 he wished to make sure she
was a competent girl. So he asked
her:

“Can you wash dishes™

“Yes,” she’said sweetly.
wipe them?”

“Can you

He didn’t propose.

. amidst Iideal surroundings, while
Fllm and Dlll'y travelling on the Canadian Pacific.
.
CHEESE-MAKERS :

Are the
Are

Have stood a full year’s test
iment.

Cost less

.

Walkerville, Ontario. '

Curdalac* (Liquia Coagulator) and
Spongy Pepsin for Cheesé-making

(P. D. & Co.)

al coagulators.
uni!ﬂ:ndm for curdling-power.

made by the best known pharmaceutical labora in the world.
i 3 ot several hundr.ad chm factories, and are

Unl:lﬂpmerme full yield of ch of prime consistence and flavor,
i, ve & eld of cheese ime 3
um’-lﬂnm-x&n. %

Don’t delay or experiment with novelties. Specify *P. D, & Co."” and get
a nli.gle pﬂu‘ct Ask your supply dulepr.clory information and prices.

#Tha torn “Curdalac” in rogistared o  Urndessark tn the U. 8. Pateni Offce,

- -

PARKE, DAVIS & CO.
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