FARM AND DAIRY

TMULOT OZ=vUICHO

Stumps Minimize Your Profits

How much of your Fertile land.is oc-
cupied and wasted by Stumps and
Boulders. Why not blast them with

CXL STUMPING POWDER
The cheapest, quickest, best method
known to-day for clearing land.

Write at once for Free Booklet

CANADIAN EXPLOSIVES LIMITED

VICTORIA,) B.C.

Creamery Department

Butter makers are invitod to send

contribntions to this department, 1o
sk questions on matters relating
to butter making and to suggest
subjects for discussion rese
etters to Creamery Department.
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Hot Weather Suggestions
By Chas, K. Les

1. All milk and cream producers
should cool the product as soon as pos
sible after it has been produced
ing it in a cool, clean pl until it is
delivered. Do not put warm, fresh
cream with older cream until it has
been cooled down, and stir at
twice a day

2. When the
haulers, the
cans should be covered
ket (kept wet) placed over the cans
The danger of

reater when th
are collected in
20 or 80-gallon
cans, because of o greater surface be
ing exposed in proportion to the
amount of eream handled

3. In where

koep

least

cream is collected by
vagon containing the
or o wet blan
overheated cream is
individua
place of using

atrons
cans
the

jacketed cream

localities the cream
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Silo _
soon pays for itself

whether you are keeping cows
for dairy purposes or you are
a stock raiser.

LONDON. ONT.

T has repeatedly been stated by some of the best posted author-
ities on farm economics that even if a dairyman or stock raiser
had to buy a silo every year he would still be money ahead.
There is alm)luloly no qum\lmn about the advantagc of erechng

a silo. It insures for the dairyman a larger milk flow in the winter
or dwing dyy weather and takes the place of grass for steers or
sheep during drought.

If you are considering the silo question, a little investigation must
convince you that the IDEAL GREEN FEZD SILO will give
you the best service and kw‘p your sllage in the best condition,

All our silo staves are thoroughly air dried and then saturated
with a solution which prevents rot and decay and adds many years
to the life of the silo.

You will find our new silo book contains much information about
the erection of silos and the many advantages of silage, and we will
be very glad to send this book to any cow owner upon request.

)
iy
of Glison “Goes Like
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Are highly recommended by
H. Brault, St. Urbain, Que.

Allow me to give you some
news regarding my Ideal Green
which gives entire

\m.mh.. last, a

well pleased with the advantages
and benefits derived from same.
I every farmer knew of the
s of this silo, and the
money they lose on their cattle
they would be

ye
tons of hay and ten tons of
straw, which I would not h

sold had I not had a Sik

DE LAVAL DAIRY SUPPLY CO., Limited

LARGEST MANUFACTURERS OF DAIRY SUPPLIES IN CANADA

Exclusive Canadian distributors of the “World Standard

MONTREAL PETERBORO

WINNIPEG

" De Laval Cream Separators

VANCOUVER

Augusts
August 14, 10

pessns
haulors are on the road eigh Ch b
hours, it might be well to pr tes
in order that about 20 pounds Makers
placed in each can just bofore bution: 16
cream is poured into it S ma
1. All eream should be stra b joots for ¢
the receiving vat or ripener o The G
that any churned fat or par Sl
urd may be removed f
s 0T
5. When the acidity of th Note
has reached .4 per cent, cool it
to a temperature of 46 de ) ha
hold for at least two hours | r
churning. 1f the cream is hil For la
night after cooling and the t.my hav ‘
ture has increased above
it must be recooled before ol In ma
Always cool cream sufficient] trons. the
wllow for increase in  tem tion 1
during the holding period f g b
6. The granular butter sh h
be overchurned. Excessive clum \
or working of butter has a tende pe
to injure the grain and its
sistance
7. During the summer mor =
butter should not be soft: . )
means of the wash water . :
perature of 54 degrees shoul N
oxceeded it

8. The salt should not be 5o il
a room that is too warm. Tt hin
plan t h up the needed
the eream has been cooled

» refrigerator until

o temperature of the salt
reduced by mixing it with
volume of iced water

9. The butter

should not be ¢ s factory am
worked because it destroys the g kaiy cond
Churnings of uniform size, handy
alike as to the size of the A
and temperature, can be worked a ded each
finite number of revol tions. If th mbit
butter is in the granular state vork we
the salt is added and then o o 4
stand for 15 minutes bef
less working is necessary to
ly distribute the salt than if
ter is massed before the salt ded I wou! ke
10. The butter must be fir "
it is shipped and it should 1 key
placed on the depot platforn
while before it is loaded into g ry
frigerator car As an illustration ers
one instance that came under thy Y C
writer's observation, may |
A shipment of butter was placed in ([ tures
freight house. ocated  or

cited

blocks from the creamery, ety dly bette
and 11 am. on a hot day recently howing fro
The freight train had not arrived & than from
4 p.m., and the temperature of th 100, and th
room exceeded 90 degrees. The b pod condition
termaker remarked that h

sorved on several occasions e —

butter had softened while [ bt always doy
depot platform waiting for a deli 1

refor
freight to such an extent that o whey, In
the tubs were handled in b pnt of the f,
ed, butter would be forced it the make
tween the tub and the cover ttle or na

11. When the butter is ha This wo
the creamery to the railroad | be done
the tubs should be covered wit s the whey
blanket (kept wet) If th tempers
oxceeds six to eight miles vhey was
ers prefer to make the trij av that th
the morning; this is detrimental i ng was

the butter when the refrig
is not due at the station unt of beas
pm tron and mal
12. While the butter tubs are st
ing on the depot platform thoy sb wi
be covered with wet blankets or o
wise protected from the sun and bl . The
13. The butter industry of the e
try is of sufficient importanc: to v
rant the building of refrigeraton 4

this work is
uree

is a damage

important shipping points whe mselves for
ter can be placed until the irriv it milk by 1
the refrigerator car, and it is bopdlenection .with
this much needed improved ethod § digging  w
handling perishablo freigh er their mil

inaugurated in the near future
our factorie
We wonder if the good cows in wellill ' this latte
of our dairy hords do not ot ini
nant st being nsked to tak: eare
the losses made by the poor

standing next them.



