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Provide Power FREE
for Pumping Water

The whee! that runs when all others
stand still *  Strongest, easiest - run.
ning windmill made.  Self-regul,
Gives steady power
service
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office.

Writs for FREE book full of impor-
tant facts -houlﬁm Ad-
ONTARIO WIND ENGINE &
PUMP CO., Led.
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THESHARPLES SEPARATOR CO.
Toronto, Ont., Winnip Man,
Agencies Everywhere

A Combined Butter and Cheese Factory in Quebec Province

The neat factory here illustrated is that of F. X. Trudel & Sons,
0o, Que.; a type of factory common in Quebec, but not often seen in

should be dome in different rooms
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strong spring on the door will heln
The milk house, if attached to the some. There are some preparations
barn, should have an independent [that are used to keep flies away from
outside entrance; if entered from the|the doors. which is oil of lavender,
barn it shou'd be through a well-'kerosene, etc . which is painted on the
entilated  passageway with  self- outside of the screen. But often this
closing doors at each end, only one of [cannot safely be used in the factory
which can be open at a time because of the odor. Getting flies out
The milk house or room should not |of the factory, once in, is not so dif-
be near the hog pen, manure pile, |ficult, providing all openings  are
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The Fight with the Fly
The fight against flies in many a
cheese factory consists simply in
straining the corpses out of the milk
when it is run into the vat, skimming
off any unfortunates that may be
found bathing on the surface of the
curd or whey after setting, and oc-
casionally shooing the live ones from
the curd up till putting to pre
the N. Y. Produce Review
times this system gives a
cheese: sometimes it does not, but it
never gives the product the protection
from the myriads of assorted germs
which our house flies carry with them
and are so effective in disseminating
The cheesemaker owes it not only
to the consumer of the cheese, but to
himself and his patrons as well. to
make a more determined effort to
protect his cheese from the miscell-
aneous starter the fly is so ready and
willing to furnish. His watchfulness
must begin at the weigh can. and
whenever dead flies show up in the
strainer after any patron’s milk has
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been poured through, the occurrence
should not go unnoticed. To impress
upon patrons the necessity of keep-
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Wages are high. All the more
Soon pays for itself in time and labour saved.
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Reliable help for the farmer

need for a Barrie
Grinds grain, shells

er, cuts straw, threshes beans, saws wood, drives churns,
Does many other things too.

Barrie Engines Work Long

Very simplelin construction. Reliable in opera-




