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FARM AND DAIRY

Creamery Department

Butter makers are invited to send

ocontribntions to this
ask

ing plan with excellont success. The
usual rules are to make two grades
of cream and pay a premium of from
two cents to three cents a pound of
butter-fat on all eream grading first
Firet Grade. All sweet cream hav
ing a clean, pleasant odor and flavor
with a smooth, even consistency.
Second Grade. All sour cream

Grading of Cream Pays
G. L. Martin, Prof. of Dairying,
N.DAC

The old question of grading

of hammering, ra
on this “old saw’
the hardened
timber in every dairy section
The only just and honest way i
grade the cream ; then the farmer get
more for his cream, the butter make

FOR SALE AND WANT ADVERTISING

TWO CENTS A WORD, CA

FOR SALE—Iron Pipe, Pulleys, Beltin
Ralls, Ohain, Wire Fencing, Iron Posts

oo, all very . Bend for list,
t you want. —The Imperial
Waste and Metal Oo.. Dept. ¥.D., Queen

Btreet, Montreal

BSORBINE

Reduces Strained, Puffy Ankles,
Lymphan; Poll Evil,

Boils, Swellings; Stops Lameness

and allays pain. Heals Sores, Cuts,

ises, Chafes. It is an

ANTISEPTIC AND GERMICIDE

SON-POISONOUS]

Does not blister or remove the
hairand horse can be worked. Pleasant to use,
$2.00a bottle, delivered. Describe your case
for special instructions and Book 5 K free.
ABsbl!lNl. JR
duces Straina, Paisful,
Gos. Coacstrted—on
WV vounG. PO T

r ot
Cotton Seed Meal

(OWL BRAND)
AND

Linseed 0il Cake Meal
(OLD PROCLSS)
Car Lots or Less
We also sell Bran, Shorts,
Feed, Flour and all kinds
of Stock and Poultry Feeds

Write for our Prices

Crampsey & Kelly % &

can produce a higher grade of butte:
received for his money

HOW IT WORKS

The flavor of the cream determines
the

flavor of the butter bec

——

1t8 J3% Prosperous Cr,
Yarmouth creamery
t management of E
w, become the second largest

butter-fat in the cream very readily
any flavor that may be in
the milk or the cream and will appear
in the butter after it is churned. I
takes only about one day in hot wea
ther to sour to a point
where the bacteria begin to break up
At this point the bad
flavors begin and the cream needs to
be churned. It takes good cooling
vats and plenty of cold water to keep
cream more than two days in the sum
mer time. The best way is to deliver
it to the creamery at least three times
a week,

The regular size of a creamery vat
is 400 gillons. 1If a fivegallon can of
old rotten cream is put into a 400
&allon vat of cream it will lower the
grade of the whole churning and the
butter will sell at loast two cents a
pound less on the market. In s 400-
gallon vat of 30 per cent cream there
will be about 1,176 pounds of butter
If this sells for two cents a pound
less on the market it will make a dif-
ference of $23.52 on the one vat of
cream. A can of poor cream will of-
ten make even four cents or six conts
difference in the selling price of the
butter. A fivegallon can of 30 per
cent cream will be worth about $8.50
at the creamery but when mixed with
the good cream it will reduce the
value of the churning $28.50. From
this it is seen that it will pay to
dump the poor cream in the gutter
rather than to lower the grade of a
whole churning of butter,

A great many creameries all over
the country have changed to the grad-

cream
to secure a high grade of butter comes

ng and tempering
to make it scratch
ark on a good deal of

and the consumer is able to get value

use the o

©¢reamery in Nova Scotia

reasonably clean and pleasant in odor
and flavor and free from dirt and
lumps.

In some places, it is necessary for
the cream to test 85 per cent or above
and be delivered at the creamery at
least twioe a week in winter and three

around every spring as regularly as times a week in summer, in order to
the woodpecker It is a matter of grade first. Other creameries pay an
justice to every farmer creamery man additional premium of one a
and butter eater, yei it takes a lot pound to have the cream delive on

certain days This plan works out
 satisfactorily at certain seasons
it cuts down the running expenses
of the creamery

to  Any man who takes a pride in do
s ing things well
¢ clean

who keeps his cream
cool and sweet, is helping to
r upbuild his local creamery He is
adding to the wealth, eredit and con
tentment of all his neighbors, That
is true cooperation which, makes it a
tter place to work, to live and be
good citizen

mery in the Land of Salt Sea Breezes
here illustrated, was started in
Porter and D.

April, 1912, and under
Chipman has, during the first year
It now bas the

e of the entire farming population of Yarmouth county, and this year
bromises 1o show a very marked improvemnent on
cream from over

Inst year. It now receives the
rme.

“Cut courtesy W. A, MoKay

Picking and Packing
(Continued from page 8)

has its place. T think we are making
a little mistake in trying to follow
the example of our Western friands
in using boxes—not that I would ad
vise aguinst the use of the box, for it
is all right, if you have fruit good
enough to go into it In using the
box we are, in a way, advertising the
good fruit of the Westerner, and it
seems to me that he should have a
distinctive kage, or a distinctive
label if you please, and put it on the
fruit when it goes into the market

We can grow fruit that looks just
# well as the Western fruit and
tastes 100 per cent better; and if we
put some distinctive mark on the
ge the customer will come back
and call for the same brand of fruit

again If we will do this we will
build up a reputation for oursely.

and not be bolstering up the reputa-

September 25, 1913

Thirtieth Annual
ONTARIO

To be held at

GUELPH, Dec. 9th to 12th, 1913
Libernl Classifioation

$18,000.00 IN PRIZES

This s
CANADA'S OLDEST WINTER FAIR
(et a Prize List from the Seoretar
Won. McNell, President . W. Wade, Secreiury
L London, Ont. Pariiagent Buil, gy

Wanted---Cream
Delivered at nearest expross offic:
ighest prices paid
Rewiitance Monthly Write

PETERBORO CREAMERY
Peterboro, Ont.

Standard
Gasoline
Engine

Everyone i
]

LONDON CONCRETE MACHINERY €., Ds,
LONDON, ONT,

Largest Makers of Concrete Machinery in Canu

CREAM WANTED

We pay the highest city prioes for crean
delivered sweet or sour et any srpnes
upply cans and remit promst
accurate record of each ship

office. We
Iy, with an

ment. If 15 years' experience counts, s iy
your cream the Toromto Greamery
IT PAYS.

It irterestod you should write us

Toronto Creamery Co., Ltd,
TORONTO

.
Milk Wanted
During Exhibition
If you can ship two cans or
more of sweet milk per day
(Sunday excepted) write us
We furnish cans. No ship

ping points outside of 8o miles
considered.

City Dairy Co., Limited
TORONTO, ONT.

CRUMB'S 'MPHOVED

STANCHION

Prof. P. G. Helyar of
Mt. Herman School, Mt
Herman, Masa, writes:

““Wo could not got slong

:Lﬂtgd Warriner Stanch.

tion of the Western fruit grower. It
needs it; but charity begins at home,
Build up a reputation for your own
and let the other fellow take care of
himself.—Address, before Ohio State
Horticultural Society.

Another important point in favor of
paying according to quality is the in-
fluence the difference of price has in
getting a better grade of oream, For
when you touch # man's pocketbook,
you invariably touch him where he
lives. And I am fully convinced that

LEARN ALL ABOUT A GAS ENGINE

Practical instruction on Sta-
tionary and Portable engines
e Farm sad Fastory “see,
Automobiles (Shopwork and
Dri lessons) Motor Boats.
Write today for illustrated
Booklet Ani full particulars,

Educational Department

there is no better method of improv-
ing the quality of cream thanm paying
sccording to its real valuo.—F. E,

BROADVIEW BRANCH

. TORONTO

YMCA

Provincial Winter Fair !

September

Kovssaddssve.
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No one knows
semaker the eff
half cleaned contain

and flavor, and no
than he the rapidit
chances of & job n
done on the averagy
the labor involved
creases, this being
the case of small ¢l
ance of which is ver
derrated
It we can find a w
vashing milk con
niently, withou
ty of much of
any individual case,
far better chance
patrons do the job
hand out a lot of i
with the facilities p
farms, would appear
not worth the effort
GET PATRONS
\ zood way to sta
can washing busine
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ing such a  discussi
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