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very small area and the dealers were 
nut long in finding out that ample sup
ply could be secured by bringing in milk 
liy train. This was done and milk pro
ducers loo miles away helped to relieve 
the scarcity.

It is pleasing to know, however, that 
both parties have decided upon Un
common sense plan of arbitration. A 
full presentation of the case for both 
sides before an independent tribunal 
should help matters very much and bring 
about a better understanding of tin- 
situation. Up to the time of going to 
on i the arbitrators' award as to prit e 
had not been given.

The Dairymen Must Make Good
While we have no desire to criticize 

in any way the expenditures for dairy
ing this season, as we believe that the 
Government should do all that it can 
to maintain and improve the quality 
of our dairy products, yet it will be of 
interest to many to know that the total 
appropriation of the < )ntario Govern 
ment for dairying in 1907 alone is $84, 
000. Of this amount $28,000 is for the 
dairy school and dairy work in connec
tion with the Ontario Agricultural Col
lege, and $13,750 for the dairy schools 
at Kingston and Strathroy, leaving a 
balance of over $4.1,000 for instruction 
work in cheese factories and creameries 
and in grants to the two dairy associa
tions. It is only fair to say, however, 
that the appropriations given above for 
the dairy schools are offset by a revenue 
of over $20,000 derived from products 
sold.

The expenditure for instruction work 
is the main item and the large increase 
over 1906 is due to the decision of the 
Government to have the instructors visit 
every factory in the province. Accor
ding to a report issued by the Govern
ment last year, there were 1,360 cheese 
factories and creameries in operation 
in Ontario in 1900. Deducting the $2,000 
grant to each of the dairy associations, 
we have a total of $39,000 to be ex
pended on instruction work this year, 
or an expenditure of nearly $29 upon 
each factory and creamery in the pro
vince. This makes it incumbent upon 
the dairymen to make good. No other 
branch of agriculture receives as much 
from the public treasury and if good 
results are not forthcoming to show 
for it the large expenditure may conic 
in for some criticism from those inter
ested in other pursuits. However, so 
far as the instructors arc concerned, 
we believe they will make good. But 
they cannot do it all. If the rank and 
file of our dairymen, whether makers or 
operators, are not willing to make the 
best use of the instruction given the 
best results cannot be obtained. The 
patron and maker should realize this 
most thoroughly and endeavor to make 
the most of the instruction they receive. 
Do not hang back and let the instruc or 
do the whole thing. Co-operate with 
him in every way and endeavor to profit 
as much as possible from this large 
expenditure. ^

Shipping Green Cheese
For one or two seasons past there 

have been many complaints from the 
trade of cheese being shipped from the 
factories too green, a practice that will 
most certainly injure the reputation of 
Canadian cheese in the British market 
and eventually lessen the price to the 
producer. Dairymen have been warned 
repeatedly regarding this pernicious 
practice, and why they will continue 
to ignore the advice given is a mystery.

Dairy Commissioner Ruddick writes 
us that many factories are this season 
shipping cheese in a very green con
dition. Cases are reported where cheese 
made on Monday has been boxed and J

shipped on Tuesday. Such a practice 
is ruinous. Dealing with this question 
further, Mr. Ruddick says:

“If we continue to ship green cheese 
to Great Britain at a time of the year 
when they arc most likely to go into 
direct consumption, there can only lie 
one result, and that will lie to check 
the consumption of cheese enormously, 
with a consequent decrease in the de
mand which is bound to have the effect 
of reducing the price before the season 
is over. It would seem to require 
scarcely a second thought to convince 
any person that it is a most suicidal 
policy to allow the tlieesc to be shipped 
when they arc not in a condition lit 
for fooil and when their presence on 
the market will have the effect of stop
ping the consumption of cheese, and 
encouraging the consumers to look for 
some other article of food

"It is useless to throw all the blame 
on the buyers, and let it go at that. 
The buyers know the danger of this 
sort of thing well enough, and the fact 
that they arc offering to buy the cheese 
is proof that they will not act in tin- 
interest of the producer when it serves 
their purpose to do differently. Tin- 
factory manager or salesman cannot 
escape his responsibility for the pro
tection of his own business, nr tin* busi
ness of his patrons. It is quite evident 
that the onh way to deal with this 
question is for the salesman to refuse 
to sell the cheese until they are lit for 
market. I appreciate the difficulty of 
individual action in a matter of this 
kind, owing to the strenuous competi
tion among the factories, but there is 
nothing to prevent the salesmen on the 
different cheese boards from agreeing 
as a body not to allow cheese to leave 
their factories until they have attained 
a reasonable age, say ai least ten days 
or two weeks. Some of the cheese 
boards have already done so and I ven
ture to say that the factories represented 
will reap a handsome reward before 
the season is over.

“When the patrons of cheese factories 
come to fully realize how vitally they

art interested in the actual condition 
of the cheese as it reaches the consumer- 
in Great Britain, they will make it warm 
for any factory manager or salesman 
who allows absolutely green cheese to 
be shipped from the factory. What i- 
the use of the Governments spending 
money for the purpose of instruction

■Milt
Tul< Runs In Oil

A cream separator has parts that run at high^ 
•peed. To work smoothly and easily they have ] 
to be fitted together very exactly and yet un- 

less thoroughly oiled they will grind and . 
wear away. Hence the need of proper 
and ample oiling. In the U. S. Separator, 
oiling is done automatically and perfectlv. 
The cut gives you an idea of the extremely 
Simple arrangement.

Notice that part of the frame has been 
broken away, showing the driving gears,

,___ „ and the bowl which turns fastest. lhesight
in I feed oil cup automatically supplies the 
P°*' bearing that steadies the bowl; then that 

oQ runs down into the gear chamber, where you see 
the little hollow. Once the machine is well oiled, 
this hollow gathers the surplus and keeps full. 
Now when you turn the gears in the improved

UC CREAM
SEPARATOR |

teeth of the lowest gear run through this pool of oil [ 
•brow it up in a spray just as a buggy wheel throws 1 

when you drive through a puddle. In this sim
ple, economical way, the teeth of the gears above, I 
the spiral teeth on the spindle of the bowl, and the I 

simple, one-ball bearing at the Irottomendof the spin- I 
die c-n which the bowl spins, —are AI.I. kept wet with oil I 
when running and that’s why (combined with proper con

struction and the best materials) there is so little friction to a U. S., and 
IV It U the longest-wearing and lightest-running separator made. 
Here we can only give you an Idea of the superior oiling device, and can't 

en mention the many other advantages of the U. S. But we ’ll send you 
free a copy of our big, new separator catalogue that tells all about the U. S. 

iv. “Send catalogue number D no and write us now while you Isay. Send call__„------------------- ---- ---------------- -------------
think of it Use a postal if it '• handiest, or send a letter, addressing

Vermont Farm Machine Co.
9“l;om Bellows Falls, Vt. .


