very small area and the dealers were

not long in finding out that ample sup

ply could be secured by bringing in milk

by train. This was done and milk pre
ducers 100 miles away helped to relieve
the
It sing to know, however, that
both parties have decided uy the
con sense plan of arbitration. A
esentation of the case both

before an independent tribuna
ild help matters very much and bring
a better understanding
ion. Up to the time of
press the arbitrators’ award
hal not been given

to price

K
The Dairymen Must Make Good
While we have no desire t
in any way the expenditure
ing this season, as we believ
hould do all th
the

Government s
to maintain and
of our dairy prods

rest to many

ppropriation
ment for dair
000, Of this
dairy school 4
tion with the Ontario Ag

' n
1e |

and in grants to the two dair cld
tions, It is ¢ fair to say vever
that the -|1'r4 1atior ven al f
the dairy are offset by a r
of over $20,000 derived from product
sold.

I'he expenditure instruction work
is the mam item ar large increase
over 1906 is due to the dec n of the
Government to have the instructors visit
every factory in the pr

ding to a report issued
ment last year

factories and cre pe i

in Ontario in 1906, 1- Au ting the $2,000
cach ¢ iry iatior

we have a ,| 000 to be ex

pended on instruction work this year
or an expenditure of nearly $20 upon

ach factory and creamery in the pro
vince, This makes it imcumbent 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 come
in for some criticism from those inter
ested in other pursuits. However, so
far as the instructors are concerned
we believe they will make good. But
they cannot do it all. 1f the rank and
file of our dairymen, whether makers or
operators, are not w g to make the
best use of the instructio
best results cannot be
patron and maker shot
most thoroughly and endeavor to ma
the most of the instruction th
Do not hang back and let the instru
do the whole thing. Co-oper
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 e that will
most certainly injure the reputation of
Canadian cheese in the Br h market
and eventually lessen the price to the
producer. Dairymen I*,\. been warned
repeatedly  regard pernicious
practice m why will continue
t e the advice given is a mystery
y Commission 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

i
Da
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hipped on Tuesday. Such a practice | are interested in the actual ¢
1

is ruinous. Jealing with this quest of the cheese as it reaches the cor
further, Mr ik n Great Britair | make it warm
If we ¢ 1 en chee for any factory manager or salesmar
to Great Britain at a tim « who allows absolutely green cheese t
when they are most likely g be shipped from the factory. What
direct consumption, there can the use of the Governments spending
one result, and that will be money for the purpose of instructior

the consumption of cheese eno

with
mand

of reducing the price before the season
is over. It would scem to requir
scarcely a second thought to cony

any person that it

policy
when
for f
the
ping

encouraging the consumers t

1 conseque
which is bound to have the effect

most suicidal

to allow the clee

they are not in a «

ood ‘and when their presence on
parket will have the effect of stop
the consumption of e, and

some other article of f ¥
“It is useless to throw all t er v, il

on the buyers, and let it ¥ LhaRn there 5 n 5 '-‘“‘““"""'
Ihe buyers know the danger

sort of thing well en h, and

that they are offering to buy the chec

is proof that they will not act in the

interest of the producer when it serve

their purpose to do ‘mm.m‘ The

factory manager or nnot

escape his responsibil pr

tection of his own busine busi

ness of his patrons. It is quite evident

that the on way to deal with thi

question is for the salesman o refuse
to sell the cheese until

hey are fit f

market. I appreciate t difficulty of

individual action in matter of th

kind, owing to the strenuous competi

tion among the factories, but the ar Oroam Se
nothing to prevent the salesmen on i e
different cheese boards from agr o3 hecause it meanauil
as a body not to heese to leave ; Cow” prvita and
their factories u wve attained ”"""",":"“,;_,,.,,,m s
1 reasonable age, say at least ten days

or two weeks. Some of the cheese Jalnons fiairy »."‘u“'f,..‘.'l" ata
boards have already done so and I ven e o, €0r Son

ture to say that the factories represented

will reap a handsome reward before

the season is over

"W

come

hen the patrons of cheese factories
to fully realize how vitally they

A cream separator has parts that ran at high'
peed. To work smoothly and easily they have
m bc mled together very exactly and yet un-
less thoroughly olled they will grind and
wear away. Hence the mul ,(  propes
and ample oiling. In the arator,
oiling is done automatic .AI)'aml p«r'ﬂ‘ll
The cut gives you an idea of the nuemefy
simple arrangement
Notice that part of the frame has been
broken away, showing the driving gears,
and the bowl which turns fastest. i' ht
feed oil cup automatically mppltu lhe
bearing that steadies at
oil runs down into the gear chamber, where you lce
the little hollow, Once the machine |s wel Iolled
this hollow gathers the surplus and
Now when you turn the gears in the mpmud

U S. SEPRAEQT%R

Ihe teeth of the lowest gear run through this pool of oil
and throw it up in a spray justas a ""T y wheel throws
e.

water when you drive through a pudd; In this sim«
ple, economical way, the teeth of the gears above,
‘the spiral teeth on the spindle of the bowl, and the
simple, one-ball bearing at the bottom end of the spin-
dle on which the bowl spins, e ALL kept wet with oil
when running and that 's why (com! ined with proper ml\

struction and the best materials) there is 50 little friction to a U.
why it is the longest-wearing and Il‘hmb-runnln. separator maxle
{‘len we can only give you an ides of the uupel or mhng device, and can’t
even mention the many other advantages of f we’'ll send you
Mﬂncngy of our luv new separator catalog: m nm h:lll - about the U, 8.
Send c ber D 110, and write us now while you

Usea posul if it 's handiest, or send a letter, addressing

Vermont Farm Machine Co.
mnmm b Falls, Vt.

15 May, 1%

if chese ar
e can dete

main
cumstances.
which have |

d which h

chee
wholly nullit

With the
effect
mark

f it is contir

Care of Mil
ubject

he dairymen
past twenty-f
re ot milk 1

fore the ren

putation for
untained
The essentia
flivar. A can
not injure a v
1 of milk wi
ter how sweet
has good, clear
ere is little d
ade from it 1
Cleanliness
m the time
it reaches
itial.  This p
nger of the
details in this
arized as foll

cep the cow
clean, dry
idder and teal
rain immediate
fine strainer
hicknesses of
re is required
ean: remove t
r milking yard
pure for keep
milk eans and |
) serupulou
itter milk sho
ns, as they w
wse the can
must be returne
he whey can, i
upon its a
can thoroug
the sunshine
gain.  Milk
washed with
ter. in which |
liseolve

[
The cooling o
rtant. A few
Tk was not ec

cheese making,

weather, B



