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THE MAKInTcTof CHEESE
IN SPRING. SUMMER AND FALL.

A. T.'Bell, Tavistock, Ont.,

WW. Grant, Lakefield, Ont.U A. Zufelt, Morrisburg, Ont.

Summer Cheese:

A. T. Bell, Tavistock, Ont.,
(Chief Instructor in CheeM-making.)

L. Patton, Oxford Mills, Ont.
J. S. Olark, Warwick, Oat.

f^U Chee«e :

T. B. Millar, Bur^oyne, Ont

,

«r J^^*"
^""^'''^t^' in Cheese making jW. Bothwell, Woodstock, Ont.

0. Stewart, Flesherton, Ont

Oars of Milk for Chkbsb Factories.
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