
Tomatoes for Shipping-.place. Speed must be retained even aud high. 
Milk must be let into the machine slow enough

lacks

make an honest effort to deliver sweet cream to 
This can be done by keeping the Editor " The Farmer’s Advocate ” :the drivers.

separator and everything that comes in contact
The separator should

to throw a rich cream, if the cream screw 
that effect.

.. , . „ ,,, he We grow tomatoes for shipping only, and use
. Standard separator. y Vnnriment ihe Chalk’s Jewel, as they ripen early and evenly, 
a farmer cannot afford to experiment. ^ firm ftnd smooth and wm bear until the frost

For our tomato crop, we like a soil that

with milk and cream clean, 
be regulated to produce a cream testing 30 to 
35 per cent, fat, and the cream should, be cooled 
at once to 50 degrees F., or below, which means 
a large supply of cold water, or water and ice.

There are other suggestions which might be 
made to remedy matters, such as pasteurization of 
the cream, more skillful makers, etc., but, in our 
judgment, these two—more frequent collecting of 
the cream, and having the cream delivered in a 
sweet condition—are the two main points.

The average farmer does not produce cream of 
as high quality os he should, and might, do. 1 he 
trouble seems, to us, to lie in two directions . 
indifference, and because it docs not pay. 
creamerymen devise some practicable plan to 
ward labor and skill in caring for cream, we may 
look for a marked improvement, but not before 

Creamery patrons (men and women)
We all

bought ;
Cream separated with ice always was cool and 

Therefore, after separating comes.
is easily worked and well drained, which has 
been in a good state of cultivation the previous 

The fall before planting we manure

cream, itnice.
should be treated in the same way, chilled down 
with ice or water before being put in the cream 
nail, and then kept in a cool place until called 
for bv the cream wagon.

Sending the cream to the creamery 
the influence of raising the price of home dairy 
butter, as creamery butter is mostly exported. 
Therefore, every farmer should help to support 
any creamery that 
Gatliered-ereamcries can manufacture, and make 
profits, where the separator factory would fail.

Peel Co.. Ont. J. B SMITH.

a nd
then, in spiring, we work ground to

year.
plow’ under, ;
a nice, mellow condition, and pilant out about 
May 24th to June 1st, according to the season.

We do not pilant, on the same ground more 
than twice in succession, as they are liable to 

The pilants are grown by a 
florist in pots, until they are 8 to 10 inches high, 
with bloom on, and usually a small tomato. 
These pilants are furnished at three cents each.

In planting, we run furrows about six feet 
apart, and place the plants four feet apart in the 

so they can he cultivated both ways. Then 
week, and hoed everv

has had

rot and disease.is under good management

When
re

row s
they are cultivated every 
ten days or two weeks.

This year we are growing part of our pilants 
The florist starts the seed for 50'cents

Leng-th of Cow Stalls.that time.
“ are but children of a larger growth.’ 
remember how reward was an important factor 
for good work in our childhood days, and most 
of us have not gone very far from those happy 

We have not yet learned to do things be-
reach that

F.ditor “ The Farmer's Advocate ” :
Your length of platform, as given in answer 

to R. .1. M.'s inquiry—t ft. 6 to 4 ft. 9 inches— 
would not answer for our cows.

at home.
a box, which contains about 500 plants. We got 
them the last of March, and planted in regular 
hotbeds. 2 inches apart each wav. We will trans
plant May 1st to 1 inches apart each way. and 
bv Mav 24tli thev should he ready to plant in the 
field.

The hack part 
and the end by thedays.

cause of duty, 
golden age ?

O. A. C., Guelph.

of our platform is five feet,
door Is 4 ft. 10 inches, from stanchion to gutter 
and our cows are just good-sized Holstein grades 
You could put all the manure that, accumulates 

them all winter in a pint measure, if they' were 
How to Improve Gathered-cream not cleaned until snrintr. Would sav to R. J 

ButteP. M. to make front side of his gutter 8 inches, and
deep, the floor back of

Will mankind ever
H. H. DEAN.

J. W. SMITH & SONS.on

Cucumbers, Melons and Squash.the back part ff inches 
the gutter being two inches lower than the plat- 

Also make the gutter 14 inches wide. The
Editor " The Farmer’s Advocate ” : Among the garden crops that cannot safely be 

sown until danger of frost is past are, cucumbers, 
melons, pumpkins, and squash, 
seeds are not put in the ground before the middle 
of May, and fair crops have resulted from June 
plantings In order to catch the early market, 
some gardeners start plants in pots, or on sods 
in greenhouse or hotbed, and have stout, strong 
plants ready for setting in the open as early as 
possible.

Cultural methods with ail of these crops are 
A rich, mellow, sandy loam is 

desirable. If the soil has not been well manured, 
it is good practice to incorporate some thorough
ly-rotted manure in the place whore the plants 
are to become established, 
put in two or three forkfuls of manure, cover 
this with three or four inches of mellow garden 
soil, and place the seeds, covering them about 
one inch.

The distance apart will be regulated by the 
habit of growth of the variety used. Cucumbers 
usually are satisfactory at a distance of six feet 

Musk melons can be sown four to six 
feet apart, and watermelon* or citrons six to 
eight feet.
than four feet apart, while the sorts with run
ning vines require at least eight feet, 
eight seeds are placed in a hill, but no more than 
three vigorous plants should he allowed to de
velop.

Butter made from gathered cream should equal 
in quality that made from whole milk, 
does not, under average creameries, is not a suf
ficient reason for assuming that it could not.
Where patrons and buttermakers co-operate in 
caring for the cream, each doing his work proper
ly, the product from gathered cream will equal 
that from whole milk.

Poor conditions have their eflect, more or less 
as to contact, on the good.
best cream-gathered butter suffers because of the 
inferior quality of the product of the average 
cream-gathering creamery. Of course, in the lo
cal markets, a class of butter called " separator 
dairy ” comes in competition with creamery, due 
to the introduction of cream separators and the 
advertising of a number of commission merchants, 
with their offers of a premium over ordinary 
dairy, thus affecting the price to some extent.
The main cause, however, for lower prices for good sized garden 
cream-gathered is its reputation, a reputation 
sustained by the quality of the average output.

Indirectly , farm separators may be responsible 
for the inferior product and the consequent lower 

But most directly, the onus should rest

form
bottom of manger should he 3 inches higher than 
where the cows stand, then there will not he am* 
stretching or getting on their knees to clean out

A W FleFONG.

m That it As a rule, the

the manager
Oxford Co.. Ont

The Pure Milk Co. have removed their plant 
from Welland to Kilverdnle. Ont.

A very slight frost injures the plants.
The price of the

I — much the same.GARDEN ORCHARD
Some dig a hole,Radishes in Succession.I

Editor " The Farmer’s Advocate ” :
It costs very little to buy enough seeds fo * a 

Radishes and early onions 
may he made to grow in such a wav ns to keep 
the table well supplied the whole season, and.

ill,I!
when taken fresh and crisp from the garden, they apart.
have proved to be a real help to digestion.i price.

upon a number of separator agents, a number of 
careless buttermakers, and a large number of 

the separator agent by in-

Rush squash do not need to be moretoo strong and pithv.
To be good, 

and well-nrennred

Radishes soon grow
and are not fit to use on the faille, 
thev must he planted in rich

Mv wav of having a continued supply

Six or
negligent patrons; 
strueting the purchaser that the separator re
quired cleaning but once a day, or two or three 
times a week, also in advocating skimming a thin 
cream, not over 20 per cent, fat ; 
maker is to blame in accepting inferior 
and in not availing himself of the best methods 
of handling the cream at the creamery ; 
trons’ share in the responsibility is in sending n 
thin, sour cream, and in 
cleanliness.

isi, soil.
1o get two naeknges of seed one of the smell. 
t urnin-shaned kind, the other of the long kind, 
that are not ouite so earlv. both being of the

l 1
- :

Thorough cultivation is demanded throughout 
When the vines begin to runthe butter- 

cream, the early summer, 
freely, perhaps when they are four to six feet 
long, the ends should be nipped off the main 
runners, so as to induce the development of 
laterals, on which most of the crop is produced.

. 1 then niant one third of each 
'This is for a small fnmilv. but those

red. variety*, 
nncka ge

S- the pa- linving large families will find it nccessnrv to 
When the earlv. little, round rad-

third
: î flnnt morn, 

whos am about crone. plnnt anon in about na lack of scrupulous 
The average per cent, of fat in gatlv 

ered cream of Western Ontario last year was 22 
per cent. (Chief Instructor Hern’s report in “The 
Farmer’s Advocate ” of January 28th.)

The question right now is how to make cream
The

T>v the time the tbirrl nlnrO 
oMer vPErot nhlpH will

from each nanpr.
in<r has boon noriflv used Apsenite of Lime for Spraying.

From the number of letters we have received 
during the past few weeks from or.chardists, more 
especially in New Brunswick and Nova Scotia, it 
is very evident that there is much confusion re
specting the preparation of arsenite of lime. As 
a misunderstanding in this matter might lead 
to a very considerable loss, through injury to the 
foliage, il is well that one or two of the essen
tial points in the process should he explained and 
emphasized.

The first step in the process is the preparation 
of arsenite of soda, by the boiling together of 
white arsenic and washing soda (carbonate of 

The proportions generally 
White arsenic, 1 pound; wash

ing soda. 1 pounds . water. 1 gallon, 
minutes’ boiling usually suffices to dissolve the 
arsenic and soda, and the result is a solution of 
a rseni 1 e of soda .
spray, as it is strongly corrosive, and would very 
quickly strip the 1 r.ees of their foliage, 
be converted into arsenite of lime :

1 he conversion of the arsenite of soda 
arsenite of lime constitutes the second and very

r!lin (remind}>n rendv, ami will tn^p 1 hoir niece 
hnvvffvpr. should bp elenred. bv rPmnvino- nil them■ ! T hnvp found thnt hoes mlish thpspwaste on ns 
vnrr mndi-In flow ?gathered butter equal to the best ! 

huttermakor must reject all inferior cream, 
pasteurize all cream accepted, 
separate a rich cream, testing 30 per rent, fat 

The separator, utensils and 
roundings must be kept clean all the time, re 
membering that in the dairy business, “ where 
there’s dirt, there’s danger.’’

ft is not altogether price the dairy business 
needs to-day—prices are good—but a 
tion of cows, a more careful study of production 
and manufacture, that the best quality 
may* be made.

l.el us hove clean, sweet . vieil, untainted cream 
for our creameries 
out of I lie business, let us 

Huron Go . On I .

Ü and Give the boys fixe or more square rods for n 
T,et them plant anything they like, hut

MS
y The patron mustt ga rden.

insist on them keeping down the weeds.
LESLIE TAYLOR.sa sur-and upwards. Bruce Go., Ont.
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Fighting- Root Maggots.
Lx cry season finds great damage to garden 

in some localities, due to depredations by 
Onions, cabbage, cauliflower and 

'The eggs

belter selci*
i nips
root maggots.
other crops frequently are destroyed

which this maggot develops are laid by flies 
than half the size of the common house fly,

f butter soda, in crystals), 
recommended are .Ü A few; mm

Ami. to mukv mon* money 
make more hut ter.

\Y C MEM»

less 
>n t he st cm 

t hp ro
y the plant close to the ground, or 

of the plants they attack. In This cannot he used as anen i*
two or three days the eggs hatch, and the result 
mg maggots bore into the stemII

It must
Support Well-managed Cream

eries.
Lit No practical remedy* that always gives im 

munity has been found 
particularly* with cabbage 
been obtained by the use <

necessary to place a disk on each plant 1 ake 
oniinarx tarred building paper 
about three ini lies square 

one side, so 
i n -utid t he st cm of t he 

i li is \x lien 1 he plant s 
s nre pressed close 
nil' of the tar prexeni 
the eg g on the st pm 
i he hull in t he rent :r 
itm t ( fiirni-h pn

is
int o; 1 test rpsultfi, howpvpr.e

and cauliflower, havefill I Ailx-ncnlcEditor “ the Farmer’s
Greameriis xsere obliged to

f tar-paper disks ll may he accom- 
folloxvs :

pounds of good.

essential part of the process.
[dished in one of two ways. ns 

Thorough 1 slake two 
fresh quicklime, and stir into 10 gallons of xvater.

ith constant stirring of the limr- 
nf tliD arsenite of soda solution.

the
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for their butter during the first few years
inin general use

ra tor lias en used the

1
Split them from the 

that they cam tie put
gpi Tinhand separators va im*fef t o( - *111 pi$ operator of tho hand spj 

value of the cream to lessen.
Of knowledge of the effect of varied speed.

'1■ It is bestplant
are bci ng set 

t o 1hv around.

•rf lack 
differ

on account TheI Mit immediately, as 
1 akvs plan 

much arsenic as

is ready for use
>f a i"sen iti-

ft ■ pra \ 
a 1 i on att hv; amik i i s ! fori f 1 imvfill $ s t hv insw 

With a pvrni'h for mak 
■p" the disk it

and hot cream poured t 'This 
tv made h" 
» call ( m

ent temperature

• •old cream, 
w a shed 

A s t o 
must be kept clean.

a ml a ms asClift’ prav < 
a d d i n v'V. to1 ounces of Paris green

alloxx for 8 
doulde pur- 
and of mak*

1mlnothing of separators 
mix orpet 

I ha 1

to say 
and si lined i 11 ie* that !"fs not8® '

a d a \ 
separativs
ami

The nhox 
of lime 

v mît i rm

proport ions
■t ion for a y. rva t number1I a whichremedy, it is evident 

and in a.m of plant of fol in v v,injure t.a i r\
i *
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