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Cheesemakcrs ! 
Buttermakers !

that make that much 
Friends and patrons of tlie farmers' 
cooperative creameries should adopt 
this plan, and the sooner the better.
It has worked well in our creamery.

The Refrigeration of Butter
Dorn. Dairy Uommis-

llefrigeration ia probably more use
ful to the buttermaking industry than 
't is to any industry pertaining to 
other food products. It is also highly 
essential in the practice of the art. 
the principal buttermaking countries 

lie world are in the northern heim- 
spnere and the periods of production 
are more or less intermitten 
to the fact that summer season is more 
favorable for oroduction than are the 
winter months. It follcwa, therefore, 
that there ia a large surplus of pro
duction over consumption at certain 
periods of the year which must Le 
held in reserve to supply the rlmrtage 
at other periods. Before the days of 
refrigeration, the consumption of but
ter during the off-season was very 
much curtailed, owing to the fact that 
•t was difficult to secure supplies in 
good condition.

With efficient refrigeration available 
tor storing the surplus product during 
the summer months, consumers can 
new obtain their requirements in prac
tically as good condition during the 
winter months aa at any other time of 
the year. This has resulted in an en
ormous increase in the consumption of 
butter all over the world, because we 
spread it thicker when the quality is 
good, and the business cf dairying has 
grown and developed to an extent 
which would not have been possible 
without the aid thua rendered by re
frigeration.

LOW TKMPERATUR* FOR BUTTER . .
«utter is an unstable product It is 

at its best when freshly made, and 
its tine quality will last only a few 
days at ordinary temperatures in the 

turner months. As the temperature 
is reduced, the changes which take 
place in the butter to bring about 
rancidity and ether undesirable fla
vors proceed more slowly so that the 
age’ of butter is determined by the 

temperature at which it is kept rather 
than by the number of days or weeks 
which may have elapsed since it was 
made. At one time it was thought to
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convention will be held in Chicago I 
November 1st, 2nd and 3rd.
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At the 1 quest of 
, here» 1 lb outline 
iking cfc'-ese. Oui

Be up-to-date and progressive. Tou need 
the latest hooka in your line. We can 
supply you. Write us to-day for catalog 
and prices and then give us your order.

•/. .4. Ruddick,

Side Lines for Creameries*
PL0,*?l,n 1>,,,n- 0 A 0 > Ou'lph.

1 roh table “side-lines'' for the 
creamery man are eggs and ice-cream, 
to say nothing of buttermilk, the 
sweet cream trade, casein, hogs and 
other linns of profit.

The collecting of eggs fresh from 
the farm two or three times a week 
by the cream drawers ought to prove 
a profitable “side-line” for creaniery- 
nien. We seem unable to supply our 
home market for clean fresh 'eggs. 
I lie eggs are fresh on the farm, but 
we do not seem to be able to evolve 
a proper system of marketing The 
cooperative egg circles Hre a step in 
the right direction, but in connection 
with our creameries, we have all the 
machinery needed for collecting and
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During the hot weather Canadians 

soeiii to have developed a mania for 
eating ice-cream. In manv fashion
able hotels ii 
fare all the
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Woodward Wafer Basins
Will Increase 1 he flow of milk from y»ur 
rows imdat the same time keep ||,em 
healt hier. The water is always uniform 
In temperature. There Is no swill ng 
of cold water once a day and a rc-m1|. 
ant checking of the natural flow of milk 
They are not oi|ien*lve to Install, and 
the extra profit will pay for It In a ». ry 
short time.

AUGUST 31st
FOURTH ANNUAL

EXHIBITION NUMBER
FARM AND DAIRY vour name end address today f»r 

< of our free Catalogue. I B. J. Connolly

ice-cream is use a starter 
son. It is put in 
rning before the mi 

I M We use from foil 
I ^■starter to 1,000 lbs.

wit‘hh ONTARIO WIND ENGINE & PUIfP CO.A Good Number toy Advertisers 
and Readers *ry, ice-cream 

y well be made
machiner 
cun ver TORONTO

to.n or rity.
ia.cr.am will frequently pay ,|| tl,. 
running expenses of the creamery jn 
h> weather. This is nc inoonsfder- 

able sum in many creameries, and is 
«01 thy the caret 11I attention of those 
studying economy in creamery 
agement.

“Better than ever,” is the motto 
before us in preparing for the
Fourth Annual Exhibition 
of Farm and 
August 31st.

That means that we are going to 
give our readers extra value this 
year, since past Exhibition Num
bers as well as other Special Mag
azine Numbers of Farm and Dairy, 
have been popular with

he.k vet we start heat 
bwly until the milk 
keture of 8ti deg 
kke a rennet test 
(th a dram of 
thickens in 17 ae<x 

Ilk using enough 1 
ivulation in 12 mini
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Dairy to be t'l

TheIhe value of buttermilk m 
ful. wholeaomo drink ia 
realised. That there is a pronounced 
temperance wave sweeping over On
tario all will admit. What shall take 
the pluoe of the accustomed drinlwl' 
Nothing is better than good, w 
some buttermilk. It furnishes the 
aocuatomtHl stimulant in the form of 
lactic and carbonic acids; at the same 
tifco d r0tns"""‘r takoa a valuable

■ a health 
sufficient!!
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lengthwise am 
Ian once with the h< 
k curd is then at 
inds for 10 minutee a 
aduallv until i 
re of 98 degi 
pied in cooki 
minutes.
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"I would like to express my apprecia
tion of the splendid number of Farm 
and Diary you got out under date of 
September let (Exhibition Number) 
You are giving us farmers each week 
the greatest value for our money that 
1 ever heard tell of Farm and Dairy 
is worthy of our best support. 1 speak 
a good word for it whenever 1 nave 
the opportunity.—John B. Stuart, 
Wentworth Co.. Ont.

To use the best and cheapest 
preparation for all cleaning purp
oses in Cheese Factories and 
Creameries. Used at Dairy School 
Guelph and by the leading factoiy- 
men of Western Ont.

Write for prices to
The above is one of many such 

expressions of appreciation that 
have been received from readers of 
Farm and Dairy. The F.xhibition 
Number of 1911 will contain live, 
up-to-date information in every de
partment— juat what our readers 
desire and are looking for.

OUR READERS will eagerly 
look forward to this number and 
will tell their friends about it. As 
a result the CIRCULATION 
be largely increased over our re
gular issue. Many copies will be 
distributed at the several large fall 
fairs and exhibitions in Eastern 
Canada to those who are seekin 
the information it will contain.

OUR ADVERTISERS, knowing 
from experience the value of former 
exhibition numbers, will use lar ,c 
«pace in this one. Advertisers 1 ho 
have not yet used Farm and Dairy 
will find this issue a good .ne in 
which to begin their fall campaign. 
No advertisers who 
the most up-to-date, 
farmers and dairym 
Canada of their gooi 
exhibitions they 
afford to miss

U. S. Opinion of Cream Grading
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k'hen salt ia dissolve 
d in the press and 
45 minutes before d 

king large cheese we 
cheese in the hoops 
and press them for 
usually make Still 

se. however we prei

awant to

ten of Eastern 
ds and at what 

can be seen, can 
this number.
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Further information may be had on 
application to
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