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. .. -_h After concrete is dry lay outside tile and cover

Tendering^alV'paVs 'fTh^ip.. .=«™ib.= “‘“ST' ',0 “

height for concrete floor with wet clay, and well ram 
Concrete.—Build all walls to height as per plan of 

eight to one, of clean gravel and Portland

being 
tion,
and easily cleaned. . ,

The cream runs from separators to vats in the 
next room, the floor of which is 25 inches lower.

two double cream vats, with a combined
small, well-in-

Each pair lower three inches, eight to one, and top inch, two to 
to be laid with a gradual fall to A for drainage ;

THE DAIRY.M-

also fill inside of rooms to

The Petrolia Creamery. concrete,
cement; all floors of concrete to be four inches thick,Here are

capacity of 4,800 pounds, and a 
sulated tank for holding iced water, 
of vats is in a bath of water cooled in summer 
with brine pipes from the refrigerating plant. 
Some ice is also used at night to hold the tern 
perature down till the plant starts next day. 
this season, however, the water is cool enough 
without ice or brine being used. The cream in 
the vats is cooled to 70 degrees F. and a culture 
added which is made from pasteurized skim milk.

When ready to chum it is run into the churn 
in the next apartment, the floor of which is 62 
inches Jower than the preceding one. The cream 
is churned at 48 to 50 degrees F., in a Success 
combined churn and worker. Not once this sum- 

has the churning temperature been so high 
Salting is done at the rate of one-half 

pound for export, and three-quarters
Elnough color

One of the most substantial, convenient and 
well-equipped creameries in Western Ontario is 
that built in the town of Fetrolia in 1902 by J. 
E. Armstrong, M. P., and William English, under 
the firm name of the Lamb ton Creamery Co. The 
Company has since been incorporated, others be­
coming associated with them in the business, 
among whom are G. M. Carey and N. McFh&il, 
the present manager and maker.

The creamery was established as a milk-gather­
ing one, and in addition to the central plant, 
two skimming stations were built, one at Os­
borne, about nine miles to the west and north, 
and one at Wanstead, about the same distance 
north-east. By this arrangement an area of 
about twenty miles by fifteen was covered.

Hand separators l^ave since been extensively 
introduced, and the Company have established 
several cream-gathering routes in territory not 
within reach of the skimming stations. On these 
cream is gathered each alternate day during the 
summer, but at the date of our visit (Nov. 6), 
all but one driver were collecting twice a week 
The collected and factory-separated cream 
made up separately, and the price obtained per 
pound for butter from each is the same. The 
patrons haul their milk and cream, and the but­
ter is manufactured for three cents a pound. Some 
butter and cream are disposed of locally, as well 
as all the buttermilk, but nearly the entire out­
put is sold for export. During the last two sea­
sons the butter has, at the request of the buyers, 
been packed in Danish kiels, which fact is the 
best possible evidence of its quality, for inferior 
goods are not wanted in that package. Every­
thing about the premises evidences the skillful, 
cleanly, painstaking maker, and we understand the 
district creamery instructor, Mr. Fred Dean, 
ports that whenever visited things are found ship­
shape. The result is a good product, top prices, 
and, we believe, satisfied patrons and expanding 
business.

Each patron's milk is tested with the Com­
posite Babcock Test; the pounds of butter-fat de­
livered by each are calculated, and the aggregate 
returns for butter, cream and buttermilk divided 
pro rata according to the pounds of fat delivered 
by the respective patrons, who are paid monthly 

check.
Following are the prices the patrons were 

paid each month for the ten months of this year : 
Januarv 22 cents per pound, butter-fat ; Febru- 

March, 24 cents ; April. 24 
June, 184 cents ; July,

steps of concrete to be two to one, as above.
with white brick all outsideBrickwork.—Veneer 

walls and" rear walls of main building, brick to be car­
ried up to top of fire wall see detail), 
engine house, nine-inch walls, struck both sides, blind 
bond ; all windows and doors to have nine-inch arches 
(two tier rowlocks) ; engine-house walls to be eight 
feet high.

Plaster —Plaster all walls on ground floor from floor 
to celling (of wood), two coats, hard finish, excepting

Caro must

11/
H' ■ Brickwork of

ip

I cold-storage rooms (which will be of wood), 
be taken of concrete floors, which must he kept clean 
after plastering k done.

Carpenter Work.—All studding to be two by four, 
excepting partitions marked " B," which must be two

Plates of outside

mer 
as 52. 
ounce per 
ounce
is used in winter to impart a June tint.

When made, the butter is packed in kiels and 
put into storage rooms immediately back of the 
churning and making rooms. This storage de­
partment has been divided into three rooms, so 
that different temperatures migh,t, if necessary, be 
maintained in each. The insulation as at first 
constructed was found not to be sufficient, and 
one of the apartments has been fitted up with an 
extra lining of 1 inch, hard maple, and between 
this and the original wall one inch of mineral 
wool. It is now possible to control the tempera­
ture of this room satisfactorily. Next year the ad­
joining room will be similarly fitted up. The cold 
storage plant in the annex is of the direct expansion 
type, manufactured in Carbondale, Pa., known as 
the Carbondale svstem of refrigeration.

The cost of this creamery was as follows :

Hv
for domestic consumption. Double plates and sillsby six. 

walls to be two by ten.
Floor Joist in office and testing room to be two by 

ten, bridged once in length, 
ing to be two by twelve, 
bridged as above.

Rafters of main building to be two by four in two 
length, spliced on fouMiy-six purlins, supported and 
braced on six-by-six posts above iron columns. Collar 
beams two by four, twice tied to rafters 
of rear building to be two by four as per detail. 
Ceiling joist in churn room, two by six.

Line all outside walls and rear wall of main part

Roof joist in rear builde All two-feet centers to be
are

:

Ceiling joist
S

deck and pitched roof also inside of cold-storage rooms, 
with matched hemlock sheathing (see detail of coldW'
storage).

Cover all ceilings in both buildings, also wall and 
partitions of cold storage, with | narrow matched pine, 
to be beaded.

Lay white pine floor in office and testing room, and 
finish with casing, band mould and base ; all other 
openings plain casings.

All doors and windows to be sizes marked on plan.
Erect stairs where marked, of wood, of two-inch 

dressed plank, with rails complete 
pine from stair at testing across to main stair.

Loft over main part to have 1J maple or pine floor, 
and matched partition around stair well with door; also 
two windows in rear wall same as front elevation ; no

h
©

I re
$ 500 00 
4,500 00 
8,000 00 
4,000 00 
5,000 00

Land ..................... -...................
Buildings
Machinery .......
Cold storage ........................
Two skimming stations

Also put rail of
$17,000 00

While the cost of plant and enuipment is pretty 
steep, the capacity is large and the facilities ex­
cellent, lightening the work and making possible other finish In loft, 
a fine product. It must always be remembered, Cornice on main part of fourteen-inch plantia.
too, that first cost which saves in running ex- seven-inch facia and five-inch bed mould.

The 'cold-stor- Main roof to be covered with, B. C. red cedar

PS

is economical in the end.
plant cost in wages and material $260.00 for shingles, hip and ridge poles to complete.

This does not Cover all fire walls with galvanized iron, as per dé­

penses
ageary, 26 cents ; 

cents ; of less than six months.May, 18 cents ;
August, 224 cents ; September, 224m season

include extra fuel used, which would amount to a 
considerable sum.
that this would be impracticable except where flashed, coated and sanded in first-class 
large quantities are handled
suit could, perhaps, be as well accomplished in a 
smaller plant by an ice-chamber system such ns 
we described in connection with the Harrietsville 
cheese factory, especially so where butter is 
held onlv for short periods.

tall.20 cents : 
rents ; October, 224 cents.

The builders of this creamery have spared no
In fact.

Roof of rear building to be three-ply ready roofing.
manner.

Erect hoods of wood over windows of cold storage, 
so that sun cannot strike glass flashed to brickwork ; 
also on windows of churn and cream rooms

It would therefore be seen

And the same re-either in building* or eauinment.expense
if one were disposed to offer criticism, it won I a 
be that they have built on a more extensive scale 
than the present patronage warrants. The own­
ers admit that up to the present the, venture has 
not paid more than a low rate of interest on the 
investment, but they are confident that dairying 
interests have a bright future in Lambton. as no 

of Western Ontario is better adapted to this

II"
T.

Paint all exposed woodwork three coats of zinc 
paint, of colors to suit, excepting loft over main part. 

Lay four-inch agricultural tile around outside of 
butter, the Comnanv handles lnrge quan- building. Highest part to be at bottom of footings

Also six-inch glazed tile where shown, connected with
See plans of

Besides making
rreamerv
titles of dairy butter and eggs, for 
cold storage is used.

m which the
inlets marked A in plans, to be trapped, 
drains.

part
branch of aprriculbure.

BUILDING AND EQUIPMENT 
The building is a brick veneer erected upon a 

cement-concrete foundation, and floored through- we 
It is 101 feet long by 40 feet

SPECIEICATltfNS FOR THE PETROLIA CREAMERY.
Below is a copy of the specifications followed, 

them are references to numerous blue prints, for which 
have not space, but the form may be of some 

service as a eriide *
Excavation —Excavate one foot larger than size, and 

net depth shown on plan : also for footings as shown.

The intention of these specifications and plans (two 
sheets) are for a complete building, 
reserve the right of 
gravel.

The proprietors 
furnishing the brick, sandiv andPfa-A

■ out with cement, 
wide, with an annex 12 ft. by 28 ft., on the was 
side which contains the refrigerator plant The 
general layout is indicated by the accompanying 
half-tone, and details of the construction will ap- 

the subjoined description, which wo
idea of the ex-

The work all to he completed hy the 

Signature

pear from
print in full, partly to convey 
act construction of this factory, but more par 
ticularly to serve as a working model for those 
who may be wishing to draw up specifications, 
but arc not. just clear how to go about it

Tn the front, or north end of the building, a
located on the

an
fcv

1
small office and a testing room are 
west side, the east part being used as a recen- 

Here the milk Is delivered, weighed
On aing room.

trs'ys nT^r:,. „r;
of his whole milk ; this represents the amount of 
skim milk he is to receive. , ,

The milk is run from the platform into the re 
reiving vat, then through a 6000-pound-per-hour 
Reid’s pasteurizer at a temperature of not less 
than 165 degrees F., thence into the cooling vat 
in which the temperature is lowered to 140 <

On a second floor. 42 inches lower, at the
two Aloha sen 

. On

if

gpK

ft

grees.
a rat ore capacity 3,000 pounds per hour each 
th?s floor, also, is located a 16-horse-nower 
irino which supplies all the power used m th. 0'; 
forv. steam being supnlied by boilers located v 
a separate building some distance in the real 
the creamery building. A small sk.m-mdk m 
elevates the skim milk to a vat in the sec - 1 
storv from which it is weighed out to the a 

This, hv the wav. is the only pump g 
the whole xnilk and cream

are

rM

The Petrolia Creamery.Irons
done in the factory, all
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