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Creamery Department
Butter Mekera ei

ting to butter making and to eug- 
geet subjects for diecueeioo. Address your 
letters to the Creamery Department.

Winter Butter Making
Ten or fifteen years ago more inter­

est was taken in winter dairying in 
Canada than is being taken at the 
present time. Why is this? Condi­
tions are as favorable for making but­
ter during the winter months to-day 
as they were then. Dairymen have to 
feed their cows during the winter and 
there should be profit in having these 
cows give some direct return for their 
keep at the most expensive time of 
the year. Perhaps, the business was 
boomed too much in those early days, 
and farmers, not realizing, what they 
were led to believe they would make 
by taking up winter butter-making, 
dipped it altogether. There may be 
less trouble in milking cows and 
things may run along smoother in 
summer than in winter, but at the 
same time this is no disproof of the 
fact that winter butter-making can be 
made to pay well by a little judicious

Damp
Proof
Shells

We treat all the
paper we use in making Do­
minion shells in our water 
proof solution. We put into 
each shell three wads, two 
of % inch felt and one
* This P treatment renders 
Dominion shells absolutely
damp proof. Unless thor­
oughly soaked in water they 
never give the slightest 
trouble from swelling.

Par all mskssof «raw. Costs

DOMINION AMMUNITION

FOR SALE AND WANT ADVEITISIND
nsamAwn qjssnsosm
MUST SELL—Good brick creamery in 

Western Ontario, doing good bnelneas, 
•1.200, Box "8" Canadian Dairyman^ ^

54 CHEESEMAKERS WANTED to canvass 
for new subscribers to this paper. A 
good cash commission for each new sub­
scription secured. Write us to-day for 
particulars and canvassers’ outfit. The 
Bural Publishing Co., Limited. Peterboro,

NOTICE
TO BUTTER MAKERS

Ions for all now subscriptions secured by 
butter makers for this paper. Write 
for further particulars. Send us one 
new subscriber to our paper, and we 
will renew your own subscription for 
six months. Send us two nev Hiil>«-ri|> 
lions, and we will renew your own 
subscription for one year. Remember 
all subscriptions must be new, and at 
fl.00 a year. Send for sample copies.

CIRCULATION DEPARTMENT

RURAL PUBLISHING CO., LTD.
PETERBORO. ONT.

management and forethought. The 
price of butter ia always at ita highest 
point in winter and it should not cost 
much more for manufacture than in 
summer. Therefore the margin of pro­
fit is wider and under careful manage­
ment, there should be a good return 
from milking cows in winter. There 
are a number of creameries that oper­
ate in winter at a profit to both the 
milk producer and the manufacturer. 
But a good many more could be oper­
ated than there are and the dairy in­
dustry would be greatly benefitted

As to the advantages of winter 
dairying and the reasons why it will 

farmers to give more attention to
__  side of the business we cannot
do better than quote the following 
from the pen of H. Weston Parry, Ox­
ford County, Ontario, written in reply 
to a query <yi the subject in the New 
York Produce Review :

“I would prove to patrons by com­
parisons that cows calving in the fall 
give milk for a longer period than 
spring calvers ; that they are at their 
flush at a time of the year when there 
is more leisure to attend properly to 
them, that they have to be wintered 
anyhow and the extra feed required to 
keen them up in milk is easily paid 
for by the extremely high price which 
butter now commands each year dur­
ing the winter months. I would urge 
the fact that cows can be fed cheaper 
on such feed as ensilage, roots, hay, 
straw and a grain ration than they 
can on pasture, and that considerable 
extra manorial value ia obtained by 
the winter feeding of cows. The calf, 
too, ia where it can be well looked 
after through the winter and, like the 
cows, has no swarms of flies to con­
tend with; in the spring it is -ready to 
be turned out in a handy paddock, 
and makes ns much growth under nor­
mal conditions in one year as the 
spring calf does in eighteen months. 
The question of cooling the milk is a 
very simple one in the winter months, 
and the labor question is greatly sim­
plified by providing work the whole 
year-round. Of course, the system 
cuts 'both ways, and there is more 
time to give to ordinary farm opera­
tions in connection with the crops in 
the summer time, when the cows are 
not in full milk.”

Making First Prize Salted 
Creamery Butter

Ed., The Dairyman and Farming 
World:—The butter that was mudr at 
the Frontenac Creamery and which 
won so many prizes this year as in 
years gone by. was manufactured from 
whole milk cream. Although there is 
hand separator cream received at this 
creamery, it is not delivered every 
day. Consequently the whole milk 
cream was used to make the exhibi­
tion butter.

I might say to begin with that 
"cleanliness is next to godliness” in 
making good butter. I am always 
care'ul to have everything that the 
mil» or cream runs througli or into, 
sterilized. I then skim a 40 per cent, 
cream, cooling it down to 00 degrees 
after separating. I then hold it at this 
temperature for 8 hours. I then cool 
to 50 degrees for churning the next 
morning. I churn at an acidity of .32. 
I churn in 40 minutes. When the 
cream begins to break I run in a little 
water, which, I think, helps the but­
ter to gather. When the granules are 
a little larger than wheat grains, I 
stop churning, run off the butter-milk 
and sprinkle the butter-milk with water 
until the water runs off clear. Then I 
run in as much water as there is-butter- 
milk at 54 degrees. The churn is re­
volved a few times and the water *un 
off and the churn allowed to drain a 
few minutes. I then commence to 
work the butter using 8% per cent, 
salt. I use a Victor chum. When the 
butter is sufficiently worked, it is

Racked in a neat, clean box lined with 
eavy parchment paper, which has 
been previously soaked in strong 

brine. The package is finished as neat­

ly as possible, and filled almost level 
full. This adds to the appearance.

The box of butter which I exhibited 
this year was made in this way and 
won first prize at Toronto, second at 
London, and second at Ottawa, being 
scored by a different judge at each

I must say that, although I have 
never used a pure culture, 1 believe 
in it and think that a good careful 
man in a well-equipped factory, who 
knows his business should use one 
every day.

I wish your paper every success.— 
W. H. Stewart, Huntington Co., Que.

Note:—Mr. Stewart won first prize 
in salted creamery butter, tubs or 
boxes at Toronto. His butter scored 
97 points.—Editor.

District Meetings In Western

We again extend a cordial invita­
tion to cheesemakers, factorymen and 
patnjna to meet together in the 
various districts to discuss ’such ques­
tions as they feel are of interest to 
both maker and producer.

The details of making cheese and 
curing for milk cqn be discussed more 
fully at a small meeting of this kind 
than at our annual convention. Kind­
ly make a special effort to attend the 
meeting most convenient, and get as 
many as possible of your oflicers and 
patrons to attend. Every person in­
terested in dairying will be made wel­
come. No set program will be ad­
hered to but the following questions 
are probably of interest, and we 
would be glad to have you come pre­
pared to discuss any or all of them :

The Instruction work of 1908.
The apparent difficulty oh getting 

the Alkaline solution of a uniform 
strength, and what steps should be 
taken to remedy this difficulty?

Defects in some of our cheese dur­
ing the hot weather this year. Small 
round holes in evidence in some 
cases. How 'best to handle the curd 
to prevent this defect. The advan­
tages of the quarter inch curd knife.

The advantages of heating or pas­
teurizing the whey. Does it prevent 
bitter or yeasty flavor? The cost. The 
best and cheapest system of heating. 
The disposal of surplus whey.

How to further improve the milk 
supply. Factory improvement' Vieil 
ing patrons.

The need for more cool curing 
rooms. Makers certificates. Other 
subjects of interest will also be dis-

LIST OF MEETINGS
Woodstock. Council Chamber, 

Thursday, November 19th; Sinicoe, 
Council Chamber, Tuesday, Novem­
ber 24th; Norwich, Town Hall, Thurs­
day, November 26th; 8t. Mary’s,
Council Chamber, Tuesday, Decem- 
br • 1st; Belmont, Masonic Hall, 
Thursday, December 3ril.

All meetings commence at 2 p.m.
Frank Herns.

What a Creamery Will Do
The following published by a local 

paper in North Dakota attests to the 
value of a new creamery built in the 
locality where the paper is published :

"At the present time the business of 
this community is very satisfactory. 
In fact, no business depression has 
prevailed in this community so far 
this year, because it is a country of 
resources.

"The creamery has brought in some 
ready money wnich has been used to 
defray current expenses of creamery 
patrons, and book accounts for neces­
sities are noticeably less than a year 
ago. It is now the beginning of the 
flush season on account of marketing 
new crops, but there seems to be a 
luck of the usual flurry among busi­
ness people, who usually at this sea­
son want to have the first income of 
the fa' ner for liquidation of his book 
account. There is a prevailing belief 
that farmers can meet all the just de­

mands upon them and for that reason 
merchants are not putting any great 
rush on their eoll. étions. This air of 
ease and contentment is not apparent 
ill the methods end manners of the 
commercial interest alone ; the farm­
ers carry that all right, ready to meet 
emergencies expression, and confi­
dence seems to prevail on both sides. 
On the whole there is a marked im­
provement in the business situation 
over last year. The thoughts of fann­
ers have been turned to side lines, es­
pecially dairying, and although this 
departure has taken place since last 
spring and the volume <>t dairy busi­
ness is not yet great, it is a little, and 
that little has been of almost incredi­
ble relief to the system of meeting all 
expenses after threshing.”

May not the same thing be said of 
localities in Canada where creameries 
and ch • ise factories are in operation. 
They supply ready cash to the farmer 
at a season of the year when ready 
money from other sources is nut 
available.

Dairy Notes
During the seven years, 1900 to 1907, 

Ontario increased lier production of 
butter by 17.24 per cent, but the value 
of her butter products was increased 
by 38.78 per cent.

The Kingston Dairy School opens 
on January 11, 1909, when the long 
course will begin. This course will 
close on March 31st. The instructors' 
course will begin on April 6th and 
close on April 11th. During December 
the school will be operated as a cream­
ery. During January end February 
anyone desiring to spend a week or 
two at the school will be welcomed.

In Europe where dairying is the 
principal occupation the most ad­
vanced civilization is found. In parts 
of Spain, Italy, and Roumania, and 
other countries, where dairy cows are 
scarce, the land is cheap and civiliza­
tion not so far advanced as in Hol­
land, Denmark, Switzerland, and the 
Island of Jersey, where dairying is the 
chief industry. In some of the latter 
countries land is often worth several 
hundred dollars an acre and in some 
cases $2,000 an acre.

When the Butter is 
streaked, you may be 
sure it was not

Windsor
Dairy

Salt
that was used to salt it 
—for Windsor Salt gives 
an even colour.

All grocers sell 
WindsOi' Salt. m

Your
Winter

Course
Will be best token at the
British Aecricai Business College
VENTHAL Y.M.C.A. Buildiwo.Toronto. 
whore you will receive Individual In- 
Htrui'llon and the pormmal attention of 
teachers of the beat ability and exper­
ience. The heat time to atari Is now.
< atalogue free.

T. M. WATSON, Principal
MAAMWMM


