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For best results ship your live Poultry 
to us, also your Dressed Poultry, Fresh 
Dairy Butter and New Laid Fggs. Egg 
cases and poultry crates supplied.

PROMPT RETURNS
Established IS'SS

Why Rich Cream
One of the advantages of the cen

trifugal cream separator over the 
gravity method of creaming milk is 
the opportunity it gives the farmer 
to skim a ereatu of any desired rich
ness. A rich cream is a distinct ad
vantage to both the farmer and the 
buyer and a standard separator will 
skim a rich cream as efficiently as it 
will skim a thin cream. The benefits 
a farmer will receive from skimming 
a rich
twL

The
Wm. DAVIESCoLtd.

Toronto, Ont.
WANTED

A First-Class Dairyman, 
acquainted with Ice-cream making, pas 
teurlsatlon of milk and operating milk 
oonde islng plant. Beet of references re-

salary expected. to

Fifty Thousand Men Requjr„ 
Farm Laborers' Excursions - vih 

Year's Wheat Crop will he ttw 
Largest In the History of

Must be well Sweet Créa Sour Cream 
d Cream Wsrm Cream 
Pipette. Scales. Pipette 
No teat 41 39

36 5 35 5

Scales. Pipette

C 32 5 31 5 31.6
D 34 32.6 32
F •• 32 * M.6 31 32 31 6
0 .. 36 5 34.6 34 36 36
B .. 30 30 29 6 30 29 6

skimmilke farm! 
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lere is a smaller quantity of 
cream to cool.

3. Fewer can» and utensils for 
transporting the cream are needed.

4. There is less bulk to transport, 
benefits of a rich cream to the

cream buyer are :
1 Less vat capacity is needed for 

storing and ripening
2. Fuel is saved in heating, and ice 

in cooling the smaller bulk.
3. The cream can be churned at a 

lower temperature and thus improve 
the texture of the butter, as well as 
save losses in the buttermilk.

4 The maker can use more starter 
and thus better control the flavor of

Apply, stating experiences and

The wheat crop of 1912 will bt tb 
greatest ever harvested in Manitoba 
Saskatchewan and Alberta thus 
quiring the farm laborers of the h 
to recruit and assist in harvestin', 
the World’s greatest bread basket 

The Governments of the respect"» 
Provinces state that fifty thousand 
men will be required for this vear'i 
harvest These will have to be pr . 
cipallv recruited from Ontario, and 
the prosperity of Canada depends,t 
securing labor promptly, 
ndian Pacific, on which comp 
fall practically the entire

THE CRYSTAL DAIRY CO., Limited
NEW WESTMINSTER, B.C.
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sample is warmed to TOO degrees be
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slightly lower reading is noticed 
where the sample was taken without 
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Why we Should use Scales
Sinqhtnn, A sit. Chief 
Instructor, E. Ontario 

The sample used in the Babcock
test should be a definite weight in all *** a buttermaker induce a patron anv 
eases; either nine grams or eighteen *° ra",e a Pipo® of fodder corn for fall F) 
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j. c. TAYLOR - KEENE, ONT. ,'|p richer the cream, the lighter the butterfat produced by their patrons 
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festly, a pipetti which will deliver ever, a serious mistake, and it is not 
the correct weight if a certain cream, hard to understand that if a patron 
will not deliver the correct weight of i* making money from his cows he 
a rieher or poorer cream. will he much more interested and it

A second cause of inaccuracy in "ill t«ke less urging to induce him 
using a pipette is that it is difficult to t" produce cream of good <iu 
thoroughly rinse it, after delivering l,lan jj will if dairying u. merely con- 
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should go into the test bottle, remains 
in the pipette The difficulty of rins
ing a pipette is largely overcome in 
using a nine-gram bottle, the nine 
c.c. pipette, and nine c.c. of water.
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Profitable Outside Work

WINDMILLS
Grain Grinders, Water Hoses, Steel 
■ew Frames, Pumps, Tanks, Ete. *. rates and conditions will bt 

rpd in a few divs. Consult 
full partit*TC00L0, SHAPLEY 4 MUIR CO., LTD. P R agent for

Brentford Winnipeg Calgary

FARM FOR SALE

W \ NT FI...........d itefj x-Sj!nrviKAr""''
°* "fating what ynn w 

Wsete end Metal On . 
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* Economize
on Milk for Calves and WANTED

Second-Hand Mason Butter 
price nnd condition 
■ROCKI URANUS. LIMITED. Arthur, «btstiltMake More Money

WANTED CREAMRaise healthy. 
ce I res at the lowest poselbli 

Too oan do this by using ins to produce butterfat more 
unioally will find that the im

provement in quality 
easier —Dairy Record.

MSSUtSUSTeBS
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will come muchCALFINE FORTV10
Write for particulars.

THE TORONTO CREAMERY C0„ Ud., T
“The Stockman’s frieii"

(Made ■ Caaada)

CALFINE 1» a Fur 
Nutritious meal for

Feeding directions eant on sppli-

Objecte of Pasteurization
Mm tin II. Meyer, Madison, IFiz. 
Our first thought

when we think of pasteurizing cream 
for buttermaking is to free the cream 
as much a. possible from undesirable 
flavors, odors and tastes. Our second 
thought, following the anticipated re
sults of the first thought, is to pro- 

of error is duc,‘ a more uniform product of in- 
ricli cream, cr«««* keeping quaHty. 
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WANTED AT ONCE
FIRST CLASS CHEESE MAKE!I

Must apply In person and bars H 
recommends u to ability and cberesw I 

Mnkcr will have a chanee to bay US I 
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ern Ontario. Apply to
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order for lt.78, and w

M9NRMU RATtlWRt.L,__ NAVxn on

$25 Buys a Surcskit 
Tile Machine

to any elation
We pay the freight.

CANADIAN CEREAL AND 
MILLING CO., LIMITED

TORONTO, CANADA

either 3 mob or 4 inch im.oNsI 
early ami make your < wi resell 
tile for spring une. l aiwcIijIm 
pend» on epeed of tl ■ openktl 
mnirlng from .inn to • tile pwl 
day. Send for literal-.r,'. I 
WILLIAM JOV, lex HI, s.mshW
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