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Daivy School.

The Manitoba Govermment dalry
school Is w free gift to all rosidents
of the province of Manitoba. The
school is fully equippal with all mod-
ern machiqgery for giving instructions
in Loth home dalry and creamery but-
ter making and factory cheese mak-

ing.

In the cieauory cour«gs powes
machinory of the Jatest no.els e
used, wmd o are  run by  means
of an  eght horse power ongine
and a twenvy horse power bolles. In
the farm «aury course, all hand ma-
chumery (s uscd and no utensil s used
in thls course thuo Is not or shouhl not
bo usext on the datry farm. .

It the factery cheese course, vhe mas
chittery coensists of Just such  as s
uselt i any chieese actory.  We bes
lievo by usuys this kind ¢ machinery
thiatt Lne students ape brougnt direct-
Iy in touch with whae they havo to
mect every day in their separace face-
tories aqa in the home dalry work.

The schoo!  bullding s~ »ltu-
ated &v a9l Thistle street, Winnipog.
The matu buliding is 10x65 feet where
the practical work of butter and
cheese makiug bs carriol on. In this
rcom there Is a largo ice refrigerator
wliere the butter iy stored.  Adjoining
the maln coom the milk testing room
is Situatea whore all the latest mstru-
ments are employed for wosting milk
and cream. The cheese turing rcom
ts on the same flat as the other rooms,
s0 that the students can Le instruct-
el In the scoring of cheese with all
ponrvenignce. The upper story of the
bullding eontains a large lecture
rcom, with seatllug capacity for fifty
students. The director’'s office, vioax
voom aud tavatory affording every
convaniance that any &stwlent could
wisht for. The dairy school is under
the directlon of C. C. Macdonald, prov-
Inclal deiry superintendent. Stafl of
instructors will include:

Director and lecturer.

Instructor n butter making and sep-
argtors, toth home, dairy and factory
outter making.

Instructor in cheese mgnki:xg.

Instructor in milk testing.

LECNURES.

Butter making—Theso lectures will
treat of the care of milk for home and
factory use, cehtrifugal créam separ-
ation and deep sctting  Systom  of
creamuz, preparation and uso of a
farmentation starter: preparing “ream
for churnimg, washing, salting, work-
ing and packing butter for market,
ete., etc.

Home dairy course—Lectures will be
delivered fn this course dealing fully
with the work of making butter on the
farm, from milking cows to putting vhe
butter on the market.

Checse making—These lectures will
treas of care of milk, receiving milk,
preparation of milk fur chieese making.
The rennet test, the fermentation
starter, adding the rennet, cutting the
curd, cooking the curd, drawing the
whey, maturing the curd, cutting,
salting, pressing, the care of cheese
in the curing rcom, shipping and mar-
koting the cheese.

Ailk testing—Carefully preparadl lec-
tures will bo delivered on this subject
in tho uga of the Babeock and Lister-
Gerber milk testing, the use of thoe
Lactometer awd the oil tost churn.
Also lecture on the chemistry of milk
ad ite products. Tecture on cream-
ory machinery aml tho laying out of
dairy  buildings.  Tocture on  cold

THE COMMERCIAL

gtoragoe. Lectures on care of boilers
and engineg in the creamerles,
Pasteurization — This Is o feature
that was adopted in tho school last
gassion and has proved o thorough
guecess.  The latest apparatus hag
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cordlinl invitation 'to farmers thelr
wivea. sons and daughters, to attend
cven if for a short time. Students
for this course may cntor upon the
following dates: Wednesday, Janu-
ary -Hth. 1899; Mowlday, January 9th,

MANITOBA DAIRY SCHOOL—IN THE MAIN ROOM

been placed in the school for the pur-
puse.

Diury  bookkeeping—Theg» lectures
will treat bl keeping factory accounts.
divigion of proveeds t patrons. mak-
ing up statements, invoices, shipping
bills. ete.

1809; Monday, January 16th, 1899;
Monday. January 23rd, 1899; and re-
nmun during all  the courses if de-
st

Factory buttpr and cheess makers'
coura2s—=Thwo courses of four weeks
each will bo given as follows: First
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COURSES OF INSTRUCTION.
THome udairying — The home dairy
cours? will open on the fourth day of
January, 1898, il closy on the 31st.
Anyone in the province of JManitoba
van enter this course. ‘Wo extend o

cours? fhegins on February 1st, 1899,
and closes on February 28th. The
szcond course begins on March 1st,
and cloges on March 27th. Students
in thessy courses must onter on the
18t day of Fobruary and tho 1st day



