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The'Makers’ Corner

Ing to cheese making
st subjects for discus.

Canadian Dairying
Miss Bella Millar, Guelph
(Continued from last week)

This brings us to the question of
keeping qualities. It is hardly fair
to «a- that cream cheese will not
keep, thus making people afraid to
buy it It will keep a reasonable
lenzth of time if kept unaer prop

Jitions, and dry n our

last year we found that the

. or what we call the double
ercam cheese, would keep for threo
weeks, the Gowars nearly as long and
the Camembert for two weeks if kept

classes

FARM AND DAIRY

Quickly

chease ar buttermilk cream might be
used in the same way Adding such
a Havoring as pimento to it makes
a good sandwich filling suitabie for
tunches, picnics and afternoon teas

In this day when s0 much is said
and written about the high cost of
living, let us study the cheese quos-
tion, its value as a food and its
cheapness in comparison with many
other food stufls; then we will be able
to help people to solve their diffieul-
ties by giving them this adyice:
‘When you cannot make hoth ends
meet (meat) make one end cheeso.”’

Selling Cheese by Grade

The terms of sale of the Quebec
Cheese-makers’ Agricultural Coog
tive Socicty, described in a recent i
sue of Farm and Dairy, are governed
by the following rules

“All cheese will be graded in three
Ist grade. will be all cheese
scoring U5 points or over out of 100;

o - 2nd grade, will be all cheese s oring
in a cold place. (The Camembert gg points or over. but under ¥5; 3rd
ME reforred to was fresh. not ripened). grade, will be ail cheese scoring less
o WHERE DETERIORATION 18 RAPID than, points,
wpiog R il e
. It wo “eave theso chpeso to higl Culls—in all cases where bad culls

moisture content on the counter in
a warm store, or on the pantry shelf
« v expect them to mould ‘and i)
off”" flavor quickly, but with re
rigeration the keeping quality is in-
rensed. I think it would be well

stinkers or

wbpear in a lov they may be separat
ited therefrom and dealt with separ
itely.  All cheese that are
spongy,
bad or

sour, bad
or having other

defects worse than these,

will be classified as ¢
for the soft cheeso manufacturers to ! i ; '}" | ull
2 . : he buyer will pay a storage
2] pply tho stores with counter dum. "1- The | L s ;
g mivs.  These dummies would o, hare of two cents a box, the cost o

in i cool place, would mean a pro- ©
duct reaching the table in a fresher b
condition, a better satisfied onstomer
and an increased trade ’
A country that is growing at the °
rate of 1.000 persons g £
mako provision for the
these people.  We require a food ¢
supply that will be nourishing and
at the same time not expensive, and
one of the ways in which we can help ¥
to supply this is hy utilizing the
valnable  dairy  by-products, skim. o
milk and buttermilk C
Prof. Harcourt's food chart last b
vear showed the walue of these r
things. and by putting them up in ¢
heese form we lessen the bulk, and
st the same time add to their keep
ng qualities. Up to the present
timo wo have not made much use of ¢
skim-milk and buttermilk as a food
supply

Society,
weights and official weighers’ certifi

reduction of price will be grs

sale, either the butter or the

tise the goods, while the chease kept Wi hing and five cents a box of

heese or tub of butter.

2. All cheese will be sold to the
highest bidder in open competition,
and bids will be asked for on all
heese offered for sale before any of
ers will be accepted

3. Bids will be asked for on all
heese in each grade separately, and
10 blanket bids will be accepted

‘4. No bids of less than I16c a
sound will be accepted,

5. All purchases must be paid for
on the day following sale by accepted
heque and before delivery order will
e given. The Society reserves the
ight to ask for a deposit of 10 per
€nt. margin at time of sale
“Invoices wil be furnished by the
based on  factorymen’s
ate of test,
n  the
although in them we have a p
cheap food, rich protein. On the ,
American side they have made much
more use of these things than we
have, although the Gorman peoplo of .
Watarloo county give us a good illus I
tration of what can be done with
dairy by products.  Saturday morn- ¢
ing brings many varieties to their
markets and these find ready sale te
There are  many people in Ontario h

fond of the Duteh or Cot-
ese, but cannot procure it

but if errors are found
factory  statements, adjust
1ents will be made to the correct basis
fterwards,
“The grading will be done by an
fficial appointed by the Department
f Agriculture, and his decision  will
final, and no rght of r tion or
ted to

he buyer.
“The seller does not bind himself
» accept the highest bid, and will
ave the right to withdraw from the
cheese,

Cuts

choi

Choose which Grain

you like best for your white
Sugar and buy St. Lawrence
Pure Cane Granulated wi
original bags— Fine éral
medium or coarse, Each the
t sugar,

635

A sprinkle of Old Dutch
Cleanser on a cloth and a
few rubs on knife or fork
works wonders,

The original brightness is
quickly returned and easily
retained.

Try it for removing sticky
and unyielding substances.

WINDMILLS
o Water Boxes, Bteei
es, Fumps, Tanks, Nte.

GOOLD, SHAPLEY & MUIR CO., L1D.

rantiord Winnipeg Cal,
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LONDON - PARIS

OPENING OF ST. LA\WRENCE NAVIGATION
« QUEBKD - L

MEGANTIC - JUNE 6
CANADA -~ JUNE 13
LAURENTIC - JUNE 20

and every Saturday therealter. BOOK NOW !
H. G. Thorley, Gen. Ageat, 41 King St. E., Toronto, Ont.

inquiries camo to us
the making of

the Without accepting the highest bid.
fler.”
4
and  buttermilk  cheess,

ders’ offe

: The rules governing the sale of
: outter are identical except that culls
Totanily, as the majartly , E S TR & “badly flavor
of our creamery men have mot skim- A1 3 badly e Bt o
milk to deal with. Wo have put up ©d and badly mottled or having other
skim-wilk in the form of Camem. defects as bad or worse than these
bert and Cottage cheese, while for 1he charges for storage are eight
buttermilk we used what we call Cents a cwt., .mrj for weighing seven
Wisconsin Method,” which is so €ents a box. No bids of less than
splained in Bull No. 211 ©one-eighth cent a pound are accepted
Wisconsin  Experiment Sta- S——
The keeping qualitios were A United States ocitizen, Mr. J
the cheeso were kept cold, W. Hamilton, St. Paul, Minn..  has
the yield averaged high—the a unique suggestion to offer in con
g influenced by many nection with the World's Peace Pro-
he price of buttermilk paganda. He points out that each
* Ip to-morrow if T were to year two and one-third billion letters
t was possible to sell a are exchanged between the nations of
orth of huttermilk for five the universal postal umion. Why
more or less.  We have in should not the countries of the world,
100.000 Jewish people, who asks Mr, Hamilton in offect have a
to use this cheese if wo World's Peace Postage that would
1 what the- want, carry the thought of world peace to
cet, spreadable curd. every corner of the universe? The
wn cheeso is the base of yygpestion is o unique one and wor-
v chease, so buttermilk ()"0 consideration

Western Canada Offers You

150,000
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