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FARM AND dairy <«> 1257that It will work a disadvantage to 

» .i.n «reSte. of the ,ocal market. One 
of the flrwt effects has been a dropping 
off in the amount of butter produced, 
the natural result of this being a 
scare ty of fresh butter and the sub
stitution of storage butter for sale at 
home This In turn will mean, It Is 
pointed out. that In the heart of the 
winter, when the storage article has 

be mainly depended on. there won't 
enough to go around, and the price 

then almost surely go up Edmon
ton consumers have this prospect be
fore them as a cold-weather fact, hot 
the reason for It Is that the boys over
seas may have the 6.000.000 pounds 
good creamery butter that the autho- 
rles want to send them

The Makers’ Corner When The Factory Closes**msœs£gz:r&
ssa
#1*1'* luki*ctl for SIeeui-

to
heHome-Made Soft Cheese

r-pHE U. 8. Department of Agricul- 
I lure in Bulletin No. 060, desires 
* the home manufacture of soft

Will
WANTED—" =

100 Shippers of Milk and CreamNeufchatel cheese should be mado 
from whole milk that tests about four 
per cent, and cream cheese from milk

nrar-SaSrK f'HSr,FU“-
without a starter, in which case th. ,pr -, h„ ' ar.e maltlng *)“t’szm !ksrs,rr s

x rX1;,S'“«ÏÏhî“u,.»'

To. Î, d",n £2 î.o ,1 foir ho*“ T “S'
or until ,r.cu«n, no .bn, drip,

ssr«-
a 5b pound weight upon it and let It 
-'and for six or eight hours. Remov

..ml from the cloth to a pail wwy.tiSTERN creamery men are 
Sprinkle two level teaspoon fuis of line 11/ practising pasteurisation more 
salt over It. and thoroughly mis with extensively than the butter
s potato masher uqtll It has a smooth makers of Eastern Canada. *At the 
buttery consistency. Running tho last Manitoba Dairymen’s Convention 

h a food chopper or Mr Jno. Donald, of the Russell Cream- 
a butter worker pro- ery, gave the meeting the benefit of 

»“«• his experience with pasteurisation:
Id then be placed "During the last few years, It has 

or enamel dish until ready been proven beyond a doubt that by 
kept at a température of 60 pasteurising our cream to around 170 
or below. It It la to be sold degrees Fahrenheit, we kill the 

Into small pack ensymes that could not be killed by 
the old method of pasteurising to 145 
degrees F„ and by so doing we have 
given our butter far better keeping 

aple qualities In storage. This le one of the 
" rlch best reasons that we In Western Can- 

. ,y /“* ada can put forth In claiming that K 
. .U . * pe,e 10 PMteurise. tor the gre
in the forms portion of our hotter Is made during 

id In combina- the months of June, July. August and 
uch as olives. September, and pot Into cold storage 
a. pickles, dlf- for periods varying from three to 
various vege- eight months.

raï^-îsàfts:
PETERBORO MILK PRODUCTS, LIMITED -

C. A. Gilleipir, Manager
PETERBORO ONTARIO
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BOWES
Bu.ter Sets the St.nd.rd CANS SUPPLIED 

EXPRESS PAID 
ACCURATE TESTS 

PROMPT RETURNS
1jsSasess

wn writ* un today. EGG CASES SUPPLIED

TorontoBowes Creamery Co, Ltd.

Experience in Pasteurizat on

cheese throng 
working It with

The cheese shou
the same res

îrock 
for use and 
degrees F. or Below.

ould be molded into small pack 
mo- and wrapped In tinfoil, or peckea 
In Jars.

rltlvi
pare favorably 
fowls especially

ve value this cheese com 
with other sta 

meat. They are 
fat and are eas 

Perhaps the most

sandwiches an 
other foods such

In prow

of salads, 
tlon with
green peppers, plm 
fere»n kinds of nuts.
tables and nearly all fruits. _ ... At Ruaaell we started to pasteurize
_ . - . . In June. 1916, and we have past
Protest Against Commandeering nearly all our make since thei

Butter flr8t year we cburned Immediately
after cooling, with the result 

paper, In commenting butter was short grained and

-mass1 be r, 2 n-iir
has the following to say: Ing was the fact that some of
pm, .... .nfs^k m 'Te*#r“ .Cream June make of bulter was held in Win- 
ry mm will be held at Saskatoon to nlpeg until the following June, and not 

“ “■ocla,l°a tor the prairie a box of It went fishy In storage The 
provinces with a view to putting the matter of short grain we overcame by 

eiteru trade on a basis that will holding from two to three hours, after 
: « ' Serl0ue e*ecti « cooling down to churning tempera-

sre claimed to have come from the turn, before churning.
P“,Wd ",n res-rd to the actual cost to the

'■stfsistssL™-ii - - «•«»“ - *
commandeering to a considerable ei- to cover 
tent. It u stated by some of th 
ducerz. and while the order Is 
patriotically obeyed there Is a

CREAM WANTED
enrlsed We buy cream for 

butter - making pur- I 
poses by percentage 
of Butter Pat, and WRITE 
give a test of each In- 
dividual shipment 

We supply 8-gallon 
or 10-gallon cans for 
shipping and pay ex
press charges within 
a 300-mile radius of 
Toronto.

Drop us a card and 
we shall be pleased 
to give prices and 
further information.

that our 
did not» WESTERN 

A upon the WE

PAY

EXPRESS

CHARGES

OUR
pound butter manufactured 

the fuel that was required to 
Pr°- pasteurise and cool our créa 

being the cost of manufacturing the raw 
feeling cream, but there are a number of

PRICES

“CREAM WAN TED
“w ÏÏÎÏ WÎ ft!™" STS*Bb 'T. EATON CS™.„,__MUTUAL DAIRY * CREAMERY CO.

King St. W. TORONTO CANADATwWê, OM.

CREAM-
TW« to to adv*» 

«toed in a «Ht a very decided

ADVANCE IN PRICE

Dm* a Una, and we'll teti you Hi about

The Toronto Creamery Co., Ltd.
9 CHURCH ST, TORONTO


