FARM AND,DATRY

In the.

Da:iry

Use Panshine to thoroughly clean and

shine all the cans, pails, shelves,

etc.

Leaves everything lweel-smelling. Rd
)

sanitary.

pays-—

in the dairy. Use

PANSHINE

I¥'s a pure, white, clean powder—dossn't

scratch—can’t harm the

Bold in Large
Sifter Top Tins

WELL °%475" WELL

Own a machine of your own.
N pur-

terms. Many stylos and sizos
poses
Write for Cireular

Williams Bros., 444 W. State Bt., Ithaca, N.Y.

PASTEURIZER FOR SALE

] One 300-Gallon Wizard Cream Ripeagr
or Pasteurizer, copper-covered, ingood
condition. Will sell at Bargain, Apply

Box No. 452, Farm and Dairy, Peterbere, Ont.

- —
WE WANT vtlwcl:a e
Pay K nd Supply Cans, Profit-
ke Bro Promptiy P, Write ua.
BELLEVILLE CREAMERY LTD.
BELLEVILLE, ONT.
Roferences : Our satisfied patrons.

riess.

Atall
Grocers.

10c.

Better Butter —
Bigger Profits!

1 you with your butter to be smooth and
wmiform, wse the

“BRITISH”
Butter Worker

Adopted by the best dairies in
Gt Britain and Canada. Makes
the butter firm-even-consistent
all through. Results in better
butter and bigger profits!
Sold by dealers everymwhaere.
Throe vines — 14 ¥y 17 0.
and 20 in. wide.
MAXWELLS, LTD,- 5t Mary's, Out. ¢

WANTED

Our prices have shown o steady ud vance
for dood Quality
CREAM
We are prepared to mest ANY ocom
I~ petition, You should write us.

Toronto Creamery Co., Ltd.

OChurch 8t., TORONTQ, Ont.

EGGS, BUTTER
LIVE POULTRY
vins w3 by poslal and wo willsesd o s
:" M';M Poultry Coops supplied

ws. DAVIES {i

Wm.,
Bstablished 1854 TORONTO, ONT,

PURE MILK AND

PEOPLES’

402 PARLIAMENT 8T,

Fhone—Main 206

CREAM WANTED

“ Top Prices paid lor same by

DAIRY CO., LIMITED

- TORONTO, ONT.

SILVERWOODS LIMITED

= MORE MONEY FROM YOUR COWS ==

by shipping your Cream direct to Canada’s Best Creamery, Splendid open
ings for wide awake men to act as Shipping Agents in Western Ontario.
Individual shipments paid for daily as received.

- LONDON, ONTARIO

-Q’éﬁku“m pr Yy s
The Makers' Corner
Butter and Cheese Makers in

ol 0, M S

department, to on

matier relating to ese making
and to suguest subjects for discus
slom.

Developing the Home Market for
Cheese

N ORDER to evsure a good quality
Iul cheese being sold to Canadian
consumers, it would sdem adyisable
to adopt some system of grading or
branding. In European countries the
branding system has been of great
advantagé in the butter trade of which
the famous ‘“Lur” brand in Denmark
is the most comspicuous example, This
question is now being strongly agi-
ted among our neighbors in the
d States, and is likely 0 be
ed by several States in the near
ire. Why cannot-Canadians work
out some plan whereby cheese and
butter bearing a national or, provin:
cial brand shgll be a guarantee that
the gBods are of finest quality? As a
standard, we would suggest that
cheese and butter which scores ®
points and above, be worthy of the
national brand and that other brands
or grades be adopted for lower class
goods, but not more than three grad:s
~-say a score of W to ¥2 for second
grade, and belqw W third grade.
Finally, iz order to make this plan
practicable it will require the cooper-
ation and hearty support of farmers,
manufacturers, and merchants, We
recognize that these are o much in-
clined to regard each other with more *
or less antagonism, but it is tme 0
throw these prejudices to the dogs
and such class work for the good of
the dairy industry as a whole—in this
particular case for the good of the
cheese business.
tarmers Are Waking Up
The farmer or milk producer Las
been the great burden bearer in i1he
past, It has been oo often consiuc:
ed that it is no harm to “do” the
farmer, because “he dow’t know auy
better.”’ But the farmer is waking
up, and we may as well the
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-
“ment of a new season o engage i
“the uuhnrits mmiun. for the
“benefit of the Canadian farmer. We
“question if a more noble ekample of
“trading for the good of others cin

“‘be found outside of the export cheese
“trade of Canada.”

Advantages of Cool Curing Room

8. E. Favey, Middlesez Co., Ont

OOKING at the matter as an in
vestment I would not oansider it
advisable to instal a ceol curing

i privately owi.|
The returns to the owner are sy
and his annual expenses eats up .l
his profits. he factory were owp
ed by the patrons, however, it would
be advisable as an investment, as they
would reap the benefit. It works out
this way : -

On_n make of 5,000 Boxes the shrink
age saved under the cool curing .y,
tem is about one pound & box. At §|
s owt,, the owner would receive 3%
and the patrons (estimating cheese g
100 & pound) would receive $150.
it is readily seen that the patron
have the best end of it from a money
standpoint,

A Cheese Maker's Friend.
- :l",! oare for -ﬂ ::ulh:mnllwv“ v
, Hastings Oo, Out., how muck
would our cheest de on the

English market

There is no doubt of the bencfits of
opol curing. We do not have thow
harsh textured cheese if cooled-at &

fact that if milk nets the farmer less
than one dollar a cwt. for cheesemak-
ing, he is going out of the business
1f the farmer stops producing iailk,
where will the cheese manufacturers
and merchants land in a short time?
Ou the other hand, it is true in a
aumber, of instances that men have
put their all into g cheese factory, but
when aun opportunity came for the
farmer 10 make more movey out of
his milk by sending it elsewhere, the
patrons have left the manufacturer io
the lurch. This was tofair to the
man who trusted the farmers to pat-\
romize his business. Yet, who can
blame the farmer for uying to get
all be can for his milk The margin
nlmoﬁlinnyauhnm-rm
one.

As regards the cheese merchant,
everybody is ready to “do” him a
good turn, if he will
¢he price paid for cheese. Competi-
tion is kee for the trade, and it is
claimed that there is no money to be
made in handling cheese. However,
one of the trade journals, dl

r
shrinkaj In our se
tion it has been the practice to ship
our cheese every week, the chees
ouly remain on the shelves an averags
of J0 days. Thus the advantages

oool euring are not so notiveable. If
the time ever comes when this ship
ping of green cheese is stopped, thef
the factories with cool reoms will come
into i

proj and saving i
is considerable.

own.,
atrons Should Furnish Ice
factory

each year,

for each patron to draw ome load of
ice each winter (and that would b
sufficient for an ordinary factory) asd

yet it is quite an item when bo [
.I wl uen.
of installing & cool room *

the“owner

apoording to local condh
The first rooma built were us
necemarily insulated. An ordi
curing room with & cement .
coald be made into s ooal room st &
moderate cost. The ive chamber
guires careful consideration and g

1
wol v
tions. The

in faver of buyers’ interests,
said facetiously: “As reg:
sults of

he 1o
xhamnnum,m"‘

the floor.
floor of my ice chamber is construo
in this manner: We excavated

“inches of earth and got a level f

inches of cosl el

v
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