
(12) ‘7.16 farm and dairy July J7, iqif July 37, igi

{«(tuitttttuMUMtMtj but «von with pasteurization, X would 
not advocate carrying whvy home in 
the cane. Cheese makers are only 
human, and if steam were low there 
would be a tendency to under-pasteur- 
i*o the whey, and bacteria and yeasts 
would develop and had flavors would 
be disseminated to all of the patrons 
of the factory.

I do not see why cooperative pigger
ies, if located at sufficient distance from 
the factory to avoid odors, should not 
lie successful. At the Zion factory, 
the patrons cooperate in feeding the 
»‘h«y to pigs at the factory with good 
results At the Pine Grove factory, 
Mr. Little, the maker, has bought 
the whey from the patrons and fed it 
to pigs with profit. If the cheese 
maker can profitably use the whey, 
surely the patrons can make equally 
profitable use of it by cooperative 
feeding.

If we are to retain the reputation 
for our cheese we must keep away 
from the practice of returning whey 
in the milk can.».

Get a must produce a product of high ,n,| 
uniform quality.

In a factory in which I was at uir 
time maker, cheese had to be shi „<| 
immediately to Montreal for cool 
ing. A cool curing room in our ir 
tory would have meant an incre.i j„ 
both quantity and quality of eh. mv 
The policy of Farm and Hairy it l(| 
vocating the establishment of ,| 
curing rooms in factories is a mo\ 
the right direction, and is to be , m

Cheese DepartmentSHARPIES to*thl*ldep«r|nU>wend contribution*
S suggest subjects/” *” 2

Large Loss from Green Cheese
**I believe that the immature con

dition in which much of our cheese 
has been put on the market has had 
a great deal to do with the lower price 
that prevailed in England for Can
adian cheese during the summer of 
1910," said Mr. J. A. Ruddick in ad
dressing the dairymen at .Stratford 
last winter. ‘‘There have been very 
•erioua complaints on this score, es
pecially since the cheese have been 
going more directly into conaump-

Tubular Cream Separator
IN THE FIRST PLACE

Write le os 1er "Jonli Pile Pktorrs." They will 
shew yog hew rapidly disk lllled and cheap cream 
separators ere being discarded lee Tubulars.

Others have paid good money to learn that 
disks arc not needed in a modern separator, 
and that cheap machines lose their cost in 

m iht first year.
:m mit d

Why should you pay for the same experience? 
Sharpies Dairy Tubulars ere built In the only
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No nrek weight—Per
Irelly rigid frame — 
HUNS EASILY.—

The
- Buscll
Lead Roller will week year anil, no mstl. r how Miff 
and lumpy, l»lt.r thang£^-i.iA*a

ith strange perverseness, we 
havt* shipped our cheese gri ener at 
the very time when they should have 
been more fully ripened.

of green

T. K
Hlaaell
Companyldfy Cheap and ^Satisfactory Milk

the better/ h‘‘I believe the shipping __ 
cheese cost the cheese factory pat
rons of Canada nearly $1.000.000 in 
reduced prices in 1910, to say nothing 
of the injury to our reputation and 
the effect that it may have in thr 

w all t

Oauoo.Caa.
A milk house of

nevertheless one that can bo built at 
comparatively small cost bv any far- f------------ —
.’Ki,rcr5*i^.kr*£ Here;, Water Where k - M.l

ford, of Peterboro Co., Ont. An illus- I TOU Want It fl fl »ubj.< t of courtesy
‘ration showing this stand appeared I fllx fl fl "““J “pwt by the
on this page of Farm and Dairy lust I fl B f",1* lllm, wh«
week. The walls are made of single I I B i e,S "fterwurd
ply lionrds. the roof is shingled The I fl fl "You see, John,
milk is eiKiled in a water tank Ice I B fl ***d *° **er broth
is used on warm Saturday nights I fl ■ home, "it seemed

A noteworthy feature of this milk I B B y<>ur letter I
house is its facilities for ventilation. I B B "'mi' 1,1 Manitoba.
Large sliding doors on the back and I w H ■ man, John, he wax
front admit of a free draft of air I B B *)e'ng 11 oonsumpti
when the wind is blowing in that ! I B B Bill just a w>

THE CANADIAN AIRMOTORI I k
the door of a furnace For a space II Will raise water from the dee pern B B Niicklv
of four feet the wall of the ' ouso is I wel1-,®r wl11 bring It from a epriiu ■ ■ Dead -" Aunt Ki

atfSU E"EFiFHHE111X*IVss
a sliding door of three inch slats three 11 JOUf barn, fur watering your gar I H claimed,
inches apart By moving the .l.u.r II "r fl" "gming are ■ ■ Aunt Kate demni
back three inches, the side can he I SEND FOB OUB CATALOGUE To B B l*on for his gladneai

11 *?JT 81salarias: ""SUM* **»"• 11front cats and so forth. fl “I am glad my Vr
neighbors.” said fl coe it would be an

Mr lelford to an editor of Farm and —her to bury him if I
Dairy when at his place recently, fl Mrs) Shenstone s
“take no particular care of their milk I fl and looked anxiou
and allow rain water to get into it HRPa fl brother’s family,
on occasions when the rain falls, a ww WW 1 ■ John.” she said,
milk house such as mine is not as i Kill» Tidm I B ,iee' “r® thevP”
good an investment as it otherwise fa I/rmO I B >0h- 1 k'uess so
would be. However, we have the sat- fgJBgxS K KKHS I fl rheerfully, "as fa
isfaction of delivering good milk and ''jgfljfl «->• - I B uimrav.’’

y. -W FUES off
the Interprovincial Prise Farms Com
petition this year.
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THE SHAHPLES SEPARATOR CO.

Wlimlpee. Ms*.

mat are iiwsl 
most of which 
though there may be 
advantage in gettin

reap the consequences 
the end.”
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PARAFFINE WAX
Pure Refined I’araC.xi.e Wax In 12u lb. diiHl 
proof pm klure*. (Merle**. Taetelee*. Free 
-l«8 Page Rook-all about oil* and wax.

Cheese of Good Report
It IF. Ward, 1‘etrrboro
Peter boro Co. cheese in the 

of 1910 and in former years has com- 
ided a higher price than cheese 

at any other board in Ontario. 
Peter boro cheese would not have had 
such a reputation were the patrons of 
factories in the county permitted to 
receive back the whey in the milk 
cans. At no factory in the county is 
this practice permitted.

The strong point of 
is its flavor. Buyers can 
Peterboro board with the 
getting good flavored 
practice of leaving the cheese in 
factory two weeks before shi 
contributed to th 
the biggest 
is never i

I realise that the | 
care of this whey is a serioui 
most of the factories in the 
great deal of it is wasted, 
have some system of feedin 
at the factory or of givi 
patron an equitable share 
product.

don't return whey in cans
I believe that pasteurization of 

whey would pay in increased feeding ;

WAWRIY Oil WORKS CO. PITTSBURGH, PA
Independent Oil Refiner*

4 CENTS PER LB. “a

FACTORY
MANAGER

WANTED
Peterboro cheese 

come to the 
assurance of 

cheese. Our

upping has 
e good flavor, but 

»t reason of all is that whey 
carried in milk cans.

iroblem of taki

To use the best and cheapest 
preparation for all cleaning purp
oses in Cheese Factories and 
Creameries. Used at Dairy School 
Guelph and by the leading factory- 
men of Western* Ont.

%
1 county, a 

We must 
g the whey 
ng to each 
of this by-

Write for prices to

At supper she was 
inned chair and the 
th»t had no crack S 
I1**1 with her hand a 
thing under the edf 
»nd it was only th 
Hannv. sitting besid 

H “hit had happened, 
not believe what he 
leaning out of his < 
wnrrhingly into his i 

‘‘She’s stuck out 
cried "I saw her.”

Pearlie endeavored 
but Mrs Shenstone u
embarrassed. “You 
••id to Mrs. Wntson 
them when I go out 
good-lookin' teeth. I 
good to chew with 
«omething wrong with 
never could chew wil 

,ee 1,1 ' were n other
te "od 1 guess they <xi

nit m*dc lient in the firs'

R. A. TRELEAVEN Cattle and Horsn
MorttnS (.°„7 '*Lv? *

i cle*n-. harmlee* liquid piepereimn. » plied with . epryer keep* cow* In *• I 
condition and cave* five hmee ils co.i .

trial offer
If your dealer cannot supply airri"„k”.rr7jE - L.
prepaid to your .d,l,r„ I l mMP >

c5ifWfsTï»Tlî'm<ftrt...

M00REFIELD, • . ONT.

Quality of Cool Cured Cheese
•/. II. Hutrkiaon, Thunder Buy Dial.,

THE IDEAL GREEN FEED SILO of cheese
ciate the

eesp as a food, in comparison 
h meats. At present prices, cheese 

is much the cheaper fond of the two. 
Had the cheese sold on our loca 
kets been of better quality, thi 
sumption would be much greater.

The trouble in the past has been 
that cheese for local consumption has 
not been of uniform quality. The best 
of our cheese have been exported 
Discarded cheese have been disposed 
of locally.

Cool curing facilities in all of out 
factories will keep the quality of good 
cheese right and will keep cheese that 
would otherwise deteriorate in quality 
from going wrong. When we get 
cheese of uniform quality such as 
would be produced in cool n 
rooms, the consumption will inc 
accordingly. In order to < 
large demand for dairy prod

^n/H.L save your hay and de-
crease your grain bills, you i|||j||]|j| 

will produce more milk at less ex- flUBB 
pense and with less labor, built from MMflB 
lumber thoroughly treated with 
specially prepared wood préserva- B|»|isijCo ' 
tive. Free catalogue on application. Bllllllllllll 
Tke Oldeit Ceepaey is Cteada Buddie, Silas

BOSTON MASS.lîiüffîi

FUR SALE AND WANT A1YERTISM
TWO CENTS A WOltD. CASH WITH (NOB
WANTED.—A good working I 

take charge of a stable of ISO 
be competent, and have had expvi nee 
In balanced ration feeding. Alev two 
good milkers required: good wav le 
the right kind of men —Klmhnret I Irj. 
Montreal West. Qua

("v. who wna e 
«eeonil I able, came arc 
look at them,

"Them’* the kind to 
he Mi l to Tommy, wl
nJ tin imnmploved :
’hem ,t if they ache 
wrh* n much a* they’

Canadian Dairy Supply Co., Limited
______592 St. Paul Street, Montreal, Canada

ucts, we
Goon. CREAMERY FOR. SALE lUM 

whole rear Ite*aimable price. A >ply 
Box D. Farm and Dairy, Peterboro. 'nt.


