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FARM AND DAIRY

Get a

SHARPLES

Tubular Cream Separator
IN THE FIRST PLACE

Cheese Department

Makers are invited tosend contributions
to this department,

Auggost ddress
IuLuanho( heese Maker'sD partment,

but even with pasteurization, I would
not advocate carrying whey i
the cans. Checse makers are only
human, and if steam were low there
would be a lumh\m\ to under-pasteur-
ize the whey, and bacteria and yeasts
would develop .nnl 1 flavors would
be disseminated to all of the patrons
of the factory.

Write 0 us for “Junk Pile Pictures.” =
shen you how rapkdly diak fled

Large Lo

“I believe that the immature cor
dition in which much of our cheese
has been put on the market has had
a gr 1 to do with the lower price
that prevailed in England for Can-
adian cheese during the summer of
101¢ aid Mr. J. A. Ruddick in ad-
dressing the dairymen at Stratford
last winter “There have been very
serious complaints on this score, e
pecially sinco the cheese have been
going more directly into consump-
tion

“With

nnnuhm mld good mmn-vh) learn that
disks t necded in a modern separator,
and that clu1r- mnhum lose their cost in
cream the first y

Why should yuu pay for the same experience?

Sharples Dairy Tubulars are built in the only
known way which overcomes the many parts
and faults of others, Patented. Cannot be ing
tated. No disks,
farce of athers.
clean,

strange perverseness, we
have shipped our cheese greener at
the very time when they should have
been more fully ripened

Sre th SV ‘1 the

Iy
youwill finallyhave
a_ Tubular — by
ou should
unum i the irst

believe
cost

shipping of green
cheese the cheese factory pat-
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 the
future I know all the arguments
that are used to excuse the practice
most of which are unsound, and al-
though there may be emporary
advantage in getting rid of cheese |
when only a few days old, we will
reap the consequences of our folly in
the end

Iiyou
Imnw I|m|

some

THE SHARPLES SEPARATOR CO.
Winnipeg, Man.

PARAFFINE WAX Cheese of Good Report

Pure Reflned Parafiine Wax in 120 1b, dust R. W. Ward, Peterboro Co., Ont.

proof puckagos, Oleloss. Tastoloss. Froe
168 Page Hook—all about olls and wax Peterboro Co. cheese in the season
1910 and in former years has com-

WAVERLY DIL WORKS CO., PITTSBURCH, PA. of
manded a higher price than cheese

Independent Ofl Refiners
sold at any other board in Ontario
I

4 CENTS PER LB. i u » 7, tber board in Ontario.

such a reputation were the patrons of
factories in the county permitted to
fAcToH back the whey in the milk

At no factory in the county is
this practice permittod
The strong point of Peterboro cheese
is its flavor. Buyers can come to the
To use the best and cheapest
preparation for all cleaning purp-
oses in Cheese Factories and
Creameries. Used at Dairy School

Peterboro board with the assurance of
getting good flavored cheese. Our
Guelph and by the leading factory-
men of Western” Ont.

Toronte, Out.

receive
cans

practice of leaving the cheese in the
factory two weeks bofore shipping has
contributed to the good flavor, but
t reason of all is that whey
ried in milk cans
I realize that the problem of taking
care of this whey is a serious one. At
most of the factories in the county, a
great deal of it is wasted. We must
have some system of feeding the whey
at the hu‘(,ur\ or of giving to each
patron an equitable share of this by-
product
DON'T RETURN WHEY
believe that pasteurization of
would pay in increased feeding;

Write for prices to

R, A, TRELEAVEN

MOOREFIELD, = « ONT. 1

whey

4
Wll .L save your hay and de- "1 AN
crease your grain bills, you UERT
will produce more milk at less ex- ““!‘ ‘ I””
pense and with less labor, built from o
lumber thoroughly treated with ‘»"
specially prepared wood preserva- i
tive. Free catalogue on application, !

The Oldest Company in Canada Building Siles
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thl! | |||||4

Il
BRI
-

Wi
L
A

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

from Green Cheese

Idonot see why cooperativo pigger-
ies, if located at sufficient distance from
\”"' actory to avoid odors, should not
bo successful. At the Zion factory,
the patrons cooperate in feeding the
whey to pigs at the factory with good
[results At the Pine Grove factory,
| Mr. Little, the maker, has hought
the whey from th |||(nnm and fed 1t
to pigs with pre the cheese
maker can ,.mm.m\ 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 cans.

Cheap and Slh—fnctory Milk
House

A milk house of the better class, but
nevertheless one that can be built at
comparatively small cost by any far-
mer of average mechanical ability
| that on the farm of Mr. W. J. Tel-
| ford, of Peterboro Co., Ont. An illus-
tration showing this stand appeared

{on this p: of Farm and Dairy last
| week The walls are made
ply boards, the roof is shingled
milk is cooled in a water tank
is used on warm Saturday nights

A noteworthy feature of this milk
house is its facilities for ventilation

ge sliding doors on the back and
‘lu-..n admit of a free draft of air
when the wind is blowing in
direction. On_either side is
arrangement similar to the grate
the door of a furnace ‘or a space
of four feet the wall of the 'ousn is
made of thr inch slats nailed on
three inches apart. Inside of this is
a sliding door of threo inch slats three
inches apart. By moving the door
back three inches, the side can be
made open.  The main doors of the
milk house may be closed and locked,
| and these slat doors be open and there
be good ventilation and protection
from eats and so forth

Sinee some of our neighbors,” saia
Mr. Telford to an editor of Farm and
Ilnl\ when at his place recently
“take no particular care of their milk

and allow rain water to get into it
on_occasions when the rain falls, a
milk house such as mine is not as
good an investment as it otherwise
would be. However, we have the sat-
isfaction of delivering good milk and
never having any returned.”

Mr. Telford's farm is entered in

the Interprovincial Prize Farms Com-
potition this y
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Quality of Cool Cured Cheese
/. H. Hutchison, Thunder Bay Dist g
ont.

appreciate
food, in

People do not the value

of
with meats

At present prices, 1|lu~|
is much the cheaper food of the two. |
Had the cheese sold on our local mar |
kets been of better quality, the con
sumption would be much greater.

The trouble in the past has heen |
that cheese for local consumption has
not been of uniform quality, The hest
of our cheese have been exported
Discarded cheese have been disposed
of locally

Cool curing facilities in all of our
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 curing
rooms, the consumption will increase
accordingly. In order to create a

large demand for dairy products, we

must produce
uniform quality

In a factory in which I was a
time maker, cheese had to be sh
immediately to Montreal for cool
ing. A cool curing room in our
tory would have meant an incre
both quantity and quality of ¢l

Che policy of Farm and Dairy ir
vocating the establishment of
curing rooms in factories is a mo
the right direction, and is to be
mendec

a product of higl

Rolls
The
Ground
Better

No neck weight —Per.
fectly rigid frame —
RUNS EASILY

'D'_Q

Here's Water Where
You Want It

THE CANADIAN  AIRMOTOR

11l raise water from lho deepost
well, of wil bring it from a spring
any distance from your huun n

ou can use it
n_ your hous
or watering your gar
den, or for fight

SEND FOR OUR OATALOGUE 10
DA D LEARN HOW OHEAP
L2 You 6AN bt CHIS
———————
ﬂIYAIIIﬂ WIND ENCINE & PUMP 00. Lio

%, Toronto, Calgary

Cow-Ease~

Kills Ticks.

...5" saves five times

TRlAL OFFER

1] ymn de-]rr
en

:om]lm)l.

R TJ)V'F ol
; .
T:ﬁr& Cama

[FOR SALE AND WANT Anvr:‘n:sTm

TWO CENTS A WORD, CASH WITH 0:DER

WANTED.~A good working forem
take charge of a stablo of 150 cows
be competent, and have had expe
in balanced ration feeding. Also
good milkers required: good wag
the right kind of men.—Elmhurst |
Montreal West,

GOOD . CREA
whole
Box D,

FOR. SALE
j AL prics, A
and Dairy, Peterboro
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