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Creamery Department;
Mutter Makers are invited to send contribu­

ions to this department, to ask questions on 
1 matters relating to butter making and to sug­

gest subjects for discussion. Address your 
letters to tbs Creamery Department
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To Butter Makers
Canadian butter-makers are not us 

numerous as cheese-makers. But 
their numbers are increasing. They 
are destined to play a more important 
part in the future of Canadian dairy­
ing than they are now doing. As the 
years go by butter making will be­
come a more important factor in 
this important industry. Not that it 
will replace cheese-making to any 
large extent. But it is the branch 
of dairying that is designed to forge 
ahead in the newer parts of our coun­
try. During the next ten years the 
creamery is bound to become a po­
tent force in the development of the 
West. The cream gathering creamery 
is specially suited to the needs of 
a thinly settled country. Not only 
that, it is specially suited for dis­
tricts where mixed farming and cat­
tle and hog raising are carried on 
extensively. In some parts of On­
tario where these branches of farm­
ing are practised the crermery has 
made rapid strides in recent years.

The butter maker, has therefore, a 
big future before him. He should

The LOW 
Butter 
Cutter
IS ACCURATE

A butter cutter without an 
easy, quick and accurate method" 
for adjusting the weight of your 
prints had best Iw discarded at

Tub Patent Thumb Scrkw 
Adjustin'!) Ubvkk on THE 
LOW Butter Cutter Insures 
Accurate; Uniform Wbihht 
Prints at Ali. Times. The 
w ires can l»e adjusted ton nicety 
in an instant without loosening

The Ixiw Butter Cutter iom- 
pletely cuts a box of butter by 
four turns of a crank. There an­
no cutting frames to continually 
take off and put on, and no post s 
in your way. It cuts hard butter
^ Write to-day for Illustrated

D. DERBYSHIRE & GO.
BROCKVILLE, ONT.

EXCLUSIVE CANADIAN AGENTS

1Only Perfect 
Milk Cooler
Milk cooled 111 ran* or tanki 
In lint in iM'iTii'l enmlltlon
anruliil In Ui-slrny tlm 
enwy l.ilnl! - >tronv' fvvd

Champion 
Milk Cooler Aerator

only cooling method Hint

longer Ihnn other method». Sent on trial— 
Write to-day for Free Catalog.

CHAMPION M1I.K COOLER CO.,
Mr* mud, < ortlaad, N. Y.

equip himself for the work. He 
should know all about his business 
that there is to be known. He should 
study what others are doing. He 
should let others know what he is 
doing. He should obtain informa­
tion by asking for it. He should ask 
questions in order that they may be 
answered. He should avail himself 
of every opportunity for perfecting 
his own knowledge and so equip 
himself that he may be able to dis­
charge his duties faithfully and well.

For this purpose this department 
is open. Butter-makers—it is yours. 
Avail yourselves of it as much as 
you can. It is our desire to help 
you. But we cannot do it effectively 
unless we know what your needs are. 
Therefore, ask questions, make sug­
gestions and send in your experienc­
es. In this way you will not only 
benefit yourselves, but be a help to 
others. No butter-maker can live un­
to himself. He must let his light 
shine and benefit by the experience 
of others.

This department is in charge of 
Mr. J. W. Wheaton, formerly editor 
of The Farming World. His address 
is 92 Howard Street, Toronto. All 
communications should be addressed 
to him there. They will receive 
prompt attention and be utilized in 
making this department of value to 
all concerned.

Keep up the Quality
For some time yet the market for 

creamery butter will be at home. 
Local prices are high and the demand 
is good and likely to be so for some 
time. It is not expected that any 
butter will be exported till the June 
grass butter is ready.

Butter-makers should govern them­
selves accordingly. There should be 
no slacking up in point of quality. 
There is a tendency sometimes to 
be careless about quality when the 
product is destined for the local mar­
ket. On this market Canadian butter 
comes into competition with no other. 
It has the whole field. The quality, 
however, should be kept up to the 
highest point. Consumers in our 
towns and cities are becoming more 
discriminating every day. They know 
now what good quality is and will 
buy no other, except at a sacrifice 
in price. This sacrifice in price the 
butter-maker cannot afford to make. 
It is to his own interest as well as 
to the interest of his patrons to have 
his butter top the market. This can 
only be done by making only choice

There is a feature of the local mar­
ket that the maker should always 
keep in mind. The better the qual­
ity the more butter there will be con- ; 
sumed. This applies to butter more 
perhaps, than to any other product.
A pound of poor butter will last a 
family three times as long as a pound 
of good butter. Just try it on your | 
own household and find out. The . 
boarding house keeper knows this 1 
and if she can palm off inferior but­
ter upon her customers she profits 
by the transaction. Poor butter 
means more demand and a better 
price. The local market in Canada 
is becoming of more importance ev­
ery day. If supplied only with choice 
quality it can be greatly enlarged.

But our butter trade cannot be 
expanded as it should be, by depend­
ing on the local demand alone. There 
must be an outlet for the surplus and 
that outlet is Great Britain, and what 
the Orient ia prepared to take. Ca­
nadian butter in the British market 
comes into direct competition with 
the best butter from all parts of the

AN OPEN LETTER
From the Creamery Package Mfg. Company of 
Chicago, U.S.A. to the Creamery Man of Ontario

The leading line of Creamery Machinery made, sold and used 
in the States is the Creamery Package line.

It may interest you to know that many of our more important 
machines are al- ide in Canada. Among them we mention : 

20th Century Milk Heater
Farrington Junior Pasteuriser 

Victor Starter Can
Ideal Skim Milk Weigher

Victor Combined Churn
Babcock Milk Tester

They have points of advantage worth your while investigating, 
the more so as those in the above list can be furnished to 
Canadian customers, in most cases at no advance in price over 
our domestic quotations.

If yes ere set fusilier with the Use eeh for Cetelo|oe eed quotatiosi 

Address all Correspondence to

THE CREAMERY PACKAGE MFG. COMPANY,
CHICAGO, ILL.

Empire^ CREAM SEPARATOR
Easily and Thoroughly

To keep the skimming devices 
perfectly clean is of first import­
ance, otherwise the quality of the 
cream suffers—profits diminish.

The majority of skimming de­
vices are hard to clean. Some 
next to impossible to clean per­
fectly. But the Empire cones are 
easier than any others to keep 
clean and sweet.

They are of sheet steel, six in 
number, pressed into shape after 
fourteen distinct operations. Th :y 
are accurate to a fraction, fit to a 
nicety—and it’s utterly impossible 
to put them together wrong.

Light and nice to handle. The 
surfaces are smooth as china, with 
no crack, joint, seam or rivet to 
catch the albumen and impurities 
of the milk which stick like glue if 
given a chance.

Nothing could be 
simpler than to take 
our brush and wash 
out these cones, as 
shown in picture. In­
side and outside, every 
part readily accessible

I world. The quality must be of the 
bust or a profitable export trade can­
not be built up. Good butter is good 
butter no matter what market it is 
made for. At the same time the Brit­
ish market demands a quality of but­
ter in some respects different from 
that needed for the local trade. But­
ter-makers should bear this in mind 
and study the conditions of their 
trade. As the season advances and 
the supply increases beyond what 
the local market will take, some at­
tention should be given to producing 
a quality suitable for the export tnde.

SEPARATOR 
Cleaned Skimming Devices

to half-clean other ikimmlng devices.
Veil we will gladly send you this 

Frictionless Empire, with Its easier 
cleaned skimming devices, its lighter 
bowl, its simpler and smoother run­
ning mechanism, its frictionless bear­
ings, and guaranteed to skim at close 
as any other Separator made, for free 
trial in your own dairy.

Anyway, we ask you as a 
faror to drop a poil»I for.
TREE DAIRY BOOK
which should be __
hand* of tveryona Inter­
ested In dairying.

Cream Separator

Canada. Limited 
Tereete, Oat.

Pointers for Creamerymen
The butter-maker with a good nose 

is a winner.
The butter-maker has never been 

bom yet who can make good butter 
out of poor cream.

Don’t start in listening to any kind 
of excuse from a patron as to why his 
cream is poor.

Many crear.cries seem to go on 
the theory that if the other cream­
ery can t>ke in poor cream they con; 
they are liable to find they ore mis­
taken.
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ak-onoi mams. superior toanrone-r, n i„i.t mains, rerolii lionising power Its wslfht and balk am halt that of single oyllader enelnZT^ in ?
IsntsSW-lsnUSia 1 1 Vlhsatfn smrtkallj o'ereome.IWmalr naate* oaaai 9***»
anpum. a«, ru.ttasf Kwri.it rvWnXl •drn.l M~a*Zri*4 1st* *Zr. ”

It Is deni sable t


