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Everyone ie euppoeed to know 
how to make butter. The cheese- 
maker who hae not made a success 
of making cheese thinks there in noth
ing to learn about making butter. 
The farmer who has tired of farming, 
tries his hand at this easy money
making business, as well ns other men 
of different callings. This is one of 
the reasons why we arc not making 
the advancement we should.

Like the poet, the butter-maker to 
be successful must have a liking for it 
and be born for his business. In the 
butter-room of the dairy school, 
churning and washing of the cream 
and butter are carried on under differ
ent methods and temperatures, differ
ent sises of granules are formed to see 
the effect on grain and moisture, dif
ferent revolutions are given in work
ing the butter for the same reason as 
well as to see the effect on the color 
and salt. The determining and test
ing of each churning for moisture con
tent, ripening the cream at different 
acidities, using pasteurized and un- 
pasteurized cream to test, to keeping

auality and flavor of the butter, and 
ie use and abuse of cultures, and 
methods in handling cream gathered 

cream are taken up. In the lecture 
and discussion room, subjects of a 
very interesting nature are brought 
before the student, such as the grow
ing of crops, care, feeding, selecting 
and breeding of dairy cows, construe- 
tion of barns, stables, silos, ice-

r'PERFECrSTEEL CHEESE VAî|

SANITARY STEEL WASH SINK
iHalenWd August 14th. i**|

Durable All Steel. Sanltary-Not, a 
crack or epot for milk to lodge 1,1 and <»e- 
compose. Handy - Lever* and geare to 
ralue and lower inch by inch. Ideal 
Drainer -Built «0 the la*t drop runs out.

Got our free catalogue of -loel vat», steel 
agitators, steel curd sinks, steel whey tanks, 
eto. Write u*.
The Steel Trough 1 Siohlm C*.

Tweed, Ont. uairso

FOB SALE AN! WANT ADVERTISING
TWO CUITS A WORD, CASH WITH ORDER

FOR SALE.—Maple Grove Cheese and 
ter Factory. Five miles from Btrat 
Apply to Ales. Kerr, Avonton, Ont. E-l-6 

IF YOU WISH To SBLL Cb.-ese Factory, 
where patrons deliver milk, address Bo: 
64, Canadian Dairyman. 124

m CHBBSBMAKERS WANTED to eaevai 
for new subscribers to this paper. 1 
good cash commission for each new sub
scription secured. Write us to-day for 
particulars and canvassers' outüt. The 
Rural Publishing Co . Limited. Peterboro.

DAIRY BOOKS
Our ae-yage Catalog of Dairy and Farm 
Boohs sent free on request. Write to

lb bulla* Dairy mint Fanaiag Worll

CHEESEMAKERS BUSY
Several cheeeemakrrs are working 
for tie now. Are you one of them! 
We can give work to elioesemak rs 
through the wlmer month*. Write 
us fer full particular», addressing—

CIRCULATION DEPARTMENT

RURAL PUBLISHIN6 CO., Lm
PETERBORO. ONT.

houses, refrigerators, factory build
ings, floors, drainage and factory ap
pliances. The market and business 
end of dairying, how to conduct a suc
cessful creamery, how to prevent and 
cure the common diseases of animals, 
the care of milk, cream and utensils 
on the farm as well as in the factory, 
the scoring of cheese and butter every 
week and discussing their qualities, 
how they wore produced, their weak 
points, and how to overcome them, 
the good point* and how to mainlimi 
them, are also fully discussed.

EFFICIENCY IN LITTLE THINGS 
Then in the machine shop, the 

student is shown how lie cun save 
many dollars, as well as pounds of 
steam, coal and milk or cream, by 
learning how to handle tools, solder 
vats and tinware, do plumbing and 
pipe-fitting, fixing pounding engines, 
and fire a boiler in the most economi-

The reputation of the school always 
depends upon the class and kind of 
students sent out from it. Some spend 
a few days or a few weeks, while 
others attend the whole term and 
sometimes two or three terms, yet 
they will claim to be dairy school 
students. Those who take the full 
term, uro the ones who get the full 
benefit, providing they make up their 
minds while there to get all the know
ledge possible to take back fo the pa
trons and factories. To do this, noth
ing will prepare him for the future 
like taking an active part in the 
literary society which is held every 
week in connection with the school. 
Here they are given a chance to pre
side at meetings, take part in the dis
cussion of the question of the day, 
and develop their other talents in

Official Referee at Montreal*
Jos. Burgess, Official Be feres, MontraiI 

Part of the cheese and butter made 
in Eastern Ontario and Quebec is 
bought subject to Montreal inspection. 
If tne quality of any lot is objected to 
by the buyer, on his request and on 
receiving an order from the salesman 
of the factory, the Referee examines 
and grades the lot according to his 
ideas of the quality, having in view 
the standards for grading cheese and 
butter which were adopted at a con
ference between Mr. J. A. Ruddick, 
Dairy Commissioner, Mr. G. G. Pub- 
low, Chief Dairy Instructor, and the 
Montreal Produce Merchant's Associ
ation. There is considerably more 
cheese to examine than butter, but ns 
you are not particularly Interested in 
cheese to-day, I will refer to the but-

Forty lots were examined, contain
ing 1640 packages. I found 32 per 
cent, first grade and 68 per cent, sec
ond grade. The chief defects in tin- 
second grade butter were in the flavor 
and color. Nearly 00 per cent, of tin- 
lots had one or more churnings "not 
clean;" 40 per cent, contained pack
ages either mottled, cloudy or ir
regular in color; 19 per cent, were 
not finished neatly; and a few lots 
had mould on the parchment paper.

Now the system of inspection in 
the warehouses is to select from five 
to ten packages from a shipment and 
judge the quality of the whole lot 
from these samples. The inspector 
cannot tell whether he has a represen
tative sample or not, and the system 
does not seem to be fair either to the 
buyer or the seller. Many lots, no 
doubt, are passed which contain some 
packages not up to the standard, 
while on the other hand, whole ship
ments are turned down or objected to 
where only one or two churnings are 
not right.

Last year Mr. Barr advocated very 
strongly that the packages from each 
churning of butter should be number
ed; then one could see a sample of 

'An address delivered two weeks ago at 
the iCreamery Meeting at the 0. A. 0..

the whole make and If the percentage 
of faulty packages was not too great, 
these could he picked out and the cut 
in price made only on those of inferior
"ulI followed up this good work started 

Mr.Harr and wrote to a gnat many 
the creamery men to do this, but 

I only found 18 per cent, of the lots, 
or 32 per cent, of the total packages 
numbered. Now, 70 per cent, of these 
and only 12 per cent, of the unnum
bered packages were classed as flist- 
gradc. These figures should bd failly 
convincing that numbering the pack
ages is a great advantage and that it 
rests with the butter-makers to put 
the system of inspection on a more 
satisfactory basis.

Cheese Department
Maker* are invited l<---------------- -------

lhi« department, to a»k question* on matte 
relating to cheeseinnkiiig and to »(igge*t iv 
— ‘ - diacumion. Addrea* your letters 

t*e Maker • Department.tea
Some Nice Factories

Several neat and well managed fac
tories, owned by Mr, A. Campbell, 
and situated in Dundee anti Russell 
counties, were visited recently by a 
representative of The Canadian Dairy
man and Farming World. Wliite 
Globe factory. No. 1, in Ormond, 
which is managed by Mr. R. J. Mc
Laughlin, assisted by Mrs. McLaugh
lin, like all the rest, was found in a 
neat, sanitary condition. There are 
two whey vats situated beside the fac
tory. Both were in excellent condi
tion. The weigh stand was so con
structed that milk could be taken in 
at two places at the same time. There 
was one platform with a double crane 
capacity, which crane served two 
largo vats. This factory had 33 pa
trons. Ten years ago, part of the fac
tory was turned into a oreamery. The 
creamery was operated tor only two or 
three years and has never been used

The maker in Wliite Globe factory, 
No. 4. was Mr. H. <). Day. This is 
his first year in this factory. The 
building was painted red. The fac
tory had 20 patrons, whose average 
production of milk whs large. Some 
months the patron* averaged $80 each 
for their milk. The cheese in the fee- 
tory had a very nice finish.

White Globe factory. No. 2, was in 
charge- of Mr. J. A. Crerar, who has 
made in this factory for five years. 
Mr. Crerar was reported to b- one of 
the best makers in the section. The 
whey was pumped up by a windmill.

Screens were found on all of the win
dows, keeping out the flies. The fac
tory was painted a nice lead color, 
both inside and out. There were four

Two other factories were visited. In 
E. W. factory, No. 27, at Golden Val
ley, a young maker, Mr. W. H. Apple- 
by, of Vernon, was in charge. This 
factory had only 14 patrons and was 
rather cheaply constructed, but was 
neat and clean. It was painted red.

King factory is owned by a joint 
stock company. The make r was Mr. 
W. Broad, who was handling the milk 
of 18 patrons. Mrs. Blond gave her 

1 ' iln this work.husband some assistance i
The factory was painted a nice grey 
and was in very fair condition.

Moat of the factories, at the time of 
our visit, had two or three weeks' 
supply of cheese on hand. All of 
them were in a thoroughly good sani
tary condition. In the factories owned 
by Mr. Campbell, of Ormond, most 
of the makers spoke highly of Mr. 
Campbell's willingness to give them 
every assistance in turning out a high 
grade product.

Would Improve Quality
Ed. The Dairyman and Farming 

World :—I am a maker of seven years 
standing, but do not think I receive 
large enough salary for the experience 
1 have had. I do not flunk a maker 
should be allowed to take a factory 
till he lias had five years experience.

I would be in favor of experienced 
makers holding certificates as it 
would prevent inexperienced men 
getting the same salary and there 
would be better cheese made.—-Geo. 
Rathhurn, Glengarry Co., Ont.

The Annual Convention of the 
Eastern Ontario Dairymen's Associa
tion, will be held in the town of Pres
cott, Wednesday, Thursday and Fri
day, January the 6th, 7th, 8th, 1009. 
The program which has just come to 
hand, gives promise of a convention 
even more interesting ami instructive 
than those in the past . The first day 
will be Farmer's day; the second day 
will be devoted to cheese and butter 
makers. Such well known authorities 
as, Ex-Governor Hoard ; C C. James, 
M. A.; The Honorable Sydney Fisher; 
G. C. Creelman; George Barr; G. G. 
Publow; J. A. Ruddick Dairy Com
missioner; Dr. W. T. Connell Bac
teriologist, Kingston Dairy School; 
Frank Herns; Prof. J. H. Grisdale; 
Joseph Burgess, and others are slated 
to address the meetings. All who have 
any interest in dairying, if possible, 
should attend this convention

YOU ARE INVITED
TO ATTEND THE

32nd Annual Convention
Eastern Ontario Dairymen’s Association

TO BE HELD AT

PRESCOTT
Jan. 6th, 7th and 8th, 1909

Do not forget the dates. There will be something 
worth hearing all the time. It will pay you to attend

For all Information, apply to—

R. R. 1URPHY, Secretary, Baoci.ville, Ontahio

i of this publication when writing to advertisers


