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MAIL CONTRACT

SEALED NDERS addressed to the
Postmaster aral, will be received at
Ottawa until Noon, on Friday, the 1ith
December, 1912, for the conveyanoce of His
Majesty's Mails on a proposed Contract
for four years eix times per week over
Rural Mail Route No. 4 from Peterboro,
Ontario, to commence at the pleasure of
the Postmaster
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Brinied. notices, contatning further in
formation as toconditions’ of prol posed
Dontract may be seen and blank forma of
Tender may be obtained at the Post Office
of Peterboro and at the Office of the Post
Office Inspector at Kinget

6. ¢ ANDERSO!
ﬁumr.nwnmu
Office Department,
ail Sorvice Br
Ottawa, 25th Octobe

WANTED

se Makers and Dairvmen to sell our
in high-grade Nursery Stock
during the Fall and Winter montha. High
est commission paid. Exclusive territory
reeerved  Big demand for fruit trees for
spring planting.  Start now at the right
Reasol r particulars, write

STONE & WELLINGTON

The Fonthill Nurseries, Toronto

EGGS, BUTTER| :
and POULTRY

For best results ship your live Poultry
to us, also your Dressed Poultry, Fresh
Dairy Butter and New Laid Eggs. Egg
cases and poultry crates supplied,

PROMPT RETURNS
Established 1954

DAVIE

Toronto, Ont.

The Carrier
For You

N choosing a litter carrier,
one should consider all of

Post

the equipment necessary _for a
complete out©! : Carrier, Track,
Haogers, Switches, and Swing
Pole fittiogs, Do not place an
order before learning of the
many distinctive features to be
found in Louden Equipment.

LOUDEN
Litter Carrier

ia simple in construction, and
Carrier box is made
oed el romel e

Cheese
epecialtios

nsures ma
o1 high carboa steel and 1
casily installed.

The LOUDFN MACHINERY Co.
Dep. - GUELPH, Om.

CREAM WANTED.
Weturnis ]\(rl‘ll llvnund P
Our "cheques «f
CO. |days and Are cashed at Anywhere.

If you Il'o in unurm Anﬂ milk cows
Ltd. | why ‘not ehip your cream to the best
. ‘m.rkrﬁ Wri for fuller particulars

TORONTO CREAMERY CO., LINITED, TORONTO. ONT

expresschary os
fiftoen

The
Wm.

No More Cranking

No more back-racking, arm-cramping cranking—no more
broken wrists or smashed teeth, The drudgery, danger and
exaspera of cranking are eliminated in the

Renirew - Standard

It starts without cranking, starts easily un
Your boy can easily start the Renfrew-Stan-

ulm.xm

dard and run it. It's a pleasure to own such an engine. The
latest and best type of gasoline engine for s in Canada. Has
frame and cylinder cast in one, insuring at all times perfect
alignment. Carburetor is of simple construction and proper

proportion to make a perfect mixture The governor is of fiyball
type designed in correct proportions to insuse close regulation of
the engine. The importance of the foregoing points of con-
struction are fully explained in our bulletin. Write for a copy
The Renfrew-Standard gasoline engine is backed and guaran-
teed by the same organization that build and sell the famous
“Standard’ cream separator

THE RENFREW MACHINERY CO,, Ltd.
Head Office and Works: RENFREW, ONT.
Sales Branches at Winnipeg, Man. and Sussex, N. B.

Write us about the Giftord 15 h.p. engine, the handiest, most com-
pact and most wonderful little engine made.
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2% to 8 h.p. Se

ortable as illustrated; Statlonary and Portable.

Makers are tnvited 1o send contrl
but! this department, to aal
quest m- oo matiers relatin
ing and to suggest su
octe for  lschssion. Address letters

o The Cheese Maker's Departmen
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A Milk Room Described

“Builder,”” Waterloo Co., Ont,

In my travels through the best farm-
ing counties of Western Ontario dur-

ing the past summer 1 noticed many
fine new harns in different stages of

half cent he feels awful. Chan
we should dock him two or four
There is that much difference
selling price, but if T should do -uc
a just thing 1 would not dare
in" Brockville.—Senator D. 1
shire, Leeds Co., Ont

We do not make cheese by
our factory. The milk in the va
the whey are tested regularly |
that we always know what
The time for the
the cheese making p

d

stag

Milk
hav
comes in olos

r contact with his patrons,

illustrated is in
will hecome more ¢
appreciated

Mr
pmon as the advan

To m« the one bad feature
of e buildings was that the milk
rooms were either right inside the
stables or connected with them by a
deor

I am told that the factory men
made no objection to this plan
long as the milk is carried direct from
the stalle to the room just as soon as
it is milked and the rocm door kept

erection

shut. This may be all right, but in
| districts near wheve the
farmers ship to that city the regula
tions regarding the buildin the
milk rooms separate and in no way
connected with the stable are most
stringent For all the difference

might as well
form of

is in the cost one
milk rocm in the
2 separate building some distance
from the stable. If the milk kept
in a connected room is not good en
ongh for the city folks then it is nct
good enough for the farmer or his
family

COMBINED MILK AND ICE HOUSE

If ice is to be used to cool the milk

there
build their

it will be best to have the ice-house
cennected with the milk room and
both under one roof. A milk shipper

near Montreal has such a one built 14
foet wide and 24 feet long, with walls |

eight feet high, covered with seven-
eighth inch matched spruce lumber
laid over a 24 inch frame built Lalloon |

The ice-house is 14 by 14 feet
square, and the remainder is for milk
storage. This latter part has a plank
tank lined with galvanized iren,
8 aerator supplied by water from |
a tank set above which in turn is
- g Reipgg ol \dgigandet
near at hand. A od set of soales is |
also kept in the room so all products!
can be weighed
This building
trifle over $00

style

cost
been

and aerator
There has since

a conerete floor put down which, to-
gether with painting, will possibly
bring the cost over $125 But the

convenience and eleanliness of such a
building is worth a lot. and I believe
that all farmers sheuld have some such
building set at 50 or 60 feet distant
from the barn

Do not allow the cream to ireese
in winter.
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ge of the large factory comes to be

is determined by an acid test. Too
many cheese makers guess at the
and r cheese results. Our ches
has always sold for the highest pric
offered on the Peterboro Cheese
and lately a large part of it has
for loeal consumption.—A
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Just right

What's The Malter
With Your Butter?

Does it lose its flavor quickly?

Does it acquire a bitter taste in
a few days?

Are you receiving any
complaints about the butter not
keeping well?

Use the salt that does make
good butter every time and all

the time—
NDSOR

wl or SALT

It is always the same in purity
and strength. It won't cake—
dissolves evenly—and makes the
most delicious butter you ever
tasted.

The prize-winners at all the
fairs, used Windsor Dairy Salt—
that's why they won all the pdzn.
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