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2 are too small
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The attendance at the summer courses
in agriculture for teachers, in 1919, was
the largest on record. From the indica-
tions in 1918, it was expected that there
would be a considerable increase in the
year following Yconsequently, in view of
the¥fact that the Ontario Agricultural
College had reached the limit of its ac-
commodation¥an effort was made by
the Departmcat of Education to see if
another centre or other centres could
not be secured to accommodate the over-
flow from Guelph. The Ontario Ladies’
College with its ample dormitories and
dining halls¥in addition to farm and
gardm,oﬂaedawitabkplaoefornnch

DON“I‘ force her to carry water for drinking, cooking,
health and her strength by installing an Empire
Water Supply System, which fummishes 2 constant
supply of pure, fresh water—direct from the well, spring
©Or cistern—to any point about the house—or barn.
: Al'ay'tudyforinstantmeanyhouroftbedayor
night. ' Never freezes. Easy to install. Costs but

little. The

@
Empire 337 System
creates improve living conditions on the farm for every
member of the family and helps you get ard keep

better farm help.

filled cut, will ena
send you full
and the cost a2 system

adapted to your particular
needs.

Get posted—write us to-
day.
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THE EMPIRE
MANUFACTURING
CO., LIMITED

Head Office and Factory:

London, Ontarig

e

Branch Office and
Warehouse
419 Adelaide Street, West;
Toronto, Ontario -

fresh everywhere.

Winnipeg. Calgary, Port Arthur, St. John, N.B.

Wholesome, Nutritious, F.conomical.

M“Cormick’s

Jersey Cream Sodas

In sealed packages,

at LONDON, Canada.

Ottawa, Tamilton,

Kingston,

a oourse- An arrangement was, there-
fore, made” between the Department of
Education™and the Governor of the
Ontario Ladies’ College by which the
overflow from the O. A. C. could be
taken there in 1019. This has been
carried out with gratifying success, and a
i arrangement is likely to be made
n 1920.

During the summer session of 1918 and
1919 the public and separate school
inspectors were invited by the Minister
of Edacation to take the course leading to
an Intermediate certificate in agricul-
ture, in view of the fact that they would
be required to inspect the agricultural
classes in their inspectorates, and also to
encourage and assist teachers in their
efforts to introduce and carry on the work
especially in the rural schools, Nearly all
the inspectors of the public and separate
schools have completed the course re-
ferred to, and will be granted full inter-
mediate certificates in“agriculture.

An interesting feature of the summer

course in 1919 was the presence of 37
“Sisters,” teachers from Roman Catholic
separate schools. Though handicapped
somewhat in the garden work, by their
method of dress, they accomplished
manfully all the regular work, in class,
laboratory and garden, with praiseworthy
SLCCesS.
* On account of the large number in
attendance, dormitory or boarding ac-
commodation could not be provided for
the men, consequently, the courses for
all concerned lost much of their ¢harm
and something of their efficiency. Going
back and forth down town consumed
much time, and in most cases this pre-
vented attendance upon evening meetings.
F As was the case last year, the swimming
tank provided an opportunity to learn
to swim, and also a means of enjoyment
to those who had previously learned.

Special lectures were given as follows:
An . address of welcome by President
Creelman on “The Functions of the
College;” by Professor Harcourt on, “The
Essentials in Human Food;"” by Professor
Crow, on, “Birds:"” and by the Honorable
Dr. Cody, Minister of Education, on
“The Educational Outlook.” Quite
naturally all of these addresses were
highly appreciated.

The Minister of Education spent a day
visiting the classes at work in garden and
laboratory, realizing that the way to get
first-hand information with respect to
the work being carried on is to see for
himself the students at work.

Producing Clean Milk.

[t is becéming increasingly necessary
fcr dairymen to produce clean milk.
Powder factcries and conderseries en-
force strict regulatiors in regard to the
way milk must be handled. Health officers
in towns and cities are corstantly criti-
cizing the milk supply and insisting that
it be cleaner and free; from bacteria.
It is also a well-known fact that dairy
products, such as butter and cheese, dre
of much higher quality when made from
clean milk than when made from un-
clean milk.

The quality of milk can be Fre

¢ tty well
determired by t}

e bacteria it contairs.

in milk,

bacteria; the §
all milk nourishes them, and |
meke a splendid home for. varios
of molds. .

G

To follow up the necessity |
milk and understand : why
be produced under as favor
ditions as pcssible, these facts S
considered: With clean milk theress
danger to.the cocsumer of contil
disease; clean milk, keeps sweet
than unclean milk; it Lne}kes a
grade of products; it brings
price; and it makes satisfied ¢

We might new consider how:
get into milk, and how to%p '
contamination of milk. Thes
of impurities?in milk depends
care of the cow and her he:’a.lt'h, =
of the udder—external condition,
clean or dirty—and on such other¥
items as grooming, washing,*cll
bedding, disposal of manure, f
water. -

The arrangement of the sta
location, ventilation, and other
are important. :

Many impurities get in_ milk
the utensils, such as milk pails, sep
and milking machine. .

In milking, too, if one is not @
dust and particles of dirt will ge
the milk and add very matenally;:
bacterial content. T

The accompanying - illustration
how dirt will (l:rop into the, open
milk pail with greater ease th¥l
one wll)lich is partly clcsed over the :
Much dirt can also be prevent ‘
getting into the milk by properS§
paring the cow before nylkmg
by brushing and grooming and
wiping off her flanks and udder
damp cloth. me milkers wet
hands with milk when beginnings
is a dirty practice and should not Be
at all. If it is necessary to moisten
hands when milking, it should, b
with vaseline. - In large - ‘dairt
with any kind of a disease are nok .
mitted to do the milking, neith
they allowed to chew tobacco:
engaged at that particular ]_ob. 9

Just as a little experiment, tak
clean bottles and in one milk from @8
whose flanks and udder have been ¢l
and into the other bottle' milk fi
cow that has not been cleaned,
these two bottles together anderé
which sours the miore quickly Thi ‘
other little . experiments that
conducted by you at home or at'$
and if you carry them out to the en
will never again want to drink
unless you know it is perfectly clean




