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j^sg^teg Ks%£gpaseSSÆ tr, * assk*.» dE
for 15 or 20 year* without hearing, the trees taking just outside the drainfrom dairy. If no separator when the pan is shoved 
up moisture from soil and to some extent protect-1 is used B may be made larger, but I would certainly down into the «ift, 
Ing it from frost A subscriber tells us of hie the use of a separator with 25 or more cows. *nd as the air bubbles
success in preventing posts from hearing by filling The power may be boiler and engine, tread power up through the milk it 
in a couple of feet at top of hole in which the post is I or gasoline engine. A boiler or some other con- brings the animal odors 
set with gravel. Drainage is also effective. I renient method of heating water, milk, etc , will | Qg 5ith it When it

1 be needed. If a heater with water attachment 
placed in the workroom a one-horse tread 

To the Editor FABu bb's Advoctas : | power would furnish ample power. If at all
Sib,—I see you have given ray letter on fencing I possible, have ice house, refrigerator and room for 

space in your paper, but was sorry to notice, in I setting milk on north side of building, 
reading it over, that you had made a sad mistake I A room for separator and tread power at the 
in setting the type. If you look at my letter again I barn works well, in which case a very much 
you will find the total cost to be 4fltc. per rod in-1 smaller dairy is needed. H. H. Dun,
stead of 781c. as you gave it in the paper. You will | Ontario Agricultural College Dairy School, 
make this right,! trust, in the next number.

Elgin Co.. Ont. J. I. Routlxdgb.
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ceaeee to bubble the 
pan is pulled up and a 
fresh lot of air is forced 
down, which is an easy 
and effective way of 
cooling and aerating at 
the same time. Any 
tinsmith can makethem 
at a cost of thirty to thirty-five cents. The holee 
most be small or the air will escape too quickly. 
The long handle Is for the purpose of shoving the 
aerator down and holding ft there, bnt it doee not 
need to be held down long, as the air escapee in a 
few moments.”

Correction re Cost of Pence.
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HDAIRY. irespects
right”C£ Z5 BWhich Pgye Beet —Butter or Cheese?

Mr. John Bcodie, proprietor of the Mapleton 
(Ont.) cheese and butter factory, furnishes the I 
Farmer’s Advocate with the restât of a compari­
son between the return* to patrons from cheese „ —— ■ frnm 0en
and butter made in November last. (This well- * fW e should set
Sd onr1î^f^^l.^i^riT^ -I sfTl A \ U surprised that you should "state that
hnfflr «id M h ~7~\ P 1*—' should be 20 per cent more butter than

Çnr makîrohn hî»r ^ n__ I » [ I butter-fat, without making further explanations as
at 8. cent*’ Thscharge formaklngbuttorwas 3j 0~ * * to its not being possible practically toget all the

Fe^LîhlM°lnotodêd? the mîtrone °hnw8 . A fat out of the milk, or all the butter out of the
’ A buttermilk. Mr. Philip no doubt patronisee aSfsWiJa ___ I creamery, and is asking^this information in order

thîftwhin ner^Omusds of m«k ina . ----- . to know whether he le getting credit for the right
V * amount of butter from his milk. I don’t believefound to be twoot-threecentomorelntoe caee of | _____ \ . I there is a creamery in Canada making accurate

I I
îTffSïïî £~2rdl“ D*,rym*“ o bssmîSsL" “

d«ab 8|«;^»^^tÈ“‘?0,u-V0rôdl&.”ou,î « BKSSi.™*™. K pSSSÏÜU.1^ âut"rt.uSitI!' t£>.SS£TiuT^™7 ù'tîr.'Jrffiï

s: ..oSüsfsSK-”’
»nd In Bomnitiflon with Australian Z Batter-werksr. . 15 RsMmrstor box with loe on the market, that would have been a moreîJSnôiiïS^îi00?1ssyi«.fi&sss i sTÆ'sïr—■ ■ ^aa-to|Uluie fi»C7SleeaPteoSyde^Scla£d tor fSL How the St Mery’e Creamery Petrene «e ““ °* «nly was not

from lÔ/ to20/ïêr cwt from topprice of absolutely Kept Informed. th? tiïïïSï L^£^£JntL™&ybag}0 ***
fresh made goods. If fch« bu^8f l, 8®i^ b®S» a. The St. Mary’s (Out.) creamery, of which Mr. J. Government hL^ven us c3<l stora^fo^Uking 
regularly when made, packed In squaw boxes 66 Stonehousais manager, the plan and operations of our butter across, and a statement toch 
pounds net, lightly safted (just sulttclent to pre- which were described In the Farmer’s Advocate certainly causeT many wtr^a to te sZJ55f,! 
serve the butter), of twy jpok cotor, It wlU not for January 15th, adopte the wise plan of keeping that they are not gett&g^mret wtimis fromthe 
require much time beforelf ft at the top of the its patrons well posted by issuing monthly reports creameries, and consequently become 
market. Dealers here wiU take the Canadian as to returns and instructions re the care of milk, and stop their patronage I know thaifnn 
products as readily as they take them fromother The February report shows that the average price in Canada doeeorcan ' make ^theamountrtïï:^7 
countries, or even more readily, provided the realised for butter was 21.10 cents, less making consequently the reply while it mav 
quality is such as tiiey desire. Up to now we find chargee, 8.50 cento; net price of butter per pound to correct, is not pra^tFcLl^coirect 7 “ chemicaI1? 
that dairymen in Canada, in their desire to wait I patrons 17.60 cents, or 20 cents per pound for but-1 Ontario Co Ont. 7 rract- „ T „

markets, hold the goods over, and then ship ter-fat^equal to 70 cents per 100 pounds of milk, • 5 ^ GBB1IN
them when the rosy freshness is off the butter I and the skim milk returned. Following are the .. n<>te.— In view of the increasing importance of 
and when it must be sold as a second-class article. I Instructions issued : the above subject to creamery and factory men. and
Th» thB °f t'00**' air and cool the milk. thlr Patron8- we have asked two well-known

The present Value o? really fresh made Canadian Please do not neglect to aerate and cool your cate° h^hîïî ^,8CU®f ifc* " the Farmer’s Advo- 
creamery butter le from 100/ to 106/, Australian I milk and keep it where the atmosphere is pure. ?ATE haa but one aim, and that is to get at the 
selling at about the same figures ; but there is a If milk is neglected and the cream allowed to rise, tocto for the benefit of dairymen generally. Mr. 
scarcity of supplies from Canada, and much larger the ••test” will not be as good as from milk which F-J- Sleightholm, Superintendent of the Western 
shipments could be handled than at present are I has been well cared for. The best cared for milk Dairy School at Strathroy, writes as follows • 
coming to this market. Care must be taken that totti altcays gxve the most satisfactory test and "Actual “ ‘
the butter is veryjpale in color—of course not dead will be better in every respect for buttermaking taking the noritioî?' iSTTlI would not warrant 
white—and packedwlth only a small percentage of and Will make more butter, for it gives a cleaner milk cowtaimnoîLS rir înfwe» 1ît ^hole 
salt, in parchment-lined square boxes, and farmers skimming. Cool the evening’s milk by the use of pounds butter^Lt im fc' lat ^l11 n”fc 2-8 
paying attention to these aetalls would soon find the I ice if you have it, but if youVve no L you can Average cre^Terv b^Lr ^oes nïï'ln ®2-nd-.^ood 
result of continued shipments satisfactory to them, have a cold water tank in which to place the cans, cent of r£*8 °°* contain * 20 dot

As to cheese, Canadian is held in higher esteem Every patron must have this before he can send milk would not v^d *5« ^n fat’>nd if L* 
every day, but the taste of the British public for first-class milk in warm weather. If the patrons than butter-fat ’ «JÀn th cent- mpre .b“fct®r
stiff, dose cheese is altered, and what is now send firetedass milk to the creamery they will ming chümin» ^T1®8 ?f.ak4S“'
required is a softer-meated cheese, maturing more receive their skim milk back in good keeping con- enclosed »oLi°gi ® kI'-*^® «^roughly done. The 
readily than the goods which have recently been dition, and if the skim milk is not good the fault bear insnection 8 b d on actual work, and will 
coming to this market. Also there is a tendency lies With the patrons and not with the creamery p
now to make the cheese too large. There are very I management Take a little care of the skim milk | round» of mu*. 
few districts were 85/95 pound cheese are salable. I you want for the calves by putting it back into 
The bulk of buyers prefer that cheese should not I the cold water tank ; don’t dump the skim milk 
be over 75 pounds weight into a sour, stinking can or barrel, and then expect

If you can Induce the dairy farmers of Canada it to keen sweet Don’t be too anxious to have 
to pay attention to the points to which we have skim milk pasteurised at the creamery untifymi 
referred, we have no hesitation in saying that they I have tried your best to keep it as suggested, for 
would find the result more than pay them for the cooked milk is not as good for calves and young 
extra trouble in putting up a first-class article, both pigs as uncooked milk, according to recent experi- 
cheese and butter. Yours faithfullly, J mente. In conclusion, let me ask you if you fully

Hodgson Bros. | realise that we most have first-class milk in order 
to give you the highest price that can be obtained

The Relation of Butter-fat Percentage 
to Butter.

To the Editor Fabmeb’s Advocate:
Sib.—I notice a letter In your issue of April 1st 

. Philip asking what amount of butter he 
it from milk testing 2.8 and onwards. I
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