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As to cheese, Canadian is held in higher esteem
every day, but the taste of the British public for
stiff, close cheese is altered, and what is now
required is a softer-meated cheese, maturing more
readily than the goods which have recently been
coming to this market. Also there is a tendency
now to make the cheese too large. There are very
few districts were 85/95 pound cheese are salable.
The bulk of buvers })rﬁz.er that cheese should not
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Liverpool, Eng., March 26th, 1898.
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FARM DAIRY PLAN.
Ground floor plan of dairy for 25 to 100 cows. Scale 4 £¢, to 1in,

A Work-room, 16x16 feet. D Boiler and engine room, 13
Mo%n or room to set x 16 feet.
milk, 8x 10 feet.

E Xoe house, 8 x 12 feet.
C Retrigerator, 6x8 feet. (D and K may be a lean-to.)

' 10 Washing sink.
;E&m 11 Plaoe for washing ice.
3 3 12 Table for printing b.tter
4 or jaok, 13 Gutter (| should slope 4
5 to gutter).

vat. to 6
6 Square churn (2x2 £t, inside). 14 Creamers or
7Wm’ tester w 0
S el -

How the St. Mary’s Creamery Patrons are
Kept Informed.

The St. Mary’s (Ont.) creamery, of which Mr. J.
Stonehousea is man , the plan and operations of
which were descril in the FARMER’S ADVOCATE
for January 15th, &db:gh the wise plan of keeping
its patrons well by issuing monthly reports
a8 to returns and instructions re the care of milk.
The Fe report shows that the average &rice
realized for butter was 21.10 cents, less making

8.50 cents; net price of butter per pound to

17.60 cents. or 20 cents per poundfor but-

hb—mﬁto 79 cents per 100 Bounds of milk,

and the milk returned. Following are the
instructions issued :

AIR AND COOL THE MILK.

Please do not neglect to aerate and cool your
milk and keep it where the atmosphere is pure.
If milk is neglected and the cream allowed to rise,
the *‘test” will not be as good as from milk which
has been well cared for. The best cared for milk
will always give the most satisfactory test and
will be better in every respect for buttermaking
and will make more butter, for it gives a cleaner
skimming. OCool the evening’s milk b( the use of
ice if you have it, but if you have no ice you can
have a cold water tank in which to piace the cans.
Every patron must have this before he can send
first-class milk in warm weather. If the patrons
send first~class milk to the creamery they will
receive their skim milk back in good keeping con-
dition, and if the skim milk is not good the fault
lies With the patrons and not with the creamery
m ment. Take a little care of the skim milk

ou want for the calves by J;uttin it back into

e cold water tank ; don’t dump the skim milk
into a sour, stinking can or barrel, and then expect
it to keep sweet. Don’t be too anxious to have
skim milk pasteurized at the creamery unti ;
have tried your best to keep it as suggested, for
cooked milk is not as good for calves and youn
pigs as uncooked milk, according to recent experi-
ments. In conclusion, let me ask you if you fully
realize that we MUST have first-class milk in order

lhl;l;mriuneofA' 1st

w! amount of bu

butter-fat, without making further explanations as
to its not being possible practically to get all the
fat out of the milk, or all the butter out of the
buttermilk. Mr. Philip no doubt patronizes a
creamery, and is asking this information in order
to know whether he is getting credit for the right
amount of butter from his milk. I don’t believe
there is a cream in Canada

average of 14 per cent. more butter than butter-fat,
and have the butter hold out weight when it
arrives on the market, taking a year’s or a six
months’ run.. Had you said that whilst butter con-
tained 20 per cent. of other substances, that was the
chemical anal and in practice there was alwa

a little fat left in the skim milk, also a little left i
the buttermilk, also that a little extra ht had
to _be added to each pound, dprint or in
order to have the weight hold out when it arrived
on the market, that would have been a more
correct statement, and would have very materially
reduced the increase stated in the butter over
butter-fat. I am sorry that the re y was not
more curofnlla,oonsidered. a8 we are trying to get
the farmers go into s%"xmwe. and our
Government has given us cold storage for

our butter across, and a statement such as made
certainly causes mnnﬂzl patrons to be suspicious
that they are not getting correct returns from the
creameries, and consequently become dissatisfied
and stop their patronage. I know that no creame
in Canada does or can make the amount stat »
consequently the rets)ly. while it may be chemically
correct, is not practically correct.

Outario Co., Ont. F. L. GREEN.

NoTE.—In view of the increasing importance of
the above subject to creamery and factory men, and
their patrons, we have asked two well-known
authorities to discuss it, as the FARMER'S ADVO-
CATE has but one aim, and that is to get at the
facts for the benefit of dairymen generally. Mr.
F. J. Sleightholm, Superintendent of the Western
Dairy School at Strathroy, writes as follows :

* Actual creamery practice would not warrant
taking the position in the answer. 1st. ‘Whole
milk containing 2.8 per cent. fat will not yield 2.8
pounds butter-fat per 100 of milk. 2nd. Good
average creamery butter does not contain 20
cent. of other substances than fat,’ and if it did
milk would not yield *20 per cent. more butter
than butter-fat,’ even though ‘the processes of skim-
ming, churning, etc., are t, oroughly domne.”” The

enclosed table is based on actual work, and will
bear inspection.

Actual Yield of Butter

Pounds of Milk. Test. Pounder of Fat Under Good

to give you the highest price that can be obtained

ery
Actually Wi
Contained. ‘ontof an O isbet
100 2.8 2.8 1ba, 3.22 1bs.
100 3.0 3.0 . 345
100 2.2 8.2 ., 368
100 3.4 34 391 o
P 100 3.6 3.6 414
100 3.8 3.8 437
100 4.0 4.0 . 460
100 1.2 4.2 . 483 .,
100 44 14 0 504
100 1.6 16 . 520 o
100 438 48 o 552 n
100 50 5.0 5.75 w
100 6.0 6.0 6.90
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