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Bread Making Contests
At Rural School Fairsi The operator should know how 

each cow in the herd gives doVn her 
■Ilk. and bow she milks mechanically, 
sad adjust the work of the milking
Machine according No the individual Free Poultry Raising Courses at Ontario Agricultural College 

Free Cook

Over 1,500 prizes in all will be offered in bread-making contests which will be held this fall at 
over 250 rural school fatal taking place in Ontario. It will be a great event at the fairs and will 
stimulate interest in bread-making among young girls between the ages of 12 and 17 years.

Here is a wonderful opportunity for your daughter 
to win for herself a Free Course :u Domestic Science exjl 
at the famous Macdoovld Institute, Guelph All she will 
bt.j to do is to bake one double loaf of bread and enter

I. The oows thi t gave only a small 
amount of milk and natataaHy rel 
their milk little by little are not b«.t

4. Breed and raise cows that by*
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lained below 
•end you on request.

at the fair according to the 
and more fully told in the folder we 

Tne loaf mast be baked
list, selecting a herd sire that 
from ancestors having 
and teats and that milk wall, or select 
a tried bull that is known to put good 
adders and teats on their daughters; 
secondly, by not raising the daughters 
of the oowa that have abnormally 
shaped mammary organa and that are 
known to give down the milk Irregul-

*ood adders

Creams West Flour
trly the hard wheat fl ir guaranteed for bread.

This is s splendid flour which makes thr 
bread you ever baked. Is this not a
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6. The operator of the milking ma
chine should understand how to adjust 
tbe parta and the workings of the milk
ing machine to the different cows. He 
should have a mental picture of 
each mw In the herd releases 
milk, and bow the work of the 
harmonises with the cow. The machine 
and the oow must work together and 
sot at cross purposes.

I. The operator should take time to 
prepare the cow He should see that 
Ike teats are all In normal condition. 
With most cows, the machine should 
not be attached until the oow has given 
down her milk.

7. With some oows, and rsar the 
end of the milking process, the teat 
caps will climb upwards. The lower 
part of the quarter is thus wedged 
In to the upper part of the teat cup. 
This may shut off the flow of milk. The 
operator should gently pull down on 
the teat cups to release this grip or

before the machine Is entire
ly detached. If this bothers much, a 
weight may be suspended from the 
lower part of the teat cup during milk
ing By gently lifting and pressing 
the halves of the udder to the latter 
stage of milking Just previous to de
taching, It will help the machine to 
milk the cow dry.
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S. If the above pointa are observed, 
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I. The different parta of the milking 
machine abould be kept eandtary by 
thorough cleaning, and by keeping the 
fart. In a disinfectant solution
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