
October so, 1910.
farm and dairy

16

• Cheese Department
sSsHSTs- sï“»‘ aSSS

tî'^întito!ttlfnFnR Up°" hie patrons 

‘ntly nailed at this f ac tor v*’gave 

11 the name of being an exception- 
lot. Ho stated that they 

o not ting education more and mon* 
o what exmstitutes good milk. They 
o caring for the milk and deliver- 

iM'ttor condition than

the milk can 
the tempera

inly be cooled slowly to 
lieraiure of the surrounding
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Remember This About
Cream Separators

ally good 
were getti

ing it in inueh

New Zealand exported only (Ml < 
cheese in 1904 Aeeording to the pub- 
liMl.od returns, the imports of fcew 
Zealand eheeae into (Ireal Britain 
thi" ir amounted to 4,111 tons

number of the "eases” of eheeae ex
ported, but there are two cheese in 
each case of New Zealand cheese, 
oml .mo t^IV" «’'"led June
*'n , „thti importation of eheeae

«aï 28 681 *u!ru'n fLaT N,'wthZ,’nl,ind
busis, to about 679/>,‘U)' boxes^anTn! Commenting ii|ion the business dur

er oase of 18,640 tens or 650,200 cheese '»«. the past summer, Mr. Bennie 
as compared with 1904 The importa 0?nt!"ue,1 : "We had a very good run
of Canadian cheese for the same 12 »r nil|k all summer. The price of cIks h-

nths show a decrease of 18,645 tons ',‘ Wov®r. fooled me quite a little I
or Oo9,8BU cheese as compared with t,,ouKfi*’ ■'iroly it would have gone
the corresponding period in 1904 "l’ o«‘*ore this. The price, however,
Ihus the increase in the New Zealand ain,” ,t h#H 80 steady has made 
exports is almost identical with the H X'r “rcrage for the season.” 
decrease in tho Canadian experts for ,, the cheese season is over, Mr. 
the same period. Uennie s factory is run as a creamery

•ip until about Christmas time. As 
is characteristic of Kastorn Ontario 
tho patrons practise for the most part 
summer dairying. Most of the milk 
that is produced in the winter time 
is shipped to Montreal

ice
COOL Cl KINO ROOMSt,

Competition of New Zeeland
. «0 manufacturer of 

dnvo (armera into buying

ductrs are beginning to think seri 
ously about the excessive shrinkage, 
both in weight and value of their 

Jhat has be'n going on in the 
ordinary curing room. They must 
sec that they are sustaining a loss, 
and that a cool curing room would re
turn them big returns on their in
vestment.

Generally speaking, the quality of 
cheese has been an improvement 

over last season.

cream separators can 
nia machine.

1 » few years age. 
utter plant is operated 

!tion with the factory. Ask- 
"<* ue 1° what he thought of that fea- 
ture of the business, Mr. Rennie re- 
jjdiod : '1 do not think much of it. 
I here is a lot of work about making 
whey butter, but there is toe much of 
it to have it thrown away We have 
been making whey butter for two 
years. There is a little in it for 
l.oth maker and patrons. During the 
run of tho season, wo recover about 
two and a half pounds of whey butter 
to a ton of whey. There is slightly 
more whev butter per ton of whey', 
possibly three pounds, now that the 
weather is getting colder and the 
milk richer.”
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Cream Separators
It

common separators thanïïMrfâ
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Sr Tribut* to the Late R.G. Murphy
The following resolution ui condo- 

lence was passed at the Oct. 6 meeting 
* U'*) «rock ville Cheese Board, moved 

>y Senator Derbyshire, seconded by 
, l“on, for itself :

W heroes by the decree of an All- 
Wise 1 rovideuce; w„ the officers and

'"KlUy aiU„,ucd member», It. ti, 
urpliv, fesq., who as an officer and 

ouyer hail become endeared to us all 
his even temperament and court

eous manner. Resolved, that we desire

?aO"U"’ *• "*»« did mo re n

-\Z Z Sa*—»

le 111 We made the fire! 
cream separatory

_ _ SffTL;

p i EEpEflsE
{star than all -them, 

forosof common sea
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I CANADIAN NOT KKPLACKU

There is no doubt that the New 
Zealand eheeae offers a much more 
important competition than it did U- 
fore the quantity was so large. 1 
would not say, however, that the New 
Zealand haa replaced the Canadian 
cheese. I know the statement is often 
made, and the impression is created, 
tlut Lanadtan shipments have fallen 
off because New Zealand shipments tk j-

&2ZS Ü"S 's "Hot ch

Sfar&ssr fir t: F
hindered in exporting a single box of and wcst into Mariposa and 11 Va,ry 1,r“»‘-b of the Un-

owing to the increase in the Arlington townships. On the west Tki. l ot Agriculture,
shipments of New Zealand cheese. a"d soulh 1 find the creameries gradu- u lln h“ l,Vti“ prepared by

Nor would I minimize the impor- f11? crecpmg in. Several cheese fac- p2S_ 1I“rn». London, and U. 0
taiice of tho New Zealand competi- ,ones haye closed in the last few ’ K,n*4“ton. The bulletin eon-
tion. The character of their cheese, >ears- R looks as though others will “"“J «Wstioas and much in-
which are all practically cool-cured havc «° turn creamery as well The LlL*. f aST,al to cheese

• season ot tITo year when they I’atronage of these factories is small k,“r?v ,l,e ««’Partniont expect a

MW? 'a. ÏÏ Wi’sttSaBfi4-'- ts
SgKESKS $HLH£ëa SS^SSs

autoSays s™, «üs us
puttmg the ghoe on the wrong foot.—
J Ruddick, Dairy and Cold Ktor- 

mtssioner, Ottawa.

CowsQ Would 
Be Tickled

Observation» of Dairy Instructor
D. J. Cameron, Dairy Inst 

Peterboro Co., Ont.
Ontario

If they heard you 
were getting

Champion
Cow

Stanchions

1

and the
I

They appreciate 
a good thing. 
They can move 
head around.
No Weight.
NoBlisters.

NOW is THK T1MK TO OltDEH

ONTARIO WIND ENGINE & PUMP CO.
As the tim

bre ■ MsfirïJrArîiï
p,™». not

..Sts t '= ‘mi ; » HE1—s
deal with over ripe milk. Some pat 

n... , S r°ns never seem to realize that the
♦ «ÏÏÎJ,™* 76 or more cheese fac- weather has changed un.il they have 
tn 1 a,tuat*d i” the County a can of sour milk returned to them 

V 1’* • ai’ tlie factory owned H all patrons of cheese factories
or ai. *k.a HeD"le> ,Çne of the five would be observant, and when warm 
it. *«LÎ ;♦ P*y ,for according to weather sets in, imitate cold weather 
mînîü^Tu »«“ ue;* Tfi® factory is conditions, a load of worry would be 
w. ffPf Henry H. Rennie, lifted from the shoulders of all, he-
vear.haiH« k mla,lin8 cheese for 14 sides increasing the yield and value 
th« ha" fi®*" connected with of our cheese. Patrons should plan-
years ‘ ry et Inkerman for seven the milk in cold water or ice, with as

j&jsr Z’i m> “zsi"::;â5S;', f Ik i1-0™ pmmd. bpiNK carpful to u»= a thprmomptp,,

ssrs Æf^tTïifs SS sr-uTSS1',n
SS3."' —?•AJftÆ 32
,„Th: sa iLiSr-v■papial farming rot,on. M,.lgrcB temperature By ,hi, procès»
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quality.
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i A Cheese Maker Chats

UREKA
SANITARY CHURN |

The "EUREKA” is the easi«t chnra «*. th. II
e.asu^tiBsiissrro'EasK: I■URCKA PLANTER CO. LIMITED. WOQQWTOCItToWT J
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