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Corner of King and James Stree's, opposite Gore.
A first-class Business Training College, for Ladies and Gentlemen. For full particulars send for Circular.
M. L. RATTRAY, Chartered Accountant, E. A. GEIGER, Chartered Accountant
243-y Principal. Vicc-Pn‘ncix;aI.

L.D.Sawyer & Co., Hamilton, Ont.

MANUFACTURERS OF |

“L.D.S.” ENGINES,

Awarded FIRST PRIZE, 1885, at Provincial Fair, T.ondon;
Central Fair, Hamilton; and Northern Fair,
Walkerton.
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“Grain Saver” % “Peerless”

SEPARATORS.

v MACHINERY
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 FOREST TREES.

Speci
e &b, Earopean
,_ Pin
Arbor ' Vitms, etc, eto. 12
Cutalpa Speciosa Seed. T
" Forest and Evergreen
Seeds.

R. DOUGLAS & SON,
Waukegan. lil,

‘ Pitts '’ Horse-Powers, for 4, 6, 8, 10 and 12 Horses.
Tread Powers, for 1, 2 and 3 Horses.
EtgFt Separators, for Tread aund Swaep Powers.

* Manufactory =t 90 College Street, Montreal, P. 0.
Address for circular P, K. DEDERICK & CO.. Albany. I'

Send for Illustrated Catalogue. 243-h

CREAM BY MACHINERY. .

DelLAVAILISsS CREAM SEPARATOR.

e g

Frank Wilson, Esq.:

Dear Sir,—I having bought
and used the first Centrifugal
Cream Separator in Ontario,
take much pleasure in giving
you the follnwing facts: )

I bought a Burmeinster &
Wain Machine, which is the
same as the Danish Weston.
It did good work for a time,
but before the end of the first i
yearit had cost me over ($200) |
two hundred dollars for re- \\
pairs, and would not work . il
satisfactorily, so I put in a «mwhl
DeLaval, and have given it a ‘ "l
thorough trial, and find it does i |!
its work to perfection. T will o
recommend it to all, as any
boy or girl can run it, and 1
must say that nothing short of
a first- class machinist can
manage the Burmeinster &
Wain.

I have seen the DeLaval
running now the second year,
and it has not cost me ($2) two
dollars for repairs the whole
time, and is doing as perfect
work as ever.

I also find that the DeLaval
will work at its best by setting
it level on any ordinary floor,
and the Burmeinster ¥ Wain
requires a solid stone founda-
tion. The foundation for my
Burmeinster & Wain cost me

B ——

8t. Lin, P.Q., Dec. 30, 1885.
OVBR 4 [][][] IN USE Dear 3ir.—After minute
y examination and repeated
trials, I certify that the
- —IN— DeLaval Cream Separat-
ors work extremely well.
EUROP E, They offer great advant-
ggesht(i) the dairy inw:is:a
. y their economy, quality
UN lTED bTATES’ and increased quantity of
PAND bumtar gmduced‘ t:n;i the
great advantage arm-
| YCANADA. . ers to have only to send
i . 3 i their milk once a day to
\au i the factory. The process
/[// : : | of working is very simple;
i : AT however, it would be a
good plan for anyone
about to establish a cream-
ery to serve a few days’
a')prentlceshlp to save
: himself unnecessary ex-
' pense. I believe it essen-
tial to its proper working
. toprocure a go d engine
and to have a competent
: man ‘to set up and start

the machine.
The following is the re-
, sult I have obtained by
¢ using the DeLaval Cream
Separators during one and
a-half months, from Ist
Sept. to Oct, 15th. 1 re-
ceived 207,428 1bs. of milk,
and have manufactured
Q,ﬂalllbui of butter from "'f
over ($50) fifty dollars. ) g JVHOLEIVOS all Avorage.o
I do the lariest, cream trade in"Canada, as™well as manufacture butter’and 2114 1bs. milk to the Imund of butter. ™ [“could not obtain this result by any
cheese, and T can with the DeLaval Separator, make a better sample of cream other process. 1 invite any persons desirous of establishing a creamery to
for a city trade than can possibly be done with the Burmeinster & Wain, and | come and pass a few days at my factory, and I will give them all the informa-
equalty good for butter. tion‘and lessons they want, free of charge.
All parties wishing to buy Separators are invited to come to&m&lp;ace 13 me E. DESMARAIS.
g i ami P ste n e
centre of the City of Hamilton, and see the Burmeinster ain a . W‘yomlng. Ont., Oct. 10, 1885.
Se

) 8 i .
SeRmmRL v Hile Ly ae: &ndY%?rvsv gll?li; own conc{?l‘}?"()}r}SWALTON. Dear Sir,—I have now used three DeLaval Cream Separators daily for five
! months. They are runnl]mzhnlcer to-daytthan wben w'efﬂrst st.alibed. zivetthc
2 L 1885. highest satisfaction, and have not cost me one cent for repairs except to
Wyomine, Qnt., Oot. 50, re;ew two small belts. After they are put in motion in the morning my 4

" Dear Sir,— scision has :n formed for some time past, and T can say .
afte?‘adue c‘onzii}c,lg:atisoln (hlaz\irinli'el(;sed thee[(}urmeinster & ngn machine for the daughter, aged |5 years can run them until we put through 6,600 Ibs. milk; in
past two years and the DeLaval for the past season) that the DeLaval is in fact, 'I think they will be hard to beat. Anyone in't‘vmlmu to> purchase a
many ways superior to the Burmeinster & Wain, both in regard to speed in machine could not do better than buy a Del.aval. Ther make a thorough
separating, durability, and simplicity. Space does not permit me to enumerate separation of cream from milk, and I also claim that is the only way to get
the advamhges the DeLaval has over the Burmeinster & Wain, suffice it to pure butter, viz., by passing the milk through a separator, as it takes all
sav that if T was going to start a butter factory I would put in the DeLaval | foreign matter out of the milk which is retained in the bowl of the separator.
Separator. Yours truly, | T have no interest in the sale of machines.
ALEX. PREFONTAINE., Butter Maker. i JOHN HARTLEY.
The Judges of the great English Dairy Fair, {ust held in London, have made-a report of an exhaustive comparative test between the DELAVAL and

D/ s i i VAL on every point covered by a Cream Separator. They give it the highest recommendation for suveri-
4)rﬁy;:?0£?fl}ggg% rg:gll‘gtrilgriln;ggo:e%&tge R)gt %ny implement li)as ever received, and their endorsementlcllnches the 'evirlence of th‘e} great merits and
advantages of this most useful of all dairy appliances. They stats that no butter-make};kc(g afford to be w'thout one. They say, also:* In regard to the
essential points of construction, separation, temperature and quality of cream, and analysi§ of cream, the DeLaval was far ahead of its opponents, and quite

deserved the GOLD MEDAL given by the Council. The po wer of raising the skim milk after separation to a lighter level seemed to entitle the large A Danish

to a second prize, but the failure to separate the milk satisfactorily debarred the other Danish machine from any further recognition.”

DeLAVAL CREAM SEPARATOR CO.

WM. CLIME, Jr., Agent, LISTOWEL, ONT. . 244-b FRANK ,WILSON, General Manager for Canada, 19 8¢, Peter Street, MONTREAL
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