
farmer or producer is advised ' 
not to sell under anv considera­
tion unless his cheese is ready I 
to ship. While this is, no 
doubt, sound advice, those who 
give it are apt to forget that 
the farmer is human and if a 
buyer makes a tempting offer I 
for his cheese and ship inimodi- j 
atcly, is inclined to accept it, 
win liter the product is ready to | 
ship or not. This may react | 
against him in the long run, but 
the prolit of the moment often I 
appears more important than 
any future advantage that may j 
come to him from abstaining ! 
from the practice of shipping j 
green cheese, ltut all said and j 
done, the practice should be dis- I 
continued and if the buyers will 
only co-operate a little by not 
putting tlie temptation to sell I 
"green” cheese in the sales- i 
man’s way, the trouble will j 
soon cease.

Cream Foaming in the Churn
Generally this trouble is caus­

ed by a too full churn, too cold, 
too hot, or too thin cream and ! 
is more prevalent in the late fall I 
when many cows are stripping 1 
and which would not occur in | 
the summer time under similar j 
conditions.

It saves time and butter to j 
draw oil as much of the cream J 
as possible and continue the j 
churning with what remains, 
sav half a churn full. Then churn | 
what is drawn oil later. The les­
son to be learned is to provide 
a large enough churn to handle | 
every possible batch of cream I 
within reason, then to resist the 
temptation to make one churn­
ing of what should really be 
two. This is the chief error, the 
too full churn. Too thin, too 
cold, or too old cream can eas­
ily lie rectified by a little more 
ripening, a little higher temper­
ature, and more frequent churn­
ing of more frequent deliveries

It is worth while to try to in­
duce as many patrons as pos­
sible to have some of their cows 
come in in the fall. Succulent 
food is also a factor in the win­
ter time productive of a more 
claimable cream.

Quality of Heifer's Milk

In answer to the question of a 
heifer’s milk testing as high the 
lirst year as it will after she is 
fully developed, Wallace s Farm­
er says that the percentage of 
butter fat given by a cow varies 
somewhat with the period of 
lactation and often varies unac-
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countably from day to day. I 
This variation, however, is not 
very great, and it may be stat­
ed as a general rule that the 
jK-rcentage of butter fat in milk 
is fixed by the breeding of the 
animal; or, to put it another , 
way, is an idiosyncracy peculiar 
to the animal itself.

So if a heifer gives a certain 1 
per cent, of butter fat the first i 
year she may be expected to 
give approximately the same 
during her entire lifetime, if 
properly fed, with the varia- | 
lions above mentioned. If she 
starts out to give rich milk she 
may be expected to continue to j 
give rich milk; while if she : 
starts out with milk low in 
butter fat, she can never be ex- ( 
peeled to give milk that is rich. 
There will be a variation in any 
case, sometimes an increase and 
sometimes a decrease but the 
IHTcentage of fat is determined 
by the character of the animal ' 
and not by the character of the j 
feed she is given.

Once again the committee I 
having in hand the proposed 
dairy show has met and decided | 
to go ahead with the scheme. 
There is always an if, however. 1 
This time they are not sure 
whether they will hold it in 1 
1907 or in 1908. In our opinion 1 
it would be better to decide de- 1 
finitely one way or the other. If j 
there is a doubt of holding it in 
1907 postpone it till 1908.

The high price of cheese is | 
weaning a number from butter- 
making to cheese-making. While

there may be a little more di­
rect cash return from cheese the 
butter-maker has the advantage 
of being able to raise stock and 
keep up the fertility of his land 
at the same time.

Clean Skimming 
Means Good Living

I ^ Tho trough Is no place
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L'tvuiii separator that skims thevlcan-
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other separators, and every 
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This man madtf 
‘83252 ClearProfit 
from 7COWS on 
a lOAcreFarm in

J $832.50 a yew is big 
■Almost $120 a year

I
 This man’s own story, telling just how ti 
doing it today, —mokes mighty à 
In it he gives valuable advice 1 
stock, feeding, handling c 
chuck full of interesting, practical, money-making 
pointers to dairymen.

Every one milking c 
If you write today, asking for " Profit Book- 
let No. IIO ", you will get a copy FREE, by ad- \ 

resting,
VERMONT EARM MACHINE CO.) 
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