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The Makers' Comer

Watch Churning Temperatures

The Viking it a 
Quality Machine 

l^^ADE in Sweden in the 
, 1 largest cream separator 
«acton- m the world ; capacity, 
180,000 separators a year. The 
fact that we manufacture in such 
-——-77 -aentlttss is on# reason 
why we can oflsr a flm-class, high 
122* awcbine like iF.'TmüfâTi
itt.M.ritMo price.

Brantford Kerosene Engines
1!^ to 00 H. P 

ary. Mounted, Traction

PRINCE COUNTY, P. B. I.
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Paraffining Cheese
BRHIi

—IKING flssigi:
«rated success on thousands of 
ferins throughout Canada. Get one

ffiœffli-AWSiSÏand Its running oost Is little, as it 
runs on coal oil or naphtha.

Crete Mixers, Windmills, etc. 
request08"* °f ,ny llne m«UPd on

J j Crern Sepvilon of QuiUtj

BALED SHAVINGS
EEHEr~2Si;
to take them In now, as they wltl not be 
available next winter

HOL8DN LUMBER CO., LTD. 
Burlington. Ontario.

mold-free
SOOLO, SNAPIEY t MUIR CO, LIDsire shrinkage 

mold or dirty spots earn, 
restored hot.»., parafflnln 
show and Biake the cheese urvslgh 
After cheese hare become dry 

rnfflne has hardened they can 
ed and shipped.

When cheese are shipped to 
receiver where ; 
use at a centra 
paraffining can be

Brentford, Winetpr,. Resis», Calfsry

WE WANT TO DEMONSTRATE ON YOUR FARM
We will send a Gilson Engine, anv 

slxe, without charge, to any responsible 
farmer in Canada to try out on his own 

- farm at his own work. Write for
further particulars of our free ' Ini 
offer, catalogue and special 

ductory prices.

.GILSON MFC. CO.

267 Yotk St., Cue'pk.ODt,ri«5

The Surest Way r° eel1 your sun>ius stock «e
~ through the live stock columns of 

Send Inb y^r'ad"*1 Delry' Th* coel U UtUe and the results certain.
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