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Ewry fanner in whoM TWnUy natural im is available .hould aton. a sufflriontqu^U.ty f.,r u» durin, the .ummer .„<.„,h-. A .upply of i.. iAt J all T, «X
iriSle'aZL T, *'l

r-"--'*"" "' "'"k. but.er. meat, v.^-tablon nn.lX
Tl» o', 1 t"'I "]'l M"*'"": "f^*"'"""'

i" k«pinK hi. milk .luring h..t weaXrThe "".let kind of bu.ld.ng. which will k«p out the «„n and the rain o^ the ."»/;
of a sh«l. w.ll aervP for th« mere *ror«ge of ioa if dry ..w-du.t or marah ,y i, araU-

Ibo^^t'^^TIl L r'"*J"'°'^
.ml cover the ice •„ all «id.., top and K^tton.. with

f«.!l the wiiw '•
"'

"^ •'"' "' •"• "''"'*• ""'' P'"*""^ '^ '^'''•""«

TUB NECEM!)rTV FOB CrmUNO MItK.

Patro.u. of cheeac. factoriea or .•n-nmerica. who wish to k.*p Saturday rv,.ni„«'.

Tf tl.« inv ^ . . 'f*,.""^"!*""^'*- «• well a. useful on other niffl.t* of tl,o w^-kf the milk i. to be delivered to the factory in prop-r condition. Prop,.r oondi ion,mpl,e. rot only that tho milk mu«t b,- .w«., enough to be aecepted. but that hhaSnot have pB«ed the stage of 'ripeness' which permits of n fin. -class q, a tv ofproduct be.ng made rom it. Milk which i. t<.o 'old' or to., farllvn.^ townrj.the^age when .t .. known n. '.our' will make neither m fine „„ality 7b,.rr^cheese, nor a ma«.mum amount of it. A,, enor,,,,.,,. lo*. ro^uij to tho patron, of

Je hrdir^-'^'J"
'"•!:'"'-«'!"'"•• The an. t of waste whi.-h oo^.-rs rojthe handling of overripe m.lk at cheese factor.e. woul.l Ik^ astonishing if it oo„|d ^nccurat..|y measured or were more generally k,„ w„ Tl.is waste mav b,. pr,. entedby a proper cool.ng of the milk at tho farms. A supply of i,- will facilitate the woricand insure successful handling of the m . under a-v p^^jt

dairying.

A supply of ice on the farm is >, ry neeessnrv for ti.

trade. Tmniodiat- c i-din? after milking, to the lowest fK.ssi} .

of pr..sor,ing .nilk. Those engaged ir, supplying milk f- r di^^t consumption cannoi
C's.-i,>e til.. r.^spoi,«ib.lity which rests on them for ex.rciMT.- ^.-rv pre. -it ,n which
wifl nable them to furnish auch a neceasary «nd univer i-«, '

f ..ipt carrvinir'
the lea.t possible danger to public health.

<'-«rrying

s imposed in practical

tijraff. .1 in n city rnilk

point, is the true secret

COOr.IXO WITH WATER ONI.V.

The water avannl.le for .-...Jin- purpases. in the prineipnl .irr districts of Can-
ada, will vary during the ho. woallicr from about :,n to W ^^- «, j^ j, ob%-iouslv
im,,os.siHo to red;.,... tl... t,>-por,-,tnr.. „f the milk lower than H .-mpf.^ture of thi?
water. In fact, without a s,ieeiallv or,i,.struetrd milk pooler, it imprfr-^tionhlo to
bring the temperature of the milk miieh lelow tb<> avoraire of 'hr nern'ur-
wator :iiid that of the milk whon .•oolin-j- is begun. Si.fh pooline =MfRr
prrsorvine milk through n t.orio.l of tw..nty-four hours or mon- ii, i,.

The effeetivcneps of water as a eooline medium depends. ,i^

stated, on the manner in which it i< i.tilized. A very po'^imon pi.-

can containing the milk in ii tub or tank of water so that water sun
part of the can. A few figures will .lemonstrate the measure of effici, *-
pli^ii affords.
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