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„*♦♦♦♦•***********♦*♦♦**, When cb^dup „ itjsinfo* wither,
* th""'fore cxclud«2. The mid air "from 

the ire house adjoining has access to 
the milk room.

Th,. i,.«. house is 12x10 feet. The 
«alls are constructed with a six inch 
an space. The floor is of gravel which 
permits ol good drainage. The house 
has a capacity of 125 blocks. The to
tal cost of the ice house and milk 

* $**5. not counting labor
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factories always get extreme price.1 ____________
must stimulate others to try and 
reach the same level. Price and qual
ity are bound to go hand in hand so 
long as competition exists, and gov
ernment grading could scarcely be of 
ornent to a country whose reputation 
for high quality is so well established.

u4 Quest Department5 Mike .re Invited to send contribution, 
to thl- K'partmeot. to ask quwtlom. en 
milter» relating to cheowmiaklngaiid to 
IUW«: ublBcts for discussion. Address 
letter» : fhet hew Maker's If pertinent.
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Some Pointer# on June Cheeie
fr (»'. 1‘ublO As Saving Money Through 

Instead ol the MMchU ss

room was
!7t».h*e-pald for it8elf already’’ 

said .Mr Earnest Telford to an editor 
of rarm and Dairy when at his farm 
recently "Most of our neighbors 
thought that we were going to too 
murli expense but were we doin' it 
Vve! "«“»> we would build the house 
in just the same way. One night we 
nmde a test and found that we could 
c<*ol our milk down to 50 degretw 10 
minutes after milking, the milk being 
poured into the c; 11- es 11 ilketl \s a
general rule we use ........... Saturday
nights only but the night s milk is al- 
wa.Vs cooled in water."

W Dairy Instructor,

As a 1 «suit of the extremely hot 
Heather, which we have just exper- 
fiiced, lot of weak, open cheese are 
.ring |i iced on the market 
heeee el this kind is likely to result 
11 lowering the price, and will also 
ilect the reputation of Canadian 

There never was u time when 
as more important that the repu- 

our cheese should he main- 
ained. I would advise that special 
ittentien he given to the manufac- 
ure of June cheese, so as to insure 

food keeping qualities.
To do this it will he necessary to set 

in milk a little sweeter and to use a 
ittle more salt, than when making 
nick ripening cheese Particular nt- 
rntion should he given to the cutting 

pul cooking of the curd to see that 
|t « of uniform size, and firm and 

by the time there is sufficient

ter

SHARPIESToo Many Factories
T. II Dili worth,^ Xiirthumknlantl 1Tubular Cream SeparatorÏ The establishment of numerous 

small cheese factories in this district 
m not only injuring the business of 
old established factories, but is mak 
ing the work of collecting the milk 
and consequently of manufacturing 
the cheese more costly than formerly, 
in this section the cheese factories 
are only two or three miles apart In 
?ly. rf^t, rv- w’e formerly manu 
factured 550 stan,lards of milk Some 
patron* decided that they should have 
a factory nearer home, and started a 
small factory on the joint stock plan. 
I hey have reduced the milk which 1

mSM

Do you call th.it “rhr.in •• ?
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Commenta on the Cheeae Trade
Jtmrson, Hn<l<i»on * Co ,

don, /•: 0.
I he year 1910 was a very distino- 

Dve one from the standpoint of price, 
which hardly varied throughout the 
whole season, and then only within

Ltd., Lon- iti.Khine VP<S^ am0ncy ,nr somc cheap 
rator "qualllyls 
more important 
than first cost.
Our local repre
sentative will 
show you the 
Tubular. If you 
don’t know

Id"receive to 450 standa
such a small fact irds. and have 

ory themselves that 
cannot give satisfactory returns 
>n one piece of road. l'/t miles 

long, three rigs from three different 
factories cofloct milk. One of them 
could collect all the milk with one rig 
at one-third the expense. We ch<x»e 
makers would prefer to have larger 
factories and greater satisfaction that 
"e could give would more than repay 
the patrons for hauling their milk a 
«lightly longer distance These small 
factories from which conn, the 
cheese would not exist were th. 
rons not so anxious to 
factory right at their door.

him. ask us 
hi* name. /Write for

fô*ir _
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THE SHARPLES SEPARATOR CO.
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giRT^Nts ONE OPERATION ,MŒ5ND- Complaint. A,.in.t .he Condition of Milk from thu Fono

by the Telford Bros., of Peter- 
", llle Telford Bros, are doing 
dairy products. Mr. Clayton Tel- 
by an editor of Farm and Dairy

are Nil» This combined milk and ice house 
11 ^B"ro Co. Ont., who own It, a good 

hrlr part in raising the quality of 
ord may be seen in the illustration Photo

is considered

Canadian

bt Hi1 for the 
u^Knild advise

removal of the whey. 1 
“"t more than .21 on 

**kali or 1-4 on the hot iron, with 
»'*«•» drawn close to the end. Be 
en*l have the curd well dried out 

fnre matting V

St,hf narrowest limits. This is chiefly 
attributable to the absence of specu
lative feeling, which has been brought 
about by the entry of New Zealand 
the last few years into the cheese bus- 
mess As almost the whole of the New 
Zealand cheese comes over on consign
ment. with or without guaranteed ad
vances as the case may he, there ia no 
advantage to dealers and speculators 
in this country to force prices up, as 
they derive 110 benefit thereby, and it 
is chiefly on account of this that im
porters of Canadian cheese (imitate to 
buy heavily at certain periods of the 
year and then "Lull" prices. The 
shipments of cheese from New Zea
land this season show a falling off of 
over It) per cent, as compared with 
last season, and it looks as if this 
continue till the end of the current 
season. All the cheese which Canada 
and New Zealand can send to this 
country for a long time yet, will he 
wanted at good prices.

.... THK V'KBTION OF GRADING 
The quality of Canadian cheese 

keeps up to a high standard, and so 
long as this is maintained, there is 
Ittle need to fear competition. We 

hear every now and then suggestions 
as to the advisability of grading Can 
adian cheese in the seme way as is done 
2. *hl: N®w Zealand governmeu, 
Thu is hardly likely to be beneficial 
those factories maki 
as they already get a p 
their cheese, and in most cases it 
well merited If it became customary 
to brand about SO or 90 per cent 1st 
grade, factories making superlative 
quality would get only the same price 
for their cheese ns factories making

STERIL AC *aïSlk,v PAILS
Ihr pure, kwert milk el drawn from the
cow hoc* into the pail. Price 62.50. G-t 
our catalogue

Purity Milk Cooler-Aerator
iWfssss
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lia
Nothing is more es- 

a^Bntial to insure firm body, uniform 
1 and smooth texture in die., 

,, haring the curd carefully cooked 
^E'1 l,rol*erly dried, with the proper 
Koant of acid at time of matting. 
,^ll "'"""I also remind the makers of 

'«portance of good finish, weigh- 
: ■- the cheese correctly, and having 

weights and brands neatly sten- 
®1!’1 on the boxes Several com- 

lint* have been received from the 
" Country, regarding these defects.

•ombined Milk Room and Ice

A combined ice house and milk 
"m •u|'h as is found on the farm of
* Telford Bros.. Peterboro Co . 

11,1 illustration of which may
^•een on this page, ensures good

Phi* milk house is a combination 
femeni ,md wood. The milk room 
’P*r 7x9 feet inside measure- 
!, • TIm cement floor is one and a 
if feet below the surface of the 
•Md and three sides are of cement
• he 1 i,t of nine feet A cement 
" tank large enough to hold two 
lb cans is situated in the house 
Mist.lv behind the platform.

’ crei" >® arranged that it 
into the milk house and cans 

he lilted from any part of the 
” ln<l *rried out to the platform.
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'DON’T RUN A COWS BOARDING HOUSE
.mu

But keep them at a profiit,

An Ideal Green Feed 
SILO MM
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Free Catalogue on application. If
The oldest

high grade, 
remium for ■W I III!

company in Canada building Silos.

Canadian Dairy Supply Co., Limited
Montreal, Canada
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