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THE RENFREW MACHINERY CO., Limited

Head Office and Works, RENFREW, ONT. Agenci

FARM AND DAIRY

Firm Butter

Butter made from cream skimmed by the Standard
cream separator is noted for ita firmness This is
due to the faot that the ourved wings of the Standerd'y
centre piece prevent the breaking of the blobujes of
buttr fat during the proocss of separation. Just why
the curved wings of the

e

do this is explainea at length in our new separator
catalog, which also gives other interesting {nform
ton. ‘Every diiryman knows that good, sslid butter
bringa the highest price—and that's the kind of butter
the Standard insures.

Almost Evy

CREAM WANTED

Toronto consumes daily the milk and
cream from ov 000 cows an:
butter from over 7

Toronto Creamery Co., Ltd.

13 Church St., TORONTO
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SHIP YOUR CREAM
PETERBORD CREAMERY

Highest Prices Paid for Cream at near-
o

aiion,
PETE ) CREAMERY
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Tonight

PETERBORO, ONT.
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the Dairy

Use Panshine to thoroughly clean and
shine all the cans, pails, shelves, etc.
Leaves everything sweet-smelling _nnd "
sanitary, Cleanliness pays—especially
in the dairy. Use

PANSHINE

white, clean powder—doesn't

't harm the hand,

sier 1oy 780 10c.

It's pure,

Atall
Groocers,

CLIP OUT, FILL IN AND MAIL THIS TO-DAY

Address

mited
tern Avenue, TORONTO, Ont.

Please send me good size Free Trial Sample of Panshine,
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The Makers’ Corner

Butt:
vited send contributios
department, to
matters relating to se making
d to sugdest subjecis for discus
on.

The Matter of Salary

Not long ago we were talking with
A0 assistant maker i an Eastern On-
tario cheese factory. We noticed that
he did not seem to be exerting ham
self much to get his work done or do
it well We made mention of hi
carelessness in as kindly a m unner a
we could. He twrned to us surlily and
replied: 1 don’t believe in
more than I am paid to do.

Very different was the case of an
other maker, which came to our atten

doing

ton recently. He was managing a
cheese factory on salary. He did not
concern himself greatly about how

much he was paid, but did his work

the best he knew how. He got an of

fer from another factory that was
considerably better than the salary
he was then getung, but the direc
tors of the factory heard of the offer

he received
his wages

and immediately raised
In speaking of the nci
dent he said: “I never expect to get
@ raise until 1 am already
more than I am being paid.”
This latter maker had the correct
idea. The man who is working for
$600 a year and making $400 a year
for his employer will continue to t
8500 a year and no more. The maker,
however, who is making over $500 and
caming $700 is the one in line for pro
motion.  Young makers particularly
should bear this principle in mind

A Talk l; Helpers

We believe that two years is the
minimum of time a young man should
spend as helper. and many spend a
longer time, says the Dairy Record
Do not try to burst out upon an ex-
pectant world as a full-fledged butter-
maker after only one year's experi
ence as helper. In these days of many
buttermakers you will have a hard
time convincing any creamery hoard
that you are the right man to place
in charge ot the business, and, even
if you succeed in that, you most like ly
will come to grief before long and re
ceive a set-back in your career that
will prove a serious handicap.

A\ young helper who has worked a
year in a creamery sometimes gets
the idea that he really is the man that
1s running it because it looks to him
as if he was doing all the work, He
Is apt to forget that the man who
makes things run smooethly, who fig-
ures out what to do and what not to
do when things go wrong. is the but
termaker The one-year man who
takes charge of a creamery and has
no one to fall back on in case of
trouble, soon finds out that his old
boss did some heavy work himself
after all. He also finds out that com-
petition ig too strong these days to
make the stockholders pay for his
mistakes while he is getting experi-
ence in their creamery

LEARN THE JON RIGHT

So better make up your mind to
take at least two years and then a
course at the dairy school to learn
the business, and don’t pay too much
attention to salary. just so you get
enough to live on decently and a
chance to save up enough to go to
dairy school at the end of two years

he main thing for you is that you
receive the right kind of training, and
in order to get that, we believe it is
advisable that the helper spend the
two years in two different creameries,
one in which at least some whole milk
is received, if possible. and one in a
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