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OUTFIT 4,F 0 R "SALE

2 Oream Vats, 500 gallons each.

2 Churns (Box), driven from ocentre, 400/
galions each

30 Double-jncketed Oream Oans,
lons each.
$1000

300 Half- nln( Test Jars.

5 Hauler's Oases with 40 bottles each

1 Mason Butter Worker.

1 Wizsard Babeook 'I‘mu-r with bottles
complete.

3 gal
The price of these cans was

1 Boiler, 15 horse power.

1 Engine, 15 horse pow

Tanks, Soa Ladlee and all other
small articles, belonging to a Arstolass
creamery. All these articles in first-claes
condition

As | have given up business, will sell

everything at half price or less. 1 will

sell all or any part of it that is required

or would sell the creamery intact
Apply to

JAMES IRELAND, -
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The “Perfect”
Stoeluchoeae Vats

UR +Pertect” Stec) Chessa Vat has several
unique m«-r"‘. Ileuu( all steel it is dur.
able, Having k or e rnlmlun for mlli
o lodge in IHI] nitary.
{aving levers and ..m-.. for ‘nw&-rmu and rafs-
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ldenl drnln
Fite. for our special catalogue of dairy
aqlluvmvn
SPECIAL PRICE FOR CASH

Steel Trough & Machine Co., Ltd.

__TWEED, ONT.

costs you only 98 cer

WANTED— CREAM
Highest Toronto prices pald for Cream
delivered at any Exproes Offce
PAY ALL OHARGES.

ENGAGE MAN TO OOLLECT AT
E POIN'
E NOT ESSENTIAL.
Write for particulars.
THE TORONTO CIEAIEI' co ua., Tunto
T0 AOT A8

WANT[D FOREMA charge

of a large hord of milk cows. Must have
experience and be familiar with balanced
ration feeding

ELMHURST DAIRY
Montreal West

GOOD  STEADY

DAl RY FARME RS
ATTENTION!

Start the season right by shipy
your cream to the Walkerton Creamery.

We are in a position to handle an
unlimited quantity of Fresh Cream for
Buttermaking purposes and beg
solicit your shipments,

We pay by Express Money Order,
Post Office Money Order or Bank
Money Order, and payments are made
every two weeks. Express charges
paid on all shipments.

Every can of cream carefully weighed
and tested upon arrival at Creamery

Write for cans and further particulars
to the

Walkerton Egg & Dairy Co., Ltd.

to

WALKERTON, ONT.
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HERE are sit important things a
cream separator should do in
order to be a paying investment.

T

all the cream

L n FIRST: It should get all the cream. -~ 2 O

ut into it SECOND: 1t shoutd get the cream in S = St e iy e et

heat any mo erfect comdstion. ore cream than old methods.

) paper A in THIRD: It should save you money e s e L f

about the be FOURTH : 1t should sate you work gravity cream. W Empire Dise.
ng the brine iy HI TH: 1t should be durable. and higher price cream nec- 3 3

paper is prepar SIXTH: It should make money for you.
There are & host of machines that are
claimed to do these six things. But

thousand pounds of milk, which is equal to the loss of one
fat in all the milk & cow gives in one year.

Cream Separators

Cream Separator Facts Worth Knowing

und of butter
The Frictionless Empire gets

.

frer

repairs i
{5 Btteen years of servics

essarily
will give you enough more profit than
cheap separator to pay for itsel

e cost per machine has
s than thirty ceats a
ring ten

an more money. The Empire

I in two years.
x

& No other wvl!,r'ﬂn will fulfil all these

o mpire separators the requirements, They o
b2 Somori R stons sctially doise (oo oiole ey, SECOND: The few smooth-skimming devices of Brupise Separators areas they cannot use the Bmpire patented de A
pebron '(“”m That's certainly a bold easily and thoroughly washed as glass tumblers, This cannot truthfully and mechanism. 1

A . be said of skimming devices with corners, sloths and crevices that s00n get  These patented features are found only in the ,
e8?—D. Derby thasement Jtsthe  clogged up and cannot be thoroughi y cleaned. ~ Cream in perfec Frictionkcws Bmpire (cone method) and i
FIRST: RmpireCream —cream without a taint—can only (-bh]ntd from a separator that can Bmmk Disc. mwm:h?: " :nm;, you 1
T i bound to be satis very Empire
Separators skim to .02  be thoroughly cleaned ok g Rl gy o R g BB b
wts have r cent. and often less, THIRD: Empire separators get thirty per cent. more cream than old style methods. —a guaronies s a gold bond.
buy: 'hat means the loss of The more cream saved the more money raved.

Write for & copy of our latest catalog. It
describes both nuchllu completely and is
handsomely illustra

only one pound of but-

tors do the skimming in a fraction of the time required with
ter fat in every five

IFTH: You can judge thl 4unhmlv u‘ Bmmu separators when we tell you that the

The Empire Cream Separator Co. of Canada, Limited, T

AGENTS EVERVWHERE IN CANADA—LOOK FOR THE EMPIRE SIGN.
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