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all patrons should do so in 
tho others, to the cheese ra 
Chinese buyer and the consumer who 
pays high prices for the product 

One of the excuses offered by some 
patrons for not putting the cans of 
milk in the cooling tank is, that, as 
30-gallon cans are used, it is difficult 
to raise the cans from the tank to 
the milk stand or to the hauler’s 
wagon. Several simple methods have 
teen devised for this work, such as a 

nnd pulley or a long pole over 
with attachments to hold the

illustration

The “Perfect” 
Steel-Cheese Vais

justice to 
aker, the OUTFIT'^FOB ’SALECheese Department Cream Vais 

Churns 
gallons each.

30 Double-laoketed 0 
tons each. The price 
*10 00 each.

300 Hair-pint Test Jars.
5 Hauler's Cases with 40 
1 Mason Butler Worker.
1 Wiiiard Babcock Tester, with bottles

'ate, 300 gallons 
(Box), driven (rrom centre, 400Makers are invited to send oontri 

bution1- to this department, to ask 
giMtlon- on matters relating to 
cheese making and to suggest suh- 
jcet* l> ■ discussion. Address letters 
io Th' hevse Maker's Department.

f)l R "Perfect ' Hteel Cheese Vat has several 
unions merits. Using all steel It in dur­

able. Having no creeks or crannies for milk 
in lodge In and dccomiHme. it Is sanitary. 
Having levers and gears for lowering and rafs

ream Cans. 30 
of these cans was

i not h. held k, 
divored . the f*

and
»» that „mv firi_ 
longer tl,an otbsm

'réparé for Warm Weather
n, Chief Dairy Instructor, 
Wettrrn On I win

cheese factories realise 
milk during 

ght quality and 
of cheese is to

bottles each.

Pie
16 horse power.

1 Engine, 16 horse power 
Tanka. Boalcx. Ladles and all other 

small articles, belonging to a Arm-class 
creamery. All these articles in first class

As I have given up business, will sell 
everything at half price or lésa. I will 
sell all or any part of it that is re 
or would sell the 

Apply to
JAMES IRELAND,

The accompanying 
shows a very simple hoist or crane 
for lifting the cans from the tank. It 
is neat, durable

Pitrons of
, necessity for cooling 
rm weather if the righ 

P greeted quantity 
made from the milk. It 

-t that the night’s milk be cooled 
65 degrees. Patron» cannot expect

difficult f,ir “l 
t° favor 
to the factory oZ 
hold the otkj u

■ng Inch by inch, It Is handy. Also It Is ao built 
that the last drop runs out; that Is. ft la an
Ideal drainer.

Write for our 
equipment.

SPECIAL PRICE FOR CASH

Steel Trough & Machine Co., Ltd.
_____________ TWEED , ONT

nos-per-twlt j,i|t

mere skim a ertq 
butter-fnt civu 
40 per cent yj 

for both the 
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i that tohi» bek 
are robbing ty 
-milk that i* rigU

■ hie to do a gU 
eason to put 2 
lanufactured osJ 
it has ever lJ 
it by delirwJ 
k and cream tin

and easily 
he crane gear coni

conatruct-

Ridgetown, Ont.

special catalogue of dairycreamery intac

ADVERTISE "'"rr-Ssi"
—— you only N cents an Inch. DAIRY FARMERS, 

ATTENTION IWANTED-CREAM
Highest Toronto prices paid 

delivered at any Ezpreee Office.
Ilf P FURNISH OAN8R PME 
UU L PAY AOOOUNTS PORTNVW r km; min i 
If L bomb pour»».

I0B NOT ESSENTIAL 
Write for particulars.

THE TORONTO CREAMERY CO., Lid.. Tsrsuts

for Cream Start the xeassm right by » hipping 
your cream to the Walkerlon Creamery.

We are in a position to handle an 
unlimited quantity of Fresh Cream for 
Bullet-making purposes and beg to 
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 ship

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

Write for cans and further particular*

TO COI.L

vent Mold
Commissioner * 

m in ih,. pin
• undoubtedly*
of mold in ora 

e due to cardes 
and i>reparut* 

loxea, parchmeS

WANTED u S3
of a large herd of milk cow*. Must have 
experience and be familiar with balanced 
ration feeding.

ELMHURST DAIRY,
Montreal Weal

Walkerton Egg & Dairy Co., Ltd.
P. Q. WALKERTON. ONT.

—prior to uxinj 
ugh nnd crit* 
nrk and stun»

What a Boon If All Farmers Had Such An Outfit
Canadian rheeee 
■n they g. good 

Con Id cheese
at the creamm

makers are past matters in the art of making good cheese 
milk. The milk 1» now the weakest point in the cheeee Indus- 
inkers induce the majority of their patrons to use such a cool- 
. unrated the reel would soon have to get them. Making good 

be a cinch. Here is a big Held for enterprising cheese maker-

make from over- large and small gear wheel,
“average” shaft» through holders which are 

Be- bolted to the upright. A wood roller 
is placed on ‘he large abaft on which 
the rope winds. A "dog” is attached 
to the large gear wheel to hold the 
load at any point. The woodwork 
may be made at the farm and by se­
curing the two gear wheels the part* 
are eaaily assembled by a blacksmith 

With such 
ilk

ce to do 
how to com 
» must whouldtr
dealing with < hveee maker to

The fiillm.^rapeor tainted milk a good “av 
are made the finest quality of cheese
preparation oi^Bre many days the weather will turn 

^hmi and at once some of the milk 
fed m the arrive at the factory in
hould be dry or sour, perhaps tainted and
F* boxes stored acondition. This may easily be 
ll-ventilated «(«e^Hoided if each patron will build a 
ace of « very of wood or cement in which the
ted with parait^&k cans may bo placed and sur- 

where such irt^B'inihd with cold water. A large m 
e butter pach^Biniher of patrons cool the milk and in 
il .the tin rchmol 
print wrapper

rcsri! Cream Separator Facts Worth Knowing
thousand pounds of milk, which is eq 
fat in all the ntilk a cow gives in one 
all th« cream

device :w hen 
itHKt^*^. eouid then 
Lit ]■, ,ork in.

^unloadjis^eirsick'y.^asnyand
Beat Hay Carrier ever SuTlt— Ste Carter 

work It the better It xhowa up. Will 
tut a life time. Baves homes, men end 
wages. Learn about W»
LOODEN'S HAY TOOLS X

•trsw perfectly.

bend lor Catalogue ol Louden'e Compl. i,. geOBOfl
Barn Equipments Feed and Utter Car-

Machin*, y Co.
Guelph,Ont.

with

<1
X

an outfit sweet, cool 
delivered to the i iw

the warmest weather.

pot.1 to. Thf^l order to be a paying investment.

T K/ïïXS'iSssïw
,r V • THlkD: II slu.uld jaw you money 

II» -, ■ FOUKTH: II should ,ait you »oi.
’ It should be durable.

ual to the loss of one pound of butter 
The Frictionless Empire yets es"”.;-:y**r

SIXTH Empire Cream Sep­
arators get thirty per cent.
more cream than old methods. 
The cream is first quality— 
commands a higher price than 
gravity cream Mote c 
and higher pri

ing th<> 
paper is prepir

brim FIFTH
SIXTH : It should make money tor you. ce cream uec-

mm money. The Empire 
ugh more profit than a 
pay for itself in two years, 

separators will fulfil all these six 
ats. They cannot do to, because 

use the Empire patented devices

cheap separator to

and mechaui__
These patented features are found only in the 
Prictionk'ea Empire (cone method) and 
Empire Disc. Whichever you choose, you 
are bound to be satisfied Every Empire 
Separator Is sold under a binding g 
—a guarantee as good as a gold bond.
Write for a copy ol out latest catalog. It 
describes both machines completely nnd is 
handsomely illustrated

Cream SeparatorsThere are a host of machines that are 
”imed to do these six things But 
Empire separators are the only separ 

th-HH ators actually doing the whole six.
That’s certainly a bold 

™ J| statement. It's the 
truth, nevertheless 
FIRST: Empire Cream 
Separators skim to .02 
percent, and often less.
That means the loss of 
only one pound of but­
ter fat in every five

The Empire Cream Separator Co. of Canada, Limited. Toronto, Winnipeg, Montreal, Suesei
AGENTS EVERYWHERE IN CANADA—LOOK FOR THE EMPIRE SION.

fcy factories, 
'ere sending 
patrons 
eaP—D Derby- be said of skimming devices with corners, sloths and crevices that soon get 

clogged up and cannot be thoroughly cleaned. Cr«om ms perfect condition 
—cream without a taint can only be obtained from a separator 
be thoroughly cleaned.
THIRD: Empire separators get thirty per cent, more cream than old atyle method* 
The mote cream saved He more money saved
FOURTH Empire separator* do the shimming in a fraction ol the time required with 
oldjMyle methods They save many hovri „/ work

You can judge the durability ol Empire separators when we tell you that the

mg in­
to look

ents have baa 
buy11 : sepi- 

te a ri< li cress 
in get! ing rid 
llingm .s of ps- 
the gr- it nuro­
of comlition is 
Idell, Middles»

. i it.ml, ,

The]
n

\

X
V


