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Cheese Department
lUkvi *re lnrlud u mm* eoatrl 

..uUons to tàl* Aopartmoat, I# ask 
questions on mottsis relating to 
obese* making and to eeggsst seb- 
ieota for dleeeeslee Address lettsrs 
to The Oheses Maker'* Department.

Ae a reeult of the kncwledge gained 
by my trip to Europe laat season, and 
after discussing matters with the in­
structors, it was decided that a spec­
ial effort be made, to improve the tex­
ture of the cheese, also to reduce the 
lbs. of milk required to make a lb 
of cheese, keeping in mind that qual­
ity should be the Brat consideration. 
To do this, instructions were given to 
set the milk in a sweeter condition, 
and to salt the curds lighter than had 
been the general practice, and the re­
sults have been very gratifying, as the 
average is lower this year than for 
several years.

QUALITY or THI ORUSI 
The quality of the May and June 

cheese vas exceptionally fine. Verv 
few cor.plaints were made regarding' 
acidy r off Havered cheese, but a* 
soon as the weather became warm, 
came the old story of over-ripe and 
gassy milk, and before the makers 
realised what they were up.against, a
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not complete without
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little investigation will surely 

y I you ought to erect one before
intn lost likely you have already come to

Cheese Situation in Eastern 
Ontario

mOU hnvrn't a Sin a ■ By G. G. Puhlow, Chief Dairy ln»tr., 
Kingston, Ont.

uction in 
tg similar lin 
and the 

were engag

that conclusion.
II you have then you certainly went the Silo that 

will give you the best service end keep your Silage in the 
best condition, and that is the Ideal Green Feed Silo.

Ideal Green Feed Silo* are made from the 
very best material, and everyone contemplating the 
election of a Silo this year will find it to his advantage 
to get our specifications and prices before contracting for 
the ere, non of a Silo. Look into this now while you 
hsvr Îm unie.
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£2*m'eVlU'
allogstoe.

E The work of inatr 
was conducted alon
that of last season, i__
her of instructors ' 
work, via., 24.

Eight hundred and ninety-five 
cheese factories were in operation 
(which ie 18 leaa than laat season). 
This reduction is due to the fact that 
six factories were burned and 18 clos­
ed. Four of the factories burned 
down were r»-built. Two were oper­
ated as creameries and two were pur­
chased by the Dominion Government 
and a model combined cheese factory 
and creamery built in their place ; for 
which the government ia to be com­
mended. These 896 factories received 
from the regu'ar instructors 1,404 full 
day visits and 4.958 call visits. In 
addition, they received 610 visits from 
Mr. Singletrn end myself. Sixty-two 
factories made improvements in build­
ings or plant, the estimated expendi­
ture, including new buildings, being 
$96.044. A pleasing feature of this 
exjienditure was the equipping of 10 
factories with cool-curing rooms.

Eighty factories pay for milk ac­
cording to quality ; 52 pay by straight 
fat, and 28 add two tc the reading. 
One hundred and six factories past­
eurised the whey, the average amdity 
of the pasteurised whey being .36 as 
compared with 1.04 in the unpaateur- 
ised. The number oi factories ship­
ping cream to the United States was 
22 as compared with 14 
One hundred and twenty-one factories 
manufactured whey butter, and the 
total pounds of whey butter made from 
May 1st tc Nov. 1st was 386,864 lbs , 
which ia 26 999 lba more than for the 
same period laat season
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Silo CeUloeee sent upon request.

DcLaval Dairy Supply Co. Lid.
173 Williem SL Mont.» «I. 12# l.me. St.. Winnipeg.
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Progressive Jones Says:

“Get More Barrels And 
More Baskets”

I tell you, friend, that you can make your trees 
yield you more barrels and baskets of luscious 
fruit by enriching the soil with the profit-ijiaking

Watclast, season

The New President ef the E. O. D. A.
Mr. O. A OllWepie, Peterboro, Ont., Preel 3 
dent of the Eastern Ontario Dairymen'* j 
Association, hu bed a wide eeperienoe a*

esse maker, cheese buyer and business 1 
man. Hie experience weH flu him for tb« j 

important position he now occupies

But do i 
to drink 
ter throiHarab The

The number of patrons delivering 
milk to the cheese facto rasa was 32,425, 
which is 682 lees than last season Of 

personally visited by 
ictors and in nearly every 
showed a willingness to fol­

low suggestions offered as to the pro­
per care of milk on the farms, and 
the general report is that the milk 
was delivered to the cheese-factories 
m better condition then in any prev­
ious year.

Sample*

Of this nun

right into 
an^klnd^ol

lersble quantity of more or lea- ' 
open cheese had been placed on th- 4 
market. Notwithstanding this, 1 con 
sider that taken on the whole, th.• 
quality was superior to that of formel 
years, although there is still much 
room for improvement.
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fERTlUg5
A Model Meeting

Business, education and entertain 
ment all had their place in the an 
nual meeting of the Central Smith 
cheese factory in Peterboro Co., Ont 
Among the educational addreese- 
was a talk on Cow Testing by Mi 
A. Andress, the Dairy Record Centr 

an located at Peterboro. Mir. H.
Cowan, Editor in Chief of Farm 

and Dairy, spoke on the knotty pn 
blem of rural depopulation, tracing 
the causes back behind the super I 
final things to the fundament. I I 
changes that must be made in our I 
economic system before farming wi 1 I 
be placed on a basis where thennai - | 
cial returns will be inviting to our 
young men. Quartettes, solos, reci­
tations, and instrumental music fu 
nished the entertainment.

A report of the season * oper 
showed that from May 1st to N 
ber 1st, 123,426 lbs. of che< 
manufactured and sold at an average 
price of 13.06 cts. From May 1st to 
October 31st, 1,769 lbs. of creamciv 
butter and 564.3 lbs. of whey I 
were manufactured, bringing 
total receipts for the season up o 
$22,188.06, with a gross return o 
the patrons of $19,660.48.

grate, and* 
•ml grate, a

being a prize winner at International Apple Growers Association at 
Chicago. These prize winners at tribute their success to Harab h ert inters.

Now, friend, if Harab Fertilizers have done so well for other fruit 
growers, vegetable growers and farmers, isn't it reasonable to expect 
they will do as aril for you? Isn't it worth while trying them for at 
least half your orchard? Then make a careful count and see how 
many more barrels and baskets of big, sound fruit you get from the 
fertilized trees than you do from the unfertilized. If the results don t 
warrant you using Harab Fertilizers on your whole orchard next year, 
well, I'll be surprised, very surprised. But I'll bet the surprise will 
be on the other foot, when you see how many more dollars a small 
investment in Harab Fertilizers will brin

ee of milk to the number of 
were teeted for adulteration, 

mber 78 were found te be 
H. After an investigation 

had been made, 60 cases were hatyled 
over to the Official Prosecutor, to be 
dealt with. Fifty-seven of these we 
convicted, and fine* ranging froi 
to $60 were imposed, amounting i 
to $1.333.

The
the cheese factories, from May let to 
Nov. 1st, was 1,011.726 lb*., and the 
amount cf cheese manuf 
94,696,819 lba., which ia 1

deb
hud
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n all

amount of milk delevered to 
eese factories, from May let to 
1st, was 1,011.726 lbs., an< 
nt cf cheese manufactured was 

062.261 lba. 
•a me period last

bring you.
There's an interesting booklet, 

describing the 14 different Harab 
Fertilizers each for a particular pur­
pose The Harris Abbatoir Co. 
promise me they will send my friends 
copies without charge. Just write 
i hem for a copy to-day.
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pared with 10.74 last 

first sight 
very much
of*cheese manufactured, it amounts to 

496,171 lhe. At 13 cts. a lb. (which 
was the average selling price of the 

for the six months) this Would

uired

it
tree not seem to be 
difference, but when 

the 94,696,819 lbs.
into
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The Harris Abbatoir Co., Ltd., Toronto


