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There ere two receiving doors. The 
creamery is fitted with the ,eme 
equipment es one would find in any 
other up-to-date butter making plant.

"One thing we did away with that 
can also be done- away with in moat 
factories," remarked Mr. iteddiek, 
"was the under ground whey tank. It 
is always one of the dirticat tiling* 

cheese factory, and not 
in ten has drainage, and 

it clean. In this fao 
pump takes the whev 

rom the gutter to the tank 
room, which can be 

mer."
t are both 
work it is 

om the en-

1 The Makers’ Corner
* Sutter and Cheese Messrs ere Is-
Î .lied to send contributions to this
2 department, to esb questions on 
2 outliers relating to cheese meSIng 
g and to suggest subjects lor dlaoue-

%
The Finch Dairy Station one factory 

so cannot k«-oj>
rplIE Dominion Dairy Station at tory a rotary 
I Finch, Ont., was established in right f 
* March, 1912. Perhaps it would over ththe boiler

correct to say construction used winter and summer, 
began at that date; the station was The whey and skim milk 
not actually put in operation until pasteurised. In creamery 
August 20th of that year. The object found that the exhaust fr 
of th<- Dominion Dairy Division in ee- gino affords sufficient heat to paateur- 
toblishing the station at Finch was iae the skim milk as it comes from the 
two-fold ; first, to have a demonstrate separator. Both milk and cream are 
ing oheeee factory and creamery, and paid for by teat, composite samples 
secondly, to carry on experimental being toted once a month In moat 
work The factories of that section of cheese factories of the section only 
Ontario are small and poorly equip- standard siaed cheese are made. Other 
ped There are exceptions, of course, eiaee are to be tried out at Finch. "In 
but as a general rule the price paid to all fo-M products," remarked the men­
the makers for manufacturing oheeee ager, the tendency is toward the in- 
is too low to make the proper equip- dividual package. This is true of 
ment of small factories profitable. Two cheese, where, for instance, haa any- 
factoriee were bought out by the gov- tiling sold better than McLaren'* Int­
ernment and combined in the dairy perial Cream Oheeee in individual 
station at Finch and it is intended to packages?"
demonstrate that patrons can afford Among the newer styles adopted by

In the Dairy
Use Panshine to thoroughly dean and 
shine all the cans, pails, shelves, etc.

sweet-smelling and 
ess pays- especially

Leaves everything 
sanitary. Cleanlin 
in the dairy. Use,01**2;

PANSHINEOX

o
It's • pure, white, clean powder—doesn’t 
scratch—can't harm the hands—odorless.

Alall11 KAirE 10c.
4- MAKE YOUR BIKE r----- --------------------

^sSSSB» Peck, Kerr 4 McElderry
Ujf «Hashed. No epeclal tool* required.

leshiiiedt, Motorcycle», all makes, new 
awl second , hand,tot awl up.
•MAW MANUFACTURING CO.
Ilepl. I». tinletburg. Kan., U.S.A.

1 Barrietera, Solicitors, etc.I I
415 Water St., Peterbereogh
B. A. Feck F. D. Kerr V. J. McEUenv

RIDER AGENTS WANTED,•wwb" 1er* and e,hlblt a «a* pie ,,,, HyMop |
We eh Ip on approval to

vj anraddrwla Caaada. wllhoet .n,
ISPr .Hre.n.1,.dalle. II DATS’TIIAL

/Ml m m hot buy
IAIMI MUk\*r ""*WI <•> •’•yfrict until ye./ ri ll 111 *»'5 Mummied MlhloieeI IliMUKW**tUira aU about <-.» >,*, ™i pi ope-I iXWHff HH -Tba low price» wariwtolih pea.

imiOTI nut PCMT '• «U il will coat to 
mUM UNC uCN I write ua ■ poetal, 
mr\VH end 'al ah eue wtlh AiS peftlcelvm wv
1-\m beientlo,-. •PWO.POOtPtola,
I ^.HàTnôL1**
MWSLOF PROTlJgaa, Limited

1*1----------------

EGGS, BUTTER

Live Poultry
Bill your shipment* to ue. Advise ui by 

mall and we will altead to the reet 
promptly.

The Dominion Dairy Station at Finch, Ont., is • Substantial Structure. 
Old Country rather than Canadian Ideals, were followed In erecting this eiperimeti 
lal factory. Many dairy factories in this country are makeshift*, mere eh.-IU In 
fact. The Pinch elation ia almost ae permanent aa th# dairy industry Itself.

to ply onimgh to h.vo ohowe mal. Mr. Reddick, one of the most prorali- 
™l.r unitary condition, with . pro. j„, is „ „„,.pml„d cvlindricnl chee.e 
It to thenuolee,. Th™ the rt.t,on h.. Th. composition i, th.t of ordinary 
ban able to dot no fir tk, have ch,ddar ch«„, Mted lightly, ,„,d 
charged mon, th«i laboring tac- „„d soo„ „ „ ,, £y ,„0„eh 
tone, for ahanl »*£ “ from ih. pit» When «rit mod., .
keit port of the vnvewt .thi.-vod must *hl^"tol th.,. imnll .h..,. ... 
bo given to B. A. Reddick, the .«io “"Ottawa store, to try out with
ient manager. thc Christmas trade of last

"We have patrons wanting to come £fd<‘r!' «me ri»*“ back for 
to us from other factorise," remarked These cheese are sold for five cent*
Mr. IMdidc to • Farm and Dairy Mtra. an(1 the additional labor entail- 
repMwentative, "but we don't aim to 0<1 in their manufacture is not in any 
encourage this w* don't want to of- proportion to the extra price "provid- 
fer unfair competitiwi to other fao- ir.g you can get a market for them." 
toriee. We get one end one-half cents No rut cheese is sold to patrons, 
a pound for making the rheme and Farmers usually want about five 
three cent* for making butter, the pounds of cheese at a time, and Mr 
patrons delivering the milk and tiie Reddick ia making and always haa on 
cream. We sell » lot of sweet cream hand a quantity of five-pound cheese,
to Montreal. We take our own weight# which arc waxed and kept in the cool

testa in shipping the oreera and room until wanted. Of course, the 
they hare not been disputed hy the main bulk of the cheese mar.ufartur-
buyers. We ekim, pasteurise, cool the ed is sold in the large standard siie, e — —
crown and deliver it at the station, but the manager is confident that the \»T 1
the patron paying three cents a smaller sixes will become more and IA/ TlTB
pound butter fat for our work. The popular. "One of the thing* Yf J.1 |VJL\JV/1
patron gets hot, parteuriaed iiimn that is increasing the cost of living,":!? iMWSriS'iSMf fth- ““‘h- Ch ppse
sweet cream trade of course ia eon-
fined largely to the winter months. "He ia a aelf-made man, ia he not?” ^ 1 T

In th<> cheese room at the Finoh "Ye*, except for the alterations made IT 1
Station, are three 7000-lh. vaU, with by his wife and her mother "-8t. UJL 1/ ■
additional room for experimental vats. James Gaaette.

and Poultry Coops supplied
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