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A Talk on Pasteurization
By M. P. A. Sonderpaard,

Minnesota Dairymen's C<
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Write fer Catalogue.

W. W. GEORGE, R.R. No. 2, MOSSLEY, ONT.
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Registered Holsteins 

and Holstein Grades 

On Tuesday, Feb. 26, al 10 a.m. sharp • ot II lb.

3' 2 miles from MADOC, Lot 1* and 17, Con.
7, Townehlp of Madoc, Hastings County.

The herd is headed by a son of VICTORIA BURKE, who haa a 
butter record of 31.30 lb*. In 7 daya, and 686 64 lb*, 
aame period. Her best day's record was 106 lb*, of milk, and 
FRANCY 3rd a ADMIRAL ORMSBY, whose dam, FRANCY 3rd, 
produced 29.16 lbs. of butter and 559 >bs. milk ln 7 day*.

1 also offer for sale ADMIRAL BURKE, my herd bull 
VICTORIA BURKE, rislog 4 year-old.

ALSO INCLUDED are Implements, horses, swine, dairy 
and a quantity of household effects, etc.
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