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«*666 sold in the makerto the present time. Ch<
1878 and 1879 for five and 
pound, the " 
the history oi factory 
highest price <ver paid for factory 
choeee was paiu last year, 1911, when 
14 3^4 cents was paid to many of the 
factories and in a few case» 15 cents

r in emptying the tank each 
morning so that only the fresh whey 
will be in the tank from day to day. 
One of the methods adopted at many 
of our larger factories is to have a 
man hired to measure out the 
each morning; cost about 50 cents a 
day.—Bui. 188.

We Need Good Roads
R. J. Bennie, Stormont Co., Ont.

I notice that Farm and Dairy is 
making itself wry much interested in 
the subject of larger cheese factories 
It seems that we down here in Eastern 
Ontario and even some in Western 
Ontario are away behind the times 
when we permit small cheese factories 
to exist in the land.

Probably you are right. The 
tendency nowaday.* is toward! 
centration. But isn’t it a discourag
ing proposition to try to haul milk to 
cheese factories three, four, and five 
miles off with roads such a 
have. wot >d just drop a sugges- 

and Dairy that a good 
propaganda is needed before 
t in for larger cheese factories

f ■ix cent* aQuest Department
" com- gsk re are invited to «end oontri
ll takes bailor « to thla department, to ask
ai floestlmu on matters relating to

• eteet" making and to suggest nub-
111 ml or JeoU, ,r discussion Address letters

•o Th Cheese Maker's Department.

:b4lowest price ever paid in 
of factory oheeee. The

■ ;

' crei1" «as in Oxford County that cheese 
{! ***" ^Liking -vas first brought to a science.

Bt»«« i" Oxford that the Dniryme 
nered. Nation was first organised. A 

°r >n Oxford that a resolution v
I f,»IUr ■»«ed at the Dairymen's conventu.. . 

w I th ^K-kint: the Provincial Legislature to 
lether , dairy school in connection

he ^pith th,‘ Agricultural College at

DAIRYMEN'! ASSOCIATION.
Early Cheese Making The idea of forming the Dairymen-» 

ition was first introduceo to 
1 of Oxford in 1866 ey 
Farrington, of Norwich,

u. A. Crawford, Oxford Co., Ont. 
Oifoi County, Ontario, 
mor et being the pioneer county in 
« Canulian cheese making industry

the <lai 
Mr Harvey

MlTHE BUTTER-BUYER sald-
"Yonr two lots of butter tsste all 
right—but will they keep ? What 
kind of aalt did you use ?” ; -I

THE FIRST FARMER said-
"I don't know—the storekeeper 
gave me w hat he had”.

s we now
A NUMBER or PIONEERS.

' tin"™ ■ Mr. Hiram Ranney, who settled 
11 v rue Bine in 1833. began to make cheese 
b ruonth ■t'1™ » herd of three cows n few years 
ix-eiviiio ■/(.T. and continued until he had a 

«here B"rl of 100 cows. Mr. Ranney was 
nner is Ha Iarg«- and successful exhibitor in 
to tt ■,hv fifties at the Provincial Exhihi- 

sample H1'"1" held at Toronto, Hamilton, 
Py miw jBmntford and London, where his 

noted for their fine qual-

THE SECOND FARMER said- 
••I used Windsor Dairy Salt".

tion to Farm

-
THE BUTTER-BUYER said-

Where Others Are Ahead
0. 0. Puhlow,

“I want your butter, 
about Windsor Dairy Salt—and the 
man who is particular enough to 
always nee Windsor Dairy Salt is 
pretty sure to be particular to 
make good butter.

CAie/ Dairy Inetrurtor

The need of better curing of our 
Canadian cheeee was very forcibly im
pressed upon me in the Old Country 
hist summer when comparing the 
quality of our cheeee with the English 
and New Zealand. Very few of the 
oheeee from these countries are plac
ed on the market under the age of 
two months and as a result are muen 
better cured, and give better e«ns- 
faetion to the trade in general and 
demand about two shillings a hun
dredweight more in price. English 
and Scotch makers lay considernh'p 
»treee on having their oheeee in be.'* 
condition for the market before hnv 
ing them shipped, and this 
the factors which enables th 
a higher prioe.

number of merchants complained 
mr cheeee being too heavy. They 

are not particularly anxious for 
oheeee weighing more than 80 pounds 
That weight seems to be the most 
popular. Some merchant* prefer n 
lighter weight cheeee I also found 
a few merchants who 
oheeee weighting 100 pounds, Lut they 
are usually wanted for window ad
vertising purposes, and cheese intend
ed for this purpose require to bo par
ticularly well finished and to have 
clean sound rinde. Many of our 
cheese are lacking tin this respect and 
complaint was made that they did 
not atrip well.

jy "'(i
" t<*ti

The Oldest Cheese Maker in Canada
Jae. A Crawford. Woodstock, Ont., has 

been making cheeee longer than any 
other man in Canada He has been per
sonally connected with factory dairying 
in Canada since its Bret inception. Head 
his history of dairying in an adjoining

1860 there wer
-------■ieiiners of Oxford who were siiocess-
TAINT Hj 1 jr engaged in home cheese mak- 

k**1 In 1862 Mr. George Galloway,
aim-» Harris and John Adams be

gin to make cheese on the associated 
system, that is getting milk from 
their neighbors and making the 
cheese at their home dairies

e a number of
I’ll take all yon make—as long 

as you use

ws?proprietor of the Pioneer cheeee ik»- 
torv of Canada. He pointed out to 
the dairymen of Oxford the benef 
to Le derived from such an assoc

The first meeting to organise the 
association was held in the Town Hall, 
Ingersoll. on July 31st. and at a meet- 

let. 1867, representa
tives were present from many parts 
of Canada, about 200 altogether 
Charles E. Chadwick was the first 
president of the association and Mr 
James Noxon, secretary.

Ills
in-

tue PIONSER CHEESE FACTOR T.
The pioneer factory was built by- 

Mr Harvey Farrington in the Town- 
fhip of Norwich in the County of Ox
ford snd commenced to make cheese 
on June 20th, 1864, and made ten 
tons that year. Mr. Farrington con
tinued in the cheese businees for many

m!is one of 
em to get Cheesemaker with some ex

ience wanted 
immediately to work in Ball) mote Factory. 
Highest wages laid to satisfactory man. 

Apply to

August
o,A,

ar* *' 1 The second cheese factory to com- 
1 ■ oi i-n ce business in Canada was built

nmplw George Galloway, West Oxford,
low 11 commenced to make cheese on the

first day of May, 1865. The factory 
va* operated for many years There 
»i-re three other factories built in 
(hford the same year and all com
menced making cheeee early in the 
season of 1865. There were then five 
factories in Oxford and one at Farn- 
ham, Quebec. The unes in Oxford 
«ere the Pioneer, built in 1864, West 
Oxford, Ingersoll, Salford and East 
Niiorra. built in 1865

George Kenney, Proprietor
BALLYMOTE, i-iONT.

Cheesemaker ™
pay $140 for season, board included. 
Apply P. O. Box 190 Campbellford, Ont.

Precautions in Pasteurization
n as soon

are anxious for
Pasteurisation should begi 

ns possible after the first whey r 
the tanks to prevent the development 
of acid and take advantage of the 
temperature of 98 degrees before it 
begins to cool. Care must be taken 
that the temperature does not rise 
much above 160 degrees A higher 
temperature will precipitate the al
bumen and cause the whey to be 
flncculent and slimy. A uniform tem
perature of 155 degrees each day will 
give good results

If possible to avoid, small or large 
quantities of whey should not be left 
over in the tank from day to day as 
this will eventually become sour and 
act as a culture in the new- whey, 
rapidly raising the acidity.

The Loilor should be large enough 
to furnish economically the steam re
quired. Inexpensive résulta cannot 
be obtained otherwise The tanks 
should be close to the boiler and the 
pipes insulated to prevent condension 
of steam before it reaches the whey.

I’aiteuriiation of whuj ie advucatad ?' ,h' outstanding Icature,

of th. difficulties of th. whey qua* ^ to, th. larger lawn, and 
tion, and not as a panacea lor th. th. title» or.
oil. of miproperly eared for milk, „1Ild,ing „ (lr lot „ ,apply flu,» 
rusty, old, or carelessly washed cans, : lt ,a heviug a aerioira effect on acme

1 he waah water should not be ran 1>t our ch„„ f.etorie. and creameries 
into the whey tank, as it dilutes the vll„ tb. d,jr, ,it„.tion is la
whey and introduces undesirable bac- â moht healthy condition and there 
teria. Septic tanks or other mean* ,m<d be no fear of increasing the pro- 
sliould be employed to dispose of wash ,taction, as all dairy products are like- 
water and other factory refuse. 1 ._>■ to find ready sale at 

The patrons should cooperate with prices.

:DRILLING
MACHINESWell

Over It sises aeê sir

*1
elm

sale mo operate them eeetly. Seed fwv
oatales WILLIAMS BROS.. ITHACA, R.»

WANTED AT ONCE
First-class butter maker to take charge of 
butter department in modern creamery, elate 
lowest wages 
round Job.

Heel Creamery Ce., fertige U Pnirie, Mae. 
W. F. DAVEY. Menag-i

posai Our best farmers 
go on breeding good 
them well only to 
work go for 
ferior milk 
er more ca 

ructor 0

cannot afford to 
cows and feeding 

have much of their 
through the in

factory by oth- 
—Chief I

AN INDUSTRY OF IMPORTANCE. 
Cheese factories were built in many 

P«rts of the country. Cheese making 
«ent ahead by leaps and bounds 
that time, and it was only a 
until Canada was exportin 
boxes of cheese annually.

naught 
nt to thefew years 

ng 300,000 relees patrons. 
G Publo

‘h 011 Id find how soon can conr, yearDairy 
w, Kingston,

Ont.In the summer of 1866 Mr. James 
Hirris, proprietor of the Ingersoll 
cheeee factory, mode the mammoth 
cheese weighing 7,000 pounds. It was 
the product of three factories. West 
Oxford. Ingersoll and Salford, 
brought to the Ingersoll fnctory and 
Ufvssed in ■ steel hoop rnudo for that 

irpose. It was shown at Saratoga 
and Buffalo, also at Toronto, Hamil
ton and London. It was afterwards 
•old to u firm in England.

EARLY CHEESE Hl'YBRS.
Mr. Edwin Caswell, of Ingersoll, 

*m th" first man to buy cheese for 
export in the County of Oxford and 
Aiirrounding counties. Mr. A, A. 
Ayer nine to Montreal in 1866 and 
exported Canadian cheese for others 
that y. ir. He began in 1867 to ex
port Canadian cheese on his own ac

hes continued to do so up

A maker who works to incorporate 
moisture in his cheese is making a 
mistake. We must work to expel 
moisture up to a certain point, but if 
we then start to incorporate we will 
get into trouble —W Waddell, Mid
dlesex Co.

DAIRY FARMERS, 
ATTENTION !

right by shipping 
your cream lo the Walkerlon Creamery.

We are in a position to handle an 
unlimited quantity of Fresh Cream for 

making purposi 
solicit your shipments.

We pay by Exp 
Post Office Money Orde 
Money Order, and payments are 
every two weeks. Express ch 
paid on all shipm

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

Write for cansand further perticulars

Walkerlon Egg 4 Dairy Co., Lid.
WALKZRTON. ONT.

Start the season

daily

« any 
that

ses and beg to
;ress Money Order, 

r or Bankr
*eit

remunerative
count and


