
16
T A R M AND DAIRY

«nd : nmiin/'w'.rfd"!^1**1* February 11, igoq

s Creamery Department *
leaacAanSff-g

Board Meeting of Western 
Dairymen

pWsiüiBiiI EMpSsl»”f?,rbZ„, ."“T ',vh'ry *?d..to munterbalanoe each

.”u-i-o™',,js,™,;.0Tr,/s"è; ïï,i"î,FmplVtt !‘Te ™d‘
SL";,™",,—' -■» dumber ““F*™ ‘«ko" from each deli».
«'2kî.t!Lf ""**• w — —de ”7 ? ••? I e.e. lor each

*onM 61 ~n E1,0, cr"*1m. “ *•»« »» d„ubt

sacL £{ t
. b... „ h. „„

ter^Xr-s-^sia %» r.«
tes? sa 5-rîSHa atea H Dran^-C-^ "

stesSteins;2s Cr“mWUI No*°" as”.mer,
tt„nrT„:,"t-,.rTe "rr; xb,:"^5tb"' ârH-Tr^"^ -- 2 r
sflpss lESpsmllSs
riSSSTr Sg#l?g pusg ,a-ÇMMst

»5sas aSr-s ~ sSSîH? 
M£ÏSt«™ EF^P^iSH

!s#s-;« s?3?w| s:s?sp&3*
HOW I.HC CREAM HARVESTERS TTT^ H:H:Ë^P= 
HELP MAKE BETTEP tAIÏES I î® |j=S£ÎHw

niHKRF . I ■ depleted strength and vitality, andT ‘■Te,™ H JÏÏR " — - d"~ *»*« lb using 1. H. C. I V I SL* tabSÏÏSTÆ 3TU,'b°5î 

When ,k ca,ves y°u can raise*. ,enefit| hard|y less important, is the better * 1

“SSiaSSSEC S5S'£x‘:Slw=
s€r-M»«ass

EF ™

cream. Cream 
food is often h

from cows fed on dry 
1 ard to churn. A little 

8'in°Uie7t *°°j! aucb 88 silage or roots 
will help Do not feed turnips as 
they will flavor the butter. Feed man- 
gels or sugar-beets instead. Thin 
cream is always harder to churn than 
thick cream. The less skim-milk there 
is in the cream the easier it will
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ZThen sour cream will chum easier 

han sweet cream. Care should be 
taken not to have it too sour or the 
b“U®r will not be of good quality. The 
chief difficulty in making butter on 
the farm in winter comes from low 
temperature in churning. Thi 
be the cause of the trouble our
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s current

creameries to make ch 
butter. Provided cheese prices keep 
in advance of butter more cheese will 
continue to be made. During the sea
son butter prices advanced to a high 
point for about a week, which tended 
to create a feeling that the change to 
cheese had been ill-advised. But the 
price of butter returned to the former 
h‘, ""d Ms feeling has subsided.
We gather from the trend of this re- 
port that so long as conditions as to 
the values of cheese and butter re- 
™Ln « ,h?y were during 1907-190s 
New Zealand will continue to convert 
a large share of her mrlk products 
mto cheese rather than into butter 
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