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points decidedly to the fact that ship- mto "f*
ments of Canadian butter are all that I .WM. "V
can be desired, and the regret is that 
more of it does not reach this dis- I croa,e "
tnct, says P. H. MacNamara, Can- I *! S?ml‘
udian Trade Commissioner, in Mail- I °* ,?na
Chester. The taste of the English I n,onr“J.!
consumer is quite adverse to a aalty ■ 6oU-d
butter, and it is stated thet three per ■ °®fr
cent, of salt for the north of Eng- ■ I bus the
land, and two per cent, for the south ■ exports
is the quality that host suits the ■ ««crease
public taste. It is established by ■ lhe aamt
regulation that moisture content shall ■ <
not exceed 16 per cent. | There
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creamery butter, 
together with the 
value of the akim 
milk for feeding 
stock, is making 
many dairy farm­
ers “sit up and 
take notice”. The 

ult is that

lack of hcl

cream hauler must go s„ much fur­
ther to make up for the loss. This 
has happened so often in North Wes­
tern Ontario that cream hauling has 
l,eeomo a big problem.

It is a fair estimate to say that on 
the average a cream cl- ,.r in North 
Western Ontario driv, ne mile for 
every patron he receiv, cream from, 
her example, where a cream hauler 
collects cream from 30 patrons he will 
drive 30 miles. This is not over­
stated in the least and demonstrates 
the difficulties which creamery men 
IUV<V<hauil"i W'th K®ttm« their

Eitabllshed 1*51 
U FRONT STREET NEW YORK Mr. M. Robertson

now where they were 
of a few years ago.

We not only have more creameries 
hut better ones. Many poor misman­
age! creameries have been closed. 
They have la*en shaken from their 
foundations by good, well-managed 
creameries growing i.p i„ competition 
With them. It naturally follows, that 
if we have better managed creamer­
ies, uo have better creamery mana­
gers. This is true. One I,y one we 
see the poor creamery-men being gradu­
ally crowded out and better men tak­
ing their places. Better créante 
mid better managers means that the 
patrons get better service. The better

dreamtFOR SALE
300 second hand 8gallon Railroad Milk 

in use at present time. Outeide tin 
considerably worn. Inaide fairly good.
mdee ' of ° Toronto***' f°r uee lnelde ol 60 

Price - SI M “each each. F.O.B. Toronto.

CITY DAIRY CO. Limited, TORONTO

Find enclosed, $1 for my renewal 
subscription to Farm anil Dairy for 
another year. I am well pleased with 
harm and Dairy and find it one of 
the best papers possible to get in­
formation from. It has much ready I 
news farming and every farmer 
in Canada shot Id read it.—Jas. P 
McIntosh. Dundaa Co.. Ont.

WINDMILLS A SMALL MARUIN
I' owte considerable in these times 

Ol high wages to hire a mon. It costs 
inoro tc hire a man and team to drive 
dU miles every day, rain or shine. It 

endoiis hole in Mr. Cresm-

or PROFIT

•very five «Wet cheese. I 
made, an 
that Can 
off becau 
have incr 
N«w> Zeal

eats a trom,
ery Hum's pocket. Patro 
realise the expense entai 
mg the cream. To get good, honest 
cream haulers, at a rate that will 
leave any margin of profit is a prob­
lem that is changing the color of many 
a creamery man's hair, and that with­
out the use of Alderney Butter Color.

However, without trouble we would 
ho without that which stirs iis up to
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grettahlo fact is that the individual 
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Pumps
Tanks
Gas and Geaollne 
Engines
Concrete Mixers
Write for Catalogues

managers apply hotter business 
ods I hey keep their weather eye 
the Ih«s1 markets, on the most i 
leal method of manufacture; 
h-sks and losses. They do their utmost 
to prevent these. In short there is a 
great improvement in the business 
methods and sanita 
our creameries.
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WRITE FOR PRICES
TORONTO SALT WORKS
___________ <*• J- CLIFF, Manager.
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BRANTFORD, - CANADA many a year. FOR SALE.—Cheese factory, make over 90 

tons; except tonally well located Every 
thing In first class condition, including 
whey butter plant. This is a rare chance 
t° secure an exceptionally good paying 
factory, cheep. Owner has other business 
Dairy'“p t° t AddrPM 801 ° - Farm and

WANTED — Situation by year on Dairy 
farm by married man. State wages, with

tsar •»>».
FOR SALE — Two chases factorise, Pater 

boro locality-Apply Box M.. Farm and 
Dairy, Peterboro.

FOR SALE—iron Pipe. Pulleys, Belting 
Rails. Chain. Wire Penning, Iron Poet*, 
•to- *H •!sue, very cheap. Send for list, 
stating what you want. The Imperial 
Waste and Metal Oo.. Queen Street.

HR i Nr,I OFFICE
WINNIPEG. MAN. cream as Cause of Long Churning

cream from 13 cows. It 
some times takes an hour and a half to 
bring butter and then it usually comes 
soft. Our cows are on good clover feed, 
and are on rape 20 minutes In-fore we 
milk. They have good spring water, and 
salt regularly. We make about 50 lbs. of 
butter out of 15 gals, of cream. Why does 
it take so long to churn P-B. W. M . Peter­
boro Co., Ont.

We are churning

The Celebrated Hamilton Line 
of Feed and Ensilage Cutters

> in 
thisDo not buy a Straw 

and Com Cutter or 
Root Pulper until 
you have seen what 
we can offer. Our 
Machines work 
easy and cut 
clean.

The cause of the long churning of 
the cream in this case may be due 
to several things. Usually, it is that 
the cream is too low in temperature. 
If the cream be warmed to 74 degrees 
it will usually conn- without any diffi­
culty. Sometimes the cream is too 
thin. If B. W. M. is using a cream 
separator ho should turn the cream 
screw so as to have richer cream or 
cream having a higher percentage of 
fat in it. If setting in pans or cans, 
the cream should lie removed very 
carefully at the end of 24 or 36 hours 
Inking as little skim milk an possible.

If these changes do not overcome 
the difficulty then I sheuId advise pas­
teurisation ; that is, heat the cream 
to a temperature of 160 degrees for 

15 minttes, then cool to 65 de­
grees or 70 degrees Add a pint of 
good flavored sour skim milk or but- 

lk„ for i«*<‘h gallon of cream, 
stir well, and keep moderately warm 
until ready to churn and then churn 
at about 68 or 70 degrees I think he
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FOR SALE—Cheese factory in Wee 
tario in fair state of repair. Good loca 
tion and an abundance of good water 
food drainage. 90 tone. Good reason- 
for Belling. Addreee Box D, Perm and 
Dairy, Peterboro.

WANTED—Capable man to learn real ee 
tate, advertising and insurance bustnean 
in home locality, and represent os; n< 
canvassing; good prospects for good men 
all kinds of 
youre.-Mutua 
see St.. New 

CHBE8EMAKERS can And good rémunéra 
live work, during fall and winter month" 
Write to Circulation Manager, Farm am; 
Dairy, Peterboro. Ont.

FOR SALE — Creamery In Ontario; up-t< 
date plant; output, 140,000 pounds buttei 
Rune y jar round.

tern Or,-
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See our Agent or Write

10 or

The Peter Hamilton Company, Limited
PETERBOROUGH, ONT.

Addreee Box L., Farm


