
■

July 13.
July ay, 1314.FARM AND DAIRY(16)8l6

làr-SÊH IsEpE^gi*
mutters relating to chtese making When cream gathering creameries ‘luce reeiilU aa quickly and 8ectw
and to .ugges. .object, lor dlnu»- ; wery firet b^jng operated the cream ly aa thia ayatem which alio* » tU

sxvrzrsz sat a rr.^:;; iftLirs tsu-ÿt
1. A. iu/cll, Hupt. Bair» SAool. 'totoMWldllSon’Sat * «’•«"> which o»». 10»

AitHMlon, Ont. ,hj, (xwt ^uid be materially lowered ward to the leditidual for in Iividaai
liter induatry haa aeeh many . haulim the cream leea frequeutlv. merit.

tt’spisrvss scÆihirÆrJSrs wh*’>r:et the pi 'noe, and we are allie en- lt i, „„» being hauled only ■» *• ®- .
tering no one of these periodical ^wice aweek, and in many caaee only Great possibilities are m

anges which bida fair to rival in im- week. There can be no cooperation and Wisconsin Uir/aj
r ta nee any of those experienced in dolll)t but that the good accomplish- when cheese factory patrons will gr
vious years. Usually we have had , ^ educational work of our in- together to form a coopérâti\ créa»

Fer best rssmlts, ekly vour Bvs Poultry u> u. timely warning of the approaching 8trUctore towards a better cream aup cry. You ask, "Why should they »
sUe year Pr—ed Pealsr». l>eeh Dairy Batter change, but in the present case events , . been |arK,,iy nullified by this ganiie a creamery and not cheat
and New Laid Ign- Igg eeeee end pwliry |lave crowded each other eo rapidly J*r’ .■ yf leaning the number of factory ?" They organize
eratee .applied. Prompt Rateras. that the majority of ua have been îieijverjee per week. live creamery to make into butter ti* » SIMPLE,

TH. VX A iriTC Ce. more or less unprepared, and unless in8tvad of this educational work whey cream which is a by-pmducU /X mirai use
Wm DAVlbW Ltd. the situation is carefully handled we . . e bénéficié effect on the quel- cheesemaking a secondary n dustry 1 in the ac<

WWW tosohto, ont. 217 Hr 3 ZTJXS J^'3rviS&sr,iïz iSt'Æ
_____ '■ The demand of our local butter mar- haulage and the cream as a cons»-- remains about .7 per cent, butter fa, of this iharacti

Uir Make Butter u/r Fumieh oene kets has so increased that we no * . not been delivered at the or roughly, one-fifth of the original try Old iumbe
Wt want OWEAM flu Pay n«praae longer have butter to export, but on v. „ jn an, better condition butter fat. This butter fat - largelj knot-holes r

wi Pay Every Twe weeks the other hand our imports of this ------------- ------------- | an everlastin
WrU, w commodity are increasing rapidly ==^== after «imply me

BELLEVILLE CREAMERY, LTD. $ £ 8^.18^............ ....... Mv*
...... ......°—----- st £fHHSrwE‘,:« sjS

were expon, a, only a .mall porewnt- ".‘"iViSlls' of MIWD-iJa^lfn.,. îaltiïrM, wl-Vm. l~l .1 Tin, ,t ahil, fir.h t

SÆrÆÆC | K'.iii.If'
foreign importa, and I am afraid will ---------- ------ - ----------------- -1 lrnt.th and
suffer by comparison, and our -------------------------------------------- ' , , . forms. Small tr
in holding our own local m.rknt will thM In .holt it I. n clnnr iva.lcd bcloic it Beta to ihe cita m m„„h, (o
depend ultoBotkor on our abilitj to , ,**««. quxlit, for n and hojfa on the hmi Forte , ,h (aclll
not only make as good, but a superior . btful saving in coat of manufsc- more, the hog has a hard time of g 
quality. ture i feel that 1 cannot too strong trying to make cheap pork of c» a smarm

room FOR imfrovbment. j rôndemn thia practice, which ia centrâtes worth thirty <ents pa All0thfr simp|
Unfortunately in the past we have h the moet prevalent one in all pound ...... a small trough

not always held the lines of dairy production. Wo are too The advmt of the whey créai boards half of i
position in regard to the quality of y Ut eflect a .mall visable saving separator of later years is doiq cotta pipe for th 
our butter This was partially if not ^ the expeMe 0f a much larger loaa much to reclaim thU ^tter fa ,k are ,
altogether overcome when our whole . Qll.i;tT These separators are installed in « .. . .
milk creameries entered the field, but condition* blamed. cheese factories and the whey is » |j|h tf)p fon
since the gradual extinction of these. . . . ,, th chi„f blame mediately put through aft. t the cut . . .

SLSia-ESi. $T.L221. S.TSÆ-Ær.'sa^ Elti
ÿjratrxt L-^wThât iis & s fiit îj %*™*Al st-JMaSr-1'

A ways Aid ^ 3j.t«ss

WuJoa#»Wlmsor «.Sril-SS iriss-sirs EtSEt-ï; £,sa

LJmcuart af «SÊISf* SSaW-.g—.-. .Tl I we muet face the fact that our batter ml?ton -f mP®ediig at the been allowed to remain t >o loU

Wf>nniiQf* 4T

r> , rsTi.’SKi-- HizsktJzasms sJttzssrfc
Jf» L/j J A conn* to the conclusion that the the ful| benefit of his labor or difference in sounds, f im »12 VI T* trouble i* largely an economic on . P« Buffer for his . arelewneas, great distança. . .

Vo 14- r:i"Wfd ;xr.4‘X œ ^üâlX /#« EÎ iil'liF"!*”.!™ oTtta if Ontario ;d./r.h«,"?X"l. hate

SWEET MILK
WANTED

for daily de- 
tion, Toronto.

Highest prices paid 
liveries to Union Stal 
We supply sufficient

Writ• for Particular•

S. PRICE & SONS. LTD.
TORONTO

EGGS, BUTTER S 
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Cream Wanted
Torvnio ooii-ume- daily thv milk and 
biTtlsr from over 18.000 co°w.. We need

Toronto Creamery Co., Ltd.
IS Church st.. TOI (ONTO
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