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the ice is removed during the summer to throw out from or slabs, leaving a space of about one-half inch between "If sawdust cannot be obtained, planer mill shavings 
tune to time the driestol the sawdust where it wjll each board, and the whole covered with a roof to keep may be used for packing the ice, or in cases where neither
be under cover and continue to dry out and thus be in out the rain. Of course, the ice house may be built with is available hay may be used as a packing or
better condition to be used again the following year, a regular frame, lined inside with rough lumber, and, if a material.
1 , *2® 8 , , ™ ,n blocks of uniform size and more finished appearance is desired, it can be covered on

î^ose y to8etber as possible. the outside with clapboards or other siding. There
u l* t.*8 ’?ec*ssary to erect a special ice house the should be plenty of ventilation above the ice. The 

. Çnest kind of a shed that will keep out the weather procedure should be followed in storing the ice and
^L. Ljr L18!.n<*.essary Pol«* ™ay "toLthe covering it with sawdust as advised in the preceding
ground and lined up on the inside with rough lumber, paragraph.

i
“Marsh or ‘slough’ hay or any fine wild hay which 

grows in low places gives the best results. If hay is 
used, the space around the ice or betweenjthe ice and the • - 
walls instead of being only 1 foot, should be at leas ’ 
2 feet, into which the hay must be well packed. The icl 
should also be covered with about 2 feet of the hay.’ie
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Stormy Weather Affects Attendant
£3^!SSr,A?ti5L2K mr^n’c f\vr,r,«r.h™ Sn.SeST SSrZ t* 'T'"' „AVk

EH^El!
The Presidential address contained an interesting . sbort- It is becoming increasingly will at least more than double the profit over feed

review of the various agencies which have combined f.ijï maintain the quality at all factories owing per cow, as compared with the use of a grade sire over a i 
to bring about the present extent of the dairy industry m i d,lftlcul.ty ?f securing experienced cheesemakers. period of years. Four illustrations were given of men 
in Western Ontario. It was recalled that in the year iw®.lve taÇtories have ice-moled curing rooms; 17 have who had started at the bottom with grade bulls and 
1867 the first meeting of the Association was held in the L, s; M P3!' for m,lk bY test; 46 pasteurize the gone to the top after using pure-bred sires. We quote
town of Ingersoll, when those present saw the possibilities uy: ooturn, th® cheese m the hoops; 74 skim the as follows regarding one illustration given which is 
of Ontario and Canada for a wonderful growth of the cu- y: • Tl ^hey bu]tcf. and 54.sold whey oeam. typical of the others: "A Waterloo County farmer» 
dairy business. Every country in the world laying jamming the whey was declared by Mr. Herns to be an commenced with low grades which gave 3,600 lbs 
claim to progressive civilization, said Mr. Boyes, has / iyantagf‘ buVt "as ur5ed thaî a,r,lch cr6am of milk per year. This test did not suit him. He sold
adopted to a greater or less extent the fundamental 8 * d skimmed, pasteurizing if practicable, and in the cows and purchased others by pure-bred bulls and 

• principles of dairying in some form, as a basis for main- to a,, ^ temperature immediately secured an average production of 7,500 lbs. of milk per
taming soil fertility and thus assisting productive agri- 5? tb F63111 c°V'd ** sh,PPed with low acidity. cow per year. Daughters of these cows at two 
cultural operations. Continuing, the President said: eJn° d’ rusty, unsanitary milk cans gave more milk than their dams at maturity and in a
J" this connection it might be interesting to point out bv " "fW cans hav,n« Purchased few years the average production of this herd ran up to

that the two Provinces of Ontario and Quebec pro- dun?® the year. Prosecutions for milk 11,000 lbs. The poorest cow this man ever owned rave
duced in 1918 97 per cent, of the cheese, 70 per œnt. and 62 “0 ^ 3 2-60() lb8- of milk in one year, while the besTone^he
of the total creamery butter, and probably 85 per cent. ÎÏÏj 3>4^ Were atte"ded ^ Mr. Herns result of the use of the purebred sire and better feeding '
°[Ahe t?t?1 a™ouJ* °.f condensed and powdered milk b ilt t f “whptT factor‘es were made nearly as much in one month as a three-year-olf.’
produced in the Dominion of Canada. The scarcity *10,000 Whey butter plants in- And the sire that did a great deal of this good was
of dairy products throughout the world, and the con- e\nenHeH in ™n«> ?^ar COSt 532,400. and $39,445 was bought as a calf for $65 Not a very big outlay but

n sss "Vtt fMrn„“cost of feed, labor, and other items which enter into the was difficult to maintain because of the shortage of ice An™' D?jOUSe,> President of the Ontario Mil 
cost of production. The population of our cities and and a number of creameries installed mechanical tK T*™ ,^0<?Uce!? A^paat khi, and President I 
towns is growing and requires greater quantities of refrigeration. The manufacture of creamery butter , Natf1°!1u Council, discussed “Some Prob-
milk and cream. The milk condensery, milk powder in 1918 amounted to 24,419,782 lbs. of which 661 086 ems °,,,, e, ^lk Producer,” on Wednesday after 
factory, and city milk supply plants are branching out lbs. was made at cheese factories. ’ The total manu- noon," Markets, domestic and foreign,” said thes 
and securing control of some of the cheese factories facture is greater than that of 1917 by 1 330 474 lbs. The speaker, are demanding more and more dairy products' 
in certain localities, where they are paying good prices number of patrons was 46,927, and the average ner and lt, 18 ours to see that this demand is fully met,, 
lor milk Referring to the National Dairy Council, cent, of fat in the cream was 29 per cent. The moisture Pot °n*y by a quantity that will meet every requirement^ 
the speaker said: I am fully in accord with the program content of 436 samples of butter was 14.98 ner cent l ° a quality equal to or surpassing that produced " 
laid down, and recommend all to give it their support and but 67 samples from 35 creameries contaihedover 16 by. any otber great dairy country. The food value of 
hnancial assistance. percent, of moisture. An average of 498 tests indicated !i"ry Products is being recognized to a greater extent
No Western Ontario Cheese Sold For 25 Cents, that 5.29 per cent, of salt was used and that 3 25 per tha,n ever before and as comparative values are better

The directors’ report dealt with seasonal conditions cent, was retained in the butter. One hundred and two the price which city and town dwellers
during the past year, and reviewed briefly the cheese creameries used the metric scale for weighing cream ?ow think so high will be seen to be below that paid, 
and butter prices, as well as prizes won at exhibitions sa.mP,es> 70 creameries used the cream-cooler, 28 cream- *,or. any otl.6lj article of food. Up until a very recent 
by makers in Western Ontario. In connection with the erl,es Pasteurized the cream, 7 creameries used the pure 22te very little has been done in the way of advertising, 
cheese price the statement was made that: “So far as we -lure, 4 graded the cream for churning, 1 paid patrons 1 he, extent and thoroughness with which milk and its 
know all Western Ontario cheese were sold at a higher ânCor.,ing î° grade, 29 have mechanical refrigeration, products is advertised in some American cities, and the 
price than that offered by the British Ministry of Food 79 c?IIect the cream on routes and 44 have cream shipped results that have been obtained thereby is an object
f.o.b., Montreal." The directors believe that con- ° thenV Th.e loss °f fat in butter-milk after 170 tests lesson which we should keep constantly in mind, and
sumption of dairy products will certainly increase as W3S estimated to be .2 per cent. Six new creameries Br°u -j 1 would like to emphasize in passing that
the economic food value of these foods as comoared with Were , . 1 costing $64,000, and $145,515 was expended in " tbe industry is to be brought to its highest degree of
other foods becomes better known. We quote as general improvements perfection, all branches must work in harmony. The
follows: “Studying the situation as it develops from ,• 1 "ere were over 200 cream-buying stations in opera- day is past when the producer, his difficulties and his
year to year it would seem that when the demand for one , .-Unng the P*st 86380,1 - but no inspection or in- problems can be ignored by the distributor or manu-
type of dairy product creates an advance in price over 8tIructl°" was green. We quote further as follows: facturer The producer who realizes that he is getting
some other product, the time arrives when the particular JL •• 1 u - should ^ some systematic a falr shar.e of the profits is the man who is going to
demand is met, with a corresponding rise in price for Ic^JZ ?P °f a5® b-Uy,Pg statlons with the object increase his output and see that his product is of à 
the other dairy product, the output of which was rea^nahfv"!.^^8 the Cream test.andalsoto nwke quality that will meet the most exacting requirements 
decreased In the last analysis the summer price for merriaMv U te9t"lg cream com' °( the manufacturing and distributing end of the busi-
dairy products in Canada is for some vears to come for cream anT^ mJn th,e mtenSe competition "ess On the other hand, the farmer should recognize
likely to be controlled to a certain extent by the price ” d handhnv cream Le a-m P 3nS °f Purchasing the fact that,the manufacturing and distributing agencies

srsSS!
vention, in order that the educational value of the ex gradually turning towards an export trade in creamery .u mg to the recent farm surveys in dairy districts,
hibits might be enhanced to both producers and manu- blltter'and it cannot be too strongly urged upon everyone Count^haw^ The conclusions arrived at in Oxford 
facturers. The dirctors’ report also endorsed the engaged in the industry the absolute necessity for a , ,y -l1.6 b66n. confirmed by other surveys, and I 
progressive program outlined by the National Dairy 60n6?rted el|ort towards quality improvement and this nf À J*® 18 ^be mtention of the Ontario Department
Council, and voiced a willingness to offer anv nossihle aPPbes eqnally well to our home market.” . Agriculture to continue this work until sufficient data
assistance. ** ° °ner any possible The Scrub Sire a Losing Proeosition shall have been secured to approximately fix the cost

The financial statement shows total receipts of At the afternoon session on Wednesd ,x p' r„„„ °. P,odu^‘on ln the va.ri°us dairy sections of the Pro-:
$6,833.31, including a legislative grant of $2 000 and Wade Toole, O. A C gave an interesting nnH e,8S°^ ,ce' Phc speaker said that as between an improved | 
«A on hand °f $185.80. The pre^nt balLce on hanj l>aPer on “The Scrub ^Sire.” Tt^ w!s pîi^red on ■ th? flgurcs showed 3 «ving 1
IS $85.78. One hundred and eighty dollars was paid that the percentage of inferior sires is no dnnhp I °Ut i if (|(?llarPer hundred in the cost of producing milk,
in to funds of the National Dairy Council during the than actual figures show! The speaker , onskL F'l 1 ' lh°Ught thaVhc mfluence of a carefully selected |
year. It cost ^-^prosecutions. |ustas p^ntthaMhe ^bpu^brodbull h.i ^ 1

Bâsæssasæ •and cheese factories There are m 710 R Jn cream^r*es eight counties in Ontario showed 18 638 farmers • > consumer, distributor and manufacturer of milk, cream, « 
ft rui i 1 here are 10,712 patrons of which 19 947 bulls of which 9 2Q'< m r ,armers keeping and other dairy products by improving the conditions!SL^madfbyuîe"anPd1oTaroPtKrg ^ «trSbsTw t^fthree affin" “"^wfifchnnlk'is .produced, byP imK Sg
The estimated average loss of fat in^he Pr°dUooc 58 P61"cent- of a total of 10,252 bulls are grades Out nf me,thods and conditions, by standardizing the product 
per cent., or .014 per cent less than in 330 Jerseys, only 78 are grades: 435 out Qgf 758 Àyrshires «r ’ g(:!'1®ra,,y' bY d°mg such other things as are neces-
the estimated average per cent fat in tK 1 m8’f wh! e are grades; while 5,440 out of 9,164 Holsteins ar/vr H 6 m y -7‘tb respect to the quality, cost of production and
season was 3.33 ^ ,^ 7h6 higher percentage of scrubs among dairy & tT^T °f ^ ^ tG the Producer- aS
Cheese manufactured in Western Onta-i! Tntoie*918' 18 due to the fact that dairymen largely maintain rn : 8 thef ,Cosî of ,he consumer, as will promote the
19,038,788 lbs., the number of pounds of milk renuiTed8 °n'y nli,lkf,sccur6d. and that a bull need only” ^T^-fthash C°nclud,ng h.is address, the speaker
per pound of cheese being 11.33 and the ‘^ed s“re- Ma°y of the reasons given for the use of m,l„ ïi, V 11 -ba8 becn increasingly apparent for years
per pound of cheese being 22^ cents as compared wyu 8!res larfely imaginative. It was argued ^that ^bat °r2anizati°n was necessary if the interests of our : .
21 Vi in 1917. The output of cheese in Im e dloro the mdk prodiicer would find it easie. to raise a few great industry were to be conserved. We now have the
was 3,692,924 lbs., or 52,240 lbs less thaw in' j919, gOW? heifers than it'is now to go out and buy -, high "Id^rL"6^ ’V,1!,6 T'01',8 Prov,ocial Dairy Associations,
1918. ’ th m June' producing cow, because these can rarely be i,™ and the work that has been and is now being done will

except at high prices. Breeding-up is the safest mllv car,ied along still further by the National Dairy
^ mined °f Canada, which is in apposition to bring the t

at Western Ontario Dairy-ce
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