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Doors, Windows and Feed Chutes
as Ventilators.
IFditor The Farmer's Advocate’
In your issue of January 7th several questions
ventilation, and it 1s
the

are asked on the subject of
well worthy of serious consideration

diferent systems While 1
the least doubt that any or perhaps all ol those
work satisfactorily, I think it will take a terrible
lot of preaching to instil it deep enough into the
minds of the majority of stable-owners to per-
suade them to instal such systems. I am not
speaking of prospective builders, but those who
have stables already fitted up, especially  when
they think it possible to get good ventilation and
pur‘e air into their stables with the system that

is already installed in all basement stables, name
chutes, mixed

also,

mentioned. have not

I, doors and windows, and feed

with a little judginent and common sense But,
in the case of a great many stables that have
not been refitted, and still have the old plank

or paved floors, which have become badly out of
repnir. soaked and filled to overflowing with the
accumulations of a stable, it would be impossible
to get pure air 1f all those systems were in-
stalled. A good floor is one of the great essen
tials to pure air.

The writer has a stable, 10 x 60,
house and feed-room included, in which
at present 31 head ol cattle and five horses, with
no system, except three doors, windows, and four
feed chutes: and, by regulating those so as to
avoid drafts, finds no trouble in keeping the
stable in good healthful condition. I think a
yreat many of the stables are kept too warm. We
endeavor to keep the temperature about 45 or 50
degrees. A\t this there is never any moisture on

the walls (which are stone) or ceiling, the latter
Also,

inside  root

there are

being as dry as the outside of the doors.

o 4 .
when entering, do not meet a gust of ioul air
waiting a chance ‘or escape When the stock are

not shiver, as

out for water or exercise, they do

when kept too warm This temperature may ap-
pear to be rather low to some of your readers,
but I find by experience  the animals do better
than il kept too warm.

As to what are the benefits of ventilation, 1t
would be impossible to exist without some form
of ventilation Animals of any kind could not
live for any length ol time in a close room; the
oxyvgen would soon be all turned to carbonic-acid
gas, which is very poisonous It is, therefore (il
not the createst). one of the greatest essentials
to good health 1n man or beast

The adiantages of my particular plan are thut
it is cheap and eficctive, al handled rightly (as all
elfective), and
basement

svstems have to bhe governed to be

the essentials  are  present in o every
stable. which means a great deal. No  matter
how stronely those other systems are advocated
it will be many a long day betore they are an
stalled in every stable, though 1 have not one
word to sayv against other systoms or of what
benefit they may be JNO RO PHIny

Grey Co., Ont.
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How the Old House was Improved.

Anent the question of improving the old farm
relate

house, the writer has some experience Lo
The house in which most of my lite was Lhived was
built of brick, in 1810, the year 1n which 1T wa
born, and, having been well bullt, is still i use
as a furmhouse, and in fairly  good condition
When built, and while the family was small, it
was not considered inconvenient to work in; 1
deed, in some respects 1t was oo conventent, one
feature being a well under the kitchen tloor, and
as later an endless chain pump  was installed
there was no need of an alarm clock to wake the
paterfamiiins  startea  the  pump  at

fannly, as

five o‘clock 1n the morning But when the tamialy
grew to a baker’s dozen, and halt o dozen o,
more hired men had to be housed and Ted,  an
eatra hitchen was added, and, as the rean st
of the house was but one storeyv heh, it was
cidea to build a storey and-w-hall kitehen as oan
]1. to the main stracture, the two rooms 1t
rear ol the latter  heing turned mto one lare.
dining -room, the pump in that place being
moved. and the woell covered, but a plank cistern
which in time proved o preater nuisance,  wa

])l;ll'(‘ll under the new kitchen floor: and when, an

the course of time, the planks rotted, the cistern
1 the cellon

leaked, and ocea tonally fiooded
with a clay floor. oot
but a comfortable

w hich

was at su any thine

condition hiere Vs "

drain leading frone it 1his w e ‘
thines when the rarm came into 1 \ s -
the writer The first imoroyeimen

tileedraining of the cellar which reg

of only about two hundred feet N

buildine o a cement cistern outside

wall, and installation of a pump at

side | ater. a cement loor was Lo

[iun i Lo hegan Lo be worth hivin
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been men

was i

for the
there

hedirooms had arranged
new kitchen and woodshed,
chambers over the main portion of
the house for the accommodation of a later,
ambitious family growing up, and we began to
study the possibilities of making improvements in

thouch
Aver the
cearcity of

the arrangement of rooms, with the result that,
from two large rooms upstlairs, three fair-sized
ones were ma:de. the center one being lighted by

a pediment window, which made a gable in the

rooi, and considerably improved the outer appear-

ance of the house. At the same time, the long
room below, which, when the house was first
built, served as a kitchen and dining-room. was
divided. by means ol folding doors, into dining-

and, on special
one large

room and sitting-room, or iibrary,
occasions, was readily  thrown into
The entrance door to that portion of the
one corner of the
in the way of
hang coats

walls of the

room
house was strangely placed 1n
long room, and there was nothing
a hall or vestibule. and no place to
or hats, save on hooks along the

There was, however, a space under the
formerly used as a pantry. with a trap-
door over the cellar stairs. This, in the re-
modelling, we utilized for a side entrance, the door-
wayv in the corner being closed, and the door
placed where the window of the pantry had been
A good-sized porch was built over the door, and
we had then a respectable entrance, and a suitable
place to hang coats and hats. A door was also
opened from this entrance hall to the front parlor,
the inside entrance to which was originally from a
dark landing at the foot of the stairs, in the
center of the house, the door at that point being

roon.
stairs,

now closed, supplyving a clothes-closet for a
ground-floor bedroom. Of course, after all these
changes, the house was far from being perfect,

but the improvements were real, and added much
to the comfort of the family, to the convenience
of working, and to the pleasure of the young
the improved outward

people, to say nothing of

appearance of the house, making the home nore
attractive, and inciting ambition to keep it so
As it is over thirty yvears since these changes
were made, I can give no definite ficures as to
the cost, hut I estimate roughly that the whole
expense was not over two hundred dollars, and
it was certainly worth much more than that in

saving of time and labor 1n the housekeeping, and
especiallyv in recard to sanitation, sccured by the
improved condition of the cellar It may not

be possible to make as manyv improvements in all

old houses. even if required. hut it is probable
that in most houses, by a study of the conditions,
considerable improvement may he eflected, at  a
moderate cost J.oOS
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THE DAIRY.

Western Ontario Creamery Con-
ditions.

There were 77 creameries in operation in Wes: -
ern Ontario in 1908, four more than in 1907
Nine of them made both cheese and butter.  Milk
and cream is sent to these 77 creameries by 1411,
patrons, only 2,150 fewer than are sending to the
217 cheese factories, This makes a total o
30,410 patrons producing milk and cream for the
factories of Western Ontario, according to the e
port of creamery instruction by Chief Instructop
lHerns. In 1907 there was produced 2932 tong
of butter; in 1903, 3,270 tons, being a gain of
338 tons. Sixty-eight creameries collect crean,
nine receive both cream and milk. There are no
entirely milk-gathering  creameries in operation.
Sixty-five creameries pay by the Babeock test and
only 12 by the oil test. Seven creameries
using the scales for sampling cream for testing,
as against only four in 1907,  Seventy-two cream-
eries are using the combined churn, the box churn
having practically out of Fourteen
creameries are using a pasteurizer, 7 more
i 1907, Thirteen creameries are using large
cans collecting cream, 12 using individual
cans, 6 using jacketed cans, 15 ordinary cans, and

NDED 18

are

gone user

than

for

only 18 now wuse cream tanks. Thirty-eight
creameries have first-class cream haulers, 36 only
have fair-class haulers, 16 of which have a very
poor class of cream haulers. The cream hauler

has a wide influence among the patrons, since on
him depends to some extent, at least, the respon-
sibility of getting the patrons to handle the crean
in better condition, and he should be well in
formed on creamery conditions, and other prac-
tical points, in give the patrons neces-
sary information for improving the quality of the
cream Twenty-five are using the
cooler The average temperature of the storages
19.1 degrees This i1s far too high, and some
c¢ffort should be made to maintain a lower tem
perature, as butter soon its fine flavor ir
allowed to stand even for a short time at hich
temperature. Twenty-seven kept the
buttermilk tanks clean, 22 in fair condition, 21 in
very bad condition An ellort made to
these tanks clean as far as possible The
per ocent. of rat in the 237
for the northern creameries, 20 hern
2%

uniiormn

order to
creameries
was
loses
creameries

should be

heep

. N o
averao creatn

the southern

was
lor
creameries,

More

creamenry men 14

methods should be adopted by
the would be well to cut  out
measuring the cream in inches and adopt the plan
of weighine

Decide on o uniform sy stem of pay

Mo opatrons with butter-fat or pounds of butte
Do away with the oil teat, and all adopt the Bah-
cock test Have a sastem as nearly alike as pos
thle in charees  for manufaet ure ‘TThen the
patrons would know that every creamery was ey
me to do a good straicht husines: » »
S hundred and torty-cight tests were made
the Beaker method for moisture in the butter; the
average per ocent. ol moisture for the season wias.
11.33% There were 61 simples with over 167,
ol moisture I'hese 61 samples, however, came
from 19 creameries 6 in the northern roup and

the
Further improvements are reported in the qual

‘2
13 in southern eroup

1ty oof the creqaan, in the guality of the butter, and
i the general cquipment  of the factor The
total amount of money expended in creamery in-

provements was S8 210 00

Cheesemakers’ Difficulty.

Fhe quality of the cheese up to the end of June

was  fine, but when hot weather came in July
there was the same difli ulty as in 1907, at  a
Tew Jactories, with small round holes in the cheese
Fhis difliculty was discussed at the district meet -
tes, and the general opinion seemed 1o be that
the remedy was to get a hetter quality of milk
cut the curds fine, using the y-inch curd knife e
the curds firm betore acid came on; not ‘Il':l\\“ lbh"
\\‘||<'>\ to the surface of the curd too soon: get rid
of all surplus moisture in the cooking if i»lT\\lhl"
unfl by stirring the curds anlln'lwntl: in Il\;‘ \‘ml\.
hefore piling, holdine o Jittle longer before |A|||H
e, getting the curds well flaked, and give plenty
ol time before saltine to get the rnul: well ma
lll‘rv'll and free from moisture Sotie of the I'tl:-
Fiil cheese do not et sufliciont attention m‘lhn-
atter of curing helore heing shipped Some ol
the huve compiained hitterly of the neglect on
the et of some of the makers along this line
'he tall cheese should not he allowaed 1o o below
temnperature of 58 ar 60 The 'i(!\t'\‘hil] one
N "mt’,‘\“lll also complained of by the buyvers
Very tews acidy cheese were report od The finish
taproving . and the Auagust and Octobher makes
;. ”“\n"‘;‘w.:1\\‘-'j:|“‘|):\ fire I we can over et the
o .:" 1’ .4‘!.4HI‘11'H!’ i cood condition, and
| | Vol cstablished, there 15 N0 reasornl
’»‘,‘)“ ’ "Miw vl ‘“.1]4'1 not he made during the
. \ noAIsitine cool-curing rooms dur-

| the veey hottest weather, one could not help
ntonotice 1} Nt maoth texture of the cheese
bt vstrivctor Irank ITerns hefare the West -

Phrits men Canvention




