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“iz-Lr 50- BIG REDUCTION in DAIRY SCALES
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FOR SALE AD WANT ADVERTISING No Orders Filled After 1st August
break in the market has enabled us to buy 1,000 CHATILLON'S IMPROVED SPRING

0 CENTS A WORD CASH Wi URDE! A oudis
BALANCE MILK SCALES (which are recommended by the Dominion Government) in addition
to household BcaJui which we are willing to sell to every reader of this paper at a saving of
ollar.

, or

cow at a | can't ur%rd to be without a Chatillon Scale.
e Government 8tamp, certifying accuracy. The Milk
the Household Scales in three sizes.

60 1b. Oircular Spring Balance Milk Beale, 30 1Ib. Oireular Spring Balance Milk Beale,
marked in decimals, and always sold at $7.00, marked in decimals, and alwa: 8 sold at $5.00

les you can tell exactly t profits you are m“"i from each oo
oss.  You i

! d
Dairy, Peterboro, Ont., for sample Scales are made
for your patrons. Bamples sent fres on
applioation.

UP.TO.DATE Brick Ohesse “Pactory, an
a

cial Price ..... 180  Our Bpecial Price ...,.. .. $5.50
plies, except boxes, supposed. o o / 3 Our Special Price $4 ur Spec $3
season, six milk routes; 2 1Ib,  Straight Balance 50 Ib. Straight Balance 40 1b.  Btraight Balance
+ 81250; bargain Household Scale, marked in Household Scale, marked in Household Scale, marked in
pected to exceed fifty tons,

half pounds, and always sold cne pounds, and always sold  half pounds. Sold regularly

_Box T, Parm and Dairy 8t 7. Our Special Price... at 8110 Our Bpeoial prl;; at $1.26. Our Special Price.,

WANTED-A first olass cheese
v the balance of the season.
_ Marshall_Rothwell, N

CHEESE MAKER WANTED —
four years' experience; good wi
None other need apply.

8. Phelps, Birnam, Ont.

-38¢c

special offer and will be positively withdrawn after 1st August. Send
us your order for whichever scale you need at once.
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