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Observations Abroad
G. G. Publow, Chief Dairy Instruclor
tngston, Ont,

| found when in the Old Country

that our best cheese were sold right

along with the best English and

Scotch cheese. In fact, the cheese

e not sold as English or Scotch, but

are sold as finest Cheddars.  In some

: stores they sold as many as 5 hoxes

a day, and they are all prepared the

first thing in the morning. The shop-

keepers seem to know how many they

i will sell during the day, and the first

hing they do is to prepare them for

d the counter; the bandages are tiken

T ffi and the cheese cut in half or
quarters.

If, when the merchant has cut the

cheese, he find it of best quality, it is

then ticketed at best market prices,

Hatch Chicks at Your Factory

They will make you Bigger Profits

A VERY profitable side-line can be operated at your creamery or at your
cheese factory through hatching eggs for patrons, by means of the
Canadian-Candee Mammoth Incubator.

By having your hatching d ne at the factory you save the trouble and

en Gy At B . . A .
i’.';f‘.."qﬁ'l‘m'i‘?(‘ el bl expense of hatching at home. There are no setiing hens to hother with.
price, but if it be o inferior qual- You can have your eggs hatched when you want them hatched. You can get

i ity 5:":' . -'"'\l\'”;‘ g "";‘ku“’;_": them hatched early, or any time in the year when chicks will grow and come
not cles avor, e te f

little coarse, it is put at a lower price. onto the market early and make you most money.

W In no case did I find the merchants

ed trying to dispose of inferior quality q Yith The CanadianCandeo Mammoth Incu- The business of ocustom hatching, and the

> b best prices. Some of the merch- bator you can hatch chickens on a large scale “day-old-chick” rown by leaps

o wsibe: Bandle ol the fnest uMliey of gt & surpriingly low cost per chick. You can  and bounds during tho past few years —The

- ;mes ¥ » ? have your chickens hatched at less than 3¢ each “day-oldchick” business is most profitable. Who

in- cheese, and if any of those purchased by means of The Canadian-Candes Mammoth In- would be bothered hatching chickens by the

the as finest are found to be of inferior cubator. slow, unsafe and altogether

g quality, they are returned to the im- [ethod as nature gave it to us —hatohing by

hena—when chicks can be hatohed in great num.
bers at little trouble, and very little expense
in the Oanadian-Candee Mammoth way? The
Rever to this query is the reason why

ndee I
mall hardconl furnace, Its
wonderfully small
sand egg capacity per day
for fuel on a 6000egg machine.

The Oanadian-Oandee Mammoth Incubator is

porters.—Extract from address,

Yeast and Whey Troubleseme

is coming
to be so widely used, and why it makes such

 eondl g e > e numsery brooder
in “The remedy is easy,” continued practical for even a busy cheesemaker o butter.  for uyon® Of D¢ obicks till the customers come
oeed Mr. Buro. “It is to keep the milk in maker o operate. The
Moo closed cans. There is no suitable L g g e My o B pay for
Post place on the farm to expose milk eason. A -
Mr. Geo, Barr, in his experiments, p v kg A B i
at found that when he exposed milk on 1‘“ the eve ﬂlal.m'her; s seve . hu ’1“ A‘:d mine tlnv':kln tho;en-nn :; r'nnh.:mm:lm-milm ”
3 o t ntaine a the vit riginal n 10 other wo ou have for the macl e when o
;"‘ b‘“l‘d"f;d g4 ole "l';lyl s Al alr; The Pesult ‘ls ‘ohiokens bis asd. strons it s operated five times, and you have $20" i b
ho could find it would become con- as healthy as come from of hatching by  the good. When operated nine times you pay ("
taminated . the natural method. with for the machine and save besides 8540. HEW
“Can the maker overccme the bitter ) ;i . : e |
wrires flavor “""‘:i"l "l.; sts in any way?’ This machine is a great profit maker wherever it is placed. It is 1}
e A widely used in the United States. Already quite a number of them have h
_on flavor to some extent,”” was the re- been placed in Canada with leadin oultrymen. Creamery owners and P
best P P
) B, “But tp keep absclutely good several checse factories have enquired about them.
ONT milk we must start on the farm. The
l"‘;{““ ‘;““" k"" "“|‘.|“°‘“d to '“"'! lhlu: F. C. ELFORD, who is well known to Canadian poultrymen through
oo "h': e Al {\‘;;“h?nﬂve":r:an‘v his connection with the Dominion Poultry Division some years ago, and
good patrons my syndicate who until recently Professor _of Poultry Hu.shnn‘dry at MacDonald College,
bave provided themselves with cooling Que., has already sold six large Canadian-Candee M h Incub s

“One of the trcubles in my syndi- q
i

cate has been with yeast,”’ said Mr
J. Buro, Dairy Instructor in Stor-
mont Co., Ont,, in conversation with
an editor of Farm and Dairy. “‘We
hive not had so much troulle this
year as in some cther years. Some of
our farms seem to be poisoned with
it, and there is every chance for the
k to be contaminated.”

tanks, and willingly spend the labor
to properly lock after the milk. They
evidently are satisfied as they say
they would not go back to the old
method of caring for milk on any ac-
count

“The patron, hewever, is not the
only sinner. It is hard to get some
makers 1o keep clean factories. One
thing that we must take care of is
the wooden whey tank. It is a source

#0 constructed as to be absolutely safe. There

handsome profits for its owners. The hen has

regulators have been set

thn machine is divided into sections of 600
eggs.  Each section

no danger whatever of overheating once the

of laying fertile eggs, and for this
reason it is best to keep her laying.

connection with the Oanadian-Oandee

of 600 egg capacity is

divided into compartments, or trays, holding 75
gees each. An extra tray furnished with the

Oa

mee for fuel. When
squipped with this nursery brooder in connection

enal
one to turn each tray of 76 eggs in a moment of
time. A few minutes a day only is

the part of the

to go to British Columbia.

°
with the inoubator, the chicks as soon as hatch.
ed may promptly be removed to the brooder,
and the cfr compartments again filled without
any loss of time whatever, 'l

He has installed one at the Guelph Agricul-

tural College. Several have been placed with leading Ontario poultrymen.

By writing Mr, F, C. Elford at our address given below, you will be
furnished with full particulars of the Canadian-Candee Mammoth lucub-
ator and what it will do for you.

probabili

machine

The question of a Canadian-Candee Mammoth Incubator for your Incloar” will in all
be brought up at your annual meeting. You will
fore that date, so as to it

want to know all about this

be able to discuss it intelligently and know whether or not

y of many filthy and bad odors. At you want one installed at your factory.

4 many factories we ﬂndl that tl:le wh;,v

i isnet taken away regularly, the tanks 2

i paigh ool i e T g Write to~night and we will send you full particulars

comes most of my troubles as in-
structor,  Much whey is carried away
in the milk cans. The majority of my
cheese makers, however, are pastur-
iting and this tends to minimize the
carrying of the whey in the same cans
1 the milk.”
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