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THE CHAMPION CREAMER
Received the First Prise at the Dominion Exhibition at Montreal, i8Si. Diploma at the Dominion

Exhibition at Halifax; iS8i ; also First Prize and Tickets of Honorable Mention and

Highly Commended at Prorincial Exhibition, at Montreal, i88i. Also Diploma
"

at Industrial Exhibition, Toronto, 1882, and First Prize and Diploma
*

at Provincial Exhibition, Montreal, 1883. Diploma at

Industrial Exhibition, Toronto, i88j.

In inviting the attention of Dairymen and Farmers generally to the Champion Creamer, the proprietor is confident, for many

reasons, that it will supply a long f«lt want in the miinufucture of pure, Hweot, clean butter. Among the many points of superiority

claimed in tliis (Jroauier over all othur invoutiouH of tho kind, arc ; its siuiplicity, tlio rapidity with which the Cream is raised, the

effectual mode of drawing off the seiliment, thus leaving tho Croiini pcrfoutly pure, tlie ease wioh which the Creamer may be cleaned,

and last, but not least, its Cheapness. Tho Ciiiamor has been |iut to a thoroughly practical toHt amongst the Farmers of Canada

and the United States during the past thieii years, and the result ol' that test has elicited unequalled praise as to its merits. You

are asked to read below the selections from the large number of Testimonials in favor of tho Champion Creamer.

SireOtionS for ITsiaff—-Strain the Milk into the Creamer and i)lace it in a spring or barrel of water ; the water should be

a little above the milk in the Creamer, to prevent tho Cream from drying over. Ice water will raise the cream in four hours
;

spring water, from one milking to another, or in ten hours. The Creamer may be used in a well, or by changing the water, in a

barrel. Fou Skimming—Place the Creamer on a bench, unscrew the tap (three turns will open it at full head) and when the ream

appears in the glass shut off the tap a little ; then when the bottom of tho cream is at the bottom of the glass shut down the tap

•utirely. Then change vessels and draw the cream in the same manner.

TESTIMONIALS.
I

Cardinal, Ont., Juno 25th, '83.

Mr. J. E. Hicks, Windsm- Mills, P.Q.,

Sir,— I have used your Chan.UiOn

Creamer about ^wo months, having ten

of them in daily use, and have pleasure

in recommending it as a great improve-

ment on the old shiUow pans. It raises

all the cream in from ten to twelve hours

when the wat»>r is kept at a temperature

of 50°, and leaves the milk sweet and

good, and suitable for the feeding of

calves, and I believe it to be very much

better that any Creamer I have hitherto

seen, and il a Creamery could be started

in this neighbourhood to ti'ko the cream

from the farmers, I feel sure that a

greatly increased number of cows would

be kept, and that the Champion Creamer

would be almost universally usee'.

Yours truly,

W. T. BENSON.

Brockville, May 25th, 1883.

Mr. J. E. Hicks, Wind8(yr Mills, PQ.,

Dear Sir,—After using the Champion

Crea!ner, and giving them a good test, I

am pleased to be able to say that I am
satisfied with them in avery way if useil

as they should be, and cannot think of

giving them up under any consideration.

It is a great saving of labor ai d time,

also your butter is a good quality. I

cannot help but recommend the Champion

Creamer to all who are interested in

butter making. MRS. T. KILBOKN,

Pickering, Ont., May 22nd, '83.

Mr. John E. Hicks, Esq.,

Sir,—This is to certify that I have

used the (!hampion Creamer arul find it

as represented. I am satisfied it will

raise all the cream in from 10 to 12

hours in well water and produce rrrore

creanr ; and as to economy in labor-,

cleanliness, etc., it far surpu-sses the old

system of jians. In reference to r-aising

stock, nry opinion is that calves will do

better on account of tho milk being

sweet. I would recommend it to all

farmers keeping a dairv, do not be atraid

to give it a trial. JOHN I5AXTER.

Government House, 1*. K.I.,

Dec. r)th, 1882.

I do hor'cby certify that the Clianrpion

Creamer of Mr, J, K. Hii'kK', of Windsor

Mills, Que., is now iu use iir the Goveiir-

ment House Dairy, and gives good satis-

faction and is a diisired iiirproverrrerrt on

the old systematic |)lan of setting milk

in pans to raise cream for butter'.

HON. T. H. HAVILKND,
Governor P. E. Island.
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Patented Sept. 23rd, 1878.
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THE GENUINE CHAMPION.

Cardinal, Ont, June 2Gtli, 1883,

Sir,—I have used two of Mr. Hicik's

Cr'eamers since the 1st of May, and have

much pleasure in stating that they are a

very gr-eat labor ,sa\ ing arr-angeirrent, in

the car-e of milk (the gi'ealest boon to

farrrrers' wives since the invention of tho

sewing nrachitrc). I find that the Cham-
pion Creamer set in water at a tempera-

ture of 48' or 50 will raise all the cre.m

in twelve hours, and in ice water in i ilf

that time, and we can have sweet rn Ik

and sweet creanr at ar.v trirre when
needed. JAMES THOiMPSON.

Pi )scott, June 29th, 1883.

Sir,—I liav(! four Champion Cr eainer-s

in use in my dairy, and have much
(rleasure recommendiiig it as 1 think you

can mak(^ butter of a Ijettei- (juality and

with h'HM labor than Viy auv otlriM' pr-ocess.

Yours, etc., P. McAULEY.

Bathuist, N.U., Sei.t. 18th, 1882.

I have irsed the Cham|iion Creaniiir

for one year- and have foirnd thern a valu-

able article, and I would not part with

them on any account. Thr^y are a good

saving on work and makeHirp(!t ior butter,

r-aising the creanr in eight hours. We
have also i\w\ the ririlk iVorrr the

Ci'oatirer for I'aisirrg calves, giviriif oiio no

new irrilk, feeding it eirtir'tily orr skimr I

milk, and it i.s as good as we have in

twinrty that havi b(!cu led on irew irrilk

for thrive or foiii- weeks, and 1 advise the

farmoi'S to try them.

JOHN McDonald,
Modd Farm, Batkurst.

TESTIMONIALS.

Guelirh, Ont., May 2nd, 1883.

John E. Hicks, Windsor Mills, P.Q.,

Dear Sir,— I have been using your
Champion Creamer for more than a year
and am very nruch pleased with its work-
ing. It produces more cream and in

shorter time than with the old pans, and
I am never troubled with sour milk. I

would not like to be without the Creamer
now. I have no hrssitation in recommend-
ing it as very useful indeed.

Yours truly, JAS. GOLDIE,
Proprietor People's Mills.

Amherst, N.S., Oct. Gth, 1881.
This is to certify that your Champion

Creaurer has been used in my dairy to

the entire satisfaction of my household.

W. A. D. MOKSE,
Judge, County Court, Dist. No. 7,

Charlottetown, Jrrly, 1 882.
Having tested the Champion Creamer

for over six months, I have great plea-

sure in recommending it as satisfactory in

every respect. It is a great saving of

trouble in the dairy, and I think that by
its use more brrlter can be obtairu'd from
the same (juantity of milk. One great

rocommendatiou is with this Cieamer'y it

is so easily kept clean, and the milk is

always sweet.

MRS. JUDGE PETERS.

Lonnoxville, Q., June 24th, '79.

I have tested tho Champion Creamer
against other immersed pans, and I find

it very simple to use, and also that it

will make more butter through the season
tliair any other I ever used. On Juuo
10th and lltlr wo set 47 lbs. of milk in

small i)ans, and made 2 lbs. 7oz. butter.

The sairre weight of milk set in Creamer
for ten hours nrade 2 lbs. 9 oz. of butter-.

200 Ibs.of milk nrade 8|lbs of butter, set

oir Juno 18th -ju the farm of John Tylea,
Esq., artd ho has ord'-red a f'lrll set for

his dairy. LEVI K. WHITMAN,
Bairymam.

Baring, Washington Co., Me.,

Jan. 20th, 1883.

I have lately tested the Champion
Creamer, and am highly pleased with it.

The first trial, the milk set 14 hours and
showcil ^^^\l per cent, of crram. Subse-
quent trials ot eight hours wor-e e(]rrally

salisfiiclory. Tho a.Am was afterwards

set in shallow ])ans and after 24 hours
showeil no creanr of any account what-
ever-. I intend to use the Creamer in

future. DANIEL CHASE.
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L'ECREMOIRE CHAMPION
A recu le Premier Prix a r Exhibition de la Puissmo a Montreal iSSo Diploma

^)Jj'

Grande

Exhibition a Halifax, t88i. Premier Prix, meniion honorable et Gmndemen Kecom-

mendes a rExhibition Provincial, Montreal, i8Si. Diploma a I Exhibition

dIndustrie, Toronto, 1882. Premier Prix et Diploma a I Exhibi^n

Provincial et Montreal, 1882, Diploma a l'Exhibition

d Industrie, Toronti,, 1883.

En attirant I'attentioi, des laitiers et des o«ltivate«rB,e„general78ur^emoiro Champion, '«
//.["I'-^^le'I^xX^rpVC""

plusiourB raisons, qne cet instrument remplira «n vide, dopuis longtemps sent., dans le "^-^^t m>
tZuZl to, T, r. 17 ^

;:Z£ne^ ;r^ t h^ciUti av. .anue.le'n.c.moi^^^^^

X-^^'^uxtlrdr^^^^^^^^^^
les certiticftW. cuellis parrai le uombre con.ido.able que nous ayona tucu on faveur de 1

Eoremo.ro (,hampion.

T>4r«e«on «om< L'UBaffB-Coulez le lai't dans'l'Ecremoire et placez le dans une sot.rce, on un quart dW, TEoremoire doit

Ensuite changez le vaisseau et tirez la creroe de la meme maniere que vous avez tirez ae lait.

CERTIFICATS.

Bond Head, July 6tn, 1883.

Having purchased some Champion

Creamers from Mr. John E. Hicks, of

Windsor Mills, Q., and after a thorough

trial I have much plfeasure in recom-

mending them to ray fellow farmers as

being a first-class article, producing more

butter of a better quality, and with very

much less labor than the old way of

setting milk in pans—the milk also being

always sweet is a great advantage in rais-

ing calves— fully covering in one season

tee cost of Creamers.

WI T.I. IAM WRIGHT.

Inverness, Q., Fevrier 5, '81.

L'an dernier j'ai acheteune Ecremoire

Champion. Cette Ecremoire contient le

secret de romaner beaucoup de creme de

premiere qualite. Messieurs les cultiva-

teurs devraient acheter des Ecremoires.

NAP. H. LECLERE, Ptre.

St. Ferdinand, Q., Aug. 30th, '80.

I hereby certify by these presents that

a large number of farmers in the Eastern

Townships have for the last two years

made use of the Champion Creamer, and

they inform me that they give entire

satisfaction. I do not hesitate to recom-

mend them, for I dare believe that all

who try them will be well satisfied.

J. M. BERNIER, /'nei/.

Charlotletown, July 28th, 1882.

We, having given the Champion

Creamer a fair trial, are in a ])osition to

say it is all you have represented it to be

and recommend its use to all butter

makers. It certainly is far superior to

any method yet introduced, as it makes

nicer and more butter with much less

labor. The milk also retains its sweet-

ness, which is a great advantage in many

ways. We believe through time that the

Champion Creamer will be universally

used in preference to the old way, as we

can get better sale for our butter.

WM. PROWSE,
WM. CAMPBELL, M.P.P.

Northporl, N.S., Sept. 17th, '81.

i desire to express my thorough satis-

faction with the Champion Creamer we

purcliased of you last si)ring. We are

satisfied lliutjwc luvve made more butter

and better, with a great deal less labor.

Not having a spring near the house I

made a rack to hold the two cans and let

them down into the well. It works first-

rate, does not hurt the water and is very

handy. ROBT. McCLOSKEY.

C_| Patented Sept. 23rd, 1882.
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L'ECREMOIRE CHAMPION.

Melbourne, Q., Dec. 24th, '80.

Les p- jsentes sont pour certifier quo

j'ai employe i'Ecren "-e Chami)ion pen-

dant les deuz anr.r ernieie et <iue j'ai

toujours trouve (ju elles m'e.xemptaient

beaucoup de travail. Si I'Ecremoirc est

employee, a une temperature de 5° deg.

de chauleur, je n'hesite pas a certifier

cju'elle fera plus de beurre de bonne

qualite et de covileui uniforme (|u'aucune

autre invention (|ue j'aie essavee.

SAMUEL H. SHONYO.

St. Ferdinand, (^., 20 Aout, '80.

Je, soussigne, certifie par les presentes

qu'un grande nonibre de nos i .dtivateurs

des Cantons de I'Est ont fait usage dcpuis

•.;ne couple d'annees des Ecremoires

Champions et tous me disent qu'elles leur

ont donne pleine et entiere safisfaction

—

je n'hesite done pas la rccommander et

j'ose croire que tous ccux (]ui en fcront

I'essai seront satisfaite.

J. M. BERNIER,
Cure de St. Ferdinand.

Somerset, Que., 25 Nov. '80.

Ai)ies en avoir fair I'epreuve, je puis

certifier avec la plus grand assurance ([ue

rEcremoire Champion est la meilleure

invention de ce genre. C'c=t r.vcr re;

Ecremoires ipie Ton fait la premiere

qualite de beurre. J'ai vendu du beurre

ct toi^tes les pcrsonnes qui en ^r.t achete

en sont tres satisfaites. J'engage doncle

public a ses les jirocurer a i)lus vite.

F. G. SAVOIE.

0ERTIFI0AT8.

Malpeque, Prince Co., P.E.I.

Dec. 3rd, 1 88 1.

This is to certify that I have tested

the Champtiun against other immersed

cans, called Cooley Cans, and find the

Champion far surpasses them or any

other system of setting milk, for various

reasons, first it has ventilation, second its

bevelled bottom, with groove for draining

off sediment, thirdly its glass at the bot-

tom of the can, instead of the top, and

then getting clear of the rubber pipe, on

account of milk being sensitive, and I

would also say it saves a vast amount of

labor, making better butter and more of

it. I would recommend it to all farmers

keeping a dairy. Do not be afraid to

give it a trial. Yours respectfully,

HUGH A. MATTHEWS.

Caricat, Gloucester Co., N.B., 16 5/82.

Sir,— I have had one of your Cham-

pion Creamers in use in my dairy for the

past year and have much pleasure in re-

commending it to those who require such

an article. HON. R. YOUNG.

St. Paul de Chester, Q., i Juillet, '80.

Je pense reclement que par I'usage de

I'Ecremoire Champion, I'en peut faire

assez dc bfurre, de plus que la quantite

que Ton peut faire avec des barrates,

pour payer deux fois le prix de I'Ecre-

moire et lait est beaucoup plus doux.

PRUDENT PAQUET.

Rothsay, Kings Co., N.B., Apl. 3rd, '83.

I have used the Champion Creamers

for nearly one year and have found them

a valuable article and would not part with

them on any account, they are a great

saving of labor, making very superior

butter, the cream all raises in 6 or 8 hrs.

having tested it with spring water, leaving

the milk sweet and good for any use, and

it never thickens in a thunder storm. I

have the price of the cans in my calves,

on account of giving the sweet milk. I

would recommend them to all liumers.

JAMliS DIXON.

Goose River, N.S., Sept. 19th, 1881.

We are, after a lair trial, much ))!eased

with vour Creamer and consider it a pro-

fitable investment. More and better

hiiltcr is iii.ide with it ni warm weather

than by the old way ai d much labor is

saved. It is really an improvement of

great utility in the diiiry. I therefore

have much pleasure ii' recommending

the Creamer to my many friends in Cum-
berland Co. REV. W. S. DARRAGH.
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