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all viitors. The Importers of
n cieese seem te have taken
interest li trylng to secure
prize, as ai available à,pace

upied and the coiulpetltion
en. The firnm who catried off
re la one of the largest lim-
of both cheese and butter froms

vilz, Meura. Crew. Widgery
ho.o head offlee ls In Bristol.
adon Times of O:tober 2lst,
Colonial dalry produce. the
won by Meurs. Crew, Widg-
o.. of 36, Snow Hill. West
Id. The liandsoma Glit Edge
n Cheddars shown on this
would be as creditable to

or Wiltslira as they are to
erprislng dairy farinera of
inion." It ls only fair to the
turers'to say that the mam-
eese, weighing 3,003 po:ad-,
ere mannfactured by Mr. D.
herson. 3LL.A.., of Glengarry,
Canadlan choddara by Mr.

ger. of Morrlsburg. The oe-
f these cheese was left to
D. A. McPherson. & Co.. Mont-
d it 1s evident they dilplayed
gment. The 1.003 lbs. cheese
n the above artcle, Were

Geo. F. ]Brown, one of the
s of this paper.

'PATRONS' BULLETINS."
ig, that te make good cheese
r, the maker muet have good

ailk to start with, and that te get
good mailk that the tanker hould as-
hist the producer, we have, ut quitea coat of tni ancd inoney, prepared
a ser.e of -Patrons Bullathis." Nun-
ber one appears li another pagea ofthis iwsue, it Ir on the care of nilk.Naot. 2 agit! 3 will be on that ail ab-
sorbing subject and neessairy ad-
juct te the dairy fariner. The Hogand how every mat who keep3 cowsj
t suell nilk frin catu aid froin tet
te five hundred dollars to b.ii profits
&scl year, it tells It al], bolled:! down
li plain language. the latest infor-
mation in regard to bacon, pork, andthe best plan te produce It chel,anti at a big profit.

Numnber 4 will tell aIl about 'Eu-
aslago and the mIeo."

Numtber 5 all about the "Calf, and
j Hov te 'lake the Good Mllk Cov."
E:clh number ivill occupy one page,In oele papers and will be followed byother subj.ct in theto lowlng i sues.

If our friendsi the cheese and but-
ter-makers, will eail the e jpeial at-tention of thA.- p itrois. to th bent-fit and money profit, that can be
made from followtlig the advice, whilehwIll bé given in bulletin, No. 2 and3 out the Hog, and raisng bacon. pork,
they can get up a club of nearly ailtheir patrons by the m2ra asking. Itwas loue by a cheene maker Ji Glen-
garry couity. only last week. Num-bers 2.tuand3 iIll be nctually worth the
irrce of oaur subscriltlont for fiftyyears to every fariner r/ho readi It,
ant profits by the advice.

THIS SAMPLE COPY.
Of our paper 14 sent to you free, andwe Invite you toread and enjoy iLscontents. After se dolag ve invite
you to send us at once your subscrIp-tion together with as many of yourfriends as you can.

Of course, we cannot afford ta lii-tribute papers frac ani keep It aup.Se if you wsith il kludly subseriho for
It, as only one free copy will be sentte caa person.

We have made tha prIce se low that
overybody can afford tu subucribe andnot miss it.

PAtRT PRINTED IN FRENCH.
Ini a few weeks we intend te issueiwith this paper 16 columns each is-une. printed ln the French language,for the benefit of the French read-In& citizens of Quebec Province.

OUR FIELD.
Wo are aware that the manyworthy "farm" and "dairy" papers,and departments in rural newspapers

now liu circulation, are fillilng theirneeded places te advan'tage.
Our publication l9 not intended teIliterfere Ii the least with then.
Wo propose te fi our columnswith "up-to-date," bright resuits

and tiougit, intenled to Interestchecse and butter makers everywhere.
Ili doing itat and dolig it ln ourbest manner, we wll. flrst of ail,corer an expeclai ground: that ofCanndihin Cheddir chee-e. an] Can.2-dlian gilt edge butter making.
The care of the mllk fron the cowto the product.
The di'ferent stîgei of manufacture.
Tho curing and keeping processes.
The boxin: .
Tite shipping by team, rail and

boat.
Tho refrlgera.tlon antI col] storage.The home and foreign markets.
Thé cheesé boird;. etc.. etc.
We think the subjects ln vlew are

enough te Interest all thom In anyway connected with this vast business
and growing Industry.

And we are prond to Iknow that we
are giving you thé only pap2r ln the
worl-1 published on tha subjectt.

IN ANOTHER MONTH.
Wo wlN haive over one hundred con-
tributors te the Chéese and Butter
Maker. The wrltera are the best
posted] men in the world on their es-
pecial subjects.

Suboeribe for "Th>* Canadian Cheese
and Butter M4er." Only 50c. perannum.
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NOTES.

DaIlrymen sImply turn their pocket
books vrong Cde out overy tiue they
tnko poor mlk tu the factory, and
get It accepted.

Dou•t forgot that milk can be kept
on the farm overniglit pure and sweet
vtitout the use of tee. All you have
to do ia to nerato It ant aierate It
ainld terite It thoroughly. No lit
way business, reineiber.

By taîklig goodti cre of your millk
you are earnîing money just ais faut
a I by uaklig your cowa yleld more
of It.

We often meet dairynit-i vho pro-
fess to have le faith lin the Babcock
test. They arc generally ownters of
poor cows, wio patronize creamterles
w"iero there 1H talk of pnying for
the millk according to the test. Thelr
very argument againsi4t It proves that
It is a good thing.

Ansy isttrynai wio hall a fourth or
third more creain li lis nilk .than
fils nielilbor does not like to divide It
tip wivthf him Iy taking ai vomion
.s.nre frmt the factory returs. The
Uzit ack test provecitN unjust roh-
itery. ani no truly hoiest dalirynari
catid inal fauit wli it. '

We often hear It advised, ' MIlk your
cows regularly. or the.- may shrink
li yield." That statemnent should be
nut a littie more podtively. Yotu nust
inlik thîem regularly or they will
shrInk every tIme.

Dailrynen often Imaglue that It I.
optloiaul with thlem td do thus and so.
They should all understand that
there 1s a riglit way and a wrong
vay. aiti, that the firnt alwayâ means
profit and the latter always means
loss.

DId you ever thInk that wien mIlk
l'e once tainted or In any way spoil-
edi you ca-n no more make It good
milk again than you can rotten ap-
pies soudti? A cixemical change takes
place that rubis the mUiik forever.
Tiat is the rewon why alil Inteill-
gent butter and cheese makers lay
tuchî stress oit Its cxre.-Excitange.

AS TO ACIDITY.

Acitity is a natural change. and one
necessary In certain parts of cheese
acn butter malin-. However. dalry-
net slould not take It upon tsem-
elvei to ripen milk for the nmanufac-

titrer.
Tint ls the last thing 'that the

clicse adt] butter naker requires. '%Il
must lie dellveredi sweet. and then the
manufacturer can ripen It o tjust the
diegro-? necessary to proluce Vue besV
results•.

PURIFYlNG 11L.
Our 'persontal practico for somnm

years lit preparin.: inllk for bottling
jhowed co'tclu Irely that the pa-sing
of a current of vold pure air. washed
lin the way suggested from every par-
ticle nt dust or Impurity. di1J have a
geod resuit. which wasa proved1 by the
fnct that milk Is air washed. as we
milglt my. kept sweet. lin the equally
weil prepared for fouir days longer
than the unaerated mllk. This prac-
tien evIdence of the advan-
tngo o! proi er aeration and
coolintg, by pure. cold air, goes to
show thtat If well done, lin a scientiflc
manîner. the acration of milk Is usa-
f, for -fis npurpo at least.: and If

Points tlost Needful of Care in
Iandling tlilk for the Factory.

Canadiai Dairy Coninissioner in His Third

Report.

(By PROF. J. W. ROBERITSON.)

Annual

1. Only the nillk from cows in good tho ot'ter stock on the far and naot
leatith and apparent conitetmtalent te the tmailcli cowte? I think I aim
shtoulti be% used. Inthiln tho lmit whten I itate that

.. Until after he eiglith milkisg It I ktnow of ait least forty faictorles aît
suouldi not bu offered tu a celese fixe- whili cheleos hae beetn rejected. and
tory. then resoldt aît ai reduced prIce of aili

3. At abuItîîtiat suaply of chteatp, suc- the way frum 1-2 cent to 2 1-2 cente
culent, cau>ily diggestible. who som.e, per polixtîl be caîuseptiie patrons of those
siutritiuu.- food hîtuuîld bu pru'ided. faîcterlus woýuId iersuitt lin seuiding te

4. Pure colai waxter should be ail- the faîctory milk frot cows wich land
lowed. li quantites only linited by bee W fed soute of the above-named
the cow's calacity and desiro te drink. foods. Ali patrons of cheeso factories

5. A iî>.x or trotgh, coiuiinig saut, are manîufacturers, inastichî as our
tW wiîeVih the eows himo aceegs every factorles are co-operative; and It
day. Is nlecessaary for tue keeluiig of should be to their interest to stop.
cows profitably. sucli practIees, whiteli Injure our good

(. Ckova should bu prohibitetd from repîuttilon for fine celtese and reduce
drinking stagnant. impure water, Vite or lessen theilr profits.-A. F. McFar-
reIîponsibility for giing effect to that lane.
benefleial prohibition restai entlirely
witith cach indilvidutîl farmeti,. 'NCLEANLY METHODS.7. Cows shioult! be treated with li-
%at-table kitlisna,, and should nut be l Many daIrymen wvould feel greatly
drIven fast. insulted If told titat the strictest de-

8. A1l the voaaelrs used In the land- cency aid cleanlinesms did not reigni
Ilsi of nilik should be cleaned thor- over tiir muetiods, but unfortuiately
outgily linimediately after their ise. A itithy L4 a. term iiici applies to
wasiiintg lin tepuid or cold water. tu the cuntionuts utder whicli intk is
icili ias been added a littie soda. obtained in, I venture to say, over
andi a subsequent scalding witi boit- ninety cases out of a huntdreu. For
ln16 water, will prepare ttem for air- the poreseut wve wii draw attention
ing, that they tmay remain perfectiy to the tsources of cuntaissnation wiieil

wvoet. 4 proceed front the cow ierself and the
9. Cows should be milked with dry %vr i io miks lier. The coat of the

Itands. and only alter the udders hi.ve cow ls illed witi dut. te whhich quan-
been vrashted. or brusied clean. a titles of bacteria are attaclied, antd

10. Tin ILalis only should be used. j during tite proces of niling,tiie con-
Il Ali milk should bu strainei lin- tinual -,ntakling of tie utider disîoiges

niediately af lter It s drawn. particles of tiust. filthi. and hlair.
12. %lliklng sîhould bo done, ani the Ihiict fell into tie pal. During the

mik should be kept In a place where winter. wheni the cows pass a coi-
the surrounidlug air 14 pure. otherwisn siderable portion of the day in stalls
the lprmence of the tatiiting odours or yards. their u.-der part-; becomte
wll lin.ure the milk. consliderably solied witi excrement.

13. All mlik should be ared limme- That a large amount of solled mat-
diatz'y after It la strined. ter faills ino the milk cati ho easily

The treatmenit lit equally beneficlal proved by allowning the mlk to re-
ta the evenlng and morndig messes of main for some feiw hlours li the pai.

ho mik. -when a deposuit will be found ait the
Neglect to air It will increase the botton. Of course, all mlik is gen-

quantitty of mlik requIred to make a erally passed throttgh a straiier, and
pottnd of fite cheee. this process removes Most of the

It lias been found to b impracticable solid, but the germs Introduce) witîi
to amake strIctly first-class cheddar the solids into the milk are washIt
clicose. from milk thait lias not been off by the flulid that cannot be re-
aerated. taineod by aniy strainer. Much Can b

14. In ivrani weather ni ailk shiould dono toward lessenin; tis source or
be cooled to the temperature of the contamination. by keepin; the uider.
atmoxphero after It hias been alred• f!·tnk an-l uandler part o! the bo:ly gen-
b1t. i lot bfore r erally weci brusied. tus removing15. \llik Is better by beng keptIn most of the loose hiir and dirt. but
small quantitles over nigit. rther ,iîim grooming aline Is not sufficient.
than in a large quantity in one voe So long as the surface Is dry, partiiles:
sel, of dust art ea-Ity dio:iged, anti a con-

10. 31IIk stands Rhould b. construct- tinutial sihower of themra falls Into tie
cd to indc the cana or ve.Sels containt- milk pal , If, however, the uddler lis
i:g miik, as well as to shelter themt iahe and the uander parts of the
fo the rain. î ine should not be bodiy noistened, the misplacement of

near thto mp . g san . dirt and its atrompanying germs will
17. Only pure, cleain, honest milk b elcdams oamnmmfo

should be offered. and It sihould be palid b. rselticei rimo;t e a minmv fro-t
for aîccording to Its quality anil quan- lent nmoements.
tity.

g t. iV may well be bellved that It wiI
bu found useral for the bitternaker. TLRN1lS. Y RAPE. ANO %11LFS
-Country Gentlemat. A CAUSE OF LOSS.

The cieeusemaker dan make a poutnti I nolw want to drawi% attention to
o! chteese from otte-half pound less sime Important features of our bu-i
milk If the nilik la promptly aeratei nuss In regard to wilch I think a
andi coolei by the farmer. At least great many Improvements mny be
$:00 a year can lie thua saved to a maide apon our last seasoiis work. il
factory making ffp one million o! cannot for my lire understandi i why
pounds of milk, and such cheese la patrons who are supplying milk to
hetter flavored, longer keeplng, and chIecse factories and butter factories
higher prIced. wiI perast in feeding Improper food

to milCI cows, knovhtig at Vite time
Abono ai. fairmena nuçt unuierst.and they are dolng su that the flavor o!

liat gooa butter anm ceese castand the butter or cheese made In the fac-
b at o brm dty or tante or tories wIll b impalred thereby; and

ndnaoerat lm Ti lor te laiw antd that with sucI food as turnipsu rye.unertm. Thia a an aplpes, etc., etc.. cheese wl.l de-
te prophot"• preiato In value al the way from a

1-2 cent to 2 3-2 cents per pound.
"Prevention li better than cure." If oue iarmers may grow food such

It lu better to keep dirt out of the n» turnips, rye, apples, or anything
r diik than to strWin it out. however i%,nich wil injure the flavor In milk.
irefully donc. butter, or cheo, wby not fecd it to

EFFECT OF Rt.USTY TINWARE.

At the dairymen's meeting ait Aar-
huis Denmark. Dalry Coxtusellor Bog-
gildt tolt hor ho gei a aampe of milk
from a creamery manager. it wias
s-tt isur thougi tire., or four days
uid, but liad. a liai! rotten smeil anit
a horrible, talloiwy tat". île we-ntt
to the creamery andil examintied the
milk from the patron ctu question. The
can was clean tIndeed, the patron and
ils wife liad a reputation for cleanti-

noss), but very rusty insie and bare-
ly hani full. As aie and mnt a antr
smell and tas te at another eamer
in milk whici caune In a rusty can.
ie induced the manager to buy a new

can anti eend It te the patron, wîth
the request to use It listeadt o! the
,)l cnc. i Tho Patron aent bock the
new can empty. but boughut one ilm-
miel (huffy, much lik some of our Am-
erlean patrons). an.i Sent hal the milk
i ln ti and iai In the old one. The

nilk vas perfect lin the new eau, ant
as bad ai beforo lu the old rusty one.

When the dairy coun9%.bpr iwanteil
to borrow the ohil cai for further ex-
lterlîtinitliig lie i.aia refused. andli had
to buy it at thu prile of a niew ene.
IIe thon contInued his experinents
with milik fromn other farns, and got
the saimîlo resuilt-t beastly smneil and
a tallowy taste. AnalysIs slowt4I the
jnlik to contîlin consh:bio trot, anti
lto trouble wasq worse vioî the can

wasH lîmf full thait wheln. full. Blatter
nadio front this mîîillkc was "tallowy."
Tle cantt liad leen v'leanied li the

ttutal inatitier on the farmi. with boli-
lIg (?) water, nilt to proe thmt the
trouble wL not in "toret" left in
tho can-it iwas v st:tmNied atd( re-
steiimed before us!rig. lit the resuilt

-asN Mie wiame.
.A leity nillkmanî Ili Vopenlhagqn haId

simiilar trouble. attd there can hne iu
doulit tlat liere 1 the danger which
wve mtissi he on the loukutut fur. Maiy
hiunidlretd of rutsty cais have we sei
li case. ale he demand for cheaip cans
haL:s iite in niufacturers to ise loor
titi. 'Vll 'r reader4 heed the warn-

Thils L; t loe of the nost lim-
portant "p , ri" glvwi to dairy-
nlien.

A FEW IINTS.

First of all banish the dog. He hais
tio plance lis theo Jalry. Ho ls a relie
of brutal barbarlsai. andi no clvilizeti
cow wll tolerate is dogonedi non-
sense. For kindness must reign lin
the dairy . next tio.stables nust be
wvarm. well liglhted and properly çeni-
tilated. For the cow must bu con-
fortable at all tîimes.

Then be regular li ail things about
tho dairy. fee I regular at the same
time and ini the saime way. 111k regu-
iar an-d la tiet same order. fer the
dairy cow' l.s a very orderly animal.

And. tho dairyman who takes an lin-
terest li hils occupation and reads a
gond dairy pnper and tr' s to Improve
limîself. depend upon It, his herd will
improve. and when you fini a mati

of tis sort you will -find that lie lias

"Co'rn In the corn-crib,
Chickens in the yard.
Meat In tho.smoke-iouse,
A tub full of lard.

* Creim In the cream pitcher.
Molasses li the inug.
loney on the buckwiexats,

And eider in the jug."

Milk In Vit d yirv.
ilutter by tie oad.
Coffee i the box.
Ani sugar li ite gourd."
. 0. •\der. ina %Itir:d'ts Dialry Miss-

enger.

Haullng the milk requires also somte
ctare. Tiie cans should bo full, and ini
mrtin xe thar the,,lithould be covered

wit « .;,tI)antýt wtha dry e
on top. In cold weitlher cover tlnem
to prevet frecztrg. Ps-omptness ai'
dell vrig tre Minl as iîgliy tesirsble.
if it Ls uIono by a hilrd :nilk hauler.
The milk prodiucer siould vi.sit the
creamery now and then to consuait
witl tho butter aiker.

Fiftecn or zwenty miites spent on
taking the proper care of the milk
may Improve the butter or cheese to
th- tune o! thouamntis of dollars at a
factory luring the year. Where the
combined nerators anti coolers are used
the onily tinim lost Is In clcaning theni.

The Butter Mer r enn do much to-
ward improîing tho fiaior o! hs but-
ter by the prompt neretion and cool-
ihg of hIs milL. Aeration removes
strong foi odors. and the reducei
temperature cheeks the growth ni the
common acouirlng bart-eri, thur alhow-
Ing the flavor naking bacteria tode-
veloP, makilig perfrt flavored hight
priced butter.

pr HEESEl3IAKEÇts

Wlsliing &omo of thes Bull-tins on
the cuia ' of nilk. o gîve to their pat-
roLs, iilil be furnlslied theim at te
following rat.w: 10 for lOc.; 20 fnr
15e.; 80 for '0c.; 40 for 25c; 100 for

Addrem Th Canadia Cheese and
Butter NL«aker, Wlilliamstoivn. ont. /



4 F

"Til1E PitOPElt TEMPERATUlRE OF
CLHEESE ROOS."

Dy Juames Wiinas.
Much lima been suld and wrItteil

about tie proper temperature of the
cheesen curIng rooms and but little ont
the proper seuiperature of the mnak-
lug and pîre.s roois. Tie temnliern-
tire of tite latter Is quite as lim-
îuirtant as thloso uf tihe' former, for
It 1a here tilnt the qluality of ttis
miake of thte cheese mnlay l' salid to be-
glan, and If not properly begun and
contlinuel it is lot likely that It will
end right. even in the best reguliated
curing ruons. as It ilshoud.

Tlto tempî>eratre ha.s nutchs to do
with tihe qunilty of tite t'cet.e, there-
fore the neceýity ut buildings where
tihe temperature ean ibe reguiated as
inucs ais gosble. Wiy should there
bo > mueh indifferencre lit reference
to this imatter with menil woe milk.
or the prücee'js therefron. Is perhaps
the backbone of their farmis. 1 canniot
underntand.

Wilen the buslniess Is controlled by
stock coilie:iUs, onîe would bsppose
they at lea.st would supply proper
buildings. even though liie patrons of
pîrivtu% factories do itot aillow a suf-
ficlent perentage to provide thtem.
Many hvetor e lnveu ç ay to mîîako
then bufftciently unrmrîn or vomnfort-
able for tho p)urpose of turning out the
lighest quality of rodnet. Many of
the coonr4 art so opei lis structure
thu.t a store vould have but attie In-
fluence lin producing a uinlormity of
temperature.

Making ud pres roous,; shouhli be
so construeuxd that they can be easily
kept a.t aI temnpelature of about 75
o r0 degrees lin the sprsing and fall.
land tlhey ihould also have' plenty of
ventlation. Particuilarly li suminer
everv care usould b' taken to secure
a 1.ure atmosphre. The aivaitages
ut a proper temiperaturc are mn:&sy. In
a cool roula the tet :.ratture! callnot
bek. pt up even by cove: 1ng the vat, as
Ls generaliy doue, n Itioti fretquently
applytg et' stem. lin whiich caue it
mu.st bo btirrtsi. . ana this stlrring
allows uoro butter to pass off li thse
whey than would if a hsigler tenper-
atutira could b manained lin tihe room.

Wlhen the Vat is set ILn aL cool room
it 'will nut retain tii heat as desired]
andt- dos2 not conigula.te properl13. It

becom too cold even vith coverisg.
and wlen cut it wIll be sott anti the
whey wite, showing that a consisder-
zble quantIty ot cheee is passing off
witih the whey.

Alter the curd II scalded. uniiless tie
temaperature of the romis varn tie
teaim may require to be npplieL re-

lseat.dly tW avol. a whey so.nket curd.
which too often o'ccurs In fsfite ut
every pîrceautioi taken when made li
cold rooms. Wien the heese tihus
mado aro cured titey are off flavor.
halve5 aud soft.

Again. wiuhie dipping te curd fron
the vrt to tjo sîik. where It lies to
mature, and thlat the whey may drain
p:reparatory to grinding anti asalthig.
before putting t0 pres It frequeitly
becomes 8o cold while undergoing the
necessary amoant of hiandlizng lu cold
raoos that the whey will not leave it.
an.ib If you do nlot get a wiey Sao:tkcd
curd li tiho vat. you probably will get
It In the sinsk. and when puat to pross
it his becomu so cold that It will not
adhere properiy. the whey will not
leave it. and thso restuit most probably
will ba a soft. ,;on:ty. rlndless, un-
fin aiscd masi of wley so:ked curd. and
after b.ing kiept sqs a curing ruoon of
tie proper tenperature for a few
days the vhey will lis ail probability
tart to, run from the cieese to tie
floor and iln tamo will b.c a soft. bitter.
dLcolored and lad fla"ored thîese.

I have r.otic.d durilng the pas5t twc
seasons that some makers liase made
renity fine chccO in the ,sarm îsuonîts.
on vilsltlng thet- factoriesi after their
October and November trake waso Ir.
the curIng room iomie tiae. yosu wouli
supposo by the appearalnce uf the sut.
spongy. huffy cieoe. that you land
made P, mIstaka in the facto.y. or tait
a new maker iad been employed. Tihe
principal cause was a cold making
room and ai cold prcas room. In a cold
prcs room tiss work of pressing n ill
b3 improperly donc. the curd will not
adhero properly. the bantiage %1id not
be on properiy. nor will tere be a
proper rind.

HE CANADIAN CHEESE & BUTTER MAKER, JULY.

I cî nuisot s'ee why with mnaking and
prtsf roons of the proper temper-
u.ture. and tiho necessary attention on
tio part of the cheese-maker. that
better cheese cansiot be madue lu Ou-
toiser tisain iit any otier iinonth in
the year, and lis the tirt haif of No-
seubý'r lute emluinî to the first hatf
of Sepk-tem-iber.

The los sustilned every se'asonî by
co-l miskinîg and press rosis would
got a long way in providing roois
where the tenperature coult be o re-
gulitt'.l that the businosi conhl b- car-
ritd ot w ith ntitieih grea:ter sucess and
profit.

un EAP U1'TTF1.R-MAl< ES.

Aiother chea p buttermsîakîer ttory
wJL toli to mgit- last week. onc of oue
denL;ers., who uii a large tradie for
fancl'y butter, in sipea slng of butter-
nutkers, :ti: "Ss'oum4ii &irectors of
t.rensniserles ars' absut ais able tu con-
duct tise affairs of a c Imip:ny aI L
Idt of w'sulati cildren. We hiaiv been
iasîdliig aI fancy mark ut \miesotat

bittu'r fur a usinîbar of ye:r. It liis
beeîn .s uniformi in quality that It
broughît a fancy prirco every veek.
About two w'ks ago the dretors uf
the creaimnery chang:.1 butter-nikers,
in ord:'r to s:v % a ftew dollars li s:al-
:arlis>. I wsrot- to tie comaiilyii th.t
Uliy wr mI:lg s isktak, but tlhey
kntw b'ttr of cturse. 'Tie first lut
of butto-r ma-i by the n's ais. chben-
er isan was way o!r ini îuality. as was
also hist wttek's maiske. i orde.r for
yus tu get a b.'tter idea of the fool-

hadnsof creamneries hiring cheap,)
lincoiitetit bitter-malkers. e"pecial-
ly wiselen tley lase aI isal rho never
lha.'a failed tu turas out a finle :article
of butter. I will say that this con-
putny 13iL<,t nearly as uissîci oit the first
two tshipmer(-iti min1 by the itew mani
-s tley exi:eet.l to save l Iliring
himis. They wrote ise that tise iew
nuit lad b t•n ufortuunitU. but thant
lis butt'r would ba all riglit froum now
on. Perhaslit will. but 1 doubt It.

'Tie butt-r-m:ker u:0 wnu.s re-
lievedb: now turiing out uititter at
anuthe 'renmiery. .i It its as flue
a y<ms wvill fiat in- this market. I1e
w.La.sit infortusiate. I tIl you cre.m-
e'rymus 'nî will flin'l th. lilgl-pîrlcedl but-
t'r-mak"rs the eapest in the long
rus..".-N. Y. lriluce evi.

TIuE .tlVANCE IN PIlPCE OF
CIIEl-SE.

The r(cent ad'nnce of abouit ciase
vent. in th price of cheese. ieanss
thtcandî i of dollars, to factorymin.

Fill6ià tile< OX'iig of the easnt the
pries have b gun mider the level of a
year ago. and watts the 1:..uct.on also
behind lasst year. it wa.s si.c.olrag-
Ing.

'h' ouîtlook :at prcsent is gool, and
tio farmers and factorynimen will ler-
haps fild that It Ns a good thing after
:llt to iauve the markets 0enl oun a low
but lealtly baeds.

But. w bllee no slairym-an cau
m-ake any ioney in thie bus:c, In
prolucinîg cicese. at any less tisan
eight e.'nts.

CI1EFS.E IN ENG LAND.
Alfred J. Bryce. wio recently r'-

turnedl from Englansil, beig Inter-
siePwe1. anong other thuisgs. sal-1.

"Ye r nsart fro the strike, I aay
saw that whcn lread 1s hligi in Eng-
laitd. peuple loek for lowxer prices In
bstt"r aits cheese. For instance.
whies a isan iImus tx, uni. two penco
mure for lio loni of ebrea ho n.111
most hikely ab-;tnii fromts induliging in
the iu.wry ut cheese, aithougli ie
co'la nut .ery wvell do wlithout butter.
Thi byers were caught lasst fait lis
their clhesie pturcliase-s. and In fact
I considkr tur farmsîers gut fuîll
$500,00 more tihan tiey were entitled!
to. maaikin>g the calculation on the baso
of a legitimato îprire for the article-"

'•)oes it appear that Canndian but-
ter wxill reach the conimansding posi-
tion li tue English markot as that
obt.nined by our cieese?"

"I do not think there is anyý doubt
about IL. A8 I stated juit nuòw, the
quantities wili bu ail rgit. but we
will hase tu bis fftisfied with reluced
prces for a. timo at least."

H1OW TO FIND THE TOTAL AMOiNT
OF BUTTER FAT IN MILK BY

TIIE BABCOCK TEST.
Suppose 358 potuy.1 of milk tests .1.5.

huw usuchs fat doesLu the ilk conttalit
.Answer:
Multiply .1the amuount of milik by the

amiount it tosts, vit.:

54 lbs Milk tests

171>.tJ

1611.0 lis.
Therefore. 358 lbs. of miilik tes.'titg

.1. 5. conta ined sIxteen and
eleven oneo-iunîîdre'dthsu Il1. of fat.

supî1poîA. you lait' 1.400 lb<. of m11ik
tPitinig three. tietclimal four.

.in'swer:

1400)
d.4

4J

-17...') Il s f.at.

l te. t.
lu usîr next L'natz we wiill giva the

nliole pcess of dixidhtg dishtlends.
whleh every cheese andl butter naker
siould Ieari.

Setting Up Farist SSepuarator>.

How It Can Be Donte Correctly By Assy
Fasrmssor.

The farm Feparator las made more
hea.lway in the' passst year li no-therns
lowa than lit the five î-ecc-iig yenrs.
Oleit yeas- ago the feeligg was ne of
uncert:inty. anl willte the farm sep-
arator liul mnany warmn friends It
also ind naîy stronlg c>enmies. This
sp-ing fihssI son, of the mtsost aggres-
sive of Lst yetr's eîenmtes •tsinig tihe
farm sepaurastor every day. an.1 the
rejsxon they give ; i that thley cannot
afford to b % witho-aut n. There are
stil larg' tunb-rs that do not us;e
thsem :lait limvre no tie.sire- to u-e the-m.

limit whens a ciange l made it Is for
tIm se:parator :ant% not to alust It.

Somge ministakss are m11110 ln setting
it)y a separator by thtofn with no0 ex-
puerience lin that line of machinery. One
msai belt-i the large band wheel of
lits tremi Iower to the large pulley
of the fliseparator. Luckily tue belt
slip'pe.l1 a1nd le vas pared a ''Main'
explo,lon. By ob-ierleg a simple law
t,. mchantes ail trouble on hils îýeore
vi la' satve 1. Tlhe ntar of resu-
lutions of the iul-y on the t'pa rator
are always given by the nsisnufactur-
e-. The illameter of the pulley bs
known. or canî be fount by measuring.
The d1insetecr of the band wiheel of the
tread power amnd the nsumiber of revo-
lstions, lier minust" are ea.ily ascer-
tnine.. Nowt' t1h mtmber of revolu-
tions <f tii>e driving îimisley muiltliplled
by tie titlna-ter of the' pulley will
ctqual the dliatmeter of the driven pit-
ley mztultipil'd by Its dianeter. Sulp-

<×x.O the diaineter of the tread power
puîiley is tour f,"t. anl the revolutlons
.ixty per minut . The product Is 240.
Nov uppose ti' diameter of the sep-
arator pulley is on- foiot. The pro-
dIuît of fhisl diamst"r aul the sinuiler
of reiolutlumns p:er mInute mittst alo
e<iual :.:40. nn as the pulley is but
one foot In dlamnnter It must nake 240
resoluîtions pxr minute. Thiss 1n tear-
lv six timues toe great and would bu
O tastrous .It is plain that the trend
pawer pulley la too large. To find tise
size of pulley recluireI on the tret

evrer (or couinter shaft) multiply the
disatsr of the separater puiley by
its velocity. dll'Ie tii by the number
of reolustiotis iper minute of tie tread
power or counter siaft pulley, an tie
q<lutient wili be the dinmeter of the
pulley required on the trend po.ver or
counster gmit-tiat .e. t xill give
the ilhiunter of the driing puliey.

Suppose the k-eparator pulley should
b% speiedi to 42 revolutIons and its
dilameter is 12 inces. Tihe prodnet
Is 504. Count the nuinber of revo-
lutions made by sthe drl'.Ing pulley or

isf t. S::pposoe It 1 found to be 63
ixer minrute. Di hkLe 504 by 63 an.1 we
lusvo the diameter required for the
drlving pulloy. or elgit incies.

OUR
PATRON'S
BUL=
LETINS.
Kiowîig. tlat to mako gooi chieese

or butter. tue maker must liave gooid
milik to start with. anti that to get
gooi mîilk that tie mnaker sioul as-
sist thie producer. we have, ait alite
a cost of ti anm anuey. prepared
a here> of "Patrons Bulletins." Numu-
ber one apspavr> lit ansother plage of
this issue, it 1i on the care of mnilk.
No. 2 and 3 will Le on that ail ab-
sorbing subject asti nezessary a-li-
juct to the dalry tarmuer. The Iog,
and howi every muans wiso keep'. cows
to sell milsk fromt ca add froms tels
to five itimîdrei doltrs to liîs profits
eacl year, it tells. It ali. boiled! down
it piin language. tie latest luifor-
mation li regard to bacon. pork. and
the best plan te produce It clhea),
an-1 at a bi; profit.

Numîsber 4 will tell aii about "En-
.911-tgo and the Siio."

Numiber r lai about the "Calf. and
How to Make the Gooî Milk Cow."
Ench isîxnuier will e::cupy onse pazge,
lin ene palper and w'il be followed by
other hubjct4 lin the fo.1g>slwn I sues.

If our friends the cheese andi but-
ter-makers. will caul tie ospecil at-
tention of their patrons. to the ben-ilt and money profit, that can be
maite fromi follow'ig the advlce, which
wIll ie given l i hulletins, Nos. 2 anit
3 on the Ilo:. nnd raIsIng bacn. pork,
they can get up a club of nearly ail
their patrons by tie nr3 asking. It
was done by a clieeso naker In Mlen-
garry county. only last week. Num-
ber'2danud 3 wlill b actually worth the
pyrice of our subscription for flifty
yo'irs te every larmer who reads t,
and profits by the advice.

A t the regular Ensterly Checese Tluy-
.0ors* Supper. hseldl at Ottawa oi Dec.
l2th. 18917. the following was th

Bill of Faire.
So.nilrs.

lennuîtît. Chipuinik, Dried Coricob.
Angle Wuram. Potaitu ug. Pîla.-
tain Salat. Bet.e.

Roa(.ts-
ulsli Be'f. Gen SG se.n Kangaroo.

Parnh ,Telly. Hog's Liver, Puipkin.
Sauce. Bare Legs. Pain, lens Vin-
t·igo of '64 Cuit Nit Dressing.

Gane-
Vulture. Gasr'e Stsuffing. Fricaseed
Owl. Mud Hens, Gravel Sauce. Bull
Pup PIe. Boned Rat. Squirrell Tocs,
Wild Cat. Tsurn Over Dressiig.Sllced
Crow. Wviti Oiloss, Zebra, old Cor-
set Sauce.

En tries-.
itat Glbiets. Chlcken Bones, Tallow-
cd Toast, Wasçp l'le. Cailves. Latest
Styls lu Beun, Mice Rolled lin Saw-
duset. Jack Aas Eanras, Played Off as
Mua.shr <>mss. Engle's Eyes. Vipor
Sauce. isIttei' ïmotierett an Crude
Ou. Buxzards, Ied Hair Lining,
Horse Tonguos In Vinsegar. Tender-
loin of Jnck Ass In Molasses. Tonds
Eyes In Truffles.

Pastry-
Milk Weed Ple, Beann Ple. Onion Pie,

Red Claver Pi, B. S. Pudding. Ben-
zine Sauce. Tallow Blanche Mange.
Boan Psud.ling Boiled as Stocking Leg.

Sour Milk. laik Ten. Lran Coffec, Botts
and Nuts, fRotten Apples.

Choose-

Sib.scribe for "The Canadian Ciesce
and Butter Maker." Only 50c, per
annom.

Madge-"I'm In an awful fix "
Etiel-"*Wiat la 1t, dear ?" Madge-
"Jnek lu.sists tiat I shall return ila
engngpment ring. anI for the life of
me I can't tell which one it i&



THE CANADIAN CHEESE & BUTTER MAKER JULY.

The Reid Improved Danish Cream Separator.

Capacity 2500 to 3200 lbs. per hour.
While it was in the front rank and was placed in 21 Creaineries in Western Ontario last fall,

the manufacturer being always on the lookout wlherein lie cau imuprove, has recently perfected some
improvements, that places it furtheT in the front rank. It now has the largest skimming capacity of
any separatoi on the market and can run a larger quantity through without having to stop to clear
up. Can be run on au ordinary floor, requires very little power or oil. If interested send for Illus-
tated Circular and Testimonials.

Gold Medal Rennet Extract. + + +

Cheese and Butter Color.
Is guaranteed to be the finest and strougest on the narket and to give entire satisfaction or muay be returned at my

expense if found otherwise.
The above are two lines but I sell everything required in the manufacture of Butter and Cheese. When you have any

requirements or know of any in connection with factory, write me in regard to same.

CHAS. D. CHOWN; 229 Princess Street,
~EENG'-rS]¯'ON., ONIIT ..

IIOW OU .\N I) GIRLS KISS.

The Ottzawa girl, the PrIde of thec'
cousntry.

lit lier clnuging and 1 .'pilf. ay.
.. borbs it alil with :a yeariniig yearn

A big aS a toit of lîay.

The Front-nac girl bows lier stately
lîcael.

And she fixes her stylishî luis
La a firai. hard vay, aidl lets tu-nm go

lin spasnodie little sulps.

Ti Toronto girl reinvetli lier sp.
.id freezett lier face with a siil'

Tihen tieks out lier hIL'S ,ike anî1 op"în
book.

.\i clîw"'ti lier %wax meanwiillie.

Thte Cornwalil girl satys never a word.
.ind you'el thinik khe wvas rather

tailais.
Waths lier pîractical vlews of the mat-

ter in hand.
But ihli gets therc just the sanie.

Tite 0c>ntreal girl gets a grip oit li"r-
self.

As she carefully takecs off ler lat.
Ami lishe grabs the prize lin a friglht-

enued wny.
Like a terrier slhakig a rat.

Tte Wind.or girl. se gentle aditl sweet.
Letn lier lips meet the cominng kiss

W'itli rapturous warmthli - :nd the
youithiful souIls

Float away on a sea t! blss.

The lirockîiîiim girl, a creatire dine,
Whiether wife. a ni Idow. or miils

Looks into your eycs ni ti st.arlit
orbs,

And puts lier whole soul li lier kisse

rhto Kingston girl will first refuse,
Just to have you inixst and plead,

But when sho finally doos consent
ler kiss, you'il confces. takes the

lid.

The Collego girls, ciosL their dreany
eyes,

Wien adkod to osculate,

.\nd lets tlhe vnildal steal the ki'zs. ! W.\ASTED OPPORTUNITY.
Which they really like first-rate. ('Lire voi kss anc. sir?

I hec-Hl'ao dare yo issmi?
Tlit" Qu-b.c girl neither siglhs nor Sîîc-icaqlo e loved me ?

Nor t, lin a muanner raIe, le-Months.
But shle gos abouit kisig in a buîsi- elw-011. (eorge. wl:t -.L lot of time

But i1îgo.s:'Liodg icxt!-Towa. Tolpies.nîes-liks' way
That catcles the ave'rag due. THE .\TTAY E7T OF LoNGEVLY.

The following rules have beendrawn
.1 PROlBLEM IN MITE LOVE- up by Sir J:ies Sawyr. a phsysician

M.\IC . of IirInlgltm:. England. as embody-
ing the secret of longevi.y. Sir James

Paul Millken. who i qiite an ex- 1esn reason1) wh3y any one who willlxrt in th lansiguge of dea mautes.says f:itlfllV follow theni slould nlot live
that <ie imxoriiiii.. I;; he*:s coiiimg Iwii to the age of 100.
oi the A rvondal.ar. when hlie bevice . Eigit hours' sleep.
inlt-retdi ini a discuslonî bCcteen two 2. Sleep on your riglit Mide.
liantes. 3. Keep your bedroun ivindow open

"S:y. I want your avrce. sidîi one aIl iiglit.
of them. usinug lis landîs as vocal or- 4. Have a mat to %our bedroomgans. door

'-1 smill b"4 happy to oblig. yos. . .. Do not have your bedsteadthe% other. against the wrall.".re you. up ont the tricks of wo- 6. No cold tub li the morning. butnx9t ?" luiquirol1 the first otie. a bath at the temperature of theTi.- econ. mana mle.04'y acmitt"d biy.
that lie knerw som"thing of th gent- 7. Exerci:v' before breakfast.ler. although lie lIclfliiti le'ing ar i:ît little meat and see that itoTiICIe'. j-m xwt.l-okel.

"Well." re.,.uned %he one wlio want- A) tlor tttàts) dril ni miik.ed1 adicet, *ycouî kiiow. I amf iln love 10. E;t î.lenty of fat. t fcl ti
with Mabel-that, pretty littl" blond, lels wich deistro- disc:se ger.ns.
.n kio \t lat I nlilf' 111 iiy .. An t id hîto.uieant, wJich dstr.,nimd tu' proliow- te' lier. Last ilglit 1 tluocrINj.L

ni:tld" the at teinlit.- .~ :~ l 1t.aîiiNS nm: iate atitempt.".tà- 1..L. Daily ex.erieL, lin the open air. t.ngr 1. -llow no pet asimats li your liv-1y lutiluirel his fri nd, ll, haiid' trein tug rooms. They are aput to carrybling no wltl excitemeint that lie stut- ah:mt diseas germs.
.r , d-. .. 1.M. LIve in the country if yu can.

oTl LtZ 15. Vateh, the three D's-drinkingi>.1i1 the fIr.%ýt. -l îtcît kliîol % lic tiiex în.It -r. 'iamî3P. a a drains.
tlie <Il or lot. Yu ecc. I n .1. .i>01mU 16. Hl.&Ne a change of orrupation.nlsat 1itt. a the wrd 17. Taie, frequient and huort hoi-'emn'd1 o stirk on ny lians. Andiays.
tiere Mie sat, as denure as a dove. 18. Lianit your ambition.oianly ny fIimgera clove togetlier. anI 19. Kcep your temper.I coiinl ït y a Mod.Tien 'MaM~
got uils n'd turnodei the gas dowrt.. I

-Well ?' TIIE FAIRMER FEEDS THEM ALL.
"Vell. whaat la bothering me Is tils: 7iknown. 'DId hile cld that, to ene<mrage maC and? We publish thais poem by request,relieve my emba'rra&menît. or diid hie and w feel qaio ture that the farm-do it w we could nlot see tu talk t, e w ilc its setments. tuIam gd.,urk. and so stop my propusal ?'-Cin- Tho king may rule der land and een,clanati Enquirer. . Tho lord nay live rlght royally;

The soldier ride ln pomp and pride,
Thte sallor rida o'er oceans wide;
But tlisL or that wbato'er befali.
Tie farmer, he must feed thaem ail.

The writer thinks, the'poet sings.
Thte craftsmen fashion won'trous

"thuigs,
Tito ilotor lie'ils. the lanjer pleads,
Tite •ilice follows proclois Joais;
But tiis or tliat wliite'er befall,
Tie farner. lie iiiLt feed tiem ail.

The mxerclhnuit, lie nmst buy or sel],
The teacher lo his cuty well;
The mei mnty toil througlh busy days
or men mnay toil through pleasant

M'ays;
Beggar or king, whato'er befail,
Tie farmer. ue nust feed them ail.

The farmer's trade la one of worth ;
He's partn.er witi the sky atidi earth.
And partner witx the sun and raiin,
And no man loses by his gain.
AmV If men rlie, or If men fait.
The farner. lie must feed them aIl.
The fturier dares ais mlad to speak ;

lie ias no gift or place tu seek.
lb an mari living need lie >ow.
Fo'r hie who walks behind the plough
le liLs ow.n maxnu, wliato'er befall,
Beggar or king. lie feds thein ail.

TE-MPERATUREI OF CHEESE MAK-
ING ROOMS DIRING THE

HOT WEATHER.
A great mistake la belng made by

many ciese makers. In keeplng their
work room closed so tghtly during the
hot weather ; ail our best authority
says throw opeo the wIndows and
loors, and lot the air ln. It la not

only pleasanter working. but aids ln
ccuring a pure atmosphxere, and thus
turilng out a botter product.

of course. It is not best to let too
much draft strike the curd, the vat
cover will obviato that.

Ono tiny moreel of humanity was In-
tently watching the building of a wall.
Presently é1ho came running in, bul-
bling over with excitement. '"oht
daddy. do tum and so zo men butter
ing zo bricks 1"

I
1~.
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A\lh·.~ .\ 'iI i'lN i \î, <il. shi'.\ (A- grees tu fifty-fui digree, in a att-r poiiJi tif biutter. Sift n iihuut, latif
1'oit ('1W 'VM Iand fifty iegree..# to fifty-t"o dIegrees of the l . tlien tip tiih- ecliri gril-

a lin stunnluer, aimout two urliti (ti idltaoug- riuilly to turi the .altit. portitii ilt-
Oi if tlie creai is i rieesivd at ingh temi- ti-r. ;ifrt mi ttoiti- ti rt . .aiia. i ,itr

Ily T- . lt igers. Iiaastructor lin ry peratures) before the time for lairi- - l -rni tlt' tia polislte L %a' till tha'
Itairy Setia ol, i neIpia, int ing. Creani côntattimiii-~ i hilgh iper- reinainder of the t:i it i parlti ai îa

centage or butter fat ga'es ie.s îul- exyrast-l Liiela taft misa tih. ri .isi.ihr
Tht- creani aviig at a laigi teipeaîtrnt- uaa111 tg coi ailai lalld an. aisai t ai lie if tlte tiIt. t wt' a iaig, ui furk

ture ta i t 'oeit' frot the N).prtrtar, tliiurie'd at a low'er t'i•p-ratire. (Pr .sp adi- tit i baitter aind ta ilt
it is %ery neesary tit aipille pro- |wiiih rive the butter ai firier tex- t5eiiit . If tiit- wîork ai dolie propaer-
%isoit i l ade for tuoing it tu ai 1 tire. 'Tit' eliir it shouti lit- first hele ai- Iy, it a lil it lin i't.- to rta' - ti

proinr ripeiiniig ttaiien tratiare, iltlnii %- I Md aitih hot ater, aa tie cuilt- i taiat vliiri. l'ho i ittL.-r atisa i rein.ti
tately aftir separatiin. Ilih rip-n- I with voaic water. before straiiiin, til'- ai th hrn, iiri. I( the nann as vtold

atig ai lhurnitig teiluera:ture gie' tie -'n'a into It. Tiai eliurn siai>ui not iagia . if saut, it nau i in• r-isaited
butter a soit, oily textire that i- ha filled :i full; one tihirais het- ato tih- old stor.ar ruism fair fritm t"o

nîîinhatii" Its vtie. I'l'It of ic if ter..i ai butter color tta the crtai- . to fotir ihiur.. efr' ubrknia. i It-
siouaiti lie securely itareil at tht pro- aabefore starting if requiaired"I tu git - tiit i iu;. int tiht liara 1ilt- miiii t petîrfa'et
lier tatn' for ti.mI ien neeried iati Ia ii tter tht' propa-r 'olor to .sut tiii imethoid of satiLa hitter, ·i la: th.it
-ream ouler dioult he tait:e tu hl1 in markat. 'It nay be aiied at t it-iti ia' maîtll a mor eni vlur ts obtain-

it'• anuti water, oter wiiihii the 'reaim f alaut liai ian ounce aif t'colorini:. i nl i the texture of tihe ttaLer 1.s
may floi fromt the separatiar e to 1,000 nuiainds tif aullk A sialI -r : pr.ra. in c.iLiuei e if la' uark-

creami it. T all îat ihouhib d'i' quantity of colornt'r 1'a re'quilri' i in tie ,iig bie'ig nmeessary. Wien aiting
i ait iiarrow' vith a sevena or C•ight bqriig iait lit ti rail, th ai mount , butter on tLie worker. is aiuant <iaii-

inan :g.se aisround it for ta te 1 indai ny eli gradiully tg)r:i'- t ta t, of aataL to oni pound of iheda '
'eî'. m tiLit. for rinlbiaiiii, tle- 'reami above figure. Crenu containig a butter. and one an ii aiau:rt'r oines

iimy he 'oolisn to sixty degres lii high per'eitage of butter fat will, per pauii of iiw:asiih-I bnutter. :ntry-
wvarni iether. thilketi lin elirniiig, iaid tiii iesird ing tte ai.'iitity to suit tiie t:1ste' of

li t•reanieries her' tie 'rena ca- 'oncussion niay then ceaae. At tils tha maîarkat. About one-iailf to tire
not i iluilekly rooled to sixty degrees., stage. iaid to the creain about oue ain :rters of ar 'uiiiiet- ter pounil silts
the hitttLr imiake'r shouli 1e'r.lsht in galloi of water to ecli two gallon thi Enlisli · itrket wiin tiah butta'r

oiaiig itntil a teiperattire luer of crean biang curiiniieI (at the saie liiippe i frish.
tina eixty ilegrees is reaed'ii before temiperatire). nu continue t'iahnaitîig Working th Butter.

n haa'n La tete n'iil is :rinay ti'- intil tie butter N about ialf gather-
whenithe iactIu aeti in ainaly di- ed:a ten ad sufflelt water at a Work cairefully aii etenly ail parts

elopitig lin the milk lwfor,• searat- io'wer temperatur t) keep tie liait- of tiet lmiitter alik,. turnim li and
l'. ter lin h gt raular fora intil tha out and alin aLt'ritly tn te

If tie cre.a-n lN to b lid. for two cream is properly chuirned-tli Lhi' r lviing iorker. Vien th biitter
days before churniig. it shouldi bc granules are even li aldze. anii not i' a:tilttij oi tLie revolving wtorker. the
coolsi to (flfty-two derea in wint'r larger than grain' of wie:nt. The worker shoihi lae tiuniteti twenty four
aida to fifty itecgres ia n suinnier. At chuna should makue fromt sixty toi se- timis tA finish the buittuerait one work-

texture of the lmutter is aetter. (renm tnie requireid to litiri shouil hei' froma (,i twici,. :about eiglht turnsr tihe first
.xiould be ttrred1 freia ntly for the forty-five to saixty uinites. The low'- tiaoiu will lae sufficient. and say ten
first six hoirs after st paratin aida er teamperatuare at whlih t'rin c'ai tairis. <r just enough to aake the

acailny after ards wile ripen- in ciurnNI In titi ingth of tiane. the olor eyei the e andI tiie. We lare-
ing. to iimprove tif avor ai ripei hetter will haLii thit teture of the liit- f'r w'orking butter twir·i wten pack-
It iore uiifnornIl. ter. If sm-all spi'eks of butter aippii:tr lIg for expnrt. as lit tais way we' get

\\n think tiat tie est restit'a an on thei first butterinlik dr:iwn off. then less imo:sture. :a clouer l:o ly andl a maire
he :tttniieul by ising ai sLtarter to de- tia eiriniig ashould he contimid n ei olor. It il'uo preferable 'atu

tlop iette a-ild in tLie crean. si- little loiniger. nl mort' water sholld <th î i-norking imea'tiii-i for the In-
fitelent to rautie iL to ticken, or cnngui- Io added. if thre l,; danzer of ithe expri'n e-1 butter iak'r.
late. aulit ix iours li-fore tiai time lmtteir githeu'riig too nichi by the ad- Whian th butter is sailteL i it tie
for ciarning. Our experiere as that hiliLonai chuîîrning. Alwa.s rain ti chaur, ten to fouirteen eiioltiins of
a goo<i clean flavored starter used %i chur at a higi speedi w hn fimishing the naorker will bi sufflien'ît. tie aimn

tilts waiy limproî a". the flaor adil thu charniing and when i%:.sing. leei r|: tn reii<e tihe aeie f muos-
keping quality of the butter and en- j tire and get ana ('vent color. This
:bles thi e butter iaker to ripen the Wasing- houiiil: o.le iii every e e. lh' at-

cram iore tilforuly from ntay Lu Thi quaantity of watir ua'e.1 for r, wiei workiig. ilhouiltl ldn lio uase
alay. The creain shiiou l always be wasingLii' thi hutter shiouil-i ' equal I tol l la n it•r air .ar'•r i
a'refully exaiiiiiel biefore retirinZ ait 1 to th quantity of creai iurined. aid ao'umer than flfiv-fi' .'re'.
iaglit. alitd the per.son lin ciarge miayi sihouldi ha' at a tenperature of frtn P

arrange to have ite tsniperature gra- 74 to 58 degreec ia winter and 48 r
ii:illy lowerlrig sfomewlhat. epeciatlly degrees ln uiinmr if tie butter is to 1 .h tir iuetulis should le soakul
in warmn weaitier, so long as tie ripea- ie saltel oi tie workr. aind at 45 | for twe'inty-four hour-r with a strong,
ing ls aut delayed t«o unch. ieîgrees. or lov'r. wiin it t o Li li hot brine. or for two daiy>. wiith aI

A Starter. J llteda l ti th% c'hurn If titi water oil lineiaic.'. thei ll wI-aIsh·iI'l cleai audi
w'ich yu have ti suinier in taxi i' w't, liannnt palier. Tui air

Take one gallon of skiam mailk or freasha iwarinm aise alout two quart,; of saut b io m nd uith pn'.-afi ai' vhou.l li
whole iniik (iuiag a gooail flaior) for in tLhi water anil t it t-ini for tee •i1s have parchmient paper lusiali'.
e:it tent gallois of un'ai to lue ripen- I minuti' before dlrawig off Avoil Pack tii butter li th tiib or imo'is
e<l, ai varin it to ninety degree.s: i iadîag water at ligh andi low t'emipe'r:t- a'11a-oi' arundau th sides and corirx.

adid1 tu> it abioit a gallon andii a iaLIf turi on tie same l>t afi liittr, a, it · ill to iIthin lalf ain inih of thi 'top
of cian water for eaci tent gallons ias fi tendency to au hiite s'ka of tLe tilt and finlilh off livie wtithouit
of nailk uised in m:ikg tLiii atartr inal an inevei ialy in tlt' biutter. giving tie hutter a greny :ipipair-aijl .et li a uJeai. wari palai'e for Whethu e butter is to beakea f'. ; anc<. <'ov'.r the butter with parch-
tw'enty to tventy-four lutir. Then export or liel'l for timit'. wItasth it twi-e' ni'at palier or hutter cloth. and pat
lre:tk up flie by pouring or stirrinig. liait only once wnia'it la going ito <in a paiste mat of sait and water

and strain Into tl- 'reamaa Lia amun1111, conaumption within aluit ai month. Thin put Int> cold storg at flt-
ncesary to.rlpen it properly lin tie ruwnshed butter. from ercam chur; eix dereet, or as much ower as tiae-

desired time. W'hlaet a good flavor is cl at 'a loir teuperataure, give goout i temiperature <an hue kept aiiform.
got in tiis w.- ay. ILt Is advisable to satisfctIon, Ir It ls pat up in îpouial 1 lag in t eperatre have an in-
propaîgate it by Pasteurizing the priitst anad fort. airdel to market ais Jurious effct on tie keepii i of butter.
miilk usuaI ln making the starter fromt :mon as It is ixmtdu'. This mîeth<l i-resh brini alouf.f lie nihfied ocra-

ci-y to"dy Do tais ba y 1 ettiig iithe works well In f:tl anl winter. adit tlonaully to keep tie pa.stei oin tii top
milk ia boiling water anai stirring con- 'hire water Is ,rnre hn n t of tle tub in a moist condiltion.

stantly wîhilie it La heating to 160 de-
grecs. tihen renove anid let stand for

tnenty or thirty minutes. Aiter-
wairds plarce li col-1 water and stir till
it cools to seenty-live or eighty dle-
grecs. tien% addal abiout a qiart of the
old starter (having the gond flavor)
to eachi tenl gallons of Pasteurlized
ililk. wita a gallon and a Ihalf o! Cleai
wtater at the sanme temperattre. SMix

and set lia a clean, wvarm piacu. Do
not stir aigain until It is wanted;
then ose fron one tu four quarts of
the starter in cach ten gallons of
creain L tie riperned, varying accord-
Ing to tie condition of tih cream•

teiiing to iwasi the butter thue minker
wvil] find It an adlvantage to atad ari
extra quantity of verv coldi twater t4u
the contents of the churn when t e
gratiulis are the proper edze. anad re-
volve the chtrai qikly for a few
turns bufore drawitg off Lie butter-
nilk. Thiq 'M1l enuc the abutternilik
to rim off th butter iuore freelv and

give less trouble vltein working tie
butter. It is also wveil to aise a little
water to wnsha the butteramilk from

nund the butter w'hien near doue
working, but none on tie butter.

Salting.

titi) season of the year, ani the time Tht butter slould reumnin in te i
atllowued for tie crean to ripor. churn to dry for twernty or thirty min-

The starter should he put into the uate becfore sa.lting. Snit for buttercenamn vat wiei thie separattig lue- a"haul have a fine, even grain. anl liegins, to fix tie flavor of the cream kept lin a clean. cool place. free from
befora' any undeslrable bacterîa ie- hand odors. The sat. should bu fresh
relop In IL. and cleau. Tihe proper time and place

Churuing. te sait butter ln while In the churrn.
j tuou, albout one and one-elghth ouînces

Separator cream shoul contain o! sait to each twenty-five pounads of
contain about thirty per cent ni but- milk "eparated, or t.o tie nuimber ofrter fat, and be cooled to fifty-two dc- pounds of milk requIrod to make a

The tuti or box shoul.1 he enn
anl te lias fastened oi propeirly ; t;ii
wtght of butter ait al tie tuls or
losç ihouuilli h Lime t uaite . anal it
shouhl be plainly iini.rkael on tiae out-
s-le of ea'h: alout iaif to tire-
quarters of a pounl extra shouii be
ai.ied to eacl. ihiien filliu. to aimake

the liitter holl out In weigit. Wh'eni
thiu butter ts sthippel in one-poaunt
print. IL shiould be ecu'rcly protect-
cul frum Liii' uita ln arni %î-"atiaer Iîy
thti ise of Ice ln ni slipplig a rox. &
pleco of clean browVn paper aiud ov'er
tLin toP of the butter will protect It
fro tie sin aind boat.

Crenm Gathering Crenanerles.

Only rompetent. lonest. courteoi,
mn ulndîhal ae, employed hin or anoit

creamres. Tt wvould le of very
great advantage to tie patron. If
tie crmnm gathaerers bail a goud
knowledge of crearm-raising. mri as to
givr instruntions whîere neededi. There

las enough crernm, or butter fat. lost
ln tie sktm mlik through ctarIessnessi,

neglect aind igautna., tu p.ty tiih iai-
tire a'i.'t of ItialufnîetuL'ii; tho buit-
ter' tin alto-ut of those- creamerie . 'Tihe
t rî'. ii a t 'r ihia 1 lia' it'tirait-
a1.1 aaiti li malsuirisag tht 'renmii. taik-
iug samiiplt. properly, anid rioing ali ai
lis auîîer t prouLtte harmuuny bK-
ttis nt the liaitr)inas ani imiitiaigra t>f
Lha,' treainery'a.

That nago. shutili ht- 'oared ti
lprteta-t t,ia tauk' or itia f'rom tlt

mini, tLatt the reatu m:ty bx tiuiti'r i
ait tih ernaiiery aIL'.-# ais uossii'.
Aftî-r tin' :ru.ii i -tratinL.,l in

tio ti- a'e.m vni t, th- Isittter'-
nik akr 1ho11. i exainlllue ut, tondilit.um re-
gariiig t'mpieratire ana laitia au ii.
A s:,fi' ruie in wteinm weatier s to 'cil

theaini anmetilaîte'ly tu fifty-,Ix tir
fifty-eigIt ttegrees, liolai at tis tlma-
pîra.iura over aunightt. an hurli at
about fI fty-eightdg's al Lin' muiorti-

iaag. \\'lien tii t ai . :l isu'ue l aid
:und swe't lia tie fall, tie temapera ture

uuidii.i hace raised to hixty tegr'es to
ripen. *:ame fresh butitterinillk many
lie itse1 tu hasten the ripening pro-
vc's.s. 'ie crenaui Iay hc iunel ait
bixty i-r:: lin thi fatli. For lulitt

ona the effeti of teperature lit ehurn-
ing ail w:t' ;uing, ailso on talting,
torkimg, pa'king, etc., see "Separutor

( re:ii umiries." Plerfet ilaies and
fresa air aire extreinyi- import-it fac-
tor in a catnry-> iamiirtaniit
that. ithoit thei, su'tes. is li-

At Iudot turig Lia t'oiv#-iitioaa o!
th lWu ::teai liutte' ai l Asm-
ci'ition. t 'itu.' and butter-:ik'rs
formiii i an organizatton for their own

mutuai haen-fit aimai potection. M r
J. T. iîemîîem, l'li( River. in 'r.il i"î•nt. a tnil F. Brooks, Ioibrook, set' 'e-
tau"y. Durng the Isist few' ye'tr tiie
mak-r.s liate iad tu iake goou iaiatiylo .s for' îinferior eese. for wision

the. îvere not to bhimie. .ianitiy i-a-
.',tain''alre' reportJ iih"re ce"

>,ulai oi the local uuarkets wv.s re-
Jectt-l by the lutaye' aIltl ti factory b-tutuitase of a,omaea imaginary fault, and
tia amakar rather than lhave tie nmit-
ter sasti- publie would igrce to paythe buîye'r a certain sumai of amaoney andhaite the affair kept luiet. in allate

-a feI iam-staices inakers are knoiiwn to
Il.a:ve been coipelled to ptay out tie

whl' year's .iges as 'suleziene moiniyto the lbuyhar. To ai certain extent
the aiikar, lW to blaîne for tiis cauil-
Lti of thiags, as lie very oftenl uub-

gants too readily 'tu Lie denaids of
th- buyer. Il the qîîualit3 of the

he' in aot up1 to the mark when lis-
et<" i by the buyer airJ if the maiker

la to blmam' ali w'ell anl goodi. Buit wne
know ou one or two istai.cs wiero
tLie cieese tuas reparted by pernis

comp··nt 'ito judilge tu la. of goot
fiality, and it wouald seei as if Vie

buyer compilini of the quîaility for
tiai' eexpres.p .urlaose o! gettng na .x-

tra et mammi.-ionî frot thecee'-runk-
or. If uch.' a condition of things ex-
i.t.s IL ls time that tie anke'rs t'ert,-

t-IkLimg astepus to prottct tiemi.si'eive-s.
Tige nlait whichi tie iaker.s haive
aiulolptii Lu protcct their lntcresti as
a go>] orme. tarid if th nei org.ar.-

Lia>aî tu u :aiy imaigel along proper
lie- lad ivîtulin reaslui, ut ut'ili mi

i much to couiteract Lie te'levi to
t aimluee a. little too iuch ailloli tii
uiaker. .biIc froa Lie huestioin of

iprot€cting tiaih rights o! te maker.
iithe orgaiulzation shuilId prove iivait-

ablIr aa. a mean., of aidvanicing trio
ed:aation of tLe luak-r lin the bi'ast
itinais of Ch'ieese aua buatter-nmakimgil is lli-f" the ianportant tinitagto be cob.sid.•red.

To THE :HEESE AND BUTTER
MAKER.

Keep youraelf fial everythi' g tua
and about your factor' elaa ant
tidy , ait a 'ays do your bnst to
mai, a utniforni-i' fîe article.

OUR PIERSONAL COLUMNS.
Tell uas al the noirs, give ais ail the

inproueient, tihe sicces5sfil naev
wriinkile, tell usi howi you like unir
papler. changes ln location. increase of
businee. etc., etc., etc.,
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TlE OHEESE FUTURES BILL.

FertutiS l'ennai ittlte Aginist hlertrois

Who Speculto in Chee.ae
1.oiiloinig aire thei prtu" Ilun- ut Mr.

i ariritiLe.s hti - to prtohuliit iunproper
speratiti in to enit' ut batter aimtl

aTiis net aiaIl cti- i nto ili•rattim
(it tIo .i. îuy of .anatitry. i89W.
;. Etery oune wio, tby liiamiself tir

througlitie ageiiy of anotler ierstm.
(ai) selA. or (b) offer.-i to seil, or (')
agro-.• ti sell. or ai) agret-s tt offe.r tt
mAli. any ittte'r or eieese twhlîich ait
tue ttimei stik aIle, offer tir agremiieniit

Is umde, has fuyt t maiinta etured
and li nlot liis prolerty tir ti' pro-
perty of somie eroni ftit In ail Is
duly uitliorlzedl to net. ks guihit3 t ai
offeei-. mi tt liaible on .iiiiata.îry convle-
tion. to the folloting penalties:

(n) For ua first offence. to a flie nlot
exceediiing five hiindre ildollars or im-
prisomient. with or wilthmout hsard In-

bor. for uot more thanu three ionths,
or to bot sutl flue and imîprlson-
mnent ;

(b) For a eon, antd aniy ubstint
Offei'e. to I fie tot t\-einiIg ont
thouaniiid dollart.s. or to imprisoniment,
with or without haîrd ilabor, for ntot
more than six ionth., or to hoth such
file and liiprIsouitntnt.

4. Any pecuniary penalty lureby Ii-
posed shall, wlien recoverei, he pay-
able one-hIalf to tie informant. and
the other liaif to lier Mijesty.

r». The Govertior-in-Couticil nay
maike sucl regulattions and appoiut
such offlcers ais lie coisiders necessary
lin order to îxeure the efficlent opera-
tion of thlls ant; andi the regulations
so maide shall bu In force frou the
date of tireir publication lia the Cans-
ada Gazette or from mich other date
ats is sîpecified la the proclamation i
that behialf.

(3. Notilig hercin shall be deemed to
prohibit aity per.son who Is duly ait-
tho -ized to aet for thte person or per-
sAins whio supplly mik to any dairy or
butter or chuecese factory. from selilig,
or offering to s,. or agreeing to seil.
any butter or che-se to be manufac-
tured as sueli dairy or cheese factory
or butter factory.

At CowansvIlle, Que.. at the annual
meeting of tho Bedford dairymoen. Pro-
feaor Iobertsoii introduced the mat-
ter of specilatloi li chese. lie ex-
lairli.ei that there wa-s a lot of mis-
taken opinion lia regard to titis mat-
ter. A ,pe-culator was ai mani wlto
boutghit cheese as loti as lue couid and
heldi tiem lia thre hopte of selling tiom
at a piroit. 111s trading was qlulte as
legitl.nate and glutte as different froin
tuit of the maun Vho offere! to soit

wiat hue di-1 nlot ormt. and t wlhci titi
not exist. Iu-erythinug that the int-
ter party !oultil do to delries thre
aarket lin ortbr to fillluhis contrants4

a-t a wider margii hi naturally tit.
Thls; was selling short. atd the omly
imterest that titis party netially had
in tire buggiess5 tyis tie price of lais
goods. lie sat In lais office and tried
to take toil of tie rest.

MR. GRANT'S VIEWS.
Mr. A. W. Grant. the evol knowt

cheese- exporter. -aid that while lie
w-as strongly opposed to short sellitig.
hue did not b.lieve that It could be
regulated. Thre Professor did not ex-
plai li lis remnarks that in addition
to thre mai who was short there iras
thue iai who was long oaa cheese.
sometimes very very long, an the ex-
uorters whto were carryming cheese in

m.\ontreal would say. That latter iat-
urally titi not let tito slorts have a
free luand. but wien lie started to
buy forced thte price upon hlim. Thun
one evened np thte other and lie did
nlot think that antytiing could ibe
gaiied by legislation of this nature.
lie ioleted out some of tue difficulties
of securing lroof of the offence and
pnsmsed os, to the questlon of quality

lin clices. giving sote good practical
advice about the nîecessity oM clean
well water as a great necessity to se-
cure good flavored cheese. NIr. Grant
concluded tiis remarksa by urgng tie
cheese and butter takers of tite coun-
try to form a Dominion Association.
Thaero were 5,000 mceese and butter
factories In tho Dominion, and tuais
meant that if every maker patd S.
a year foe to such an association a
fund of $25.000 could bie raised. A
body of titis kind. If unIted, would be
it a positlotin to deal withl refractory

7
lît'ons whiio peraIt li blingltig dirty
maîilk to ait faictory.

Mir. Jas. Alexander, speakig to thie
(tiuestion of glalaatiing ntgain.t future
t.elling, took tie .iaine grount ais .ir.
Grant.

lie diti ot heller e that It couîld he
enforcel, and bales thier(- as not
reailly so miuchs shlort selling a.s p)eole
mot in tonli with the greait explort
traute thouglit While le- wishled that
the Governilent couil devise hoimle
muennîs to stolp %% lat there wias he was
ju-st ais certain thaît tlhev coutil iot.

Fur Iitance, liticih legislation was
litroiicel, what woulti il .hipper do.
IIf* wouldi uilklnly openil ain office acros
thet liti -s lrobably If lie was forced
to sh> III) o, Iet In futur-s lin Canailai

chee<e to hi's heart's content. and no-
body could stop la mi Tho oily effeet
belig ti diverting of i lot of buasiness
to New York now%' doue lia Mntrent.
lie imtilack the assertion conflklently
thant the hli-tory o! sllrt selling show-
ed clearly that it vais lot profitable.

and that tie matter woult reguilait,
itself. In eto,ig, lie advi.d thi Gov-

menm t to be very careful how they
interferedl in the cliannels of trate. ais
thty matiglit dlu liari listead of good.

('Consid. eriig tIi, immense voliumKie of thte
dat i-y îpro.nice buaine, thern twas less
troihle îan.' friction thiau lin another
trati'. Tie Maintriti Butter &'uees
Assc'lation wotuld be titite liappy to

di'Iss th maiatter weitt Professor
lit.bertsto>i nioro fuly and iite'lligeit-

ly thrant coutld bh done out here.
31r. 1). (ierbyshire, f Broeckvlle.

poke on the subject oi the samîe
ilmia.

TIIE TROUBLE WITII MOCLI).

Geo. A. Cochrane. of Iostut n, writes
in the Couantry Geitlemian: The ap-
ponranco of mold tiis seaso lias Ie-
coe painfuilly frequent. Ma'li has
been said on the subject of late. antd
r< I have so strongly advoented the'

usae of parchiment paper. I have watch-
ed this mold matter with a great deal
of enre. .J an glat to see tlh:t of ithe
many who iave written on the sulb-
jeet. or 'expres-ed opinions to the

mineubers of the press. narly ail ail-
nit that it is not tue fault of thre

parchment paper. but frotm thre neg-
ligence of creamerymen properly to
prepare their tub or box before pack-
Ing. I have seen a great maany cases
of mouli recently and I ern pasitIvely

nssecrt that I iave yet to sec a case
wiere moti lias rlien froua any cause

of tihe paper itself. Every case toat
my attention ha.s ben called to lias
given the moqd positive proof that it
was tue fassit of thre woodi lin tue
tub or box where the niold first start-
ed, and that the papnr. In most cases
hal preventied it reachlinur tihe butter,
but lin a great many thi mole Ital
penetratei the paper and affectel the
butter. I have yet to se a case of
molii on paper wiere the package was

thoroughly Impregnatel with brine. or
thoroigily paraffined. although I
have seen packageo where thre out-
wnrd appearance of moli was plainly
visible on tiro outside of staves. but
had buen kept from making its ap-
penrance on the inside of the tub.
becnuse it was so well saturati
brine. or else perfectly covered with
paraffin.
The worst feature of this mold Is

that it lias given our butter a bail
repntation abroad. Many lots of but-
ter that have not shown maoli on
leat Ing here iave developed it tin tran-
sit. and It is quite frequently thre
case that parto: on thre other side
have hal to strip thre butter of Its

pper. scrape. anti repaper. This Is
ail a great -ulsance aa te)! as a
serions expense. and ail interested lia
the butter trade. this side. should aise
every effort te stamp the nuisance
out. Every recelver of butter should
keep udinning at the creamerymaI to
prepare lis packages better, as well

as to use Iteavler p'iper. more espe-
cinUy In the matter of boxes, so many
are usIng paper for tlil package no
leavler than they use for tubs.

Thtre 19 no way you can awakena
a perso's Intelligence so quickly as

throigh hi.cs pocketbook. and I think
if our different butter exchanges in
overy market woiuld take the matter
up and pass raies regarding it. it
would help more than any other way
to atamp thls nuisance out. Let it

be ghîen out that rmsoldy. butter pnek- Ti, CIIAIM UF COUPTESY.
nge.s, no Inatter how fine the butter

may be, should be graded. as seconds If we eould give our ebldrea any
or thtirds, and li uarketsi niere they oI' t'îiiîordîl gift tere is lrubably

score for points. let thren take Intuflbîe Wlilcl wouli 1', ot gretor Nalue
consideration a nuniber of points for tu thon, tissu tue cliarîu ot courteW.
butter with parchient pnper or with- A kliilv. affable nuiner 10 tliu
out. Wlere parchiient papier 14 lot ita i l if itkliiely livurt
theil ait ail. an tho tubt flot properly
so:tked, it shouhll lie finiet iat least oidbdit yMa lt1ld ak
eiglt to tt points, and when parh- ar boy or girl witli the kiidst lit-

cîglt ti tei ~olnt, a nilw leu tenti uons rails lit curtesy iecause oftirent pabper 1. used, aindal the tiib îlot
properly treater witi brinle or par- 6N k k soiietlig elilireif
aifin it shuld be fined su any ponts.

On would hardly s'ppose there
wern s miatiy creaieryien indiffer- It Is uut» poMbI" for IL W<Iiltii to
Prt to the natter of using gond pack- vonibliie aia affabli tuait niir wltlier-
tg(, as %woi treating thein thorough- fret dlgnlty Tif(- vouais vîo lia

ly efor packIng; but algftel t tt tact a kindly I-
mit thero are far too many. I ave teition that eiablo lier to hay tvenuittlire re tit'toonian. flmao rttîuig word lis scaison to titi wtlt
beei cloeoly observing those who

parnifin theIr packags, and I iust
gay I think titis Is going to in uni- coie 1H ïo

versally adopted instead of soaklng. tlaey T u ho b
To-day I Inspected a large lot of ig kindly. thouglttul word

ho\os, 'onslsting of twniaty different
creaineres. 'Tie boXi.: were ail north- t4) tire ig to tue slip tehen, or
Prin spruico and paraffined and 1 tIl! coutiter lis a frdenidly. agreeable mmi-
nlot sep one solitary package that was
tatintel with mol. This was a lot ler Tit.ar1 amui %vo i oia ilag
of June goods. Ti, boxes were ail ai1rf hibao siI otlivng
very nicrly parnffined, and the papers fie ofLnoleae word rogiiitioA
wero allt miost wvith brinie. Thieselmetis ri oa so ualpakage; were ail treatwl by one tu bqueîî) are otten a boon to lier.
party. who senvds them ouit tu tihe. Tie clarm of a f-w trlendly word.q
ereanmerymen. Theuo goods have beie wnicl tire giveua ia a simple. cordial
lit cold storage. sineo June. in the atibuer ant are without tie least et-
West, and to-day was tio eleventh (cet of gusliig Is feît by tire aost

dtaiy since 'they lot the western re- Ignornt persom. Truo womemi with-
frigerator car since. This was a out stooffing lis tie heust In digrity,
capital chiace for me, begvanao it gave tithe frienmki of tlr servants and
Smo some Idea of what woull lie the of every one witl whoin they core
condition of a lot of butter shipped li contact.
ont of refrigeration from Nei York It k' equaliy nccessar' that our boys
or Boston to EngIarli, so far as ap- cultivate coiartey. Tite ciarm of ai
penranice went on arrivai out. agrecble installer lias more often wui

All Iintere-sted( In thre butter butsinless.;fruefraYon asta iyli tliis country siould .vwork quick- otler 'orldly gîtt. ie Young mai
ly and enorgetically ii this matter. %vir La tlouglitful of tie old and
Let tiq se- if we c'ailnot stamup titis youg. if lie also Is a ipan of sterling
nuinuee niut rn qunlly as ti' Danes prisciîles, Intelligence and Iidustry, Is
did wheîn tuiy first coimimenced to its Ntie r t< %in lis way. Massy au ee-prlime'it paper. and we eannot do collt youhag mais lias Icarfied too
hetter tiant to folInw their metioil li s tiat lis brusque. Indepenient
trying te eraflenite te mntter. a1 ndaîmîutu'r liai cost hlm theo best oppoT
tant is, to go dilrcv~t to the eram- titit, of lus lire. It ehould be ote

eryniian and the cremeiiiry .supply vomt- of tue first dIaVies of the motiir to
pa nies. Creaneryiei should linspcet train lier Chillroi ii cOurte>us mil-
every pnckage e'nrefully anitd any that Tou- oft"i tiis is cousitiered
arm taintei with moi they shl a scodary atter. Eve tie
refuaCze to accept fron the supply 'om- rougi diitiiond nauust le polislied before
panies. it lccoiîaais of praitical value, andiLjt

in proportion as It takos pollUai does
TiE COMBINED CiR'iN IN C. NADA It Ierù" lu valise.

I notice that liodgson Bros.. of Liv-
erpool. Eigland. w rott. to a Caadian

nwspnier thant "(.'anndiîan butter is TOCND CHEESE.
cetmleg nore and more Iito favor lin By Gco. F. Brown.

that coatttry," and that "the ouitlook
for the futur" isa imost proiising." l velgliug 1.000 poriLs. are
iamm tiq toit! tîaît the' ru-relit îietiiied niait lîY tu' "Lille Proecss, as ctir

au lîu"ii latti'r mtîaa'ziig lis Uaiîa (':îiadian, exîîort chicese.
lîîs ba'eu iargoly dtite te Uihe:iggressive i allite tweaity-five hast stcasomi. in

e-k :t tire Goveriaent tairain or tire (;aI " f ctor Y it Wilanstowi.
.i'iiry ctnorl at Giuellg. niftt thr b OabtyJ reaoli 1- tiîey are lîavimag ani Tley are che od bty for eaxiitioue
gool suieis vittil tiir butter aIs that 1tothem xter bel; ishiaayrm c t.

hne Nmiot a sinigle comabine,] c u faîirm atnd li tie large retail eIIOP atin-
butter eorkur in ue lus Canda. towt. they areo ut and retale ls tue

Is tits a tt?-R. Ci. 'S.. Micwigouad. reguar eay. an an are oT m gonid as
Tite Dairy World tg unable to lia- Mirs general ruai of claceqe.
wer tire questioni dcfinltely for tire Tio ioop is rmade f steel. Tliy
reason that If wo ask a question of :are tinirty-four by tlirty-four luches

thl tebo manuisfacture sucb clauras Illi hst asn breathn.

they irnlly *holdtiroi pene" hou it hbadageht to o'Picome like any

tlaey do flot rare tu make.ansir tiant cottoi clOta tae proper wize o tre

wotld be adverse te tîir muachneis- leop. andi fastt ad to te to of te
BIt te ItMY state tntat we have Yet thaoop by clot nb pl hes.

to, Icara of any factory In tireai'u- 1Tire-'cap cloth Is placel In tr bot-
tlei -Chicago Dalay Worl. of t itis paced in la re toasua tainer, thw nakng eoglar sin colicese.

a-bove itquiqrer. tlmat, tue *eoiaîbiimed w Tlan preçeo mas tiglitly as po toble.
chur anal butter worioers'* are da ifter prsng itte out ou a plat-'ractl'al aise. botl at tire Guaelpha ani rin ef sultable, leiglt. lit t off toreKinga%-toii Dalry coi n mi t3 t hep. pull m n the bandage trini off

have been adopteti lIn mizy of tire 'anid groan wîtt butter. thin place ot

creitinercounte ins az-ti frnendiy, agreabl man-clt

é v e r t h y a re e ro t . d a y . N o b awo-
ti Ou!n!tao t trw yging to do until thoy ar taken out1ati. waf consdetht-r wordsr ofurecoi reaty to box.ot wîa.'a evr aopnule awie' and io suhoa are turnedu mery twoday by
Tîtso- ar , tats, amati i, fot lîitcmi d leverage. Wlioen box o n they ar rol-

s. anas advertseent for aîîy claraî. ed. Instea f carriod.
eSoe of ties ciefse took a modal

SAI.T. prio at te slntomi, Egamn, ci-
Sais, Is katowmi to chenîstiu by ttne n teibitlo eaast sengnon.

nanmeo of Sodium Ctloridhw Ih Is a m-e
binsatIoiî of filetai isodlitin atad clilorido W]30 TOLD YOU SO?
gas.

- It lis a solei ncouar wth a rose bip
Subscrlle for "'Tito Canailian Clieoso i portunety laid yluen site b agIn t,

anad Butter Maker." Omly 5c. pcr woher vguely fow a mostaho me
annua. on itre face-inghi tow opubicane

cellnt yung an as larne -to

A
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1Tît' t ('ii mi llii ît\Ixrtq-r,i:~t take'ii
111> tio tti' 1î.',tiaiiit Ii ~ v rit't ;ui i t

110wv N44'eIis probali1.i. tirait .trliIititL
ila% %%vitIli fat' pias'.(d in il <iiiit ing t ilt <t î'
îof fon<'igit atd',1.

ri' 1tIl t g ta) Zî ttî' i q la r i' t sii- NioliV

.ti'-ul t ( ztit lit a iii 't l i'rt.s i t . 1:

Af4'Ri'ti a a i r. a'os field tt ib ii bat to laytt'.

at NN -i I ltîi: titi 411,11 qt (or<i tii niý s ia thoi.
.XttiaH lii*î t iî,i It tir-

viti t a îrî rat it'Qiît il titi-
tti>l'ux tu'îthor.titi.-S i titir., . a t

t tî'i l .tiii , s'î aileî' t i t i>t l et:îî th''
%% > iii iSl it e t'* fr tut.i t t i tu l t iiî it i-

st'rif t lii itl i''s r.f %gî«nu i i h i
t1< iv tii ie tit. NN h-r i t It' ti raî'î't titi'

(.raii 1%t kîit 'il %tit' i £iiit ii i' la'd as-i

''ite li;'* tî'' wae tt-~a : ii at theî<
litf t.rue4l.' t itlii'tl (ksî: t: i buart at-d

flt.iaicir. 'hîi a' tit' Nl)ir-t Trate i Btte
titei.' 1ti- ii ! tti Ir'h lnIlt i

-t t i i ttiii's i ti iti'i. ( i i ti (-î

t iwi t îer iîiîî't lt. e il 4 tî t i n l iit

£...hite.<' i t ti'lL, titi ait tiis-.î -

ilt-< ta it ii tif i.%gii,ti."k i îîg titi tMii-
l.'.ti . a tiri tit isttîof'îîî ak. r «a~it 1

ta tisi. <d l hxor.t ai' ;o îiîi t ' las-

:îit'r t îi' t iti Ui.iit lag . i '
tsi( i-t, of r tdi i, ti-I'a . Wtt h il a, St i

nt it î g t uitst î t he l'r '.i i li i .k a Vi

:ta.,; ' borttiî :'t . I~'ii'-, Ae iies

t luI r tgi).'i .';l h 'î tis( t gi

out -tgizi t i mta iiir ii )îi' u . ait' i
iî.ii i filw îî t l .l' fa 1 ti r.. a N : t ii i - t' i f h

ta lis it. tiiiat tr bter viti'
t.titi' IN mS bor.i ari- Iii a't'x:î of'' ti b

:î lia i'.'ttu rs > Iit n wý Ia% f e h r etil t 1 i r oîs'

veiti iaii iîi.u'ato;' ' tit.t tik.

it4it'', ti3' 'i î'î<<ts 'a i' làiva tt-1

Is ni kîr t t .litlit tIoairy utc s'' glti-

oui' tf tili trîii are noitirrvt1 ust

tua ti tit' AI ititte iia si i'itr 't tîi'(

zSii tiiy kîîgha ii'.-t lii; t it i sii't t ît'

tiAtis îaalia ' u'taii ir î:stt ht t'

fi ir tari tiîr ý ts a., ta it t titSi'

porters. 'ths- su ingi a'uîiiiii.iiîr

tî'kat tilt- Auilt'iaia ciuilitî îs tii-
t1n '. lit ib:c 'i.11 i t aîbu trtit-.

it:tf' liaî'i itt'i' u 'î.iii t tîsî
tîji i îiy 1).4-t lixt rîisr-tit it titi'

iîii i -À-ar3 it tiijtinili'i tsit'r h i
tat'oti o! thiti M-xInls et-I. eti îxtt"r.

aioîx. gîu nt'ol4 i tilt»~ 1tîrgi tit i t.

lxirtrs Thf at'''il (ei'e; î'hiitiit s.'iitf
liyw 74itî'a asl <if i :t iitia t rtpot

too aar i %psry tli'tx. tiot tîî' tif

î:Tlnti4î" ofî îîri titi ' lx:i-.
11'14 ro'i'cî,tll.lti r iti' o i ti n 1 :îîilii li
<'.i ' ilî:- tit i' t; iasitn t ! î' rep îîîît ttilt.
litf f<'< i i'i.t't i si, i i tinyti' isîî-

fauty n'injuron iat' t tain' nî'i''iîî'
ftîx ti i' titi iî'itig i.n'Iiîtt-i 1i
Iihoi<itt 1 tfit î'eti tiat Nî'vi' iu-

fonl îîtîr 14ias ttii '':i risu i îî .iti t-e
usn'if ii iîi ly . volits îîîi : îî:îh ii
thirt<î ti f tîîr iiit<rs t e)tA î'tiî

Ili'i'î Iives.tr Atct A st'iiiiiiîave (Pl
:înî'r noVri'îttiat iti its ki'î'p'iutg hua-

iit 'rte ~r<'ii'i tlui tuî~ilt-r'uiît

:Ntr :îî iîlicatin o I.ýo and îiîui rite

lig iasi ti. cittietitr." r uiDs

ilkt s !1 tiH'oix'y<fiti ('it

fni &>:t'iiig(e tirf( i tt.- iii înit 3'iai, o!
ti'i to ir. noVg4. nîîi fo iotî Zea
lant fofr linportituî -. t -

pionk of3 far ltotf- io, t.ixat e 1» th

iNM h OtC'1. t\'l' l' 11Y) VANIERits.

EM'IAC¶rS fîctîx IV. 1'. CR~AN-
i)ELL'STA tAk ON CANAI)A'b

EXI>ut'r JI UE

eýiiitîttîi'i' o! fine trîdo lit oîuuep. Qui'
ot' tîî'i i)uy'r.ji viiî trieJ It fast wîeo'k

rouîturtiL<h aa lidiieil iluoilit of trouble
xtnil peIo.,tlî't'y r t'el t> buy IL
ligtiti.

At itnig tlt(bue lit't i.'t, W iiiiti' iIt Ateîr N'isititig ruigittxitl lie Teii.' o! lit î'aiillig iittezttiol to Vite iîatte.r
titi' liîl tî' rade (' tif t i't LiIli'iht ;rati a tîîi It iii lit Vite hotte tat titl pvi'kîsthek itî'0' 111 tO tf -k %V 1 laiti- Wlitii f. titt ttcttli ixip itîî' li tui'retiiîn
jîrv's.Èi. ii t îîa t tii.' prod' ucion lui' ~ îft' i 'lu' Si . im tihi. E i\- Thiiilr tise L'bls' ug'i frusa t'i''
iitUait.a iI:î f 'i'w fui 1' t t4ilt i tii tiut ni'- p< rt s-'î' lan ~ ~ ~ i' itr' listtitiix0i ult. h t Kis'int' hit r'j-

tillireilit-ilt.,~ 13' gia rak-L tittaI 'ii til' at Vilt Ilt-iiLttîki'r..

tiiIi''tî'tt i lt: t ot titi ca iiiILl. 't t( (Ili-l iiiuî'î''ut . -W 110 t, 1119;al itt . 1(

faî'tt'n :1 i ît i t- lit 'ait, '* t u a gt'i'at li o't titut pi t îtî'îit lt Czt ait- as9 t liý buiitter siloild h î'vî'r eîîîîî' lt
1 giîlt rt ()i . tit't-îi'e yf i iii iii luit a.la I i rgI'3 tlî'jîî'tt. i. ihit ai t- i'itt- î't lituî'ýt %vi Ltitîx1 nso prf fi iii Vîrî I
I iiî tl»l.tre \i i rtilu tif t' ikti.'si' liii &. ii.i. 1. att Ntitlilttg î'î al bit i i * i'-' -i 'îîtti tlilg titi 1 ' naît' Iun iî r t'îî)î n.'i' open'î.

thi 'a t 11i îutaI.i i t t lt lt at t. t'î itl iii', i I ci'a tta _ ti 4m iii tk<' tîtttutiii'r- 'ît d ta'vi'! faîil tii
('1 a lt sltiiîîtlt'l t if tei'i futsifiantu 'iit t's: a Aart- o'<f titre tr:t S '. 't'tb . kei:îI.ir <itt thitr îîî ii iVi papt'! ii il i gi t

i v i r t h. tr tirer-f if tii, f tit' totit titi- thiîîî ri'fi'nri'' t- t> iii' -stt'jiý Lalkt't ia% 1871 i froii r i te iv' Iltir, lx-or ii'finiîî' g.
ll.blî' . altai it 1, iî' i t lia t :i1ý u vrvý titi,''' t Vi ii' t iti iii c;î i rîtiti i.t< t'u ittr 'r111t -%11t041#1 i>i ioiei ii ordiar Viilir'-
iti . sr fii n', viithi'î'''t.i.h ~t agtq a ti i, e, i"' e tir( itex'~po rt tif tVa tna- i lnt tIl titi'tl r Trotta î''iî'sîrbi n>. tue

i i'si'. î .>î' it i i)tie' r t'tj' riîî c'iitî- al lautit 1).ri'i' iuî ' t toh titi' liii> Li'r lantit, tait'(- ht t frous tire Ipluer. W' ieupj titi'
tnt ''. t'vix' tot fait tki ni' .xit b i ani iii 'r <if tit.' itop,*iî'ia titi-i' i ttroiîîîthtitl âj pape ir k' uroperiy b etitfore titi'

liixiy:t i :î gei'ii'i'ii aIit' i iwriiia utî t e'îi dt rig' a <'3-striii w liih fians p'oi'- tilit,> uni' Il as t, î'ry tîttip iltois'tîire
qiit'jirtî-'ittiitn tif i îiuis ttAs -à <if v'lil 11 ut lrls'teîîî'f l taii) 'ixn.Vre fnota te biutter 1.4 a bx'sonIio IV a t>
o<f tI>'ý ettoitlt.ol s1t t1-; littiiti iiietl ot ttpi)rVt Ltaio i f lui' f %vili îeiî' p 'lîxîiitii ttii<"a Iiiui<' toirrd ixrot4e:Vlîg lxi tt',r

Itli it t t'i v tîitiii i h.k' ai'.' i <r3' lie':i'3 a grnt liliit;r3'. <'n aiaîit aill'aîîi friii iuoi.-N .1noî tovhI'ii'.
j ii tit Iîîn' %at (b) it tilt' ut iî' si'li'. Mid ti i n tenî'aîi'tf îî4 lie oftett ixiid as Eutg-

tIî:îttt : tli li iiiru~ait .1'.fft liii- Ili gtsxds. hy3 titi.-;iî' itheVi sel k'ns
[ titi titi' xiiarnt titi- hmî'oii tii fig- I a th vIe'ailleo tf tiii gootIs, 'Mll. W'.LT<ER ON, 'rl'lE u, s

tini's tt'stif%-. i>î'flftil jiuitl't bioxes 'aibi ijure tir(% t'a îittIi:t .t î('a fua- ' rroi.
Iliai î gottilefri'ti lni tits Si'a- <lia us ivet 1sitouh' Stt' tiat 'aitiflia tî
mb'<ii tua sit iltiini stI te i'iuni'i'slii t ilg ften- proIuexiîit'i uni' éïoi.h i ait' h, aiii floit il- Mr. Bi E. Wx ilkpr. gentîrat imuanuager
i i. tof I t; oi.tr. ii lit' '\it'L2.-~ iîuii Viii tratite Vo lIa Inued'i hîy iuoiii f to Batik of ('oîînnce, îi'itt liî.

:îî, tiL ir:îîtt i t:.' Ili iiii Lion:. a renuttaxici for fonîîneL, as w'eii as
r-ift t t"''g'îL 1, a ier "n' t'tral Iitî'fî'rng t'> titi' ciiti'.t iii-litt-Lxy tti, hPeitg ont' of te fîxneciost tîxeittiers of

tblbi t . iii. i t if titi f.a nuxxi' fair asituxi ,1t'.i kt'r su id t.t t enat Brnta ii lits- tire 1ha tîki ug î'î>iitiityi. lut fils a lutina Il
tîit't> 'iix î''tii S'îtti it 'un- po>itt-I h ist 3'i':tr C .(-.t< t'nlt. :tli'. v iote_ç auuîl ttito V

guî"s n:î tliur triVt. uijni t'xî'îto ai ! îî iî'itI t'.:natl.l eNitorte iM.,s,31 hin hIîprcie OlIihook for agnhîItltuxnt
qut %litv t1iî tri titi <'ni"'ý« 'u'of oultpuit. ailiti titi' t utiti' i fr:t.f t 1,23-1,037. it (allait.'t 11-t1 19 tire iDS'.' Iiotefliî pino-
titi' futîîe îni'î'' t if tea trat-iit' ('xaaîa'&I. ta utniy St ilr' iti t.t ri-pti t- Jl)i'i't of tho tcîutbî' xi'irs 3r

wi'ii iIhi.' liinriitî'r [tir :ul î',t''uei tioi for hier lir'.et tit' Eu'i-t i: k'-eipî''ste îilnportanei'c (if
.t uthejîr t'oîiiiitnrç4: arr' like'i3 tib hie -fau ktt, al liher îxrtiluct hiîng- (nuit agii'uitîinc. dlesgitVinig it "Vte stîb)-

ivt'r ;'î.i'it. h-ti. -tri "tit oîin; otîui-qlîuter Vao itît-ltahf ('e'ut at ])()mllit s'trauti of Ouxr ixar"îi î'i-
iitt vwiixi' fini oniy tii trii plaî'î' luîiîrt, titan tuntu tof tire l'îtitt'îI Stte.,;. 1119-" IV l' ettrt'Ixr.19iui ta obiservée
to tiiî îii 'N ive~ Ill cai o ii i I)>-iztt:rk stpiî' tu<' liit-hi rotun- tLi:ut as:" a re.'auIV of fiensh' it ne-~~ît'.îgtc''tiiî s i viirlitit.:, ie iiuive kî't îî'itu iiiri't oîf lier buîtte'r. Ca'at:îî fiable >Ii'ernîatuîcx. natie l coîtitler-

t iknti lit tIti 11.t. !trtstîtLitete, s :iitiult t.tî7; ion iih tire oit'it"~<f tiie' tntxîk.,
If It W. trîîî tîî'tti' t'uisn lrlui ii'th. Auistn.iat fîil'iii"sk a111011t, te lin lut alct te ptiiati'e Vite prospeti

!unî"-t' lii tii- niîx:î o''tf C'iatidan "-i ti':' t'a jistila blt ba:s tii;' i''it:- to li'ccceh tg3 brigulit, estîcclaI in3 i
t'uî-'t'îîil ilcîîr'ss tit tuturket ti> ait tittît o>f ii.ktt:i kîtViii' iie't liuittt't. t:u- aiut-hs allil Vuec Nonthiviest. Dairy-

Iut i reiiit'ira ii' f'i-el. tti a l''uxin- :î ia . -'a içurr Ii lV',r 'us g:iiiiig at iuîg niutit II aLsoite liltrestu aire
tîiraliy :in:, îî'iit, i, tht' farner to gonil rel'utattin -irait lbiitg-; aboutît a1s jix'Vi' lleltit Vo lie bsusceptIlei of tjite

RI Iti~ 1 il :a ril fî'î'î rrfî>,xs %'iltîi 111911 u1 piten ns orttaii'.u tat grésitest anti lunoi.t lnsVhig iînpnoî'e-
tittVi hw"n':t-'. ii i:v:ri<f ut<tt" 'itl"' Onxr ii'xi iîs huieit. il faet clixtixe.tiy iui-xby Vite

'tti :î uisîvvr Vo titi'i iaiî"ittiox i.s fui ttli lt it,ili Il, i tl t tîî't ' aifot adtiitt'i a lino- tlsi truite( rêtxrn,; for tite fiî'e
tit'- loîtî :t'ttoiit liiît. ftgisrpq. uî'r iallxî i>, of! rnikîtu . ,,Iti' :jgt'uîtýs inoitIts cf' Vit, p)rc-icit caleniaur yparli
NvIdeti'i s114-î titi far nxr,ý 11't 1.'n xii'' E:iglislh 'oîtui'ui :it iliî'niu its <if- ii'itl irait Ir'ite ri-enxn,uil le :sîzn'.
t'ai -the. Vîî'riît.î)r laitl t:îii'tts in téut itni'jînt''i.t in iii>' ti fauit- lu shlbipxitq of r(atilxtîu.it aiu

'î'îîîîii i JI V'it:ulîhi' lc lotiliOr' 011 ttV'r. 11 sat Ifi taiti' gîxs iîît tie,; it> an utttr affil .a gteatyb Iîisýiîess 'un
Lileîir tu.vit (strux <. t;niat îîrt:i Inz îîftt'u tfft'r auil Vire ixrkt is spit- M-î'-i. 3r. Wajker prIMît -alcit tit

heu lilfr (n rii c'ît l t' I- lii' ii c'tl li'~ ie :îtj ieltiî:ît Vl'liilt liqs -Int ta keî lie'r n'izit! u
tri'>' titi f.~'i'titbu'riiuiisi î':î liii'> u l, iîît tf vat'nertry boutte'r iati' pIixi'î fi t1' lni tIsi flotter nx.t rhk't,
titii' f. 'îr :trtlt'e.; liai î".. iu'i 'itii t1iîii %vtsi.ii li titi itin 1; of nî'slttî- 0111vî Mscix'hittr axoit tivo andi it fiai!

rnil In 13 tt' ''itiIxu' 1' ui.'iih Si it firn I a EttiIî."'>i' t tuVite per r'efit. of titi' tot il nuxu it hic-
a'îtzr uitîît -'i t:til tîti 1itt4 an tina ai I i aecci t u'l.tu'î': rit"iéh ta .t îîîxrtt'îl i 3 E'îgl uti. traie <if titi,

g'ilitlV' tî ia îSi i li. altiî .IIfo. (':i îsi- a iî'.s'q fltîtreittiîtg enr-lit for kitu)l (':fasatîr lie îî-îrke.l uup lut i Rla3'.
(tîlu iLg .iîîi' 01( (lt))<u))îa-. ~(- it ý liLy <if ;roil n su" % îi'ust"îort- ""' -l:'i; it fi:. <Jt ast :'ear tLie t

()titt*(tt)t) Of irs ftour :î rtie-i' V'aii- SI*iti tii ttouto»et iuîr it4a'i',L tt-n', tstornr: e 'rt, 1proî'Iiip tiîî'nî %vi'tîî W.
tei';5.~)(itidu xui't>u h( .,4 ;iggivrlii.tjato:i-1 î"e sunyixu for'u siî'it;t'iiV"î'l if

:ttalt:î <iff uii 7.Of)0.(ti>. sii tîitt. frn frui.). 16) tiîre ione 1 1.00ok tîtika' o! liait.
%iîicr':aýt' hei' :t.-ii fnnîixetr i-ippliP'l Ver sitIPuxa-d as ag ,lii-t 2.700 Ini tii'
Vite htritt.l <'<,isliner. iitl tiiree(-fifti's l' ttF\ iLS w'i'rlt(>'T sin hxt'nlcpt tu.t 3C'lIr a gainu of :jco

"if tiii Vilte 'c' lixp'irtail. lie- uuîîl3 i.PARVIE T I1.111.1t. lier cent.
fxj inrd ie o.iut~t~t f tit»' li-

pomnts <fa iiu:ter, iî Ilnt, ian- natal e;rg.. j I îî'' 'xb 1ir''-'.utiiit' ttir lots
If uu f:tiipr er î tail .' 'ritlnt (,.I:tn:uffhiit4i tui)îs tîg.tit, titi.; wi'4<'k andiSEE'Enîî'iî

Mitn :hoie treat fitru iigixt luxea i ' vnt if x>«~'~ t'o iu1:ukt te proi- 'i'. :lîîi.itî<uts-Çttg. lt''ttî 011 11i. tIie3' %w-dutl, :u,'ireîilîî strîî'c tî-t xizir a't viir wîxi: ii'itiîut ptareîil- .iuiktîwit x.i Ie îii ,aJi
to, n':i p a î:înr"r Nitiark, f tiç is '<'î, * ili:t liffinu, sctl iunare îi.tiî.1 A n- Mien'u lii'api'î 'r.i Wiit wipiiuti 'n'h

vonîint,îriî'a) lit.'rî'et. W'u iîî'.t tutrx <'î'h'. r %ire)< btill trotublatt %i'tl tiixi (arni
fir'tt Vi liVtinr inrak'ittg asý tep ut- :Itist i'<tC 'ktIn ît t go> doii<îi tri<ol'ait'ui<
tairaui rei'h-f Vo tht'l Iîris'it cî'rr pro.- tItin,store, aw Fi et' luoiLiinut Vttt t'Iuiarwr Iit a011ix-(! ta'sni1hjti

9111îtltibîx c!r tes. I tiis îîe nuly~ 1it jltttc i ii Pu' :its'r'ui'' >f ietea.at t'oii 'ut lul rosit :îi
s~tli-BnIi'uuî îî'tii le«'> titxx n oi'- <ilirtliut tit'l) V ivaqw. lig>uàillt'<tVhiittrî#'-il fautnt- o>iuiig sand

V)iiity-%itii part cf vult suej( li- tt'r. Itsteai o! it fuulu liai tIl fiui".it îî':ttr uxtiîlVeat,o aiiltint kzlr:ttt
l;iîrt"'. ts Viii' grputt'r liant of te 4 ii> Vo t" ilo; tir.- el I hilt't IRik 1 il'it.p tende o!d ititk- hîtain.
liîittrr uroiîirtit l'tic Min *ii' 'utd. K'utig- <-i-Vtt>'~ ixît til tii bxutte'r ii':s tret'- 'tiflvt ll:îî.e' tlre< o :f î' ifii. aute
tîtîuîî eolites frnîî De)i'uitark. allait as; Dan- fîxurtis cf :11 îî V 1xirlo't i wte tVi x! - of aî 11011'4i Itenî»Vii gari'. a'ues
IxIi uttf'r Is; v'er3' tuutui' out cf faî'<r ut Vtii' Viii. 'Plats l'ita il "'VIutt'uIti' hî fol'a tina'. iiiî'trxî ieit'eritt.iti is'irtne iti'
tr niiiiîti'it. miliîe 17.n'.1-1. If tint littr %itii ite, ittt'r w~si'iit, at:î.1 itrein.1*gl, tt

bîutteîr. i.; i.t ii<iî véry uxuxiel it ufaî'cr. htluxt'k Vo Viii' p'iritffixi'. <> titi' tilti ils top whit a1 feu'v bixntîl 'uuiis ei-ixll
tit, tMtn' i,; fa m'cralgiii' Vi t'î't'r.ze tit' -,i %'ry' îxiiss..' iv-Ny. Bu itiîîî,î tî'eë cf tuitte'r IigilIy sta'a:iiii'tlî

!irur-. TItrc I-z rocixu i iceo a< troiin îî"ts, éyprfnienit' li s'tr'ipinug. uît-e uaguax iatu3.eat''u
<ilr Iititte-r e'<tirrt Vîîi'ty Virxxcs'. l'P i TitIN îî'.s acoxjl'ci iitIu i'xits'i'r- fîr util .1î giiuiî îll.it.. 51'sr

c'îî cii" .iiuc.Itiîu'ver. by3 tint oîiy sut'g iiffiitity. ati tv'ili.ll Vilt, thx î':us tIi-iet <> fci. TV t i:titii'utit Ja'sy aîi
i uîx:ki Vite lin't îxr>';iiîi' article, liait .fîîî:uhy retiuo'jt'i Mi ii-'hi oif tii". liait- .jus ('it iteî 1s'til i t<il
Ii3' utux'13'ili; Vite îî'xinxiq cf Vite, Bn'uti.si te.r iatqi situel: Vo Vite Vtit tisu tiii' , -*x )i r ;ri-,

it'urkr'-t.a .1, Vo unnaie xîuid îit'k'î. .%s Molt> w-ex-e roug fial iiiizigliti.'. Ornît oni a'i a1 t'<)itI4ixxeîit.
litittç-ruiIlk kq ui'xd Vo <'c pir,;. iiacn i iuiky of buîtter lidî iic<'i tarît (roui ,-

.tilt] liaîni n re Ixî'-prcxliîrt. o'f tiet, tire liottogri, mtcnn or wiuhciu feul t titi'
liîutti'r iîiiuîfatetiirr. andxi era-, toc, xtoxip floonr. In upîearutiui'e flotte Viii' A MEFAN SW'INDLE.

Viî n y tia o uuiteip Ini" lii ccri'en-i' . ailtttiixetit is'ilaîxt'iîV ii'u'it le. 3tsr~s"ij yo axak for nxiilk
flo<t Il <if Vits- uneat antd o! itq c'uriniZ anti lirr 1. liat tiiere wouldt ('ertilui3 fii hxnttxttî ?"
pat'king -W'Viiylm. lteau'y tiritîk.ige lui wcigItt, as tire i >xett'"'q xntim."

t bu-ver wonid deisnaud a ihîstral alîîxw- "Wiiutt a ixiseritblo iittie ion! tixey
Iaixce ovP'r te temV. lisi îîaîîy plae.i gave voit---

Sîuxrli fo * Tu aiaîuu Cie tiue whîite paraffine wvax final 1it''Aed "e.nun VHrx î'cjuxîui
andî Buttpr Mkr" Oniv p0a.uxr off thiretilt)x andi vras oiti the buîtte'r. thuat th.t. baker IF, à'iig ircuîteiutxtl
atxttum. 1Titis wuould taire Vite butter out of the rik,
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THE CANADIAN CHEESE & BUTTER MAKER JULY.

I<IPENINO OREA.1

(Paper read by 3fr. A. W. Orner before

the Kansas Dalry Association.)
Ripenrlig creai hi tie uost Import-

nLt arid. at tiho sanie time the mîost
ilfficuit sti-p in thi art of niaklîig good
lutter. Botti the flavor of tihe butter
uiîud the tliorougliness of churnilig d'-
letials upot the uauner lit vhcli the
creimai i riloned.

ltipeing la causecd lîy the bacterla
icting i Mnansy wayat. Tley aet tupot
tîlo nillk sugair. pro<u cig luette acit,
wicelII lit tinme curtlies the' ctaSeini.
Bcterla act to generate anti forai vo-
latile substatces whIiiehî impart oilor
and fltvor to butter and britter-milk.

Just wîint these flavor anl rIor lin-
îuirtIng substances are w« (k> îlot
kilow defluitely.

The iîiuibesr of bacteria lin ripettpd
crearn la beyond conprelierision ; li
lpeelrnens of 'erean wlIîchi has rpenied

for two or tlhree dinys, as nnny as
100,000 bacterlia liave beeri fouud ln a
single irop. even uner conuitloims
miost uîfavo.-able for tiv-ir growtli.

Iîi cremtti tluo work of bacteri la
slower tian lit inlk. because there la
onlly a Rsnal anonit of sugar, caselin
and albumnen left, ansi cotise<îuently
the germs' have less material to live
o. arud tihey caninot live on fat alone.

Three reasons are gîven for ripenliiîg
creani. First, to get flavor li butter;
seo' . to secuire thiorougli elurniig ;
third, to inprovo the keepirig quality.
Tite first reason Ni soundi. It Is imîpos-
sible to get tihe filue. iiitty fiavor ex-
cept froni ripened creaun. Second rea-
Sl is also souiid anai tillrd reason hs
some doubt. Socin experiments seem
to show tihat sweet crean butter keeps
best, wvillie othters Iutlicateý that ripeou-
eri cream butter keeps the best ; thlere
Is probable not mueil difference.

Tite rîpemtedi crean butter seenis to
keelp best at a temnipe'.atuîre of 32 de-
grees or less; but wien tle butter Is
kept at a temperature of 45 or 50 de-
grees, thtan tie sweet creani butter
wet ns to kecep better.

The best tetuperature li which to
ripeu crean depenids upon tie season.
ternperature of room and condition of
creini. Iligli tenperature causes moro
raplid rlpening thian low tempera-
ture. consequently i raisei or lowered
as rapid or slow rilpening ls desired.
Iii the summer creani 1 iusually ripened
at lower temperature tian li winter.
In gerieral It may be saici tlhat the
best temperature at wihlcli to ripen
creanin creamerles la froi 56 to 58
iegrees In summler and 60 to 65 de-
grees in winter.

The cream shoi!cil be stirred often
while rlpenitig, for two reasons: First.
to keep an even tenîperature; Fs&ond.
to prevent the surface from thickenî-
in1g. If the tempe-ature Is not uilforn
the warmer parts ripen faster; ani the
result ilil be an extra loss of fat li the
butter-milk. This Ioss occurs because
thie best temperature for cliurning ripe
creani la not best for creai not ripe.
and if creanin i unevenlîy ripened It ls
Irnpossible to sccure a temperature
that la best for ail of it.

If the cream Is allowed to stand
without stirruig. the richer parts rise
to the surface, and tle uipper uih or
two becontes thlck. being *exposed to
air and miîoistire.evauporates,. andu clots
of cream forim. Il It takes several
(lays to got crean enougih to churnl, it
siiould be kept sweet. Sometinies
cream whii not ripen of Itsolf lin time
for nCxt day's churning. Then It be-
cones nîecessary to use a starter.

Tite starte-r li sImply ripened MIlk
of some kind. Whuen It la added to
creani an -;ell stirred lit, the ripening
gerns begin to grow rapidly. and li
tlils way begins to ripen. The starter
most ofteni usol: Is butter-muilk. This
wili do If butter of that churniag was
of good flavor. If Lite butter was off
li flavor. butter-mlik shouli not bc
used. A better method Il to take skhn-
milk as soon as It la separated. set It
' ir cai li a hîathig vat anti raIse
temperature te 150 degrecs.

Hold It ut tiis for tent or fifteen min-
utes. thon cool down and add te It 10
or 15 per cent. of butter-milk; kep In
clean can. well covered, at a tempera-
turc of 60 to 03 degrees. Thlis Is
used for next day's cream. The
amount of starter depends upon con-
ditIon of cream, temperature of creai
and lengti of time cream lias te stand;
generalhI from, eighteen to twenty

hlourn la requirei for cre
Ipljened creami lias a very

lar appearance, and a ail
taste.

NEW FACTS ABOCT
RIPEN ING.

ans to ripen. It La possible tat the better keeping
fine. gruni- luality of separator cream butter

ghitly aclU compared vitli the gravity product,
iay be due In part, to the act that
it coutains lea of these fermenta to

CIIEE-ztE net on the nitrogd>iou9 elenenAt of
tio cretn. and therefore, the produc-
tion of ail flavor9 1a rotarded in tie

Last Ranimuner, lit tIio cotirse of sonie
oxprlinents witi nilk to wilieh ethier
hiait been ad(led, we nioticoti tîutt tLIe
mîilIk curdiled andi underwett digestive
clianges without apparntly lncreats-
Ihig li aIcIllity. Thi4 fact coulti only
Ibe explalneît by asutiluîg thiat bac-
torla cotisid lIve lii tlîl' etlierzeti inlik,
or tiat certain feruients of at utior-
ganized nature was present in te
milik, Itii tiat the lilgesxtot-thie con-
version of the caseln, iluto solubîle
petonoes-wua. (tue to these agents. By
further experluiett we were mable to
excittdo leacterial action, and show
that there wa.s naturally present lin
illk fermenta conparable to tiiose

that are foundl in tLii alhmentary
tract, anti that these ferments tech-
nicilly kttown as etizymeer. were the
cause of the èpontaneous digestion of
mil11k.

It waas found that tnlik Invariably
iunderwent thils dccomipositlon If
the hacterial fernientatlot were lield
in clleck hy the addition of chemicals.
tlh:t til<1 not cidctroy' the iction of
these orgailzed or chemical ferments.
Amnog the substauces useti were ether
ehloroform and beinzol. ThIs change
was of a progrssive character. It
was aiso immediately suspended, If the
milk was bolledl or treated with a
strong chemîical dlsinfectaiît. At-
tenipt-a were then maie to isolate the
supposod enzymes, atld by means of
the tsual physiologlcal methods, It
wasi possible to separate from cen-
trifuige s4line certain extracts that
werorelatively pure. Sihme was taken
for the reasoi tiat thexe enzymes are
lIkely to attachi thiemselve' to solid
matter hield in suspicioi, and this be-
lng truc. we expected to fint that the
slime thrown out of the milk during
Its separationi would bo relatIvely
rhclier li tIesse stbstances tian the
whole milk. A cliemiulcai analysts of
slim and skinI litlk sliowed that the
change was mutch more rapid In the
'Aime, tints Indicating that larger
qulantitles of the fermnemnts vwere pre-
onit.
Whie every nnalogy slowed that

tIheso clanges wère Identical la char-
aeter with those that occur i nor-
naIl cheese, the point wa.s not con-
sideredi proven until cheese was made
fron milk that had been kept under
chloroform. The same cheese waa
nso kept In a saturated atmosphere
of this anaesthetle for a long perlod
of tinia. Under 'theso condition.s
bacterial growth was impossible, and
yet such cheese ripened practically as
fast as a normal cheese kept under fa-
vorable c.onditlons. It was therefore.
pomsible to break dowi the casein en-
tirely withiout the nid of bacterla.
Thtus the proper texture of the curds
la produced not by the action of the
lactic acid organism.% or any other
known born of living germ. but by di-
gestion of the caein caused by the
linheront enzymes that are nanturally
present in milk. Such a process kills
or destroya the action dt these fer-
menta. just as a solution of rennet
ls stopped in its action when It ls
heated. By destroyIng the bacterla
lin milk by meiaRn of anaosthietles l1ko
other. etc., the acidity of the enzymes
remnIned unimpaired.

The flavor of cheeso ls ai entirely
Independent problem. but so far as
the conversion of the liard, green
curds Into solublo rIpened cheese ls
conecrned. there ls no longer any
doubt as te the cause of this change.
The most Imþortant resuilt of these ii-
vestigationsq la the satisfactory ex-
planation that can now be given for
the breaking down of the green cord
Into chieesr. Filled cheeso ls usually
made from separator 7klm millk, to
which neutral fats have been added.
In renovIng the butter fat ani centrl-
fuge alime, a very considerable pro-
portlon of the Inliorent milk enzynies
are takei out of the mllk, and as the
chelaper oils added te replace the but-
ter fat do not contain these. the
choose 19 deflIlent In these ferm'ents.
and may undergo an entirely dlIferent
curlag process. Thie same may be
saisi to be tru. In part, concernig
the rotarded ripenlng of sklm cheese.

separttor product conpareu witu or-
ulinary ilalry butter.-Dry. Babcock
and ltussell of Wls Exp Sta

MILKING.
The main. who has not given much

thoughît to thle subject IVilIli be ators-
Ished to dIscover. on Investigation,
how much not only the quantity but
the quality of maillk depends upon tie
caro anil paltrstakhtg effort on the
part of tite mans whîo does the milk-
ing. If lie, ls.hodless and careless
lio can practIcally destroy the valuet
of th bost cow lin the ierd. Both
sclentlile experlments and the expert-
once of practical men demionstrater
thls trutli. MlIlking should be done
rapidly and at the sanio hours eacl%
day. Encli milker should have cor-
tain COwR aid lie shouhl always mlkIC
tliem. Tite cows should alvays bi
milked at the same place. and nothing
.should be permItted to distract their
attention. The dairy cow likes re-
gulnrly and resents any departure
from It by giving less mlik and poor-
or nillk. If the cows are accestom-
ni to quiet when belig millked uiusual
unois wllil have a bad effect, Loud
talking near the cows sliould not be
permitted. Strangers, -human ,and
animal, shiouild be kept away.

Milk with clena, dry bands. Milk
rapily. two teats at a time. Grasp
the toat witlh the whole lîand vhen
poL.sible. stripping la a bad habit to
got lito. Do your talking before and
after milklng. MIILk thoroughly-the3
last part of the milk L'a the richest.
Milk at the same hours every day.

Stock Breeders' Handy Refer-.
ence Table.

Average period of gostation with horses. 337
days: cattle, 282 days; swluie. 113 days. sheep,
13 d.%ys.

Dato on which animal Is ex-
Date of iScrvice. pected to give birth.

Mare. Cow. Sow. Ewe.
Jan. 1..... ... Dcm Oct. 8 Apr. 22 May 27

6........ 13 27 JunO 1
11........12 18 May 2 fi
16.........17 2f 7 il
21........ . .22 23 12 1G
20......... 27 Nov. 2 17 21
31........ Jan. 1 7 22 26

Feb. 5........ 6 12 27 July i
1i........ il 17 Juno 1 6
15........ 16 22 C is
20........ 21 27 il 16
25........ 26 Dec. 2 16 21

Mar. 2........ Feb. 1 5 22 27
6 13 27 Aug. 1

12.........11 18 July 2 6
17......... 16 23 7 11
22........ 21 23 12 16
27........ 6 Jan. 2 17 21

Apr. 1........ Mar.3 7 22 26
6........ p 12 27 31
il........ 13 17 Aug. 1 Sept..
15 ....... 1. 22 6 10
21.........23 27 il 15
2G.........8 Feb. 1 16 20

May 1 ....... Apr. 2 6 21 25
6........ 7 1i 26 30
I1........ 12 in 31 Oct. 5.
16 ........ 17 21 Sept. 5 li
Il ....... 22 26 10 15
26. ........ 27 Mar. 3 15 2u
31........ May 3 S 20 25

June 5........ 7 13 25 30

We print fIve n'onths of the Handy
Reference Table. and any Breeder can
gleatn from il, .ow to ligure the b.l-
iaice of the year.

ON TIME
AND AGENCY

to the first applicant in eachi locality

A PAIR OF TUE

FAMOUS Os 1. G HOCS
two of which weighed 2806 Ibs.

Description free. We ship to ail
SUttes and foreign cointries. Address
The L. B. Silver Co., care The Cana-
dian Cleese & Butter Maker, Wil-
lianistown, Ont.

SPECIAL NOTICES.
Advertisements nuder these head'

ings 4 Uines 25c. each insertion. More
than 4 lines 5e. each line.

Stop Selling Mlilk-for little or
nothing a .d Treble its value by nak-
ing delicious quick selling Neufchatel
Chene. Anybody cat inake then by
our formula. Beats tcreauiery; beats
a clieuse factory. Send for 2Z cents.
Money orderor sta:npjs. Danmish Daîiry
Co., caro Cianadian Cheese & Butter
Maker, Willianstown, Ont.

Situations Wanted

Waxnted-First chtss Cheese Maker
at, once. Address, "Clheese Btyer,"
care Kingtoni Branch, The Canadian
Cheese & ttter Maker, 20 Market Sq.
Kingston, Ont.

For Sale.

For Sale-A smiall Creamîery and
Cheese Factory in Qnebec Province,
low priceu to close estate. Address
R. De Bauile, care of Canadian Cheese
& Butter Maker, Kingston Ont.

Help Wanted

THiEW

"ACMIE"
MILK TESTER

Hizks's Patent, London, Eng.

This Instrument bas been expressly
designed to provide any person with a
simple but reliable test of the purity
oftheiMilk suppliedtothem. The Or-
dinary Milk Tester (Lactometer) has
an attached scale, and mistakes often
occur in rending off the Zlivisions u pon
it; the "Acîôe".Milk Tester bas neither
scile nor divisions, consequently no
error can be made in using il.

Nothing can bo simpler than the
"Acme" Milk Tester. as you have only
to wvatch the bead rising and falling.
It is guaranteed as accurate and effec-
tive as the more expensive Instru-
ments.

It cannot fail to prove a boon where
Pure Milk is essential, whether for
sickness, culinary or other purposes, as
it provides a thoroughly rellable test,
so easy to use that a chi d could apply
it. No calculations or tables required.

PRI0E 50c., or presented to any
person sending us 5 new subscribers.

The Canadian Cheese and Butter
* Maker, Williamstown, Ont.
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THE CANADIAN CliESg AND BUTTER MAKER.

The Editor bans selected a serles of
articles of grobt value for cieesemak-
ers. This lst article on "Notes fer
(heee Makers for July." la by Prof.
James W. Robertso'. 1Dominion Dalry
(:milslioner - third annual report.
Other articles will appear ln each
stcceeding number of the Canadian
Cheese.and Butter Maker. Notès for
August, also September and October.
alto on "Fall Cheese Making." otierst
ou "Winter Chees Making.' fodder
cheese. etc., ail by the most eminent
autiorities ln Caunda.

NOTES FOR CIIEESE MAKERS FOR
JULY. I

July cheese. like July butter, has a
reputation for being the poorest of
the surmer. This year It should be
exceptionally fine. Tite abundanceof
grass In June. with a too plentifiu
raitfall. will leave the postures with
richer ierbage than usual. Sultab!e
conditions for the'production. prepar-
ation and preservation of lte milk ln
a lit state for the manufacture of
linte cteose canx be contluiued by the
patrons girvng effcet to these simple
requiremeuts:

lt wlll ha of qulck and durable ad-
vantage to direct the attention of aIl
patrons to the proper care of their
milk.

When the yield of milk by the cows
begius to shrink. the temptation to
make up the quantity In some other
way ls increaset. The Act passei
by the Dominion Parliamentt to pro-
vide against frauds In the supplying of
milk to cheese. butter and condesod
milk manufactorles, la a plece of
wholesomo legislatlons.

It forbids the sending to any such
factory (1) milk diluted with water.
or Ç-») mlik ln any way adulterated.
or (3) milk from artcih the crean bas
been tàan. or (4) milk commonly
known as skimmed milk. or (5) mi.k
front which any portion of that part
of the milk known as strippinri has
b3en kept back. or (6) any nilk lhat
is talutd or partly scu-. The renaity
for each offence against the provi-
Aons of the Act. upon convIction
thérzo before any uStice or justices
of the pence la a flna rot exceedlng
ifity dollars. and not Ions than lire

dollars. 'tgetier wlth te costs of
pro:cutlon.

The fine when Trcovered ahall be
payable, one-half té the lnformant &
complainant. and the other hall to the
repreezntatire of the factory to whlcb
the milk was sent. to b. ditributed
among tbo patrons ln proportion to
their respectivo Interests la the pro-
doct thereo.

Some of the qualitios that are ex-
pected and desirab!e ln the chtPeee of
July are:

3. PlcI. clean. crramy flavor.
.. Solid. firm. buttersy body.

3. Fine. sllky. flaky texture.
4. Bright. uniferm color.
5. Attractive. n:it. symmetrlcaI

stylLsb appearance.
la order that cheen havIng just

thsce quailties may be manufactured
regularly.- I make the following notes
for guidance:

1. Thorough C.tr:ut on of th- rert-
net In the milk mu:t be effected by
diluting the 'unnet extract and by
vicoroux stirring.

2. SuffIclt rensnet tocoagulate the
eu.,d lato a stae- fit for cutting ln
from 33 %o 4 ,tew nt from 86 de-
grees to 90 degrt -hoz.1d be used.
Whea an extra quantty of rennet la
uted. a correspondng increae In the
weightt of salt shouad ba added to the
caird.

3. The contents of the vat sould be
lerfetvy sti. when c=agulation com-
mmenees Vibration of the floor and cf
the vat durlng the tbk ning of the
allk caumes waste.
4. The horibontal k.fe abould be

ued first la catling, and active *ir-
ring abould not coammnS outil the
cubas of curd become alightly heated.

5. Ibe tlmperature bould be ral ed
gradually to 96 degrees or 98 degrees
Faihr.

. The stirring abould be contnued
until lio card particlesa areoo weil
'oc+bI" or lethat wben a

handful han been praemon for a lem mo-
mnta stey wilI sal apart agaila as
te result of aay :Ight disturtan.
7. 1 -- a as lthe peenc of the acid

..erable by the bot Iron test the
abould be remored. In the case

of gay carda, a further developaent
of acid before the drawlng of the whey
wili be beneficial.

8. Hand stirrîng iwill ba of advant-
age utinli the curd la firm.

9. The temperature abould- bi main-
tnined at or above 94 degrees.

10. The curd should ba allowed to
mat, into on mnis.

31. It ahould b. turned no frequent-
ly tait wkey wIll ot collect or ataid
ln small poit ln or oun it.

12. If it becomes gtassy it shouid be
nired (if need be by grlnding and atIr-
ring) and U.fterwards kept at a tem-
perature above 90 degrees.

J.1. Tite gas formed In gassy curds
hinders the development of acid; and
the'lpresence of acid.prventts the for-
mation of gas. The treatment aould
proNido for the removal of the gas by
neratlion. and the maintenance of tem-
perature by the applIcatlon of hot
water to the curd or steam to the vat
or sink In which it is.

14. Cl.oe mattIng and packing of
the. curd are beneficial only af ter the
curd la suf(icently ary and when aera-
tion Li provided for.

35. When the texture of the curd be-
comos st-Ingy In Its nature. it shisould
be put througi the cutter or grinder.

3G. Aeration sihould be effected by
the stirrlng of the durd before the ad-
dition of sait. Usually 15 minutes o?
Much treatment wlll sufflee.

17. Salt thoud be added at the rate
of from 2 1-2 to 2 3-4 lba. per 3.000
lbe. of milk. according to the dry or
wet condit'on of tha curd. A judiclous
variation ln the quantity of sait
should be made la proportion to the
moist or dry state.

38. The "hoo..ing' of the cura should
begin when te harsh surface. pro-
duced on ench piece of curd by the
salI. commences to givo place to a

îalppy. mellow qualîty.
39. Shoulders or pro.'ecting edges on

cheeso arm un.-Ightly evidences of care-
lou wor.kmnni.p. an- ka.ea thLir
value from 2 to 3 shillinga per cwl.
la the Englisha market. Carefui preas-
Ing and bandaging and the turn.ng of
the cheese la the hoops In the morn-
Ing will prevent teIr formation. The
pressure ahould be continued for at
least 20 hours. In that way cheese
can b. flulshed, having an attractive.
naat. symmtrLal and sty-1 h appear-
ance

20. The sprinkling of cold water ln
the curlng-rooms ln the morning and
just after noon. will redoce the tem-
perature.

21. The caring coas should ha thor-
oughly venti:ated rn:l should be kept
clean.

SEPARATORS AND THE SEPAILA-
TION OF MILK.

By Mark Sprague. Instructor of
Dalry School. Guelph. Ont. -

AS creamt aseparators are comiug
more Into use every day ln the crean-
eries of te Province. we feel that
a few aits as to their care and

LIt8gement woul.1 be welcomed byall
Who are Interested la buttermakinge.

As thee are aix or seren kiads of
eprators on the market, differing

very much la cowructL, It woulai
need as many acts of directions to
mako this part of our bulletin com-
plete. but pSe wilI not permit of »o
full a creatmeat of Uhis specia de-
partmsent.

T. pr a I.le of acpiration la each
macino belin the àsme. we waili di-
vide our aeparatora luf- two imm
belt atparatora, and steam or tur-
bine separators, the latter belng
driven by steam direct froma the boll.
er.

2. Belt Machiner.-A stone founda-
tla is not equire for those make
of aparators that are bulIt with =
rubbet ring around the upper bear-
Ing. but the bart raiitt are got trom
having ail M ors olily placed or
set. Fisl, p the intermediate. or
jek, In poeIt$on. 'evel it and put
Il ln ilne with the drivring ahatt. Then
fasten I In position rith boits or
lag acrews, buaring la mind that it
may be placed Immed!ately iuder. er
paveral test either way from the cen-
tre of the drriig ibhaft as best
Volte lte requlr.ments, and taking
cars that the puley on the drivig
&bhaft be of suffielett width to carry
the beit, and alow of its being abif -

ed from the tight to the loose pulley
of the intermediate, and vice versa.
and of the proper asze to give the
exact apeed required.

Next place the frame of the separ-
ator In poàltion. far enough from the
intermediate to givo the proper ten-
sion to the endless belt. Level the
machine both ways by placing your
lovel on the top of the cast frame,
which l turned true for titis pur-
pose. Line the separator with the
Intermediate by bringing the rlght
Iand outside surface of the spindie
pqlley ln line with the centre of the
face of the large Intermediate pulley.
iaving the vertical centre line of the
spindle level with the under aide of
the intermedlate pulley; then boit
the separator securely to the floor or
foundatlon. unles it be one that has
the pindle and bowl connected by a
socket joint. If the spindle la so con-
nected, bolting down will bc unneces-
Bary.

Bear ln mind that the separator
bowl should revolte or turn to the
right, or wlth the sui, and that the
intermdialte ahould run from the sep-
arator. Never put the Idler or tight-
ener on the drawside of the belt.
Where only one separator lx used,
put on all the belting and start the
separator with the engine. taking
from ten to f1(teen minutes to reach
the proper apeed. Wipe all.bearlngs
to free them from dust or dirt. and
see that al] oli tubes are cleansed
and freo to allow the cil to flow to
tha bearings. 'Look carefuly aflter
thi matter from day to day.

2. Steam or Turbine Separators.
In setting a steam or turbine ma-
chine yOU have only to decide on the
place to set it. This separator aiso
must be Aet aolid no as to free from
the poslbility of vibration, and must
be levelled In the same way as the
belt machines. Turbine separators
are ail fitted with three-quarter
steam fittings. but If the aeparator
be placed na that more than twenty
feet. cf pIP3 ls required to reach to
the boller. use a larger pipe to insure
sufi-l'nt steam to drive It properly.
auing one quarter of an lach In Asze
of pipe for every twenty feet ln dis-
tance. Take çare to remove ail
scales and cuttings from pipes be-
fore placIng them In posltion.

The exIu t p'p" l n umilly m2de of
galvanized Iron. four inctes in dIa-
meter. It may be conducted throgih
the 'ide of the building. provided It
lu placea so as t rain well.
or it may - be put through
the roof. The latter method la
to be preferred, as the danger of
frightening borses l& tus done away
with. It abould te long enough to
react bigher than any point of the
roof. lu order that the draft may not
be Interfered with. When it la put
through tht. roof. a drain pipe must be
connected with the elbow at the low-
est point to carry away the con-
densed stem. This la mnost caes
may ba put through the floor or be
ai:owed to run Into a pal. Next put
the bçawl and piqlnd;e ln place, belng
sue t6 -have- ail bearings cleaned ar:1
olled. -Then lili the bowl with water.
If it là, a separator that has stei m
turned directly agalnst the bowl. This
will keep the bow! cool until suffielent
sqeed han been reacbed to cause a
carrent of air around tbe-bowl. which
will keep it cool thereafter- Apply
ateamt gradually. having the regulat-
lng valve set so that it wil keep the
prture at fron forty-five to fifty
pounds on the stnam guage. If tre
Is no safety valve. the pressre will
have to be regulaead by the globe
vale.

After speed has been reached In
either the turbine or the belt aepar-
ator. the mllt abould be turned en fral
feed. untIl both the cream and the
akim-rl:k flow freely; then It abossid
be closed off till the cream la the de-
sherd thIckn.

Mlk @eparate bet when freah or
new. and at a temperature of ninety
degreem But, In cr.::amm i the a ual
pracltice la to bring the nlght's and
mornlng's mlik together to the fac-
tory. In sueh came<. If the temper-
ature has fallen beýow eighty-five de-
grees, the mlik abSold be heated to
elghty-Ifle of nlnety .. greer. atleast
eit, or ten minutes borie ý' ,ng into
the sepratoe. This la dono by means
of a temperIng vat. hodingabout 400
ponuds, and attached to receiving

Yat, so as lit have a constant and re-
gular flow to the separator.

HeatIng Increamsa the difference In
the speelfle gravlty between the se-
ruai and the ftit of milk and thus fa-
c.ltates the separat!on o t.. latter.
Froten milk aeparates botter when
leated ive to elght degrees hîlg..!r
than that which ha not been frozen.

After ail the milk has beeo separ-
ated. the cresam left in bowl cat be
forced out by putting li some hkidm-
muik or water; about tiwo pall-
fuis wlll be needed for this purpose.
Shut off the feed tap for a few seconds
when about one pallful bas gono
througi; then turn It on again.

Always allow the bowl to stop of
its own accord after the power has

been taken off - never apply any
brake or friction to It. Wash ln tepid
water the bowl and ail the parts that
como ln contact with the mllk or
cream. cleaning ail forelgn sub-
&tances from the *k:m-ml.k tubes, etc.
Then scald writh steat or bolling
water and allow to dry after whici

hlie parts may be put together for
operation next day.

Two thickesses of quarter-loch rub-
ber packing placed under the outside
edge of the base, before bolting the
separator down. Improves the running
of any separator. Four rubber rings.
one under each corner, also have a
beneficlal effect In mnklng the sopar-
ator run amoothly and quietly.

In conclusion. we would say to any
one who gets a separator: If you
are not familiar with iL. get some per-
éon who has Iad experience to assI t
you la setting it up. The very high
rate of speed at whlch cream separ-
ators run. makes them somewhatdan-
gerous In the hands of Inexperencei
operators.

THE USES OF SALT.
Salt puts ont a tire lu the cilmney.

Salt la wiitewash makes It stick.
Sait used in sweeping carpets keeps

out the moths.
Salt In solution inhaied cures a cold

in the teadl.
Salt on frosh Iik stains wIt hatp-

remoro tem.
Salt as a gargie will cure soreness

of the throt.
Salt and soda are excellent for bee

atings and spider bites.
Salt and vinegar will remove stains

from diseolored teacups.
Salt ln the water I %the best thing

to can willowware and matting.
Salt on the fingers when cleaning

fowls, ments or filsh. will prevent
slipplng.

Salt lu the oven under the baking
tins will prevent their scorching on
bottom.

Salt thrown on a coal tire -ben
brolling stoak will prorent blazing
from the dripplng fat.

DAIRYING DOTS.
3dr. F. C. Harribon. bacteriologist at

the Ontarlo Agricultural College.
GuelpI. bas made a large number cf
analyam of Canadian cheddar cheese
durlng the pas two years. and Ia
obtaned a lot of valuable Information
In regard to the kinds of bacterla pro-
dwcing bad flavors la cheene. LaIxt
sessen Mr. Haio.-nl receîved a siample
of cheese fros Instructor Publow. of
the Eastern Dalrymen'a Asociation.
coutalinlag a bad flarr whici on care-
fui lvatigation ras found to be
caused by und&esrable bacterla get-
ting lato the cheboe frou the use or
bad water at the factory. The ches
trou which this sample was taken
was mado at the Ashton Union Fac-
toty. According to Mr. Pablow's re-
port everyitlg about the factory was
ln good order and kept clean and tidy.
only tbe water from the well had a
very bad fiavor. Tise cheese was
good la every way except having a
bad flavor. The water at the Ash-
ton factory was condemned and on
dicontnulr th meem of the water
trou the Weil the cheete mae after-
wads was all right. Hence wa may
repeat, what has often been aid. viz.,
that factorymen jtould pay very
close attention to the water supply
il ther factorig, to ses that It la
clemr. pure and good. Bad smeling
water rsould naiver be md for it-

igr vata. la al doubtul ca se- tho
water aboul bu bolled, and then cool-
ed lo te required temporature.



CLUBS. - =-

CAN YOU SECURE
SUBSCRIBERS for the Canadian Cheese and Butter Maker?

= If. you do, we will send you the paper one year FREE.

Send us 8 Subscribers, a-d we will give you the complete plans for a complete Cottage Home, costing Three
Hundred Dollars. Send us 15 subscribers and we will send you a good WATCH, as good as any watch made for ordin-
ary every-day use, keeps good accurate time, (Guaranteed), has lever escapement, quick train, second hand, good nickel
case, keyless wind and set, 18 size.

OUR COM3PLETE OUTFIT for getting up CLUBS is sent FREE ta any a4ldti-ss. With 1.his ontâlt ainyho-dy. <eveain, child, cauî get -x large cl in atnv
neighborhood without libor or trouble. give a J GOLD PIECE to te persou uendisig it the lergcst hit of Sut)scri rs betweea nw ud t y
lst of October. We will glive a Cash Commission to club retters, if preferred to ottier preiniuns. Address

PubHshers "THE CANADIAN CHEESE & BUTER AMAKER".
GEO. F. BROWN & CO.,

Willianstown, Ont.

If You Like
OUR PAPER and wish us to

Will you go a -little
further ?

Fill out the enclosed Coupon and enclose it with

Fifty Cents-post office or registered letter, (Can-

lc or 3c post stamps taken). Do not send silver;

it wears through the envelope. It will pay for a

full year's subscription to the Canadian Cheese

and Butter Maker.

Advertising Does
PAY and

Will Pay
IF - PROPERLY = HANDLED,

Subscription Prîce 50c. per yr. In Advance. - AND THE

-__ _ -.z.S9s

The [anadian Cheese & Buler Maker,
Messrs. G. F. Brown cf Co., W111amstown, Ont.

DEAR SIRs :

Inclosed find 50. for which send TE C. C. & B.
M. for one year, with the understanding that you will
return the 50c. in three months if the paper is not satisfac-
tory to me.

Name ............................................

Post-Ofce................................

Prov. or State.......,..................

Proper - Medium - Selected.

The proper melinm. are those which reach, not neces-
sarily the most people but the most people you want to
reach.

If you have anything to interest Creamery or Cheese
men, write to the publishers of this paper for estimates.

gy gggm

Succeed,

-ýâK-


