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REFRIGERATOR SERVICE.

Ottawa, June 2. — Refrigerstor car
service, arrauged fur by the bepart
ment of Agricuiture, oa tite several
rontes of raliway leading to Montroal,
began on Monday, Juns 6.

On the Grand Trunk Rallway there
Yegun & weekly service from Sarnin
to Montreal, leaving Sarnia on Afou-
day, Jupe-6, vla London and Hamil-
ton, to Toronto. A weekly service
from Xincéardine to Palmerston vin
Guelph and Toronto, to Montreal. A
weekly service from Afeaford via Al-
fandaie to Toronto, for Aontreal. A
weckly service from Orl.la via Belle-
+illé to Brockville, for lMontreal. A
woekly gervice from Chaudlere June-
tion and the I. C. R. to Montreal. A
week'y eervica from Fort Covingtou-to
Afontreal. A fortnightiy sersice ou ai-

ternnte weeks from Megautic on the,

Qucbae Central, and from Coatleuok On
tho Grand Trbak, to Sherbrooke, cun-
tlimning as o weekly service from Sher
brooke to Montreal. A weekly servle
*irom Port Perry to Montreal, viu
Waitby. - t

Am’ngements have been made for
refrigerator car_service on the C. P,
R. a5 follows. ]
Bedford, Sherbrovke, Megautle, Man-
sonsille, Warden, Quebec City anaSt.
Gabriel (all in P.Q.), to Montreal; n
fortnightly service from Pembroke
Ont, 7¥la Ottawa. tc Montreal; a
weekly servics from Windsor, Ont., vin
Toronto, t0 Mongreal; a servize aiter-
nate weeks fromn Tetxwater and Owen
Sound, vias Torouts, to Aontreal.

A refrigevator car service will be
glven on tue Canada Atlantic Rall-
way to Moutreal.

1ntending shippers may odbtaia desl-
nite information later on from the
jocal rativay agent as to when the
cars will pass thelr station.

A clrcolar gent out from the Agri-
cultural Experiment Statlon at’ Ge-
neva, N.Y, warns the farwers of that
State to b2 ou their guard against
a class of swindlers who have-succeed-
ed In vktimitdng mauy a rustic.com-
munity. ‘These fellows to & ¥li-
lage and darxle the tnhdbitants with

stories of the prolits that ean be,
made out of an up-todate creaxmery i

Tho next step iy 10 organize a wtock
compeny, with all the neighboring
farmers a9 sharcholders. Then o
third or a half of thie capital 1z used
in the ercction of = buliding and the
purchase of mach'nery, and the rewt
of the money is gobbled up by <the
swindiers, - .

Bacserln are the littlo fiends that
apoll aml putrely mllk and cream.
are microacopic  vegotable or-
aplame. Fust asg fangl appear upor
wood, 30 these minuts growths appear
In flosh, liqaids, frnite and every-
where they caa get foothold. The
baclilus is-& badterium that grows in
the shape of.a stick.
tealmni atick, ofien jointed, ke
cans.or oovustalk

Beorass It s summer and dalrymen
&9 busy they can N afford to stop
peroding delly likerature. All work
apd po reading mnkes those who own
cows dull dairymen.

a

REMOVED OLEOMARGARINE
BRANDS.

Witking and Butler Touud Guilty In
the Unlted States Court.

The trial of the case of Joseph Wil-
kins wnd Howard.Butler yesterday re- |
sulted in o verdict of gulity belfore

buyers, and ruined tho former excel-
lent reputation of our cheese. .. ..
Thiy {3 practlcally stimulating, be-

causo )

Canada Has Galnod Al We Have
Lost.

“By confininz hor manufacture to

strictly honest, full cream cheese, con-
ttin.ly lmprosinz ln quaity, Canada

Judga Butler tn the Uulted States Dis- ‘hns won the place formerly held in
trict Court, on such of the connuts of  the Briiish marketa by cheese {rom
the Indictment under which the r&‘tho United Stateés. She naw exports
moving of labz2ls and brands from,amnually ns much as this country
oleomargariny packages was charged. L ever 01, and our exports of cheese
There was tesilmony for the United ' arg less than those of Caunda were
States that In December, 1896, the!sixgeen or seventeon years ago. At
defendauts removed labels mmd brands  the same time, our domestic markets
from oleomurgarine packages Iylngat  in many parts of tho country have
the Baltlmore & OLlo wharl. —‘Therc{been fiooded with fraudulent cheése to
were no witnesses called for tho de- ! gucly an extens that consmnption has

A weekly serxice from

1t is ap tufi- |

fense, it being merely coutended that
the Government liad not made outits

case., 1

After the verdlet the defendants’
1 counsel gave notice for ux motlon in
rarrest of judgment and for a new
t trinl, and asked that thie defeundants, !
« both of whom are Washingtoninany, be!
aliowed 1o go on hatl until such time -
yas the question of a new trial shal):
18 passed upm  The Court refused*
1-the request, stating thnt defemdants
are got aliowed to remaipy ot liberty
i under ball unles? extronxiinary  ci-=- !}
cumstances are shown.

The fast Atlantic service scems to
b3 steadd y, If :omewhut sowly, ma-
tuidbing  Th~ Intest anuouncement
' that five steamships have b2en or-
dered will ‘b2 welcomed as a long step '
toward the realization of thie schemc
upott its present very economlicnl
basla. Fliva vessels are n very ade-
quate aod even liberal allowance for |
the Wwork. Au agent of one stcam- |
shlp company which tendered for the
contract snld that by close work threo)
fast tram hips might b> sul izlens.
It has gene=raily baen suppo.el that
four would be sufliclent. 1t is not.l
imprubable that the extraotdinary
prosperity of Canada at the present

|

[

time, the Incrcase by loaps aud
bounds of Its cxport and Import
trade, the actual and m tive Yu-

kon trade, have-emix isned the com-
to Increase the capacity of itw
t line bayond its actnal conzruct neads

Tuhe T. S Suyreme Court has deeld.
ed s  anti-olcomargarine laws of
Pennsylvania and New Hampshire to

anconsiiat'onnl. . The dalrymea
in these States wiil have to depend
on the quallty of thelr butter as a
defenco  agalnst  Imitations, ant 12
shou!d be defcnco cuough  Olcomar-
garine will not b: preferrel by any-
on* céasiomxd {0 va.lug go.d dbuller,

——————

CANADIAN VERSUS UNITED
8TATES CHEESE.

t
i
|

A Candid Admlwdinn.
LecturinZ befors the Maswchusetss
‘State Boart of Aizricoltore, Majpr
Beary Alfoxd, chief of the dairy divi-
sloa of the United Siates Department
of Agricaltors, said:—-Qur foreign
cheege {rade ia in 8 bod plight; hine-
lug mce boen In & {icurishing condl-
thn, It has 8lmost boen destroyed
manelesd  and  whamefal practiisa.
Manulacturers nnd msfchants from.
ararclous motives have gent abroad
during the nast few years large quan-
itties of low grade and ocunterfelt
cheese, which haw Brisish

!
!

by i‘matter of fact, the bulk of the olfer-

greatly derrcased, and our home
cheese trade hins beeun generally de-
noralized.*

Tho above Is 2 {rank and candld ad-
misslou of the extent to which United
States ctiease has boen injarel by the
manufactere of filled cheese, but we
bellove, remarks the Montreal Trade
Bulletin, that last season compara-
tively little of thiy bozus cheese was
maade in the United States, and fur-
thermore, that tha quality of geuuine
United States cheose tmprovel vast-
4% Akt 523K, 5a mach so-that comd
of our doalers promounced fhem al-
mos3t equal to Canadian, so that oanr
factorymen should stili strive to ex-
cel In cheese making. 'There ls this,
howorer, to bz said la sheir favor,
namely, that they have never turn-
od out a box of filied cheose.

What 18 tho thermometer? How is
tho thermometer? What does the
thermometer ray ? Thara is probably
no inquiry which i3 dally tho cause
of more awkiwardness of expression,
for {t reems to admit of no convénlent
formm The same gilflculty, no donbt,
exlvted {a the carly days of clocks,
resnlting, doubtless after many twist~
inge and tortdurings of tho then Eug-
lish tongue, Into what's o'dlock? o>
what oclosk g 16?2 Tn spite, how-
over, of all, 1§ must then have ookt
{0 got a form of words for easy use,
that form doe3 not prov: trausfer-
able, aud cannot Ha avad-for the ther-
monieter. OF the time we can say.
‘what time Is i£? Bat although the
thermometer purporis-by its pasme to
be a measure of heat, we csunot well
Ray, ltow Lot 14 {t2 or, how cold is
it? ¥For.one thing the cold that tho

thermometer ‘measores is not she
equivalent of the cold that tbe body
fecls, ns wo neod much mnre clothing
in Britain, with the thermometer at
forty, than In Cagada «®ith it at
twenty. In Thinn, they measare the
conty. I$ isa ¢wo coat day or a gix
coit day. Probably tho most ele-
gant expresdlon wichin resch tz, what
1v the temberature? That Is, how-
evory, to0 lesrpsd and abstract . s
plirane {0 trip eadly oz ths tommon
-toague. :
WHY ?

Can any of tle [ en explain
wby ¢he fol'owlag clipping a.ppepnod
in the market reporty of 2, Montreal
dally, date Jaones 2, 1898:;. * a

Ings 1atrly have bawm of andesirable
kind and the factorymen sither are
gotting careleg: or ther ave oling
their make %02 gn Raferenca has
beon raade {0 beforo, and aniems
Attetion Is paAl to it 1t will have

1 effects of o far xea

chlng natare
to Canadian cheese,” .

It has been shown by analysals that
o young peraon welghing 1G4 pounds
s composed of ninety-six pounds of
water, three poynds of white of egg,
& little less than-one pound of pure
glue, 34 1-2 pounds of fat, 8 1-2 pounds
o! phosphate of lhine, one pound of
carbonate of lime, three ounces of
sugar and stacch, seven ounces of
phovphate of maguaesia, and a little
ordinary tablo sait. Think of it,
young man! That boautifal young
lady whom you worshlp as n plllar
of unadulterated oweetness, doesn't
contain three ounces of sugar.

IT'S ICE THAT WILL DO IT.

-~

In all the elforts that are to be
made to attaln this result we ehall
have to look to the utllizatlonr of an
article, the abendunce of which has
been from all timeé a matter of re-
proach to Cancda. The profitable
salo of Canadfan butier In England
depends upon the use of ice. Nobody
is going to dispute that we have
plenty of ft. Experts-conveded that
we cannot work up 5 _big butter baul-
uess withont It, and that there is
practically no_ Hmit to the solome Wi
thd bausiness that can be doune Iif we
mako the best use of what we have.
—3fontreal Herald,

The lowa Daky Mutual Fire Iasur-
anco Company has Issued a circalar
containiag the following oun-spontan-
eouy ocumbustlon:—*Sawdust in  Ice-
hoases 1s -seif-iguitable, caused by
spontanecns combastlion in hot wea-
ther. T onder to avold a fire from
abovo cause, the gawdast should not
Yo allowed to- plle over foour or five
inchies on top of the ice. The surplus
shoul 1 be removed and kept out-of the
fcchou-e. Where the sawdast is al-
lowed to accumulate on the top of
! yoar ice, {t will-consume the fce. I
shoull have crily care through 1
‘hot woather.'

ASPIRATION.

Wo bave raceiveld.a wonderfal gum-
ber of lettars expressing the convle-
tion -that 1808 has beiter thingw in
‘stord Tor all of uzx ‘A weatieth
' century urit  of  hopalniness
i'prevally among the poople. . That's
tamong the peoplw. Thatv's right.
' Grumb ing, Tault-finfeg, pewtmism—
;those don’t m1k2 things better. Son-

!

backel up by sta c 3
improvement. A determination to
arke the most of oze’s opportunitiey
is the secret ol rexl success. TO Re-

ira:for higher things is alwayz help-
al, If comblned with & reasonable
amoant of cobfentment. The gospel
o1 :hope nevec hurt arybody. .

CHEESE AN ARMY RATION.

!the Sacresary of Agricul

| day on-hia bilf, makiog cheese an aTmy
vf 4 rda red de-

ration, and a2 ApDear:
}o;e the Commitics on Millsery Af-
aire :

The comnltice repoctsl $he bill to
thup House Javorably.

The smendmont-addiag “Tull cream™
was adapted: also iri-weelly ration
lodtead of dally. '
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'HE CANADIAN CHEESE & BU

&le Eanadian
Gleose and Wutter
Waker.

Devoted to milk, and its munufactured
product.

Pusrisnep MonxTiHLy By

GEO. F. BROWN & CO,,

Willinmstown, Ont., and 20 Market
Sq., Kingston, Ont., Caun.

—— —

56 Cents Per Yr. in advance.

The postage to all parts of Cannda and
thxU!lig.ﬂ States is prepaid by the
Publishers. .

Subscriptions in  England, Australia
and other parts of the postal union
T5c. Postage paid by Publishers.

INSTRUCTIONS TO SUBSCRIBERS

Remittances «f smali sums may be
made with comparatively safety in
ordinary letters. Sums of one dollar
or more it would be well tv ~end by
registered letter, P. O. Money #rder,
or Express Money Order. ]

Postage Stamps will be received the
samo as cash for the fractional part of
a dollar, and in any amount when it is
finpossible for patrons to procure bills.

When sending ‘Y:smge stamps please
send only le. or 3c. Canadian Stamps.

Most fmport,ant. of All.—In every
letter that you write us never fail to
give your full address plainly written,
name, postotfice, connty and state o>
Province,

All Letters from subscribers or on
business should be addressed to

Geo. F. Brown & Co.,

Williamstown, Oat., Cenada, or
No. 20 AMarket Square, Kingston, Ont., Can.

Advertising rates made known on ap-
plication.

JUILLY.

SPECIAL TO CHEESE AND BUTTER
MAKERS.

Gentlemen:

Thig Is your own paper!

‘The edilors and pub:.i.hers are prac-
tical Canadian cheese and botter
makerss We have had the ald of
study and practico at the Kingston,
Ont., Experimenta’ Station aud Dalry
School, and for years have turned oug
on tho market, top price export
cheese, from the very best factorles
in our fair Dominjon.

We havo ncoess to the best Library
on dairy subjects that exists.

We scan the hundreds of dalry notes,
28 they appear in home and foreign
jrablications.

We report dalry conventions cnd
Jectures.

Wo have noted thc need of an “op-
to-date” newspaper filled with oright
idear, for your bencfit.

We have now put three thousand
dollars into your paper, and hope to
be appreciated.

The very nature of your buslness,
compels you to work apart, one from
the other, and therefors you do not
have the chanco to profit by one an-
othor's oxperiments, or, experlences.

In different parts of the country,
aund of tho world, men are devoting
thelr whole timo and large sume of
monoy to experimenta in our lloo of
work. | e .

Legisiative bodles are appropriating
plenty ¢/ money, and are busy send-
Ing out reports, bLulleting, and pam-

phlets, describlug and deflnlng the
simplest and best plans to turn out
the best quality chieess and butter, the
best plaus to keep tt In good condltion,
anmd to mavket it.

At the scorcs of statlons through-
out the world, experiments are belng
trled dally for your benefit.

Many men seldomn tuke more than
one subject, and often devote thelr
whole lifo to It.

Some are workers la the factorles
or creamerles ; others aro teacliers in
worthy univer.ities, or duairy colleges.

Schools are conducted solely for this
kind of experimental aud practlcal
work. If <hese men were your neigh-
bors, or, fellow warkmen, so that you
could profit by tho result of thelr
practical experiences, it would help
you in your work.

When for years a man studies iiow
to cure a cheese, or, turn out nice
flavored butter, und during those
years actually sucteeds In turnlug out
nothing but the best article. Why
he should ba able to give us valunble
poluters about the work, to assist
otherg. .

Zou cannot afford the time to hunt
thess men up for yoursel aloune.

We can.

We get what they learn of prac-

tical value, aud our readers get tle |

first benefits.

We practically make them your
nelghbors, or visitors to your work-
Toom.

Surely there is no “‘book,” or, “news-
paper,” cheese or butter making about
thig} ’

1t is not the hollow theory of scien-
tific minds, or jumbled tdeas of “hack”
writers.

It {9 what practical men have work-
ed out.

We give with pen and picture just
what you most want to know.

We send the best informatlon
thousands.

Remember, we are working for you,
and that it Is your own paper.

We don’t know everything.

Wo couldn’t shi0od a horse any more
than a woman can sharpen a lead pen-
cl), but we know swhen a razor hurts,
and can tell when we have beett rung
on a bad cigar.

Being practical cheese and butter
makers with some newspaper cxperi-
ence, we know what the factory man
needs, and you can depend on it, we
will give It to you.

Wo hope you wiil be pleased with
our work.

Will you sustain ug?

We want subscribers!

We wapt no man's money, unless we
can give him more than his money
valne in return.

Send us fifty cents for a year's sub-
scription; and if you arg not satis-
fied In three months that you get
move than the valuo of your money,
let us koow, and wo will return your
money.

Do you wish anything falrver?

You know Canada haa a largo ter-
ritory ; It would tako us “some length
of time to travel over it, and makea
persopnal  vislt to you all, however
much wo desive 80 to do.

8o give us your hand and counsider
this a visit, and let us hear {from
you.

If you wish uy t0 make a grand guc-

to

coss, let us liear from you at ouce.
Falthfully yours,

GEORGE F. BROWN & CO.
TO PREPARE BUTTER TUBS.

Iu  preparing  butter tubs to be
flilled with buttec:

1. Scald Inside.

2. Riuse with cold water.

3. FHll with cold salt water,
let remain all night.

4. Rinse In morning.

5. Never let any water get on out-
sldo of the tub durlng process,

There is no sight more pleasing to
gods, mau or angels than o shining
clean creamery or duiry without any
slop, dust, spldec webs, mold, rust, rot-
tenness, bed smells or filth anywhere
{0 bo sven.

umd

VITRIOL SOLUTION.

The New York Exper.ment Station
recommen-is toaking parchment paper
in 2 solution of blua vitrlol, oae pound
of vitriol to 13 gadloas of water, us o
preventive of mold on butter wrapped
in such paper. ‘The copper prevents
tho growth of the mold.  Allow the
parcuwent to lie in the vitriol sulution
a few minutes, then take it out and
dry it. It s then uwved In the ordl-
nary way.

W. J. SPILLMAN.

TO HEIL-PERS AND ASSISTANTS.

Can you afford to be without our
paper, in learning to becomo a first.
class workmau? Just think! only
{1ty cents for a year, which makes
a book of 576 columns of usefut infor-
matlon in your business,

TWICE A MONTH.

It Is our Iintention to issue thix
paper twice 2 month in a short time.
No extra charge for subscription price
to those who subsceibe within  the
next 3C days.

JANADIAN OHEESE ON TOP.

Our Goods the Admiration of Visitors
to the Islington Falr.

At the annoal dairy show which
way held this seagoa at Islington, the
Colonlal department was the adwira-
tion of all visltors. Tho Importers of
Canadian cheeve seem to have taken
a great interest In trying to secure
the first prize, as ali avallable space
was occupled and the cowpetition
most keea. The firm who catried off
first prize 13 one of the largest ln-
porters of both chcese and butter from
Canada, viz, Messra. Crew, Widgery
& Co.. whose head office i3 in Bristol.
The London Times of Oztober 2ist,
says —“Colonial dairy produce, the
prize 1s won by Messrs. Crew, Widg-
ery & Co., of 38, Snow Hill, West
Smithfield. The handsom2 Glit Edge
Canadian Cheddars shown on thig
stand would be a9 creditable to
Somersat or Wiltshira as they are to
tho enterprising dalry Iarmers of
the Domlinion.” 1t Is only fair ¢o the
manaf{actarers to say that the mam-
moth cheese, weighing 1,002 pouuds,
each, were manuofactured by Mr. D.
M. Macpherson, ALL.A., of Glengarry,
and tha Canadian chedgara by Mr.
Wm. Eager, of Morrlsbhurg. The wse-
lectlon of these cheese was left to
Messra. D. A. McPhersoa, & Co., Mont~
roal, and it Is evideat they displayeq
good judgment. The 1,000 lbs. cheese
spoken In the above article, were
mado by Geo. F. Browna, one of the
publishers of this paper.

OUR “PATRONS' BGLLETINS."

Knowing, that to meko good cheese
or butter, the maker must have good

TTER MAKER, JULY.
e v

~

milk to start with, and that to got
good milk that the maker should as-
blst the producer, we have, at yulte
o coit of tlme and money, prepared
1 seriei of “Patrons Bullating.” Num-
ber one appaars in another page ot
this lisue, 1t ie on the cara of Inllk,
Now. 2 and 3 wlll be on that alt ab-
sorbing subject and nesessary ad-
Juct to the dalry farmer. The Hog,
and how every man who keop3 cows
to sell milk from can add from ten
to flve huudraed dollura to his profits
each year, it telly it all, bolled down
in plain language, the latest Infor-
matlon In regard to bacon, pork, and
the best plan to produce It cheap,
and at a blg profit.

Number ¢ will tell all about “Ep-
sllngo and the Milo.”

dumber 5 all about the “Call, and
How to Make the Good Milk Cow.*
Each number will occupy one page,
In one paper and will be followed by
other subjxet: fn the fo lowingz 1 sues.

If our friends the chicese and bhut-
ter-makers, will call the espacial nt-
tention of th2i- pitroas, to th2 hene-
fit and money profit, that can be
made from following the advice, which
Wil be given in bulletiny, Nos. 2 and
3 on the Hog, and raising bacon, pork,
they can get up a club of nearly all
thelr patrony by the mara asking. It
was done by n cheese maker In Glen-
garry county, only last woek. Num-
bers 2and 8 will be actually worth the
prlce of our subseription” for fifty
Jears to every farmer ho reads it,
and profits by the advice.

THIS SAMPLE COPY.

Of our paper 1y sent t2 you frae, nud
we luvite you toread and enjoy ity
contents. After so dolugz we Invite
Jou to send ui at once your asubscrip-
tlon together with ay many of your
friendy ns you can.

Of course, we cannot afford to djs-
tribute papers frae and keep it ap.
So if you wish It kindls subscribo for
it, ns only one free copy will be sent
to each person. -

We have made the price so low that
averybody can afford to subseribe and
not_ miss 1t. .

—

PART PRINTED IN FRENCH.

In a few weaks we Intend to tssue
with thls papzr 16 columns each ix-
sue, printed In the French language,
for the benefit of the French read-
fng citizen9 of Quebec Proviuce.

OUR FIELD.

Wo are aware that the many
worthy “farm™ and “dalry* papers,
and departmenty In raral newspapers
now In circulatlon, are filling their
needed places to adrantage.

Our publication is not intended to
lutgrfare In the least with them.

Wo propose to flll our columns
with “up-io-date,”  brizht resultg
dnd thoughtz, intended to interest
cheese and batter makers cverywhere.

In dolng that and dolug it tn aur
23.:1‘:: manner, ‘“;e wlll.d first of all,

r an especla und: tha
Canndinn Cheddar S)oecn. and C?mgI
di;}? gilt edg? b;:tter' making.

10 cara of the milk f
to the product. fom the cow

The Ci*ferent st

Tho curing and

Tho boxinz.

The shipping, by team, rall and
boat

Tho refrizeratisn and coll storage,
Tho home and forelzn markets.
Tho cheese boardsz, etc., ete.

Wo think the sublects in view are
enoagh to Interest all those In any
way connected with this vast business
and growing industry.

And we are prond to know that we
aro giving yoa the only papsr in the
worll pablishel on ths subjrcts.

1 of manulactare,
ecping processes.

IN ANOTHER MONTH.

Wo wi have over oune hundred con-
tributors to the Cheese and Butter
Maker. The writers are the best
postod men In the world on thelr es-
pecial subjects.

Subecribe for “Tha Canadlan Cheese
:mnr}antter Msker.” Only 50c. per
m.




NOTES.

Duirymen simply turn thelr pocket
booky wrong stde out every tlme they
tako poor milk to the factory, and
get it accepted.

Dou't forget that milk can be kept
on the farm overnight pure and sweet
without the use of fce. All you have
to do v to aerato 1t and acrate It
and gerate 1t thoroughly. No half
way buslness, remember.

By tukimg good care of your milk
you aro earnlng money Just as  fust
s by making your cows yleld more
of 1t.

Wo often meet dairymen who pro-
fess to have no falth in the Babeock
test. They are genérally owners of
poor cows, who patronize creamerles
wherp there 18 tulk of paying for
the milk according to the test. ‘Their
very argument against it proves that
it Is a good thing.

Any dairyman who hnil a fourth or
third more cream I1n his milk -than
his nelzhbor does not like to divide it
up with bim by taking 2 common
shnre {rom the factory returny. The
Babe xk  test  provents unjust  rob-
bery, and no truty hongest dajryman
can f{ind fault with It. °

We often hear it advised, ¢ Milk your
cows regularly, or thery may shrink
In yleld.” That statement should be
nut o little more positively. You mast
milk them rvegularly or they will
shrink every time.

Dairymen often Imagine that it Iv
optionnl with them to do thus and so.
They should ail understand that
there 1s a right way and a wrong
way, awl that the first alwwvays means
profit and the latter always means
loss.

Did you ever think that wlen milk
v once talnted or in any way spoll-
ed you can no more make it ool
milk agala than you can rotten ap-
ples sound ? A chemical change takes
piace that ruins the wilk forever.
That 18 the rexson why all intelll-
gent butter and cheese makers Iny
such stress on its care—~Exchange.

AS TO ACIDITY.

Acliity is a natural change, and one
necessary In certain parts of cheese
and butter making. However, d?lry-
men should not take it upon them-
selves to vinen milk for the manufac-
tarer.

That is the last thing ‘that the
cheese and butter maker reguires. Mi k
must be delivered sweet, and then the
manufacturer can ripen it to  just the
degre: necessary to proluce the best
results.

PCRIFYING MILK.

our ersounl practice for some
years 13: preparing iwlik for Lottling
~howed coaclu 1sely that the passing
of a current of cold pure air, washed
in the way supgested fromn every par-
ticlo of dast or impurity, did have a
geod Tesuit, which was proved by the
fact that milk lg air washed, as we
might say, kept sweet, ln the equally
well prepared for [our days lJonger
than the gnaerated milk. This prac-
ticnl evidence  of the advan-
tago of projer aeration and
cooling, by pure, cold alr, goes to
show that {f well done, in a sclentific
manner. the acration of milk Is use-
ful for thls purposo at least.: and if
s0, it may well be belived that 1t will
be found useful for the buttermaker.
—Country Gentleman.

The cheesemmaker €an make a pound
of cheese from one-half pound less
milk If the mitk Is promptly aerated
and cooled by the farmer. At Jeast
$300 a year can be thua saved to a
factory making Up one milllon of
poundy of milk, and such cheese Is
hetter flavored, longer keeping, and
higher priced.

Above all, farmers must understand
hat good butter and cheese cannot
{;o made from dirty or tainted or
unnerated m'lk. This is the lase and
the prophots.

——

sprevention 13 better than cure.”
It 19 better to keep dirt out of the
rdlk thaa to strg\n 1t out, however
arefully done.

) .
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~P’;)—ints mI’lost Needfﬁl of Cax;e in

Handling Tlilk

for the Factory.

Canadian Dairy Commissioner in His Third Annual
Report.
(By PROF. J. W. ROBERTSON.)

1. Only the milk from cowsin good
health and apparest contentment
should be used.

2. Untll after tho cighth milking it
should not be olfered tu o cheese fuc-
tory. H

3. An abundant supply of cheap, suc-
culent, cusily diggestible, wholssowe,
unutritious food should bo prosided.

4. Pure cold water should be al-
lowed, in quantities only lmited by
tho cow’s capncity nnd desiro to drink.

5. A box, ue trough, contalmng salt,
to which the cows hnve access every
day, Is necessary for the keeping of
cows profitably.

6. Cowa shoulid be prohibited from
drinklng stugnant, impure water, the
responsibllity for giving effect to that
beneficlal  prohibition rests entlrely
with each individual farmer.

7. Cows should be treated with in-
vatfable kindness, aml should not be
driven fast.

8. All the vessels used In the hand-
ling of milk should be cleaned thor-

oug.bly Imwmediately after their use. A

washing in tepld or cold water, to
wihiich has been added a little soda,
and 1 subsequent scalding with bolil-
ing water, will prepare them for air-
ing, that they may remain perfectly
swoeet. ]

9. Cows should be mitked with dry
hands, and only after the udders have
been wwashed, or brushed clean.

10. Tin pails only should be used.

11 All milk should be strained im-
medintely after it Is drawn.

12, Milkiog should be done, and the
miik should be kept in a place where
the surrounding air iy pure, otherwisn
the prosence of the tainting odours
will Injure the milk.

13. All milk should be alred Imme
diately after it is strained.

The treatment is equally beneficial
to the evening and morning messes of
vhe mitk.

Neglect to alr it will increase the
quantity of milk required to make a
pound of fine choese.

1t has been found to bo impracticable
to make strictly first-class cheddar
cheese, from mlik that has not been
aerated.
~14. In warm weather nll milk should
bo cooled to tho temperature of the
atmosplicre nfter it has been aired,
bnt, vot b:fore.

15. Milk is better by belng keptin
small quantitics over night, chther
t.h|:m in o large yuantity in ono ves-

sel. .

16. Milk stands rhould be construct-
ed to chad> the cana or ve:sels contain-
ing milk, as well as to sheiter them
{rom the rain. Sswine should not be
fed near the milkiag stand.

17. Only pure, clean, honest milk
should be offered, and it should be pald
f?r according to ity quality and quan-
tity.

TURNIPS, RYE, RAPE, AND APPLES
A CATSE OF LOSS.

I pow want to draw attention to
somo Important featares of cur busi-
ness In regard to which I thiak a
greatl many improvements may  be
made upon our [ast sensoh’s work. 1
cannot for my lile understand «why
patrons who are supplylng milk  to
cheese factorles and butter factorles
will persist In feeding Improper food
to milch cows, knowing nt the time
they are doing so that the finvor of
the butter or cheese made In the fac-
tories wlll be lmpaired theredby ; and
that with such food as turnlps, rye,
tape, apples, ete., ets., cheese wl. de-
preciato In value all the way from a
1-2 cent to 2 1-2 cents per pound.
If our inrmers may grow food such
as turnips, rye, apples, or anything
waich will iajure the flavor in milk,
butter, or cheese, why not feed It to

l

tho ot'ter stock on the farm and not
to the mileh cowa? 1 think I am
within the limit when I state that
I Kkuow of at least forty factories at
which choose have been rejected, and
then resold at n reduced price of all
the way from 1-2 cent to 2 1-2cents
per pound by carusegthe patrons of those
facturies would persist in sending to
the factory milk from cows which had
been fed some of the above-named
foods.  All patrons of cheese factoriey
are manufacturers, lnasmuch as  our
tactorles are co-operative; and it

such practices, which iojure our good
reputation for fine cheese and reduce
or lessen thelr prolits.—A. F. McFar-
lane.

——

UNCLEANLY METHODS.

Many dairymen would feel greatly
insulted If told that the strictest de-
ceney and cleanlinesy did not relgn
over thelr methods, but unfortunately
futhy 18 u term which applics to
the cunditivns utider whiich  mhk i
obtalned In, I ventuve to say, over
ninety cases out of a hundrea. FFor
| the preseut we will drasw attention
to the sources of contamination which
proceed from the cow herself and the
person who mbks her. The coat of the
cow s flfled with dust, to which quan-
i titles of bacteria ave attachied, and
during the process of mitldng,the con-
tisual staking of the udder disiodges
partlcles of dust, fileh, and  Iwr,
which fell Into the pall. During the
winter, when the cows pass a con-
siderablo portion of the day In stulls
or yards, their u.der parts become
conslderably solled with excrement.
That o large amount of solled mat-
ter falls into the wilk can be easily
proved by allowing the milk to re-
main for some few hours in the patl,
when & deposit will be found at the
bottom. Of course, all milk is gen-
crally passed tlirough a stralaer, and
this process removes most of the
solids, but tho germs Introduced with
tho solids into the mllk are washeld
off by the luld that cannot be re-
tainad by any strainer. Much can be
done toward lessening this sourece of
contamination, by keeping the udder,
flanks and under part of the body gen-
erally well brushed, thus removing
most of the loose hair and dirt. but
whis grooming alone is not sufficient.
So longz as the surface is dry, particles
of dust are easily dislodged, aml a con-
tinual shower of them falls into the
milk paill. 1f, however, the udder is
washed and the under parts of the
body malstened, the misplacement of
dirt and its acrompanying germs will
be reluced almost to a minimum from
o nmolst service. except by very vio-
lent movements.’

EFFECT OF RUSTY TINWARE.

At the dnlrymen’s meeting at Aar-
hus, Denmark, Dairy Counscllor Bog-
gild told how ho got a sample of milk
from n creamery maunager, it was
not sour though thres or four days
olid, but had a half rotten smeil anu
a horrlble, tallowy taste, He went
to tlie creamery and caamined the
milk from tho patron in question. The
cna was clean (indeed, the patron and
his wife had a veputation for cleanil-
ness), but very rusty Inslile and bare-
Iy half full. As he had met 2 similar
smell and taste at another creamery
in miik which came in & Tusty can,
hoe Induced tho manager to buy & new
can aml send it to tho patron, with
tho tequest to wse it Iastead of the
ol onz. ¢ Tho patron sent back the
aew can empty. but bought one him-
self (huffy, much ke some of our Am-
crican patrons), ant eent hall the mik
in this and half in the old one. The
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shou!ld be to thelr interest to stop,

|
|
|
i
!
!
|
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milk was perfect In the new can, and
as bad a8 hefore In the old rusty one.

When the dairy counx.lpr wanted
to borrow the old can for further ex-
perhmenting he v-ag refused, and had
w buy It at the price of & new one.
Ho then continued his experlments
with mlilk from other farms, and got
tho snme result—a beastly smell and
a tallowy taste. Anunlysts showed the
mllk to contuin conslderablo iron, aud
tho trouble was worse when the can
wan half full than when full. Butter
mado from this mllk was “tallowy.”

The ¢an had been cleaned in  the
wsual manner on tho farm, with bolt-
tuge (?) water, and to prove that the
troublo was not In “spores” left in
the can=it was steaamed and  re-
steamed before using, but the result
wis tho same.

A clty milkman in Copenhagen  had
stmilar trouble, aud there ean be no
doubt that here Is the danger which
we must bo on the lovkout for. Many
hundreds of rusty cans have we seen
in use, and  he demand for cheap cans
has indue  { manufacturers to uvse poor

tin. Wil readers heed the warn-
ings?

This Ix ¢t~ one of tho most im-
portant “p ora”  given to  dairy-

meus.,

A FEW HINTS.

First of all banish the dog. Ho hns
no place In the Jdajry. He ls a relic
of brutal barbarism, and no civilized
cow will tolerate his dogoned non-
sense.  For kindness must reign  in
the dairy . next the.stables must be
warm, well lighted and properly sen-
tilnted. For the cow must bo com-
fortable at all times.

Then be regular in all things about
the dairy. feel regular at the same
time and in the same way. Milk regu-
lar anl ia the same order, for the
dairy cow Is a very orderly animal.

And. the dairyman who takes an In-
terest in hls occupation and reads a
good dalry paper and tr* 5 to improve
himself, depend upon it, his herd will
improve, nud whea you find a1 man
of this sort you will Tind that he has

“Corn in the corn-crib,
Chickens in the yard,
Meat In the smoke-house,
A tub full of Iard.

Cream in the cream pitcher,
Molasses in the mug,

Honey on the buckseheats,
And cider in the jug.

Milk in tho dairy,
Butter by the load,
Coffee in the hox,

And sugar in the gourd.”

E. 0. Adee, in Monrad's Dairy Mess-
enger.

Hauling the milk requires also some
carve.  The cans should ba full, and in
warm weather they should be covered
with a wet blanket, with a dry one
on top. In ¢old weather cover them
to prevent freezing.  Promptuess i
delivering the milk ss highly desirable,
if It Is-dono by a hired :nilk hauler.
The milk prolucer should visit the
creamery now amd then to consuit
with vhe butter maker.

Fifteen or vwenty minutes spent on
taking tho proper care of the milk
may improve the batter or cheese to
the tune of thousands of dollarsat =a
factory during the year. Where the
combined nerators and conlers are used
the only timn lost is in cleaning them.

The Butter Maker can do much to-
warl improving tho flavor of his but-
ter by the prompd aerrtion and cool-
ing of his will.. Aeration removes
strong food odors, and the reduced
temperature chiceks the growth of the
common scouring bacteria, thus aliow-
Ing the flavor making bacteria to de-
velop, makiug perfoet flavored high
priced butter.

CHEESE MAKERS

Wishing some of thesn Bull~tins on
the cace of milk, 0 give to their pat-
rous, will Le furnished them at the
following ratxs: 10 for 10c.: 20 for
)l:'&-‘.; 30 for Z0c. ; 40 for 23c.; 100 for/

Addross The Canadian Cheese an
Butter Maker, Willlamstown, Oat. 7
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o pHE PROPER TEMPERATURE OF
CHEESE ROOMS.”
By James Williams.

Much has boen suld and written
about the proper temperature of the
cheose curlpg room anmd but little on
the proper temperature of the muak-
ing and press rooms. The tempera-
wire of these latter Is quite as  lm-
purtant ug those of the former, for
it I3 here that the quality of  the
muke of the cheese may be sald to be-
gin, aed If not properly begun and
continuad 1t 13 not lkely that it will
ond right, even in the best regulated
curlng room, as it should.

‘he temperature has much to do
with the quallty of the cheese, there-
foro the necessity of bulldings where
tlie wmperature can be regutated as
much as possible.  Why should there
e s much indifference ln reference
10 this matter with men whose milk,
or the proceeds therefrom, is perhaps
the backbone of thelr farms, 1 cannot
understand.

When tho business is controlled by
stock companies, one would suppose
they at least would supply  proper
buildings, even though the patrons of
private [actories Jo not allow a  suf-
ficient percentage to provide them.
Many factories have no way to make
them sufftelently warm or  comfort-
able for the purpose of turning out the
highest quality of product.  Many of
the rcoonys are s0 open in structure
that u stove would have but.ittle In-
fluence in producing a unhiormity of
temperature.

Making and press roows should be
+0 constructed thad they can be easily
¥ept at a temperature of about 75
e B0 degrees in the spring and fall,
ard they should nlso have plenty of
ventllation. Particuiarly in sumwmer
every care should be taken to sccure
2 jure atmosphere.  The advantages
of aa proper temperature 1are many. In
a cool room the tem) srature cannot
Bekept up even by cove: ing the vat, a8
is generally done, \\lt,hout._trcqucm,ly
applying the steam, in which case it
must be stirred, and  this stirring
allows more butter to pass off in the
whey than would if a lijglhier temper-
nturs conld by malntained in the room.

When the vat is set in a cool room
it will not retain the heat as desirea
anel dpas pot coagulate properls. It
buscomas too cold even with covering.
and when cut it will be soft and the
whey white, showing that o cousider-
able quantity of cheese is passing off
with the whey.

After the curd is scalded. unless the
temperature of the room s warnn the
steam may require to be applie:d re-
peatdly to avoid a whey soaked curd,
which too often occurs In spite of
every precaution taken when mude in
cold rooms. When the cheese  thas
made are cured they arc off flavor.
salvey aud soft.

Again, while dipping thie cunl from
the vat to tbo sluk, where it les to
mature, and that the whey may drain
preparatory to grindlng and salting,
hefore puttlug 1o press it frequently
becomes 80 cold while undergoing the
necessars amount of handiing in co'd
rooms that the whey will not leave it,
sush il you do not get a whey sonked
curd in the vat, you probably will get
{¢ in tho sink, and when put to pross
it hns become so cold that it will not
adhere properly., the whey will not
leave it, and tho result most probably
will be a soft. spongy, rindless, un-
{inishcd mass of whry roaked curd, and
after Leiag kept 1n & curing room of
the proper temperature for 2 few
days the whey will tn all probabllity
start Lo run from the cheese to  the
floor and i timo will b a sufd, bitter,
discolored and bad flavored chicese.

I have toticed during the past two
seasons that some makers have made
really fine chicese in the warm months.
on visiting thels facturies after their
October and Movember make way In
the curlng room some time, you woull
supposo by the appearance of the sult,
spongy. huffy cheose, that you liad
made o mistaka in the facto. 3. or that
a new maker had been craployed. The
principnl  cause was a cold making
room ani 1 cold press room. In a cold
press room tho work of pressiug will
33 improperly done, the curd wiil not
aduero properiy. the bandage whl not
bo on properiy. nor whi there be a
proper rind

r—
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1 cf nuot see why with making and
praxy rooms of the proper temper-
ature, and the necessury attentlon on
tho part of the cheese-muker, that

better cheese cannot be made in Oe- |

tober than in auny other mouth In
the year, and in the first half of No-
vemboer quite cqual to the first half
of September.

Tho loss sustalned every season by
cotd making and press rooms would
go o Joug way in providing rooms
where the temperature could be 60 re-
gulnted that the business could be car-
ried on with much greater suceess aml
profit.

CHEADP BUTPER-MAKERS,

Auother cheap buttermaker story
was told to me st week., Ooue of our
demers, who hans o large trade  for
fancy butter, ln speaking of butter-
mnkers, sald:  “Somed directors  of
creamertas are aboeut as able to con-
duct the affalrs of o company s
10t of schoul cluddeen.  We havo been
haundling 2 fancy mark of Minnesotn
Butter for n numbsr of years. It hay
Bern S0 uniform in quality that it
brought a fancy prico every week.
About two weeks ago the dircetors of
thae creamery chaigsl butter-mukers,
in order to sava a few Jdollars in anl-
arias. 1 wrot: to the company that
they wore makiag a mistake, but they
knew botter of course.  The first lot
of butter mals by the new and cheap-
or man was way off in quality, as was
also last week's make.  In ovder for
YOu to got a botter hiea of the fool-
hardiness of crenmerles hiring cheap,
tncompetent butter-makers,  especial-
Iy when they have noaun who never
has failed o tura cut a fine articlo
of butter, 1 will sny that this com-
pany lost nearly as much on the first
two shipments mads by the new man
as they expected to save in hiclng
him. They wrote me that the new
man had been unfortunats, but that
his butt r would bo all right from now
on. Perhaps it will, but 1 doubt lt.

*The butter-maker who was re-
lieved s now turningg out hutter at
anothes creamery, aad it is as fine
s you will find i this market. He
wiasn't unfortunate. 1 tell you cream-
erymen will find the high-priced but-

tor-makers the cheapest in the long
run'=N. Y. Proluce Revisw,
THE ADVANCE IN PRICE OF

CHEESE. 2

The rceent advance of about one
cent, in the price of cheese, means
thausand : of dollars to factorym~n.

m e openingg of the season the
prices have been ander the level of &
year ago, and wath the poo-aet.on also
:whlnd Jast year, It was Jdicourag-
ng.

‘e outlook aat prosent I1s gool, and
tho farmers and factorymen will per-
haps find that it is o good thing after
all to have the markets open on a low
but healthy basls,

tut. wo believe no dalryman  can
make any money tn the Lusinesy,  In
praducing cheese, at  any less than
elght conts.
CHEFRE IN FENGLAND.
Alfred J. Bryce, who receatly re-

turned from Eogland, belug inter-
viewe], among other things, sall.

“Yes, apart from the strikes, I may
sy that when brend ts high In Eng-
land, people lock for lower prices in
buttrr and cheose. TPor instance,
when a8 man has t, pay two pencoe
more for s loaf of bread, he will
most hkely abstaln from indulging in
the luxvry of clicese, although he
couhl not very well do without butter.
The buyers were caught last fall In
their cheese purchases, and in  fact
1 consder our  farmers got fully
500,000 more than they were entitled
to, making tho calculation on the baso
of a legitimato price for the article.”

‘Doas it appear that Canadian but-
ter will reach tho commanding posi-
tion In the English market uy that
obtained by our cheese?”

1 do not think there is any doubt
about 1t. As I stated just now, the
quantities will bo all rght, but e
will have to bo satisfied with reduced

prices for o timo at least.”

HOW TO FIND THE TOTAL AMOUNT
OF BUTTER FAT IN MILK BY
THE BABCOCK TEST.

Suppose 3538 pounds of milk tests 1.5,
how much fat does the milk contaln ¢

answer:

Multiply the amount of milk by the
amount it tosts, vie:

338 lhs Mitk tests
4.9

1700

1402 -

1611.0 1bs.

Therefore, 338 lbs. of milk testing
4, decimuat 5, contained sixteen  and
cleven one-humdredths ih. of fat.

Suppose you have 1,400 1bs. of mitk
trating three, declinal four,

Aswer

|E(V 1]
l‘-"
AR
4200
4700 1 s fat.
Lite., ete. 1
1 our next bssue we will giva the
wiole process of dhviding dividends,
which every chicese and butter maker
should learn.

Sctting Up Farm Separators.

How It Can Be Done Correctly By Auy
Farmer.

The farm separator has made more
he:nlway in the past yeae in northern
fowa than In the five prcecling years.
One yveae ngo the feeling was one of
uncertainty. and while the farm sep-
arntor had many warm frietds it
also had many strong cnemles. This
spring flds somn of the most aggres-
sive of last year's enemies wsing the
farm separator every day, andl  the
renson they give Is that they cannot
affort to b without ane.  There are
still Iargs gumbders that do not use
them and have no desiee to use them,
but when a changels masie it Is for
tho separator and not agalnst it.

Some mnstakes ave mpils In setting
up a separator by thosn with no ex-
perience in that line of machinery. Oue
man belt~1 the large band wheel of
his tressl power to the large pulley
of the separator. Luckily tne  belt
slippes] and he was spared a2 “Maine™
explodlon. By obserilrg a simple lavw
! mechanies all trouble on this score
can by savel. The number of revo-
Iutions of the pulisy on the separator
are always given by the nthumfactur-
o, The Jdiameter of  the pulley Is
known, or can b2 found by measuring.
The dlameter of the band wheel of the
teead power and the number of revo-
lutions* pxer minute are casily nscer-
tainel.  Now the number of revolu-
tious of the Jdriviag pulley multiplied
by the diamater of the pulley will
cqual the diameter of the driven pul-
ley multipliesd by its dinmeter.  Sap-
po-o the diameter of the tread power
rulley is four fet, and the revolutions
sixty per minut . The product is 240.
Now suppose the diameter of the sep-
arator pullexy Is on~ fuot. The pro-
duet of phis diameter and the number
of resolutiuns per minute must  also
equal 240, and as the pulley s but
one foot in diamater It must make 240
revolutions per minate. This I near-
Iv six thnes too great and would bo
a sastrous. It s plain that the tread
paver pulley Is too large. To find the
size of palley requirel on the tread
power (or counter shaft) multiply the
Jdinmotar of the sepacator pulley by
its veloclty, divide thig by the number
of revolutions per mianute of the tread
powet or counter ~haft pulley, and the
quotient will be the Jdlameter of the
pulley required on the tread porer or
counter shaft—that is, it will give
the dinmeter of the driving pulley.

Suppose the separator puliey should
bo speaded to 12 revolutions and It
dlameter is 12 tnechies. The prodoct
is H04. Count the nummber of revo-
lutions made by the deiving pulley or
shaft. Suppose It I8 found to bo 63

OUR
PATRON’S
BUL-
LETINS.

Knowling, that to mako good cheeso
or butter, the maker must have goud
milk to start with, and that to get
good milk that the maker should as-
sist thoe producer, we have, at quite
a cost of timo and money, prepared
o sertes of Patrons Bulletlns. Num-
ber one uppeaers In another page of
t!lls Issue, 1% I8 on the care of milk.
Noo 2 and 3 will Le on that all ab-
sorbing subject and necessary ad-
juet to the dalry farmer. The Hog,
al how every man who keepy cows
to sell milk from can add from ten
to five hundred dollurs to lis profits
each year, it telly it nll, boiled down
in plain Ianguage, the latest infor-
mation In regard to bacon, pork, and
the best plan to produce it cheap,
anl at a big profit.

Number 4 will tell ali about “En-
sllage and the Stlo.”

Number 5 all about the “Calf, and
How to Make the Good AMik Cow.”
Each number will ozcupy one page,
in one paper and will be followed by
other subjact: In the fo.lowing 1 sues.

If our friends the cheese and but-
ter-makers, will call the especial at-
gcutlon of their patrong, to the bene-
fit and money profit, that can be
made from following the advice, which
will he given In bulletine, Nos. 2 and
3 on the Hox, and ralsing bacon, pork,
theoy can get up a club of nearly all
thelr patrons by the mera asking. It
was done by a cleeso maker In Glen-
garry county. only last week. Num-
bers 2 and 3 will bo actunlly worth the
prico of our rubseription for fifty
yoars to every farmer who reads it,
and profits by the advice.

r\'t the regular Ensterly Cheese Buy-

b Oors” Supper, hield at Ottawa on  Dec.

12th, 1807, the following was the
Biil of Fare,

Sonrs.
Peanut, CChipmuuk,  Dried Corncob,
Angie Worm, l'otato Bug, Plan-
tain Satad, Beetie.

Roadts—

I})ull Benf, Green Sauce, Kangaroo,
Parsnip Jelly, Hog's Liver, Pumpkin,
Sauce, Bare Legs, Plain, Hens Vin-
tige of ‘64 Cut Nall Dressing.

G:{'mlo—
‘ulture, Gar'le Stuffing, Fricasaed
Owl, Mud Hens, GrnvolgSauco. Bull
Pyp Pie, Boned Rat, Squirrell Toes,
\-\ il Cnt Turr Over Dressing,Sliced
Crow, With Onions, Zebra, old Cor-
&nt Sauce.

Entries—
fnt Glblets, Chicken Bones, Tallow-
cd Toast, Wasp P'le, Caives, Latest
Styles in Bean, Mice Rolled In Saw-
dust, Jack Ass Eacs, Played Off as
Mushrecomy,  Eagle's Eyes, Vipor
Sauce, hittens Smothered in Crude
Oll, Puzzards, Red Hair Liniug,
Horse Tongues in Vinegar, Tender-
loin of Jack Ass in Molasses, Toads
Eyes in Truffics.

Pastry—
Milk Weed Pie, Benn Pie, Onlon Pie,
'Red Clover Pic, B. & Pudding, Ben-
zine Sauce, Tallow Blancho Mange,
Boan Puld-ltng Botled . Stocking Leg.

Sour MUk, Baik Ten, sran Coffee, Boits
and Nuts, Rotten Apples.

Checse—

S&nhvgrlbo ror\;"ll:he Canadlan Cheese °

an utter Maker.” ]

e Only GOc. per
Madge—“I'm In an awful fix*

Ethel—"What Is it, dear?” Madge—

per micute.  Divkle 504 by 63 and we |
havo the dlameter required for the
driving pulloy, or eight inches. |

“Jack lusilsts that I shall return his
engagement ring, ang for tho lfe of
me I can’t tell which one it 1.
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The Reid lmprove'dea'nishﬁCream Separatof.

Capacity 2500 to 3200 Ibs. per hour.

While it was in the front rank and was placed in 21 Creameries in Western Ontario last fall,

£
y

up.

tated Circular and Testimonials.
N NI S S N AU A NN N N 4

Gold Medal Rennet Extract.

Cheese and Butter Color.

OO S IR S IS U S U S S U SO ISU P S )

the manufacturer being always on the lookout wherein he can improve, has recently perfected ssme
improvements, that places it furthey in the front ranlk.
any separator on the market and can run a larger quantity through without having to stop to clear
Can be run on an ordinary floor, requires very little power or oil.

A A

It now has the largest skimming capacity of

If interested send for Illus-

Is guaranteed to be the finest and strongest on the market and to give entire satisfaction or may 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,

KINGSTOINN, OINTIL

HOW OCR CANADA GIRLS KISS,

The Ottawa girl, the pride of the
country,
In her cilnging and soulfu. vay,
Absorbs It all with a yearnng yearn
As big 2y o ton ef hay.

The Frontenne gicl bows her stately
hesedd,
And she fixes her stylish lips
Ju n firm, hard way, and lets then go
In spasmaoldic Jittle snips.

The Toronto srirl removeth her spees, .
And froezegh her face with a smile:
Then sticks out het hips like an opmn

BOOK, .
And chewsth her wax meanwhlle.

The Cornwall girl says never a word,
Anrd youd think she was rather
L,
With her practical views of the mat-
ter in hand,
But &hic gets there just the same.

The Moutreal girl gets a grip on lier-
relf,
As she carefully takes off hier hat,
At shie grabs the prize Ina fright-
end way,
Lake a terner shakag a rat.

The Windsor girl, 50 gentle and sweet,
Lets her lips meet the coming Kiss
With rapturous warmth — and  the
youthful souls
Float away on a sea of bllss.

The Brockvine gifl, a creature dhvine,
Whether wile, & wihlow, or mlss,
Looks 1nto your eyos with starlit

orbs,
And puts her whole soul In her kiss.
The Kingston girl will first refuse,
Just to have you lnsist and plead
But whea sho finally doos consent,

Her kiss, you'll confess, takes the
lead. ¢

Tho Collego girls, clost their dreamy
oyeR,
When asked to osculate,

And lets the vandal steal the kiss,
Which they really like first-rate.

The Quebec  girl neither sighs nor
pines, "
Nor acts in a manner rude,

But she gors abont kissing in a busi- |

ness-like way
That catehes the average dule.

A PROBLEM IN MUTE LOVE-
MAKING,

Paul Millken, who is quite an  ex-
pert in tha languge of Jdeaf mutes, says
that one morning e was coming down
on the Avoudale car, whea he bheeame
interested in a discussion between two
metes.

“Say, I wang your advice,” sald one
of them, using his bands as voeal or-
TS,

I shall U happy to oblig~ Fou,” salil
tho other.

“Are you up on the tricks of
men?” inquirel the first one.

Th~ «ccanld man mole<t'y admitted
that he knew something of th» gent-
ler, although he Jdisclaimed bLeing anx
oracle,

“Well,” resumed Wic one who want-
ol advice, *you know, I an in love

wo-

with Mabel—that pretty little blond, |

made up  wy

M»ou know. At last 1
Last night 1

mind to propose to her.
n:ule the attempt.”

*And she turnesd you down *? enger-
Iy iaquired his fri- nd, his hands trem:
bling 8o with excitement that he stut-
tered badly.

“That & what 1 am comlng to!

sald the fiest. I Jon't know whether
she diil or not. You &c¢, 1 was som>
what <abarrassad, and the woeds
seemad o stick on my haumls, And
there she sat, as demure as a Jdove.
Finally my fingees clove togethier, and
I could not say a word., Then Mabel
got up and turned the gas down.”
“*Well 2 {
“Well, what Is bothering me {s this:
Did she do that to encourage me and
relieve my embarrassment, or did she
do 1t sv we could not sce to talk L the
dark, and s0 stop my propusal 2 ~Ciu-
clanat! Enquirer, .

WASTED OPPORTUNITY.

She—=How dare you kiss me, sir?
He—=Because I love you,

She—How long have you loved me?
He—=Months.

She—=0h, George, what a lot of time
[ we've last !=Towa Toples.

THE ATTAINMENT OF LONGEVI1Y.

The following rules have beendrawn
up by Sir James Sawyer, 2 physician
of Birmingham, England, as emmbolz-
ing the seeret of longevivy., Sir James
s0es 1o reason why any one who will
{aithfully follow them should not live
to the age of 100.

1. Eight hours' sleep.

2. Sleep on your right side.

3. Keep your bedrovm window open
all night.

4. Have a mat to jour bedroom

door
have your Ddadstead

J
|
!
i
!
{

5. Do not
against the wall,

6. No cold tub in the morning, but
2 bath at the temperature of the
body.

7. Fxercire Vefore breakfast.

8. Eat little meat and sce that it
i< well coaked,

O (For adults) drink no mitk.

10. Eat plenty of fat, to feed the
crlls which destroy disease gerams.

11. Avoid intoaicants, which destro,
thowe crlis.

12 Daily exercise in the open ar.
1 13. Allow no pet animals in your hiv-

R rooms.  They are apt to carry
j almut disease germs.

11. Live in the countrs it you can.

15, Wateh the  three D's—drinking
wat ', Jdamp, anld drains.,

16. Have a change of occupation.

17. Tako frequent and short hon-
days,

18. Limit your ambition.

19. Keep your temper.

THE FARMER FEEDS THEM ALL.

Unknown. -

We publish this poem by  request,
and we feel quite sure that the farm-
ers wlll echo 1ts sentiments.

Tho king may rule oer land and eea,
Tho lora may live right royally ;

The soldier ride in pomp and pride,
The sallor ride o'er oceans wide;
But this or that whate'er befall,
The farmer, Ité must feed them all.

The writer thinks, the%poet sings,

The craftsmen fashion wondrous
things,

The doctor heals, the lawyer pleads,

‘The miner follows precious leads;

But this or that whuate'er befall,

Tie farmer, llo must feed them ail.

The merchnnt, he must buy or sell,
The teacher do his duty well;

The men may toil through busy days,
Or men may toil through pleasant
ways; 4

Beggar or king, whate'er belall,
The farmer, o must feed them all.

The farmer's trade i1s one of worth ;
He's partner with the sky and earth,
And partner with the sun and ratn,
And no man loses by his gain,

And if men tise, or if men fall,

The farmer, he must feed them all.
The farmer dares hls miad to speak;

He has no gift or place to seek,
To no man living need he bow,

" For he who walks behind the plough

—— . —— e ——— - > —— e

Is his own man, whate'er befall,
Beggar or kiong, he feeds them all.

TEMPERATURE OF CHEESE MAK-
ING: ROOMS DURING THE
HOT WEATHER.

A great mistake is belng made by
many cheese makers, in keeping their
work room closed so tightly during the
hot weather; all our bost authority
says throw opee the winduows anid
doors, and let the alr in. It is not
only pleasanter working, but alds in
sccuring a pure atmosphere, and thus

turning out a better product.

Of course, it is not best to let too
much draft strike the curd, the vat
cover will obrviate that.

Ono tiny morsel of humanity wasin- "~
tently watching the buliding of a wall.
Presently sho cnme running in, bul-
bling over with excitement. *Ob,
da«dy, do tum and 500 zo men butter
ing 20 bricks!” !
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CALl AND CHURNING OF SEPAKA-
TOR CREAM

Iy T. . Rogers, Instructor  Dairy
Dairy Scehool, Guelph, Ont

The cream beiag at a lagh tempera-
ture is 1t comes from the separator,
It S very necessary that ample pro-
viston e made for covtugs 1t to a
proper ripemid temperature  smned-
tntely alter separation.  thgh nipen-
g and churniug tetuperature give the
bLutter a soft, olly texture that dl-
mimshes  its value,  Plenty of aee
should be securely stored at the pro-
per tune for ase when needed ,and a
cream cooler shoulid be made to hold
tee atd water, over whieh the cream
may flow from the separator to the
cream vat. This vat should be deep
and narrow with a seven or ejsht
tnes space aroumd it for water and
ice, &0 that, for ripening, the cream
may be cooled to sixty degrees  in
warm weather.

In creameries where the cream can-
not be quickiy cooled to sixty degrees,
the butter maker should persist in
coolingg  unttl 2 temperature lower
than sixty degrees is reached bhefore
when the lactie arid is alremdy  de-
when the lactic acid in already de-
velopiug in the milk before separat-
inz.

1If the creyn Is to be held for two
days before churning, it should be
cooled to (lfty-two dezrees in winter
and to fifty dexrees in summmer. At
thowe lawr rinonine ¢ b
tevture of the butter is ¢ ¢
should be stirrwd frequently for the
first »ix hours after scparation and
oceasionally nrter’ur(ls white ripen-

ing, to improve tif flavor and ripen
it more uniformly

Weo think thnt the best results can
be attalnedd by using a starter to de-
relop lactle acld in the eream, saf-
ficlent to cause it to thicken, or coagu-
late, nbout six hours before the time
for chuarning. Our esperience 18 that
a gooxl elean flavored starter ased
this way improves the flavor and
keeping quality of the butter and en-
ables the butter maker to ripen the
cream more unlformly from day tu
day. The cream should always be
carefuily examined befoce retiring at
mght, and the person in charge may
arrange to have the temperature gra-
dualix lowering somewhat, especially
in warm weather, so long as the ripen-
ing is not delayed too much,

A Starter.

Take one gallon of skim ik or fresh

whole milk (having a good flavoer) for
cach ten gallons of eream to be ripen-
«d, aml warn it to ninety degrees:
add to it about . gallon and a half
of clean water for each ten gallouns
of milk used 1M makmg the starter
amd set g a clean, warm place for
twenty to twenty-four hours. Then
brenk up fine by pouring or stirring,
and straln into the eream the amount
necessary to,ripen it properly in the
desired time. When a good flaver s
ot in thls way, It is advisable to
propagate it by Pasteurizing the
milk used In making the starter from
day to day. Do this by setting the

i
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milk ia boiling water and stirring con- |
stantly while it Is heating to 160 de- -
grees . then remove and let stand for |

twenty or thirty mimites. After-
warnds place In cold water and stir till

it cools to seventy-five or cighty de-

grees . then add about a quart of the

old starter (having the good flavor) |

to each ten gallony of Pasteurized
mulh, with a gallon and a half of clean
water at the same temperature. Mix
amnd set In a clean, warm place. Do
not stir again until it s wanted;
then ase from one to four quarts of
the starter in cach ten gallons of
cream to be ripened, varying accord-
ing to the condition of the crenm,
tho season of the year, and the time
allowaed for the cream to ripen.

The starter should be put into the
cream vat when the separating  be-
gins, to fix the flavor of the cream

before any undesirable bacteria  de-
velop In it.
Churaing.
Separator cream should contaln

contala about thirty per cent of but-
ter fat, and be cooled to fifty-two dc-

—

greey to Hifty-foae degrees e wanter
and Mty degrees to flity-to degrees
10 sammer, about two houts (and longg-
od il the creatn 19 ripeaed at bggh tem-
peratures) before the time for chiarn-
ing. Cream contaiuing n high per-
centaga ol butter fat gives less vol-

' pound of butter.

ume to cool and handie, and it can be .

churna]  at a lower  tewmperature,
which gives the butter a [irmer tea-
ture. "Uhe chuarn should be first clean-
ol with hot water, aand then coaled
with cold water, hefore strautng the
cream into it. The churn should not
bo filled half fall; one third is bet-
ter.  Add butter color to the cream
before starting if required to give the
butter the proper cofor to smt  the
market. It may be added at the rate
of nbout haif an ounce of colories,
to 1,000 pounds of itk A
quantity of colorinz 1< require] in the
spring; but in the fall, the amount
may be gradually  lucrease) to
above figure., Crenm  containing =
high percentage of batter fat  will
thicken in churnimg, and the desired
concussion may then cease. At this
stage, add to the cream about one
gallon of water to each two gallons
of cream belng churned (at the same
temperatare), and continue churning
until the butter Is about half gather-
ed: then add sufficlent wuter at a
lower temperature to keep the but-
ter in  the granular form until the
crenm is properly churned—till  the
granules are even in «lze. and not
Iarger than grains of wheat., The

churn should make from sIXty to se- |

swaller

the |

. o maerViealar s seme s lenee 3 et
Venly TOTHIGUGES POT Lunue, e LId

"l twiee, about elght turns the first

time required to ehura should bhe from
forty-five to sixty minutes. The low-
or temperature at which erenm ean
ba churned in this length of time, the
better will be the texture of the hut-
ter. If small specks of hatter appear
on the first buttermilk drawn off, then
the churning should be continued a
little longer, an'd more water should
o added, f there is danZer of the
ttter gathering too much by the ad-
ditional chorning.  Awavs run the
churn at a high speed when fimshing
the charning and when washing.

Washing.

The quantity of water uced for
washing the batter should he equal
to the quantity of cream churned, and
shouald be at o temperature of [rom
o1 to 58 degrees la winter and 48
degrees in summer, if the butter is to
bae salted on the worker, and at 435
degrees, or lower, when it is to
sojted in the charn. If the  water
which you have In sumnmer is too
warm, use about two quarts of salt
in the water and let it stand for ter
minutes Lbefore drawing off Avond
usiug water at high and low tempera-
tures on the same lot of hutter, as it
has a tendency to eance white specks,
and an uneven boldy In the butter.
When the butter Is to be packed for
export or held for time, wash it twice,
hut only once when it i¢ going into
consumption within  about a month.
TCnwashed butter, from eream churn-
el at a low temperature, gives good
satisfaction, If it Is put up in  pound
prints and forw.arded to market as
non as It Is made. This method
works well In  fall and winter, and
where water Is &caree. When not in-
tending to wash the bhutter the maker
will find It an advantage to add an
oxtra quantity of very coll water to
the contents of the churn when the
granules are the proper size, and re-
volve the churn quickly for a few
turng before drawing off the tmtter-
milk. This Wil cause the bhuttermilk
to run off the butter more freely and
give loss trouble whea working the
butter. It Is also well to use a little
water to wash the buttermilk from
around the butter when near doune
working, but none on the hutter.

Salting.

The buatter should remnin in the

. ehurn to dry for twenty or thirty min-

" and clean.

utes  hefore salting.  Salt for butter
should have a fine, even grain, and he
kopt In o clean, cool place, free from
bad odors. The salt should be fregh
The proper time and place
1o ealt butter 1y while In the charn.
Use ahout one and one-elghth ounces
of salt to each twenty-five pounds of

be

Poance,

S i aboat Ll
of the salt, thea tip the churn gea-
duatlly to tura the salted purtion aa-
der. SIft on s woey, aud tara
the churn the opposite way tll the
ramaimder of the ansalte | portion s
vapostl, then sift oa the rauatader
of the sadt. st @ oo, wouden fork
or spade to puN the batter aund sait
ovenly, I the work v done proper-
1ye 1t Wil et e necessary to revolve
tno chara, FPhe Butter stoued reawtin
e the clen, M the goom s cold
eanngh, if not, 1t shoul b e removed
to the cold storage room for from twg
to foar hours before worho g Salt-
g i the churn ts the most perfect
method of saltios butter, as by that
methio] ;v more Sven color s obtain-
od and the texture of the butter is
preserved 1 comnsequen ¢ of less work-
ing  benwr necessary.  \When salting
batter on the worker, use about one
omiee of it to ane pound of wished
butter, and one and a quarter ounees
per pound of unwashel butter. vary-
fng the qaantity to suit the taste of
tho market. About one-half to three
quarters of an bunce per pould suits
the Eaglish market when the batter
i9 shippe 1 fresh.

Working the Butter.

Work carefully amd evenly all parts
of the bDutter allke, turniaz in and
out and doublinz alternately on the
rvolving worker.  When the butter
iv salted on the revolving warker, the
worker shouli he turned twenty four
times to finish the bhutter at oue work-
. Whan the butler i o be work
timo will be sulficient, and say ten
turas, or just enough  to make the
color even, the second time. We pre-
fer working butter twlee when pack-
{ug for export, as in this way we get
less mossture, a closer ko ly and a more
eveng color. It is also preferable to

tho Bne-vworking methol for the -
experience]l butter maker.
Wien the butter is saltel in the

chura, ten to fourteen resvolutions of
the worker will be sutflcient, the @m
Leing to remove the eacess of mois
ture and Eet an oven color. This
shoul 1l doae in every case. The hut-
ter, when working, should in no case
bo colls in winter or  saraer
sunmter than fifty-five Jdesree.,
Packages.

Ash or sprace tubs shonld be soakaed
for tweaty-four hours with a1 strong,
hot brine, or for two days with an
cold hrine.; then be washel elean and
jined waith parchment paper. Tubs or
boves lined with pacaifin wax shoald
dalvo have parchment paper  instde.
Pack the butter in the tubs or boxes
close aroumd  the sides and corners.
Fill to within bhalf an ineh of the top
of the tub and finlsh off level without
wiving the hutter a greasy appear-
Cov~r the hutter with parch-
ment paper or hutter cloth, and put
on a paste made of salt and water
Then put into cold staoraze at fifty-
&IxX degrees, or as much lower as the
temperature can  bhe  kept uniform.
Changes in temperature have an
jurious effect on the keeping of butter.
Fresh brine should be added ocea-
stonally to keep the paste an the top

“of the tub in a moaist conditlon.

Shippling.

The tubs or boxes shanll be clean
and the s fastened on properiy @ tie
weight of butter 1n all the tubs or
hoxes should  be  the sawme, and it
shoald be plainly warked on the ont-
side of each: about hatf to  three-
quarters of a pound extra should be
adled to each, when fulling, to make
tho bhutter hnld out fn weizght. When
tha butter is shipped in  onc-pound
prints, it should be securely protect-
od from the san In warm weather by
tha use of fee Tn the shipping hox. A
picco of clean brown paper lald over
thn top of the butter will protect it
from the sun and heat.

Crenam Gathering Creamerles.

Only competent, honest. courteous
men shoal:d be employed In or ahout
cronmerles. It would be of very
great advantage to the patrons, if
the cream gatherers had a good
knowladge of creame-ralsing, &0 as ta
give Instructions where needed. There

milk separated, or to the number of y 18 enough cream, or butter fat, lost
pounds of milk required to make a | in the skim milk through carlessness,

in- |
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neghact and guorance, to pay the en-
tire cost of wanufueturing the but-
ter in most of these creameries. The
crea gatherer should e wecurate
and gast in measuring tho cream, tak-
hig samples property, and dolmg all sn
s power w prowote harmuony be-
tuween the patrons and managers  of
the creanery.

The waggons shoul! be covered to
protect tae tenks or caa from  the
sun, that the ereamw may e delivere )
at the creamery as cool as Posaibioe,
Ater  the orcawm 1s o strianel g
to  the cream  vat, the  buatter-
ket chould examine 1ts condition re-
garding teperature and tactie aeid.
A sude rale i warm weather Is to cool
the cream gnmedlately to fifty-six or
fifty-vizht degrees, hold at this tem-
peratare over pight, and churn  at
abont fifty-efzht dogrees i the morn-
iz, When the cream s delisvered cold
am) sweet in the fal, the temperature
should be ratsed to sixty degrees  to
ripen. Some  fresh buttermitk may
be usel to hasten the ripening pro-
coss. "Che erent may be churned at
Sty dezreas in the fall.  For hints
on the effects of tewperature in churn-
ing ami  washing, also on saldtingg,
working, packing, ete., see “Separutor
Creameries.”  Perfect cleanlines-, and
fresh air are extremely important fac-
tors in u  creamery—so important
that, withont them, success is  ime-
Ppossible.

——— —

A CHEESE WARER'S AQRO014T

At London during the convention of
the Wastern Butter and Cheese Asso-
cintion, the cheese and buttec-mankers
formed an organization for their own
muatual benefit and peotection.  Me
J. T. Hendewson, DPine River, is Pro.
sl {eut, and F. Brooks, Holbrook, see -e-
tary. During the past few years the
uak-crs have had to make good maay
losses for inferior cheese, for whiten

they were not to blame.  Mauy -
stances  are  reportsd where cheese
sobl on the local markets was po-

keted by the buyer at the factory be-
citise of - some  Imaginary  fault, and
the maker rather than have the mng-
ter maude public would agree to pay
the buyer a certaln sum of money and
have the affair kept quiet.  In qute
a few instances makers are nown to
have been compelled to pay out the
whole years wages as ‘sitence’ money
to the buysr.  To u certaln extent
the makee Is to blame for this comdi-
tlon of things, as he very often  sub-
nts o readily to the demands of
the buyer. I the quality of the
cheese is not up to the mark when in-
st by the buyer ard it the maker
Is to blume all well and gool. But we
know of one or two tustances swhero
the cheese was reported by persons
competaut to judge to Lo of  good
quality, sod it would seem as it the
buyer complninel of the quality for
the express purpose of getting an ex-
tra commlbsion froin the chrese-mak-
er. Il such a coadition of things ex-
ists 1t Is time that the makers were
taking steps to protcct themselves.
The plan which the makers have
Mlupted to protect thelr lntcrests (s
a good one, and I the now orgamsz-
ation Is ouly managed along proper
lines and within reason, it will do
much to counteract the tendency to
impose 2 little too much upon  the
maker.  Aslde from the question of
protecting the rights of the maker,
the organization should prove wvatus
able ay a means of advancing  thoe
oducation of the waker in the best
methods of cheese and butter-makng
which is Indeed the important thing
to bo coustdered.

TO THE CHEESE AND BUTTER
MAKER.

Keep  yourself and everything In
and  about your factory clean and
tidy, and always do your best to
make a uniformiv fice article.

———

OUR PERSONAL COLUMNS.

Tell ug all the news, give us all the
Improvements, the successful new
wrinkles: tell ay hiow you llke our

paper, changes [n location, increase of

. busiaess, cte., ete., etc.,



THE CANADIAN CHEESE & BUTTER MAKERMJULY. ?

THE CHEESE FUTURES BILL,

|

Sertoud  Penalties  Against  Pernons

Who Speculgte in Cheese

Following are the provisions of  Mr.
Parmatees bl c to prohibit smproper
speculntion i the sale of butter amd
cheese

=, s act shall comes into operation
on tho 18t duy of Januury, 18949,

3. Every one who, by himsell  or
through the ageney of another person,
(a) selly, or (b) offers to sell, or (©)
aggrees to sell, or u) agrees to u_ﬂur to
seht, nny butter or encese which at
tane thine suclt sl offee or agreemeat
Is made, has not been manufactured
and lIs not his property or the pro-
perty of some person for whom he  Is
duly authorized to aet, s gulity of an
offence, and lable on summary convie-
tion, to the followling pennlties:

() For a first offence, to n fine nog
exceeding flve hundred dollars or im-
prisonment, with or without hard In-
Yor, for not more than three months,
or to both such fine and imprison-
ment

(b) For a sccomd, and any subseyuent
offence, to a fine not exceedizgg one
thousand dJollass, or to impriconment,
with or without hard labor, for not
more than six months, or to both such
fine and lmprisonment.

4. Any pecunlary penalty hereby im-

1 shall, wlen recovered, be pay-
able one-half to the Informant, and
tho other half to Her Majesty.

5. The Governor-in-Counctl may
make such regulations and appoint
such officers as he conslders necessary
in order to sccure the efficlent opera-
tion of this act: aund the regulations
~so made shall bo in force from the
dnte of thelr publication in the Can-
adn Gazette or from such otlier dnte
as I8 specified in the proclamation in
that behalf.

¢. Nothing herein shall be deemed to
prohibit any person who is duly au-
thoized to act for the person orper-
sons who supply mik to any dairy or
butter or cheese factory, from seling,
or offering to sell, or agreeing to sell,
any butter or cheese to be manufac-
tured as such dalry or cheese factory
or butter factory.

At Cownnsville, Que., at the aanual
meeting of tho Bedford dairymen, Pro-
fosror Robertson introduced the mat-
ter of speculation in cheese. He ex-
plaized that there was a lot of mis-
taken opinion in regard to this mat-
ter. A sprculator was & man  who
bought cheese asg low as he could and
held tliem in the hope of selling themn
at a profit. Iils trading was quite as
legitinate and quite as different from
thut of the man who offered to scll
what he did not own, and which  did
pot exist. Everything that the Iat-
tee party could do to depress the
market in ordar to il his contracts
at o wider margin he naturaily did.

This was selling short, and the ouly |
ingerest that this party actunlly had
was the price of his

in the busipess
goods. Heé sat in bis office and tried
to take toll of the rest.

MR. GRANT'S VIEWS.

Mr. A. W. Grant, the well kaown
cheese exporter, &aid that while he
was strongly opposed to short sclling,
he did not belicve that It could be
regulated.  The Professor did not ex-
plain in hig remarks that in addition
to the man who was short therc was

the man who was long on cheese,
sometimes very very loug, as the ex-
porters who were carrying cheese in
Montreal would say. The Intter nnt-
urally did not let the shorts bave a
tree hand, but when he started to
buy forced the price upon him. Tha
one evened up the other and he did
not think that anything could be
gained by legislation of this nature.
Ho pointed out some of the difficulties
of sccuring prool of the offcace and
passed or to the question of quality
in cheese, giving some good practical
advice about the necessity of clean
well water as a great necessity to se-
curo good flavored cheese. Mr., Grant
concludedd his remarks by urging the
cheese and butter makers of the coun-
try to form a Dominlon Assoclation.
Thero were 5,000 cheese and butter
factories in the Dominlon, and this
meant that If every maker pald $5
a year fee to such un assoclation a
fund of S25,000 could bLe ralsed. A
body of this kind, If unlted, would be

in o position to deal with refractory

patrons who persist in beinging dirty
mllk to u factory.

Mr. Jas. Alexaunder, speaking to the
question of deglslating agalust future
selling, took the sume ground as Mr.
Grant.

IHe did not belleve that it could be
enforeed, and besldes there was not
really s0 much short selling as people
not {1t toueh with the great export
trade thought  Whlle he wished that
the Government  could Jdevise some
means to stop whiat there was he was
Just as cectain that they coull uot.
For instance, If such legisintion was
Introduced, what would a shipper do.
He waould simply open an office across
the linw, probably i he was foreed
to 1l 80, deal In futures in Canadian
cheese to his heart's content, and no-
hody could stop lhunm The only effect
belug the diverting of o ot of business
to New York now done in Montreanl.
He madoe  the assertion confldently
that the history of short selling show-
ed clearly thnt it was not profitable,
amd that the matter would regulate
itself.  In ¢lostug, e advised the Gov-
cernment to be very careful how they
interfercd tn the channels of trade, as
they might do harm tustead of good.
Considering the immense volume of the
daisy prowce budnessy, there was less
trouble awd friction than inany other
trad~s, The Montrdnl Butter & Cheese
Association would be quite happy to
discuss  the matter with  Professor
Robertson more fuily and intelligent-
Iy than could bo done out here.

Mr. . Derbyshire, of Brockville,
spoke on the subject on the same
fines.

THE TROUBLE WITH MOULD.

Geo. A. Cochirane, of Boston, writes
in the Country Gentleman: The ap-
poearanco of mold this season has be-
como painfully frequent. Much has
been said on the subject of late, and
r#¢0 I have so strongly advoeated the
use of parchunent paper, I have watch-
ed this mold matter with a great deal
of care. & am glad to see that of the
many who have written on the sub-

Ject, or “expressed opintons to  the
members of the press, nearly all ad-
mit that it Is not the fault of the

parchment paper, but from the neg-
ligence of creamerymen properly to
prepare their tub or hox before pack-
ing. I have seen o great many cases
of mould recently and I ran positively
assert that I have yet to see a case
where mold has risen from any cause
of the paper itself. Every case tunt
my attention has heen called to has
given the most positive proof that it
wns the fault of the wood In  the
tub or box where the mold first start-
cd, and that the paper, in most cases
had prevented it reachinz the butter:
but in a great many the mole had
penetrated the paper and affected the
butter. I have yet to see n case of
mold on paper where the package was
thoroughly tmpregnated with brine, or
thoroughly paraffined, although I
have seen packages where the out-
ward appearance of mold wasg plainly
vicible on tho outside of staves, but
had bLeen kept from making its ap-
pearance on the inslde of the tub,
heeause It was so  well saturated
brine. or else perfectly covered with
paraflin,

The worst feature of this mold is
that it has given our butter a bad
reputntion abroad. Many lots of but-
ter that have not shown mold on
fearving hiere have Jdeveloped it in tran-
sit, and it Is quite frequently the
case that parties on the other side
have had to strip tho butter of its
paper, serape, and repaper. This is
all a great mulsance ag well ns a
serious expense, and all interested in
the butter trade, this side, should use
every offort to stamp the nulsance
out. Ervery recelver of hutter shounld
keep dinning at the creameryman to
preparo his packages better, as swell
ns to use heavier paper, more espe-
claly in the matter of bhoxes, S0 many
aro using paper for this package no
heavier than they use for tubs.

Thero 19 no way you can awaken
a person's Intelligence so quickiy as
through his pockethook, and I think
it our different butter exchanges in
overy market would take the matter
up and pass rules regarding It, it
would help more than any other way

"to stamp this nuisance out. Let it { annum.

}
]

be given out that moldy, butter pack-
nges, no atter how fine the butter
may be, should be graded, as seconds
or tlurds, and In markets where they
score for polints, let them take Intu
consideration a number of points fur
butter with parclunent paper or with-
out.  Where parchment paper 18 not
uswl at all, and the tub not properly
soaked, it should bo flned at least
olght to ten polnts, amd when parch-
mont paper 19 used, and the tub nog
properly treated with brine or par-
affin it should be find so many points,

One  would hardly svppose there
werp S0 many creamerymen indiffer-
ent to the matter of using good pack-
ages as well treating them thorough-
Iy before packing; but all must ad-
mit there are far too many. [ have
heen  closely  observingz those who
paraffin thelr packages, and I must
say I think this Is going to be unl-
versally adopted lnstead of soaking.

To-day I Inspected a large lot of
hoves, consteting of twenty different
creamerlies. The boxes were all north-
ern spruce and paraffined and T did
not sec one solitary package that was
tiafnted with mold. Thiy was n lot
of June goods. The boxes were all
very nicely paraffined, and the papers

wero  all molst with brine. Theso
packages were all treated by  one
party, who sends them out to the

creamerymen. These goods have heen
in cold storage, sinco June, in the
West, and to-day was tho eleventh
day stnee they left the western re-
frigerantor ear since. This was a
capital chanee for me, beeause 14 gave
me some Idea of what weuld be the
condition of a lot of butter shipped
out of refrigeration from New York
or Boston to England, so far as ap-
pearance went on arrival out.

All Interested n the butter business
in this country shoull waork quick-
Iy and energetically in this matter.
Lot us see If we camnot stamp this
miisance out v quickly as the Danes
did when tuey first commeneced to use
parchment paper, and we ecannot do
hetter than to follaw their method in
trying to eradicate the matter. and
that is, to go dire~t to the cream-
erymen and the ereamery supply com-
panies.  Creamerymen should inspect
every package ecarefully and any that
aro tainted with mold they should
refuse to accept from the supply com-
panles.

THE COMBINED CHURN 1IN CANADA

I notice that Hodgson Bros., of Liv-
erpool, Fugland, wrote to 2 Canadian
nowspaper that “Canadian butter is
cerelog more and ore Iuto favor in
that country,” and that “the outlook
for the future is most promising.” 1
am also told that the recent decided
advanes In buteer making in Canada
has been largely due to the aggressive
wotk at the Government farm  or
dairy echool at Guelph, and that one
reason why they are having  such
goot suceess with their butter is that
there i¢ not a single combined churn
and butter worker in u<e in Canada.
Is this a fact ?—R. G. S., Michigan.

The Dalry World Is unable to an-
«ver the question definitely for the
reason that if wo ask a question of
thase who manufacture such churns
they simply *hold their peace™ when
they do not care to make answer that
would be adverse to their machines.
Bnut we may state that we have yet
to lenrn of any factory in the Can-
adian  Dominion that has adopted
them —Chicago Dairy World.

We will sny for the benefit of the
above Inquirers, that, the “‘combined
churn and butter workers™ are
practical use, both at the Guelph and
Kingston Dairy Schools, aund they
have been adopted in many of the
creameries in Eastern Ontario. How-
ever, they are not In generul use  In
Westeen Ontario.

I will add that the butter turned
out wis the top price kind, and no
nicar was ever made anywhore

These ave facts, and is not intended
as an advertisement for any churn.

SA IlTl

Saly Is known to chemists by tho
name of Sodlum Chlovide; it Is 8 com-
bination of metal sodivm and chloride
gas.

Subscribe for *The CGanadian Cheose
and Butter Maker.” Only 50c. per
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THE CHARM UF COURTESY.

If we could glve our children any
one temporal gift there s probably
none which would bo of grenter value
to them than the charm of courtesy.
A kindly, aftable manner {8 the
natural Indication of a kindly heart
and a desire to do unto others as wo
would be done by. Many a timld, awk-
warl boy or girl with the kindest in-
tentions falls in courtesy bhecause of
shyuess.  This Is something childreit
should be taught to vietcome like any
other wenkness.

It is quite possible for & woman to
combine an affable manner with per-
feet dignity The woman who is
gifted with that tact and kindly in-
tention that enable her to say the
fitting word in season to all with
whom she Is brought In contact is
awoman whose presence Is always
welcome. Too many people seem to
feel that they will be demenned by
addressing o kindly, thoughtful word
to the poor maid in the kitchen, or
speaking to the shopgirl behind  the
counter in o friendly, agrecable mman-
ner,  The. working-woman has many
weary hours and she s often living
a life of noble sacrifice for others. A
few constderate words of recognition
such as & truo woman should be able
to spenk are often a boon to her.

The charm of a f~w friendly words
which are given in a simple, cordial
manner and are without the least ef-
feet of gushing is felt by the most
ignorant person. True women, with-
out stooplng in the least In dignity,
arve the friends of thelr servants and
of every one with whom they come
in contact.

It Is equally necessary that our boys
cultivate courtesy. The charm ofan
agreeable manner has more often won
fortune for a young man than any,
other worldly gift. The young man
who Is thoughtful of the old and
young, if he also Is a wan of sterling
principles, intelligence and industry, Is
sure to win his way. Many an ex-
cellent  young man has learned too
soon  that hiy brusque, independent
manners had cost him the best oppor
tunities of hig life. It should be one
of the first dutiey of the mother to
train her children in courteous man-
ners. Too  often this is consldered
quit~ a secondary matter. Even the
rough dinmond must be polished before
it becomes of practical value, and just
in proportion as it takes polish does
it Iperease in value.

ONE THOUSAND YOUND CHEESE.
By Geo. F. Brown.

Cheese welghing 1,000 pounds, are
made by the same process, as  cur

Canadian export cheese.

1 made twenty-five last season, in
tho *Glen” factory at Willlamstown,
Ont.

They are used mostly for exhibition
purposes.  After Lelng displayed at
fairs and in the large retail shop win-
dows, they are cut and retailed in the
regular way, and are of as good as
tho general run of cheeve.

Tho hoop Is made of steel, They
y awro thirty-four by thirty-four inches
in height and breath.

The bandage used 1y ap first-class
cotton cloth, the proper size of the
hoop, and fastened to the top of the
hoop by clothes pins.
| The cap cloth s placed in the bot-
{ tom of toop. When the curd i3 ready
it is placed in the usual manner, as
in making regular sized cheese.

Then presse® as tightly as possible.
After pressing slide out on & plat-
forin of suitable height, lift off -the
hoop, pull up the bandage, trim off
and groase with butter, then place on
top cloth.

They are pressed one day. No ban-
daging to do until they are taken out
ready to box.

They are turned every two days, by
ald of simple hoisting machines, and
loverage. When boxed they are roll-
od, instead of carried.

Somo of these checse took a medal
| prize at the Islington, England, ex-
| hibition last season.

WHO TOLD YOU S0?

|

{ 1t is a solemn hour with n rose lip+
) pod soclety bad when she beging ¢
wonder vaguely how a mustache feef
ou the face—Bingamton Republican,
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BUTTER PRESERVATIVES, \oT
USED IN CANADY

'HE CANADIANECHEESE & BUTTER MAKER, JULY.

I
Conly preservative now uselin Canada.

The Canadinn exporters have taken '

up  the  question i carnest ani ot
now Neems probable  that  stringent
luws will be passed protubitioge the ase
of forelgn actds

Atwding to this matter the Mont- -

resl Gazette o recent issme snys:
S The Montrest DButter and

Cheewe

Ao 1e1d another sess ot to-Iny ) :
Asoci tlon held Coremunnetsitive prices to the Canadian

cfarnaer, anl positive bpury to o great

at which the subject of tiee use of ho-
pacte aekl m the prepavation of but-
tee for shipment was discussel Ro-
ferenee has alremdy besn ma e in these
coltnis to commutieations frow tie

provucial authorities on this matter. !

ietiers,
alel One-
of \y2-

At to=day's  nuocthng these
W hieh were from the Queb s
L Provinen) Connnissioners
Hleniture were readd,
comtutssioners stated that they haelas-
sl the  feeessary instruactions to
their inspectors to have the e of the
preparagion in gquestion stoppe

f1n botd cases the

1n 2 recent editorial on boracie ackd |

in butter the Moutreal Trade Bulles
tin Al .

CThe repeated warninggs agaiust the
nser of horacie acpl by Canadgian but-
termakers, which have Lren given i
the columns of the ‘Trade  DBullctin,
have gow been sappleaentd by pes
tition suddresaed to the Hon o Syduey
1 isher, Matist ¢ of Agricaiture, anl %
the Mitust ovs of Agitcaiture of
local Governments of Ontarto and
Queboe, by the Butters ant Cheese Ass
soctition of Monteoad, askugg the Man-
isters to warn buttermahers against
the use of boraete acid, whiclt 5 an
asdulterant under the Enghsh law,
us demonstrated in these commns some
woeks ago, by the prosecations taken
oul agmnst retailers in knghan ), and
the fines impo-ed :u all cases where the
analysis showeld that the bhutter con-
tiuine b boraete ackd. In view of this,
caporters here have been requestt by
their Enghish cosresponlents to give
certificat s puaranweing  that  the
butt r they slup is absolutely pure and
fres from bhoracie acrkl. “Presseaahine’
is a1l to contan hoviete actl, and
consequently farmors are sulvisel not
0 use it. Al buatter  cntering the
United Kinglom will be examined by
analysts appointe] for that purpose,
and any bmportations contalinng this
adulterant will be heavily fine b Con-
sequently, it behooves Canodian but-
termakers to see that they use poth-
ing hut pure aaft as o preservative.”

Ouer of the stropgg argaments uased
by the aborates of preservatives is
that the  Australinsin  eolones nse
them in practieally all the butter they
send to BEngland, but however  true
this may have been g the past, iv is
qmte ecertain that the sentiment
f:vor of thelr use s changings ander
some pressure from the kaglish me
porters. The dairy  commisstoner of
New Zealand in his Inst annual report
took  a very dechded position on this
matter.  Ho said:

*The oxperience of the past season
nas strengthened the position 1 took
up in my last annual report—that the
use of preservatives is not only  uu-
necessary, but injurious to tne repu-
tation of the purity of our butter. 1
wouli again restcetfully urge  the ne-
cosnity for legislation prohibitimg  the
use of any sueir (exeept common salt)
by means of an amedment to o the
Dairy Industry Act A number  of
factory managers who prevously usel
preservatives have during the  past
year discontiniel to do o, andan no
e has the quality of their ontpat
sufferel in consequencg.  On the con-
trary, reports  have  twen received
from some of the leading merehants in

th

i

IMPORT AN 10 FARMERS,

Among those best acgquaintel with
the produce trade of tireat Britadn,
there seenrs to e a widespread  im-
prosstog that the produetton of cheese
m Cainedze s now fally equal to the re-
quirements of that market, and that
any further nerease will mean une

wdustey Q. the tweaty-five nlijon
dollars “worth of cheese nuportet by
Griat Britata during the pist seison,
Catenda supptie !t Hifteen million dotlars
worth, or three-fifths of the toad ou-
ports, and it is el that any wmerease
i these firupres,  with correspou-ing
meresasns  Iroin other exporting cotue
tries, cwnnot Gt to resutt tn an over
supply and a generad and permanent
deprectation of vafues. A« a proof
of this contention 1t §s pointed oug
that evea now stocks are very heavy
both here and on the other side, amd
that this had a depressing effect up-
on the market the present low [fig-
ures testify.  One-fifth  more  boves
lve gote forward already this sen-
son than during the corresponding per-
1ol of 1RIGOT, or. to be evplicit, 2,-
334,830, agatost 1LOBVKRTG [n view
of  these [rets 1t 10 a very weneral
opinjon that if the farmer for  some
thine to coman wonl 1 devote s ener-
s rether to the improvement  of
qulity than to the errese of output,
the  (ature  prospects o the trade
would be brighter for all concerned,

A8 other countrins, are likely to be
over producing also, to restrict  our
output would he only to give place
to them, woless we hold our own hy
progrossive excelleace, 2y we have
done in the past.

30 it is true that any considerable
nererse In the  make of Canadian
chieese will depress the market to an
unremunerative level, the question na-
turally arises, what is the farmer to
do with his milk an:d fecd erops, which
are subject to inerease year by year?
An answer to this question is fauwd in
the  following  astounling  figures,
which show the farmers whers $hey
ean wer thelr Iabor and talents  in
developing a0 veritable Klondike on
thelr own farms.  Great Britain last
yYear importet from  various  coug-
trios the fortlowine enormons values in
the four artielas named, which can be
readily  and economically  raiced in
wreat abundance in Canada: Batter,
cizhty mi lon dollars: hacon, 44,000,

000 hame. SIRONN,000; empgs, $20,-
00000, altozether a tota] of S162,-
000,000  Of these four articles Cap-

ada only supplied the following : But-
ter, 82,200,000 ¢ haeon,  $2.300.000 :
hauans, S1,300,000 ¢« prgre, S 1000000, or
A total of only S7.000,000. So
whereas the Canadian farmer supplied
the Iiritish consumer, with three-fifths
of all the cheese fmported, he only

supplicd one twenty-sivth of the ime.

ports of butter, bacon, hames and ezgs,
If our farmers ean ounly realise what
the above great figures might mean
to them, they woull assurediv strive
to reap a larger share of thic rich
commercial harvest. We must turn
first to butter
tural veliaf to the present over prao-
duction of eheew. Of this, we only

supply Britain with laes than  one-
thirty-<sixth part of swhat she im-
porte.  As the greater part of the

butter brought into the United King-

© dom comes from Denmark, and as Dan-

KB v effeet that New Zea- | '
Lowion to the effeet tha . “hie time is faverable to reverse the

fand butter hasg this year surpasss] it-
solf in quality.  \s only asmall pro-
portion of our butter is tresttel with
preservatives, such statements may b
taken as evileneer that preservatives
are not esseatinl to 1ts keeping qua-
lity. The presenee of  preservatives
in hmtter s now regardel in Buglan !
as an adulteration.  Wo  would  do
well to follow the lead of thie Danish
and IFreach Governments i prohibite
ing their use altogether.”

This ought to convince the butter-
makerg of this country of the necessity
of guarding earefully the purity  of
thelr product, not only for home use
but for export as well.

Ish butter is very mneh ont of favor at
the moment, while Canada, if nat her
butter, {5 inct now very much in favor,

fiures.  There is room  to incrence
our hutter evport twenty times, We
en only do &n, hnwever, by not only
making the best possible article, but
hy studying the whims of the Rritish
mirkets as to make and packinz. As
httermilk Is vend to ford pigs, baecon
aml bams are bv-products of  the
bhutter manufacture, and hers, too,
the way to suceass lies in exeellenee,
hoth of the meat and of ite caring and
packing ~Witness.

Subserive for *The Canadian Cheese
and  Butter Maker.” Onlv 50c. per

1t g only fair to add, that salt Is the | aunum.

. meat lning st more positive.

mnking as the na-

EXTRACTS from W. T, CRAN-
DELL'STALK ONCANADA'S
EXpPoRT TRADE.

AMter Visiting England Ho Telly of
What Great Britain Imports and
of Canadat, Share n the Ia-
ports="Ihe Ratter and
Cheesoe,

The British markets are Canada's

hiost netrkets, aied on them must Chne
ada Liegely depend. Britatn's con-
sumimge  capabifities  are something
enormos, ant Canda masy look for
i share of thte trade. The  spraker
thaen referred to the steps taken by
the Canadian Governments to encours
e and U e wse the export of Cana-
dian praducts to the mother land, one
of the steps belng the introdaction of
cold storage, a system which has prove
od an immense beneflt to shippers. The
maportation of beof will develop into
a grent Indusery. Canadian beef and
Amcerican beef are often sokl as Eng-

lish goods, by this means the  sellers
enhanco the value of English  goods,
and injure the Canadian. As  (ana-
dians we sould wee that  Canadinn

products are sold as sueh, and not al-
low the trade to be fnjured by imposi-
tio:n.

Referring to the cheese hnlustry the
speaker sald that Great Britain im-
portiel Last year €4,184,656 sterlimge,
of which Canada exportel €2,550,301
amd  the Lamgey  States, £1,234,0387.
Canada has now an enviable repata-
tioa {or her ehievse in the  Eapglish
market, and her product brings from
one-gquarter to one-half cent a pound
nore than that of the United Soates,

bDenmark supplies the DBritish mar-
ket with most of her butter, Canada
furnishing the teast about €319,7.49
worth.  Australta furnishes about the
same as Uanada, e has the repata-
tivn of muking the best butter. Can-
ada’s ereamery butter is galalng 2
good reputation, and brings about as
higgh a price as Australin’s, or  that
of the other countries. Oar dealers
e tho past e not adopted a pro-
per method of makinzx, The agents
of Eughish commission merchants of-
ten misrepresent the brawds of bug-
ter, anl thas the good commoldities
often suffer and the market is spoll-
] by underseliing. e advised that
shiopers  of  erenmery batter place
their womls  In the hands of respon-
sibile firms in England.  Touchinzx the
ham awl bacon trade, he claimed that
Canacte was not gotting creddit  for
ha qn lity of roods she was oxport-
mr. Brivrin has a bacon curers' as-
saciation ta protect her interest there,
and he wonld cguzgest to the Canpn-
dinn wovermment that a law he passed
protecting the Canadinn export gools

that, from frauwl

PARAFFINE 'UBS  WYTHOUT
PARCHMENT DPAPER.

I have come heross some other lots
ol paraffined tub< aeaniu this week and
I want, if possible, to make the pro-
it agalnst thefr uze without parch-
A re-
cehver who had trouble with  them
Inst weel, askd me to g0 down  to
tho store, and see aucsther lot  that
b just eome in. The appearance on
opening the tubs was against the hut-
ter.  Instead of being full and fiush
up to the shios, the edices had heen

ceut down untfl the butter was three-

fourths of an inel bhelow the top of
the tuh. This had evidently been done
whila the butter was coft, aml it
stuck to the paraffine on the tub in
A very mussy way.  But the main
tronble was evperieacsd in stripping.
This was aceompli=ierl with consider-
able diffisulty, ant when the tub was

. fwally removed s0o much of the but-

ter haed stuck to the tub that the

| dust fairly rciponesd.

#ides were rough and unsightly. Great
chunky of hutter had bren torn from .

the bottom, some of which fell on the
stoue floor. In appearance alone the

shipment was damaged at least lc.

per b, and there would certainly be
heavy shrinkage in weight, as  the

buyer would demand a liberal allow-

anco over the test. In many places
the white parafline wax had pesled
off the tub and was on the butter.
This would take tho butter out of the

channels of fine trade at once. One
or two buyers who tried it last week
roported an endless amount of trouble
and positively refuved to buy It
agalbn,

In ealling attention to the matter
it iy in the hope that such packages
will find no place In the creameries.
Thelr use I3 discournged from every
commerelal standpoint. 1t scems hard-
I probable that the bottermakers
would e willing to use both parch-
moent linings and paeaffined tabs, and
as the butter should never come in
contact with the paraffine there is
oy one propar course open.

Buttermukers should never fall  to
~oiak their parcluneat paper In a light
brine for _a few lours before using.
This shonfl be done in order to  pre-
veut the paper Trom  sbsorbing the
molsture from the paper. When the
paper Is properly soaked before the
tuby are llad, very little moisture
from the butter is absorbed: it alvo
doey much towand protesting butter
from mold."—N. Y. Produce Roview,

MR. WALKER ON TIHE BUSINESS
OUTLOOK.

Mr. B .E. Walker, general manager
of the Bank of Cominerce, who has
4 reputation for soundness as well as
being one of the foremost members of
the banking community, in his annual
address devotes much attention to
the fmproved outlook for agrlenlture
in Canada, and the lesy hopeful pro-
specet of  tho lumber  businosss,  Mr.
Walker emiphasizes the importance of
agricalture, desigaating it “the sub-
stratum of our commercial well-be-
Ing.” 1t is encouraging to observe
that as a result of extensive and re-
linble observations wmade in  connee-
tion with the buasiness of the bank,
ho is able to pronounce the prospects
to be exceedingly bright, especially in
Manitoba and the Northwest. Dairy-
ing antl its associated interests are
Justly held to be susceptible of the
greatest  and  wost lasting improve-
ment, & fact distinctly shown by tho
British trade returns for the five
months of the present calendar year
whiclh indicate remarkable advances
In shipments of Canadian bacon, hams
aml butter and a steady buslness in
cheese,  Mr. Walker pofnts out that
Cannda has aot. taken her rightfal
plhee in the British Lutter market,
onlv sendinx about two and a half
per ceat. of the total mmount  fin-
ported by Eagiand, but trade of this
kind cannot be worked up in o day,
and as It was only last yoar that
adequate facllitl-< fo- shipplnzx in colid
storaxe were provided there would be
sulficient eause for satistaction  if
any materinl advanee whatover is no-
ticeable. The fact is that up to June
16 there were 11,000 packages of but-
ter shippad a8 agalust 2,700 in the
sima perfod last yeqr, a gain of 300
per cent.

SELECTED RFCIPES,

Cheese and Almonds—=Cottage chieese
sprinkled  with salted almonds,  an)
then heaped  wigh whipped  cream,
forms a Jdainty dish,

Cheese with Macaroni—Break  one-
qQuarter of a poaw! of macaroni into
small pleees, and eonk it In one sl
one-third  quarts of boiling,  salted
water, antil tender, aud then drain,
Make a white sruce of milk, butter
and flour.  Have three layers tn oa
baking dish, alternnting, grated eheese
macaroni, sauee, repeat.  Finish the
tup with a few bread crumbs, small
pieees of hutter, liighily seasoned with
pepper.

Cheese, In 2 given quantity, containy
more actual fool than almost any ar-
ticle of fond. Tt i3 healthiest whe
Use old or strong
cheese ontly as a condiment.

A MEAN SWINDLE.
Mistress—“DId  you ask for milk
bread ?”
Domestlc~*Yes, mum.”
“What a miserablo little loaf they
gave you.”
“Yes, mum. It's my opinlon, mum,

y that that baker 18 ustug  comiensed
, ik

‘




RIPENINC CREAM. i
(Paper read by Mr. A. W. Oraer belore
the Xansas Dalry Assoclation.)

Ripening cream s the most Import-
ant and at the same time the most
difficult step In the art of making good
butter. Both the flavor of the butter
and the thoroughness of churning de-
pends upon the manner in which the
cream ls vipened.

Ripenlog s caused by the bacterin
acting in many ways, They act upon
the milk sugar, producing lactle acld,
which tn  thue curdles the  cascin,
Bacterla act to generate and form vo-
lntile substances which impart odor
and flavoe to butter and butter-mitk,
Just what these flavor awl olor im-

parting substances are we do not
know definitely.
The number of bacteria i ripened

cream Is beyond comprehension; in
specimens of feream which has ripened
for two or three Jdays, as many as
100,000 bacterin have been found In a
single drop, even under conditions
o8t unfavor-able for thelr growth.

In cream tho work of bacterin is
slower than fn milk, beeause there is
only a small amount of sugar, casein
and albumen left, and consequently
the germs have less material to live
on, and they caunot live on fat alone.

Three reasons are glven for ripening
cream. Flirst, ta get {lavor Iy butter;
seconl, to secure thorough churniug;
third, to improvo the keeping quality.
The first reason is soumwd. It 18 impos-
sible to get the fine, mutty flavor ex-
cept from ripened cream. Second rea-
son I8 also sound ana third reason s
somoe doubt. Soma experiments seem
to show that sweet cream butier keeps
bast. while others indicate that ripen-
o} crean butter keeps the best; there
is probable not much difference.

The ripened creans butter seems to
keep best at a temperature of 32 de-
grees ov less ; but when the butter s
kept at a temperature of 45 or H0 de-
groees, than the sweet cream butter
sre ns o keep better.

The best temperature in which to
ripen cream depends upon the season,
temperature of room and condition of
crenm. lHigh temperature causes moro
rapid rlpening than low tempera-
ture, consequently is ralsed or lowered
as rapid or slow ripening s desired.
In the summer cream iy usually ripened
at lower temperature than in winter.
In general it may be said that the
best temperature at which to ripen
cream in creamerles Is from 56 to 58
degrees in sumwmer and GO to 65 de-
grees in winter.

The creanm shou!d be stirred often
while ripening, for two reasons: First,
to keep an even tenmperature; sccond,
to prevent the surface from thicken-
ing. If the tempe-ature is not uniform
the warmer parts ripen faster; and tho
result will be anextra loss of fat in the
butter-milk. This loss occurs because
the best temperature for churning ripe
cream is not bost for cream not ripe.
andif cream Is unevenly ripened itis
Impossible to sccure a temperature
that is best for all of it.

If the cream is allowed to stand
without stirring, the richer parts rise
to the surface, and the upper inch or
two becomes thick, belng ‘exposed to
afr and molsture,evaporates, and clots
of cream form. II it takes several
days to got cream enough to churn, it
should be kept sweet. Sometimes
crenm will not ripen of itsolf in thne
for next day’s chucalug. Then it be
comes necessary to use o starter.

The starter 13 simply ripened milk
of some kind. When it is added to
cream and \well stirred in, the ripening
germs begin to grow rapidly, and in
this way beginsg to ripen. The starter
most often usxl Is butter-milk. This
will doif butter of that churning was
of good flavor. If the butter was off
In flavor, butter-milk should not be
used. A better metholls to take sklin-
milk as soon as it I8 separated, sot it
iir & can In a heating vat and ralse
temperature to 150 degrees.

Hold it at this for ten or fifteen min-
utes, then cool down and add tolt 10
or 15 per cent. of butter-milk; keep in
clean can, well covered, at & tempera-
ture of 60 to G35 degrees. This is
used for next day’s cream. The
amount of starter depends upon con-
ditlon of cream, temperature of cream
and lepgth of tlme cream has to stand;
generally from cighteen to twenty
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hours ls requlred for cream to ripen.
Ripened crenm has a very fine, granu-
lar appearance, and a slightly acld
taste.

NEW FACTS ABOCT CHEEIE
RIPENING.

Last samwer, in the course of some
oxperiments with mitk to which ether
had been added, we noticed that the
milk cardled and underwent digestive
changey without apparently Increas-
Ing In acldity. Thiv fact could only
be explained by assuming that bae-
torin could live In thiv ctherized milk,
or that certaln fermenty of an unor-
ganized nature was present in o the
milk, and that the digestion—the con-
version of thoe caseln into soluble
peptoncs—winy due to these agents. By
further cxperiments we werc able to
exclude bacterial action, and show
that thero was naturally present fn
milk ferments comparable to those
that are found in tho alimentary
tract, and that these ferments tech-
nlcally kuown as enzymes, were the
cn_l‘xcx,- of the spontancous digestlon of
milk.

It was found that milk Invariably
anderwent  this  decomposition {f
the bacterial fermentationy were held
In check by the addition of chemlicals,
that did not destroy’ the action of
these organized or chemical ferments.
Among the substances used were ether
chloroform and bemzol. This change
wits of a progressive character., It
was also immedintely suspended, if the

milk was bolled or treated with a
strong chemical  disinfectaut.  At-

tempty were then made to isolate the
supposod enzymes, and by means of
the usual physiological methods, it
was possible to separate from cen-
trifuge slime certain extracts that
wero relatlvely pure. Slime wag taken
for the reason that these enzymes are
likely to attach themselves to solid
matter held In suspicion, and this be-
ing true, wo expected to {ind that the
slime thrown out of the milk during
its separation would be relatively
richer in these substances than the
whole milk. A chemler! analysis of
slime and skim mllk showed that the
change was much moro rapid in the
glime, thus Jjndicating that larger
quantities of the ferments were pre-
aomt.

While every analogy showed that
theso changes wore ldentical {a char-
acter with those that occur In nor-
mal cheose, the point was not con-
sidered proven until cheese was made
from milk that had been kept under
chloroform. The same cheese was
aiso kept In a saturated atmosphere
of this annesthetic for a long period
of time. Under theso conditions,
bacterial growth twas (mpossible, and
yot such cheese ripened practically as
fast as a normal cheese kept under fa-
vorable conditions. It was therefore,
possible to break down the casein en-
tirely twithout the nid of bacteria.
Thus the proper texture of the curds
{s produced not by the action of the
lactic acid organising, or any other
known form of living germ, but by di-
zostion of the caseln caused by the
inherent enzymeos that are naturally
present in milk. Such a process kills
or destroys the action of these fer-
ments, just ns a solution of rennet
19 stopped in its actlion when it s
heated. By destroying the bacterin
in milk by means of anaesthetles like
other, ete., the acldity of the enzymes
remained unimpalired.

Tho filavor of cheese 19 an entirely
fndependent problem, but so far ag
tho conversion of the hard, green
curds into soluble rlpened cheese is
concerned, there is no longer any
douYt as to the cause of this change.
The movt important result of these In-
vestigations Is  tho satlisfactory ex-
planation that can now be given for
the broaking down of the green curd
into cheeve. Fllled cheese Is usually
made {rom sgparator 3kim milk, to
which neutral fats have been added.
In removing the butter fat and centri-
fugo slime, a very considerable pro-
portion of the inhorent milk enzymes
aro taken out of the milk, and as the
cheapor otls added to replace the but-
ter fat do not contain these, the
cheeso ts deficlent in these ferments,
and may uundergo an entirely different
curing process. Tho same may be
sald to be true, In part, concernlng
tho rotarded ripening of skim cheese.

THE CANADIAN CHEESE &
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It 18 possible that the better keeping
quallty of separator cream Dbutter
compured with the gravity product,
may be due, In part, to the act that
it countalns les of these ferments to
act on the nitrogenous elements of
tho creum, and therefore, the produc-
tlon of all flavors iy retarded in the
separator product compared with or-
dinary dalry butter.~Drs. Babcock
and Russell of Wis Exp Sta

MILKING.

The man who has not given much
thought to the subject willl be aston-
ished to discover, on investigation,
how much not only the guantity but
the quality of mllk depends upon the
caro and palustaking effort on the
part of the man who does the milk-
ing. If he i3 heedless and careless
he can practically destroy the value

L of tho best cow in the herd. Both

scientific experiments and the experi-
onco of practical men demonstrate
thly truth. Mlking should be done
rapidly and at tho samo hours each
day. Each milker should have cer-
tain cows and he should always milk
them. The cows should always ba
milked nt tho same place, and nothing
should be permitted to distract their
attention. The dairy cow lkes re-
gularly and resents any departure
from It by giving less milk and poor-
or milk. If the cows are accustom-
al to quiet when belng milked unusual
nolsas will have a bad effect, Loud
talking near the cows should not be
poermitted. Strangers, luman and
animal, shiould be kept away.

Milk with clean, dry hands. Milk
rapidly, two teats at a time. Grasp
the teat with the whole hané when
possible, stripplag I8 & bad habit to
got Into. Do your talking before and
after milklng. Milk thoroughly—thg
last part of the milk is the richest.
Milk at the same hourg every day.

Stock Breeders’ Handy Refer- J
ence Table.

Avcrage period of gostation with horses, 337
days; cattle, 282 days; swine, 113 days, sheep,
148 day's.

DNato on which animal is cx-

Dato of Scrvice. pectod to give birth.
Mare. Cow.  Sow, Ewe.
Jan. 1.... ... Dec. & Oct. 8 Apr. 22 May 27
........ 9 13 21 Junec 1
18 May 2 3
24 7 n
4 12 16
Nov. 2 17 28
22 21
12 27 July 1
17 Juno 1 6
2 4] 11
27 11 16
cc. 2 16 2
5 2
13 27 Aug. 1
13 July 2 6
23 7 1
P 12 16
an, 2 17 21
7 22 2%
12 2 3l
17 Aug. 1 Sept- b
n 6 10
xa 11 15
Fab. 1 i6 20
G 21 25
11 26 1]
16 31 Oct. &
21 Scpt. 5 U]
<5 10 15
.. Mar. 3 15 2
May 8 20 25
7 13 25 30

We print five months of the Handy
Reference Table, and any Breeder can
glean from it aow to figure the bal-
ance of the year.

ON TIME
AND AGENCY

to the flrst applicant in each locality
A PAIR OF THE

FAMOUS 0. I. 6. HOGS

two of which weighed 28086 1bs.

Description free. We ship to all
States and foreign countries, Address
The L. B. Silver Co., carve The Cana-
dian Cheese & Butter Maker, Wil-
linmistown, Ont.

SPECIAL NOTICES.

. Advertisements uuder these head*
ings 4 lines 25¢. each insertion. More
than 4 lines S¢. each line.

Stop Selling Milk—for little or
nothing a .d Treble its value by mak-
ing dehicious quick sclling Neufchatel
Cheuvse. Anybody can wmake them by
our formmla.  Beats a creamery; beats
a checse factory. Send for 25 cents.
.\Ione¥ orderor stamps. Danish Daivy
Co., Care Canadian Cheese & Butter
Maker, Willininstown, Ont.

Situations Wanted

Waounted—First cluss Chieese Maker
at once. Address, “*“Cheese Buyer,”
care Kingston Branch, ‘The Canadian
Cheese & Butter Maker, 20 Mavket Sq.
Kingston, Ont.

For Sale.

For Sale—A small Creamery and
Cheese Factory in Quebec Province,
low price to close estate. Address
R. De Baule, care of Canadian Cheese
& Butter Maker, Kingstou Ont,

Help Wanted

THE w—

“ACME”
MILK TESTER

Hicks’s Patent, London, Eng.

This Tustrument has been expressly
designed to provide any person with &
simple but reliable test of the purity
of the Milk sxl‘llpplied to them. The Or-
dinary Milk Tester (Lactometer) has
anattached scale, and mistakes often
occur in reading off the divisions npon
it; the “Acme” Milk Tester hasneither
scale nor dwvisions, consequently no
error can be made in using it.

Nothing can be simpler than the
*Acme” Milk Tester, as you have only
to watch the bead cising 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 reliable test,
so easy to use that a child could ap;zl!
it. No calculations or tables required.

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

The Canadian Cheese and Butter

Maker, Williamstown, Ont.,
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AS TO OHEESE.

Pinholes, Round Holes, Ragged Holes,

tias<y Curd ami Uther Things.

A chivesermaker must kuow when lils
cliswe Is good.  He muast dave o trler.
Ho should not hase to wat fur sume
ot else to try Lils chieese It is not
well, howwer, to try your cliveses too
mach amd let the ey into them 1
woualld find out every week  how my
huges Were tomng.

A ot chieese fas certaln quahities
() A firm LY. Mo o wauts o
fard, Jdry. snefrZestibile ¢ hieese, bat you
want a solid, firm cheese, and  the
Pl shiould sliow no holes  or weak

pots. (3 It abuarl e rulh and
mrty. 3y It Should have a fisnty
break, () A natty flaser, nico and
el

I jadzung clivese, flavor s gh"-x_x
44 pet cont., body awd texture, 35

fer evat., cooT 11 prer ceut, ated -
i~ 3 jeer ceut ,

I pallitgg 0 phyg fIrw ot a0 that
the Yare Qg Wil ot rub on the rind
of e eclieewe

Proae prawg shoat] lock farger than the
Lohe It eame fnan Ul gdge  wll
get the flaver by the ador

Thepe are threr Jefevts in cheese,
whooll will e edieated hy a8 many
cifferent kineds of hoeles

Fimst thiere s thie ragged hole, penc-
wrating the eheese tereguiarly, Al
«f irpepnalar slze and shape One cause
of oo ragre) hoies s fmling to keep
tl.e curl while In the sink of an even
text anl molstare, as leat abls the
formatiun of acil and the cunng of
e cunl Iy letting certaln purltens
of the eard gt sl 1 theTe ts an uneven
Jerelopment of thie actL and we twill
s 2has oWeinet Indicated Ly ragge!
Loles in ehe chivewe while sariag.

rlen thers are round holes. Tliese
itieenate anl ane foand mmowhat is
sl swent eler<e. Too cnuse 2l
mretitiozn, mtler the mitk hins wot teen
magunsl G A pReper polal, of the
st has e alied e soan

Very small raaad lelen kown  as
p nodes, ald inlisate Wfectite rnrese
Trox are 3¢ i 8aANY r'_.:z‘l. Thie
::-a.u rags? v sene taint in the
gk To atall tlas defect, efase all
tm.eed mik, and if ol have any of
Lo unholes in the card {ascertain
it Ly easting the card wih oa Rrile
1o sape Tol ot them flatteno) oot
lefure ¥oo1 &t the cunld .

11 eand 1s pat to press at W Ligh
a teaneratare abmie 0) JaTTeeS, it
will e Cikelt o generale sleam. and
thie will make tie clwese patl and
e 3ain ledes ., .

Tere Is alen what is eatie? an G |
cleew, iwllmtel in two ways-Tisst,
tr Imkisz wher oa the shelves:
el B e benTiry. mealy and Luky
V.r fat Srem’nx o have disappeaTel

Tim cause of this corltan  afe
etler that rome &HIT MR WAas p::'t
{n the vag, or that the vn:twas al-
towed toe ged aver T.pe oF that tke
enpl was pod ppnd soen eangit., oF
apain, that 1T was oot slrred ecacgh
in Lh~ KT
e ez, thue acll was allnwm) to
Jevelop o0 [ar belrge AlLoT

In ro<e, FOISRTS  wWeatlewn the
eesemakes anst  have everpiluny
AT tee TET 2he iR tRTmh il the
penses Withott any elaF

wnotier  electite rlirewr e t‘hc
party cheeor It s weak fa the hooy
t=n chazacterisgl~ Ix that whea you
pul ont the DizE Fou e3n’t Teplane
it amalt It is penemlls fosnlln the
1al) as! le the tessit of ol ) makicg
are?! CIrLOI oMK

Trero 18 no time of year when
ore care 1 peelel In rhmkln:
thanas e asttmn. dhe mitkis vahe
1. nel to get A firm bady, Yez
ayet) eat e Fard fines (o ged eat
mamn 6F the wher ant malt a Titt'e
Leavier

To sate o) keed yoor end] warm
Vresh AV 1te Rager  The pamy
cloene (€ o0 20 letiiag the rard Jet
~'1 17 the vat oF the =x'rk roo-
raneadly the acld Jare Dot work
fas2 an) the whey Jocs not coc
Kway {reels.

1¢ tho cheese Joos net Tind o3 the
oot %, 18 s dan 2 b)Y hoops O
suaT 700 18 'Y warm ynar oo
i3 a 2=, of wars water, belore fil-

%5 e
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™ filling your hoop have the cen- 1 QUALITY OF OCANADIAN

tor the fullest ; you can get the whey
out better. 11 you don't get thoe whey

~out before the card gety cold, you will
Press your cheese .

uever get It out.

. well at night, espedlially In cold wen-

-—— - e o~

ther.

1f you neglect to keep o fire In yuur
curingz room 12 cold weather, n weddi-
tiun  to hasing o pasty cheese yuu
will gt a spotted clicese that wall
grow strongg amt bitter.

Bosure to have o storve tn vour cur-
1My roum when Septemtiet cottwes g
After o clhinest s properly
1T does ot rvquite mueh bieat. 'ut
the senest Cliveses where they will
Het the most heat.

. Attend to turning your cliceses aml
£0 allow the dawpness to eseape fram -

thiem.  Red 8oty oa cheese are often
due to remzh haniling. Don't et your

chieese staml too close together an the !
They must uot touch each -

shelves
othier or anything else.  Have them
i stralsht rows on the shielies.

Fix your prass s 1t wil work
strajzhit.
Tuke care of your uteusils.  an't

get your hops all bhraised up.

Huve your cheese peatly bandaged,
cren szl and presal stralzhit,

It a clieese has biecome mouldy on
the outs!le, wish 12w very Lot
water suto which yoa hkave fiest pour-
1 a httle ammolin = ddress ! J E
Hopkins.

MONEY TO BURN

Astonshitg figuress basee teen pub-
il of the expancaoen of Coited
States cxperts Jduring the ast  tea
montlis  Tlis ¢1COSS OTer IMPOTLS IS
stated at fNite hanirsd and fourteen
milion Jollare  Tuls enurmuns hal-
ance o oy suspasses all pretuas
reonpis Lut makas them appear com-
paratively iasmulicant At thesame
tm~ e imports of goll amountel to
ony  ecventy-five miilions, schich,
thougl Lirge, Qo nnt much reluens
the commereial Jelit awel Ly fureizn
nations too the 1 ute! States. Euno-
pean financial centros are repvatel as
Leeltly fovung this sshien Sise of a
great oreditor nation.  wlioswe clabms
ane caratn 2o b acgmentel by the
feamrity of {oolstulfs and e ounse-
quent rcesMty of drawing atill far-
e upen thc aurpius prodoce! 1o Am-
ecaa Tie cifeet of these o Litons
ts tn be cucsanly tilustiratel in toae
Amnericarn stric s the dispiay al the
ooaung Gmala Expocgion of  thoee
Carsatls of eance.del facm murigages
The [otnre Lo presented  jo the
Mmoot FTAURnS piool o [re penity
thint coal) beadesitesl. For rearss the
% LL0n 6 U WwealeTn (aTmers \Wwas
wporatie . 1t was oven feans] that
ety WETe PARRINT ATTAY., 10 Le x3C-
celed Ly raants of great finaneal
coneeras into whose lanis tie lan!
TCAS FNGSE LUzl e Laparng an!
{orcconsre of maortgages. Thr errou-
mee TOESTILS Of the rlmnge must
incalr.atie for he povent and ean
laclly ¥ srroax'y affect~! by e
war Yo long as Ezmope (€ wang
ol fom! and Amesica has o sarpios.,
thewe COHSURIGRS Must eRLLnTe. And

what s srue of the Umte? Kiates (s

A true ol Canala OSr farcersase
AN PTGPATRE, Wit e a ltanlage
Of Lat.ng e fnecign TTar e LAUSIRITD
and, with the prroect 6F 3 Kol har
TERT OTCT A WHRT XRTEX LHAD ever be-
fore, e onulinni 18 ikl mrat cliren
tog, {rr a2 1S an o) and troe Aarons
that when the farmers are pepes
g5 CVeITURIv CrYs Ereal e

TAY G H-LINES

L:iitle wrnkiee male Ly smiles-
Catelr thind guseTeant wle wIxies
THem % “CTOR »loel.,” Time an i trace
I'gzix Lines all «/e7 Lis fnoe’

He dors vt Josesve 3 geain

OF yerar sy, 1S e laln

In e facrm of OAT Ir.onvis

Ree lare Guakly LumoT aoals
12 & aRG2l 10 TD0 oFes

A} Lo foudny farTvws rase.
Bx amd by vy plow 80 oD
Taat ey xmilies loreter keepn

ArY T love 20 mee them there,
For, no matter baow mock Camvn
With Ll lnow wpon the row
\ay keep oo with lacghter oo,
He cza never overthrow
Sxives thal 30ep 38 Srogdle g

. =Mary & dzson.
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CRHLEESE,
A Leading kxporter Mak.s Yoppe Ob-
| seevations of Great Juterest
‘ to Fuctorymen.
]
i
!
t
[

Mre A W Graant, the well Kaown
chicese exporter, who has just retursn-
ol from Gireat Britain, tn the cours
of o chat, gave s ver) tnt resting
formaton to the Canaataa factory-
me. The trouble sevis to be, ac
Ceonding to Mr. tirant, that the face
tory s market their hivess before
they are resudy dor the gnarket.  Mr.
tirant suys.

“We seem to lenve reachel a polat
ln the wak « ol chieeste wliere the augr
Py tleast excewsts the Jemanad, cou-
U stdeniug quality and price, “bat —ael
thts s 2 et sittaficant wosl — if
e quality of hieese was as it agght
to b tnuch supeerior o what 1t laws
ben, the connmnption of « Lasse wouald
Mereass alapnt uthicsliately twenty-
five jrer ceat, nnul ths woull m-an

coisd erabily  Litgher prices There
have been ot complaiats i Eug-

VLt the past stsoa oa quality than

1 tiave Leart in sone years—aanl the
complatit s well founled . rocalleld
cliee™e are aluppe ! foem a0 great many
factotios 1 3t curl atate—uot it to
€t o rally uerchiantable. A Jarge
qrntity of this ot cliese s put
ey ice-hiousess Lete tnd elsewhoere, atid
comses out chippy, oley anld hurd - it
tever cures. Tlhe States cleew are
neprovine &0 wmuceh that by many
Eugzilali huyers they sure preferrel o
Canacians o3 this acenant  Apart
from the goven chioese—=the flaveor an
A Rreut mMany UALALCSS 1S Very oT
Conttas are atlowsn! 2o cat anidrnk
what they gk~ an ' ace oot st Red
in a cleanly ag. anl thee miik snot
aerxts! as it aAlegl! e It v n
well-kaevn  faet that gmt free
Hu-ntly clnvse are atuppse? from e
facteis {toan thrae e ax fay. ol d
I wve wante) to Tuia the i lnstry, wr
o) o2 2 it Wettaer o sjaicker thun
Ly practivng su~l mstiueds Thoagl,
1 Jdoat ks thie blea of the Grterae-
meut nterienng with prisate trale,
3=t 1 am auoe that o Ivcuinan act
of Pariam-nt jrelulotinge e ahye
mout of cheew from the favteri s une
Jor, say 10 0ass ol at least, is the
oy nay to aafegaar! tlis uteret,
amd etesy well tanking factarsman,
faurmer aul Alupper wogld weloouge
agcli a law tana-in mast ook to
1ty Inureis The low jrees maling to-
Jay aa b attqbate! te aafenior
aquality. anl f 2 decidel cliaagse dos

e Like place, we will ate ta arcept
ot only ters law an! unprafitable
Frices, pul oteT  coTntric’ eloese
will saulstitaie oars i e Brdisb
MUATRS Finest  Eagish Chellars
ChHONC et &05LInE at equal e 15and
e e I waooesale, anl sery
scare uuil wanttL and our et §an-
AURD cliree [ UTERE At S e e peT
1M at tuat tune w huginnl Thes
rieaks for el

THE CLEAN BUTTEDR TUR

P12 uas Wy 3 eZimien miee-
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orler  ay., Whites e enlnt  of
Hond'® Iairyman, we were alewnvnd A
Lo Y ol cTramery LuliteT _UNt -
eeivnl, Wit was atonel at eae aale,
: The liavor of the Lulles was al. Ual
rorgll Lo demlnel, lut wiial we redti -
! nent waxr the Lrnglht, ciean
of the packages. Ty were of asl,
Al an cvery partirniar were as fiesh

arsy Lriglhit an il they had st oome

from the [ack . AT eal fovuest, oLt

0! e tals wan striHnped and we ex-

amoel 2 on thie e, 1T was emid-
Jest that the LuticTmaker Lk ex-
e ains In soaking and hanllng the
tah W preseste e foenh lok and age

peamanee. Now, o3 I3 may? Toae
omoision  merrant assarel s
At shenewer a laser oomes e

thelr w2, he will make at ooce for
tat partaalar make of  tatter, af
thes hase any on coxtabiton.  The
flavor, ooeT ans texarn Is almays
ol §T 48 2rTe, LUt Do Mot o than
tho prolact of mans othes ceames
ies tuat oome Lo them. 1ot they man
gt fmm a geaTtier 0 tLiree-uar-
YN o A eIt A Akl
j foT s ° particziaz  Lulter thaa

R '
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for other butter of ¢qual  qua-
lity. ‘The attractlve appearance
of the package (s what tips the scale.
1a this we Jdo not mean that poor
tutter will sell for more In an attrace-
tive packayme, but it iy evident that
ge-~t butter seill,  And there I8 good
sound phitosophy In this vies of the
cuse. We  utl know  of houwsewlves,
whose botter always sold swell, not
aloms beeanse of 1ts quality, but be-
cause of thelr reputation for neat-
ness Neat, cleanly, tasty people ab-
har filth, and a Jdirty appearanece of
thtuggs Fine flavor in lutter s the
outeome of peatness v neat hutter
maker will take pains to have a nent
attractite package Anl so it goes,
one  tralt  or characterietle backing
up the other.

However, where the Lutter maker i
overworkesd, i Bas sufficlent help,
he cannot be expiscted to suceeel in
neatws-.  N\eat, skilful work takes
time A great many co-operative
ereamerles, awd erermery proprietors
try to save In the expense of help,
and lose four thoes s much as they
=i, In the sale of their proauct.

These ar» days of sharp competition
in everything  No man has 2 mort-
Tage on the market. Butter is partl-
cularly the obleet of our best taste.
We il panlon a fault in almost any
utlier foaxd quleker than in the butter.
For this reason, only the neat, tasty
maker wil! oot the best prices, aml, as
3 consyjuence, wmake the Lest profit
for Lis patrons. 1t means n good deal
of money In thie course of the year,
where a creamery (v making from
SUBD to 100,00 Ihs. of butter, to
get even o quarter or  three-quar-
tery of a cent a ponnd more than the
market price  Then, agnin, it means
n good deal on a dull market to make
battar that moves off briskly. It s
tho It oter butter that maoves off
Lrickly It f¢ the left over lutter
thint must merifise hutter to be soll

Tliere Ig blx money talue in  neat-
oo, from the patrons who pro-
Jduens the mitk, to the maker of the
ltter, acd the cvnmislon man wha
manages e final sale. It is ~ sure
o in final cxlae to consign butter
20 a commisslon man who has a dirty
stomage room Soch men Jdo not at-
tract the best customera RBat  the
~man the haninst o reach in all this
| ehalq §s the farmer who prodores the
mik It i< the nasty milk that knocks
out hiz valne in the final) atter We
s1arind o talk abont the hutter pack-
age, and hepe we are at last at the
farm enl  Newerthelest,  peatness
OIS maney at every step, from the
COT T The cqstomer.

Vv PERSONAL DEPARTMENT

We will o a perwnnal netws  ole-
mrtment in cur next, and we invite
all el anl duttrr makers in Can-
ala o send fa any newsof a persoaai
tata-e, &och ax JSsatis, marriages, o~
motals, basdnesk chatiges, ¢t~ W foed
it will b v-ox tatepwting, an! crr-
tanir eneficwml to all,

3 Ringston gitl, who was aske) if
e oo m1w anybads mulk @ oW, T
Pl T, yes, 4wl 1 kave It juxt
takie] m~ o Death to sre unele Jeck
tw" O ™ X faorets at the sy

me T

. g

FHILABRELPEIN ICE CREAM

B-at up two quarts of Jauble crem,
three-fosrilis oof a gvund of line sugar,
«ne Lxpoonial of  sasbla, stoam
ez a fine aleve into a freeser, o ')
) :b: e:vx:’xuv; g»t:‘_;.n,"n CRis aunld freeze In

NS O wlhiitesS v, =3 6Te tabiesnoan-
P Tl of lesseniesd o= white ean b~
aee) o alvantage. Al Philaselplua
creams are ma e In thile way, fru.e
or fruit flavoring bring added after
2 s tartly or wholy frraen. (10
n8art of ™MW cream will more Wi
Jdehe 1 I’k whea fnaen.

———

KHE 1D,
et Foee IPro
Talamie” &id the father. whn Tok.
) a8 nnocant AR he coglLy, ~f acrlt ont-
ALY swerhran! asme of yaur converse-
w0 wath that younz man in the par-
T [ast evening Why LInt yeu
. &% Eht Jown o3 Lim when b sald
y F0u coill begin connomizing by both
| SR the &ame chalr 7™
1 il papa,” and ahe also looked
i a3 1020pett a8 8ho coall,

4
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THE CANADIAN CHEESE AND BUTTER MAKER.

' | B

The Editor has selected a series of
artlcles of grent value for cheesemak-
ers. ‘This 1st article on “Notes fcr
Checse Makers for July,” Is by Prof.
James W. Robertson, llominlon Dalry
Commissioner — third annual report.
Other articles will appear in  each
& Ing number of the Canadian
Checse.and Butter Mnker. Notés for
August, also September and October,
also on *Fall Cheese Making,” others
on “Winter Cheese Making,” fodder
cheese, ete., all by the most eminent
autliorities in Canada.

NOTES FOR CHHEESE MAKERS FOR
JULY. t

July cheese, like July butter, has a
reputation for being the poorest of
the summer. This yenr It should be
exceptionally fine. The abundance of
grast In Jane, with o too plentiful
ralnfall, will leave the postures with
richer lerbage than usual. Suitable
conditions for the production, prepar-
atioit and preservation of the milk in
a {it state for the manufacture of
fine clieese caa be cvontiuued by the
patrons giving effcet to these simple
requiremeunts:

¢ wlill b2 of qulck and durable ad-
vantago to direct the attention of all
p:t‘tmus to the proper care of thelir
milk.

When the yield of milk by the cows
begius to shirink, the temptation to
make up the quantity In some other
way Iy increaseGc. ‘The Act passed
by the Dominlon Parliament to pro-
vide agalnst frauds in the supplying of
mllk to cheere, butter and condensed
milk manufactories, iy a plece of
wholesome legisiation.

It forblds the sending to any such
factory (1) miik diluted with water,
or (2) milk in any way ndolterated,
or {3) milk from walch the cream has
been taken, or {4) milkk commonly
known g8 skimmed mllk, ot () mik
from which any on ol that part
of the nllk known as stripplng3 has
baen kept back, or (6) any mwlik that
15 talntsd or partly scu-. Thrrenalty
for cach offence against the provi-
slons of the Act. upon conviction
thdrsof bxfore any  ustlce or justlces
of the peace Is a find pot exceeding
fifty dojlars, and no% loss than five
dollars, “together with tho costs of
proxcutioa.

The fine when teccovered shall  be
payzble, onc-halfl to the loformant <&
complainant. and the otder Lalf to the
reprosentative of the factory to which
the milk was sent, to bo distribated
among tho patrons ln proportion to
thelr respective interests in the pro-
doct thereol.

Some of the quzlitles that are ex-
pected and desitabdle in the choese of
Jaly are:

1. Rich, clean, creamy flavor.

2. Solld, firm. buttery body.

3. Flne, sliky, flaky texture.

4. Bright, uniferm colos.

4. Attractlse, nxt, symmetrical,
atyllsh appearance.

In ocder that cheosn having Jost
theee qualitles may be manufactured
regularly, -1 make the following notes
for guidance:

1. Thoscugh cl tritut oa of thy Ten-
net In the milk must be ciflccted by
diluting the venned extract aad by
vicorour rtirzing.

2. Sulficient reanct tocozgulate the
cu~d 1ato X sta*e fit for cutting in
from 33 to & -tos nt from 86 de-
xrreos 20 90 degreea ~hould be awed.
Whea an exira qoantity of enact ls
used, a1 covresponding incroase in the
wdré!xt of salt should by =dded to e
cu

3. The coutents of the vat should be
perfet’'s smiill when coagzlation com-
mencos.  Vibration of the Iloor and of
the vat durlng the thickaalng of the
nllk causos waste.

4. The hoclzontal knife shoqld bo
ased fitst in cuatting, and active stir~
1ing abould not comamence untll the
cubs of curd decome slightly heated.

5. The temperature thould b ral ed
tmd}‘hwlyw%d:xmor%m

“ahr.

G. The atirzing adbotld d2 coatlnoe!
untll tho curd particles are so  well
“cooked” o *“J3sied” that when a
hanifal hax been prosssd for a few mo-
ments they will {all apsrt agzin as
the rosult of any sight dlstardbance.

7. A+ —1q ax the presencs of the acld
* _«<nible by the bot iroa tast, the

',daouldborenond. Ia the case

of gassy curds, 2 further development
of acld before the drawlng of the whey
will be beneflclal. :

8. Haud stirring will ba of advant-
age untll the curd is firm.

9. The temperature should b2 main-
tained at or above 9% degrees.

10. The curd should bd allowed to
mat into ona maas,

11. It should be turncd so frequent-
ly that whey wlll not collect or stand
ln small pools in or on 1it. .

12. If it becomes gnssy it should be
atred (If need be by grinding aund satir-
ring) and wfterwards kept at a tem-
perature above 90 degrees.

13. The gas formed In gassy curds
hinders the development of acld; and
the presence of acid provents the for-
mation of The treatment should
provide for the removal of the gas by
aeration, and the malntenance of tem-
perature by the application of hot
water to the curd or steam to the vat
or &lnk in which it is.

14. Close matting und packing of
the, curd ave beneficlial only after the
curd is suf{izlantly dry and when aera-
tion is provided for.

15. When the texture of the curd be-
comes stringy In Its nature, it should
be put through the cutter or grinder.

1G. Aeration should be effected by
the stirring of the cdurd before the ad-
dition of salt. Usually 15 minutes of
such treatment will salfice.

17. Salt should b2 added at the rate
ol from 2 1-2 to 2 3-% 1bx per 1,000
ihz. of mlilk, accordiug to the dry or
wet condit’'on of tha card. A judiclous
variation in the quantity ol salt
should b2 msade Ia proportion to the
molst or dry state.

18. The **hoo, ing™ of the curdshounld
Yegin whea the hawsh surface, pro-
duoced on each plece of curd by the
galt, commences to give place to a
slippy, mellow quality.

19. Shoulders or prolecting edges on
cheese aro un-ightly evidepces of care-
les: wo.kman h’p, and lesea thilr
value from 22 to 8 shilllinga per cwt.
in the Epglish markst. Tarefuol press-
lng and bandsaging and the turning of
the cheese in the hoops In the momn-
ing will prevent their formation. The
pressure ghould be continuned for at
least 20 hours. In that way cheese
can be finished, having an attractive,
nxat. symmetrizal and styi h appear

ancs. :

20. The sprinkling of cold water In
the curing-rooms in the morning and
Jast after noon, wlil redooce the tem-

peTature.

21. The curing rcoms should ba thor-
oughly veatistad snl should bd kept
clean.

SEPARATORR AND THE SEPARA-
TION OF MILH.

By Mark Sprague, Instructor of
Dairy School, Guelph, Ont. -

As cream acparators =xre ooalng
mose into use every day In the cream-
eries of the Province, we feel that
a few hints as to their carc and
management would be welcowed by all
who are Interested In buttesmaking.

As there xre slx or scven kinds of
separators oa the market, dilfering
very mouch Ia constroction. It wocld
nted ax many scte of directions to
mako this par? of ocr holietla oom-
plete, Lut space will not permlt of »o
foll = treatmeat ol thls spclal de-
partment.

Tho pra Ihle of scparation ia each
mschino belng the same, we will di-
vido our scparatora Int., two clasecs,
belt separators, and steam o tar-
bine separatorg, the latter being
driven by steam direet {rom the boil-
cr.

1. Belt Machinea—A stone foanda-
tioa Is not requlired for those makes
ol scparatoss that are thuilt with =
Tubbee ring arowad the upper bear-
Ing, but the beit rosulls are got {rom
having all tocs solidly placed or
set. Fliost, p the Intesmodiate, or
hck, In podtion. Level it and pat
1t in ilne with the driviag shalt. Then
fastea 1% lm position with bolts or
Iag screws, beating In mind that It
may be placed Immeciately ander, ot
moveral foet either way from the oen-
tre ol the driviagy ahaft., as best
suita the Tequireménts, and taking
carte that the pulley oa the driving
shiaft be of sulficlent width to carry
the belt, and aliow of its being shife-

ed from the tight to the loose pulley
of the intermediate, and vice versa,
and of tho proper slze to glve the
oxact speed required.

Next place the frame of the separ-
ator in posltion, far enough from the
fntermedinte to give the proper ten-
ston to the endless belt. XLevel the
machine both ways by placing your
lovel on the top of the cast frame,
which 1s turned true for this pur-
pose. Line the separator with the
intermediate by bringing the right
hand outside surlace of the splndle
pulley In line with the centre of the
faco of the large Intermediate pulley,
lhaving the vertical centre line of the
spindle level with the under side of
the intermediate pulley; then bolt
the separator secarely to the floor or
foundation, unless it be one that has
the spindie and bow! connected by a
socket joint. If tho spindle 12 so con-
nected, bolting down will be unneces-
BAry.

Bear In mind that the separator
bowl should revolve or turn to the
right, or with the sun, and that the
Intermediate should run from the sep-
arator. Never put the idler or tight-
ener on the drawslde of the belt.
Where only one separator is used,
put on all the belting and start the
separator with the engine, taking
from ten to fi{teen minutes to reach
the proper sheed. Wipe all bearings
to {ree them from dust or dirt, and
see that all oll tubes are cleansed
and freo to allow the oll to flow to
tha bearingze - x carefolly after
thls matter from day to day.

2, Steam or Turbine Separators.
In scttingz a steam or turbine ma-
china you harve only to decide on the
placo to sel it. This separator also
must be &t solld 20 as to free from
tho possibllity of vibration, and must
be levelled In the same way as the
belt machines. Tarblne separators
are =il f{ittad with threequarter
steam fittingw, but If the acparatoc
bo placed so that more than twenty
feot of pip> is required to reach to
the boller. use a larger pipe to insure
sulfi~Iant steam to drive It properly.
ndding one quarter ol an Ynch in slze
of pipo for every twenty feet In dls-
tance. Take pare to remove all
scales and cuttings from pipes be-
fore placing them In position.

The exhau ¢ p'p: Is 1 1ally made of
galvanized Iron, foar inches in  dia-
racter. It may be condocted throogh

the wide of the ballding, provided it
Is plsced s0 as to in well,
or 1t may - be pat  through

the 7r1ool. Tho latter method IR
to be preferral, as the danger of
frightening hotses 1 thus dono away
with. It abould te long enough to
reach higher than any point of the
rool, lu crder that the dr=ft may not
be interfered wwith. When It iz put
through i 100f, a drzin pipe mast be
conncected with the elbow at the low-
est polnt to carry away the con-
densed steam. Thix In most cascs
may b» puat through the {loor or be
allowed to Tua Into = pall. Next put
the Dowl and spindic in place, delng
&me 0 -have all bearings clezned ar:d
olled. -Then fill the bowl with water,
iIf It bx & soparator thas has steem
tarned directly against the bowl. This
will Xoep the bow! cool untll sufficlent
spocd hnr been reached to cause =
carrent of alr around the bowl, which
will keep It cool thereafter. Apply
steam gradaally, having the regulat-
ing valre sct 50 that it will Xeep the
preecure at from forty-five 2o [(ifty
rouads on the steam guage. 1If there
is no malety wvalve. the pressure will
have {0 b regulzted by the globe
valve.

After speed has been reached iIn
clither the turdine or the belt separ-
ator, the milk should be taraed on (il
{ced, until! dboth the cream and the
skim-mik flow freely: thea it shounld
be closed off till the cream is the de-
&1>vd thicknesx.

NIk ecpatatos bext whea {rexh ot
new, and at a temperature of ninety
Cegrecs.  Bul Incraammizs the w uxl
practice Is to bring the night's and
motaing’s milk together 20 the fac-
t0vy- In soch carex, If the tempex~
ature hxs [allen bevow cighty-five de-
greer, tho mllk ahould be heated to
ecighty-flve of alnety o..greer atleaxt
elght oF ten minutes botore 7 .ung fato

tho sepazator. This is dono by means
of & tempering vas, adbout 400
recelving

poands, and attached o

vat, 0 &8 tO have a constant and re-
gular flow t the separator.

Heating Increases the difference in
the speclfic gravity between the se-
ruay and the fat of milk and thus fa-
cl.itates the separation ol i.~ latter.
Frozen mllk scparntes better when
heated five to elght degrees hlg.er
than that which has not been frozern.

After all the milk has beca separ-
ated, the creem left In bowl! can be
forced out by puttlng in somo skim-
milk or water; about two pall-
fuls will be needed for this purpose.
Shut off the feed tap for a few seconds
when about onhe pallful has gone
through; then turn it on again.

Always allow tlhe bowl to stop ot
Its own nccord after the power has
been taken off — never apply any
brake or friction to it. Wash in tepld
water the bowl and all the parts that
como In contact with the milk or
cream, cleaning all forelgn sub-
stances from the :kim-mlik tubes, eto.
Then scald with steam or bolling
water and allow to dry after which
the parts may be put together for
operation next day.

Two thickuesses of quarter-lnch rub-
ber packing placed under the outside
edge of the base, before bulting the
separator down, lmproves the running
of any separator. Four rubber rings,
one under each corner, also liave =a
beneficlal effect In making the separ-
ator run &moothly ond quletly.

In coaclusion, we would say to any
one who gets o separator: If yoo
are not famliliar with it, get some per-
son who has had experience to asslist
you in setting It op. Tho very high
rato of speed at which cream separ-
ators run. makes them somowhat dan-
gerous In tho hands of inexperienced
operators.

THE USES OF SALT.

Salt puts out = fire in tho chimney.
Salt in whitewash makes it stick.

Salt used In sweeping carpets keeps
out the mothe,

Salt In solation inhaled cures a cold
In the head.

Salt on {resh fok ataiox will heip-to——~

remove them.

Salt as a gargio wlll core soreness
of the throat.

Salt and soda are excelient for bee
&tings and spidor bites.

Saslt and vinegar wlll remove stains
from discolored teacups.

Salt in the water Is the best taing
to cloan willowware and matting.

Salt on tho fingers when cleaniog
fowls, meats or fish, wlll provent
slippling.

Sait o the oven under the baking
ting will preveat thelr scorchlngz on
bottom.

Sait throxn on s coal flre when
brolllnz stonk will provent blazing
from the dripping fas.

DAIRXING DOTS.

Mr. F. C. Harrloon, bacterlologist at
the Orntarlo Agricultural College.
Guelph, has made &= large nomber of
arxiyaos of Canadiasn cheddar cheeso
during tho past two ycars, and has
obiained a 10t of valuadle Information
in regard to the kinds of bacteria pro-
Cocling bad {lavors In chooec. Lase
eozscn Mr. Easrivon recelved a sample
of cheese from Instructor Poblow. of
the Fastern Dai ‘s Association,
ooutzlning = bad {lavrur which ou care-
fal laovestigation was found <0 bo
caused by undmsirable bactesia ges-
ting {uto tho cheese from the use of
bxad water at the factory. The cheeso
from which thils sample wax taken
was mado at tho Ashion Unlon Fac-
Accoding to Mr. Padiow’'s re-
post everything about the factory was
in good order and kept clean and tidy,
only tho water from the well had =
vecey }nd flavoe. Tho c)m wan
good In every way exoept hav a
txd flavor. Tho water at thoniﬂh
toa factory was condemned, and on
discontinuing tho use of thoe water
from the well tho cheere :nade alter
wards was all right. Hepoe wo may
Tepeat what has often been sald, vix,
that factotymen should pay very
close atteation to tho water supply
in thelr factocios, 0 sce that 1t is
cloar, puro and good. Bad emelling
water should never
ting vatz. In al]l doabtfn] cases tho
water ahoulkd bo botled, and then cool-
od t0 tho required temperature.




CLUBS. - -

- CAN YOU SECURE B

SUBSCRIBERS for the Canadian Cheese and Butter Maker ?
3 =i= If you do, we will send you the paper one year FREE.

Send us 8 Subscribers, and 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 COMPLETE OUTFIT for getting up CLUBS is sent FREE to any addvess. With this outfit anybody, ¢ven achild, cin get a large club in any
neighborhood without labar or trouble. We will give 2 $20 GOLD PIECE to the person sending in the largest list of Subscribers between now and the
13t of Oclober. We will give a Cash Commission to club getters, if preferred ta other pramninms. Address

GEO. F. BROWN & CO.,
Publishers “THE CANADIAN CHEESE & BUTTER MAKER™ Williamstown, Ont.

|

If You Like g

OUR PAPER and wish us to
Succeed, Will vou go a little
further ? !

Fill out the enclosed Coupon and enclose it with ,’ Advel‘ti Sin g Does

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

1c or 3c post stamps taken). Do not send silver; ’ P AY an d

it wears through the envelope. It will pay for a

full year’s subscription to the Canadian Cheese Will pay

and Butter Maker.
m@mmmmmllf: = pROPERLY = HANDLED,

Subscription Price 50c. per yr. in Advance. - AND THE -
1895 | Proper - Medium - Selected.

The Canadian Cheese & Bulter Maker ! su oo serm o oo o e, s s

Messrs. G. F. Brown & Co., Willlamstown, Ont. sarilhy the most people but the most people you want to
reach.

IR IN IR T F TR KN A% *®

DEeAR SRS : If you have anything to interest Creamery or Cheese
Inclosed find 50-. for which send Tre C. C. & B. | men, write to the publishers of this paper for estimates.

M. for onme year, with the understanding that you will

return the 50c. in three months if the paper is not satisfze-
tory to me.




