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What the Largest and  flinpesalys - Darying - Cian

Best R"nown

- Creamery

in the World Says of Cream

Separators

Sr. Ansaxs, Vor. Jan. 7, 1898,

Only after sceing the practical working of the difierent
kind of separators on anl kinds «f milk. and after testing
cach as to its actual capacity and thoroughness of separation,
ae we willing to express any opinion of their relative
merits. )
separators, representing Nine styles of manufacture, and
the resulis of many carefully made and constantly maintained
comparisons satisfy us that the ‘“ Alpha’ De Laval is the
best.

Franklin County Creamery Association,

T. M. DEAL, Manager. G. H. CLAFLIN, Supt.

We have used during the past seven years Eighty |

—ON THE—

“Alpha=De-=Laval”
Cream Separators.

eSe3

“UNIVERSITY OF MINNESOTA

AGRICULTURAL EXPERINENT STATION,

ST. ANxrHoNy Pari, MIsN., Jau, 27, 15898

We have now operated the different sizes of the ‘Alpha
De Laval separators in our College of Agriculture, School of
Agriculture and experiment Station for the past seven years
and in every instance they have given entire satisfaction.
They all skim clean to their full rated capacity and at a
wider range of temperature than is claimed for them. I do
not see how it could be otherwise when the law of gravity
and the distance the milk must travel in passing through
the separator is taken into account. The thinuer the layer
of milk as it passes between the discs, and the further the

+ milk must travel under centrifugal pressure the more ex-

haustive and complete the separation. It therefore follows
that the ‘Alpha’ is the ideal milk separator.

T. L. HAECKER,
Prof. Dairy Husbandry.

“CREAMERY?’ or “DAIRY’> SEPARATOR CATALOGUES and any
desired information sgladly furnished upon application.

CANADIAN - DAIRY - SUPPLY - COMPANY.

Sole Agents in Canada for

De Laval Cream Separators and Special Dairy Implements.
Office and Warerooms: 327 Commissioners Street, MONTREAL.
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| I ‘Engine -
18 kil l 138 - Is the most economical power known for a}.’t e
' purposes. Nowhere are its superior qualities shown ta "
VNwg  better advantage than in the Creamery or Chedse Faet- -

/e ory. Gives ont no heat, takes-up but a féw. square feet” - -

‘, 3 o£ space, Startsicu the mstant, always rea.dy for work, '_1 o -
wi%. can be shut down and ‘set running -again, - full speed in- . S
'/-}/// lessthan a minute. Cost for work ‘done is away .below ™ .
s - either steam of windmill, and sold. ‘mk the most liberal. - . -~
.. terms. Write us your ideas of what you ‘need in power, [ .~ <

3 2 ., and we'll €1l yon exactly how our engme worﬂ& smt e
> 1 aws.{;"‘,——//&f_.—:" 18, vour Pm’pose.; Booklet fr'ee. S . - ;.1'-__. -’.‘ :
1, ¥, 31021 |
hadhfinll ~*9.  Subway.

Wn’ﬂ' 8/:’.4L1_ WE 30

{ __Wrth Thzs ﬁiﬂ ’?

: Ee"ybcdis n why the ".
o MPR@VED UNITED STATES SEPARATBRS_

'ARE S0
PEREECT IN OPERAT!ON .

and'so superiorto all others. Thereason
I is very-casy to be understood, It.is the

% Triple Current
' Separator.

The milk passing three times thiebeight
of the bowl, while all others pass bue
orice,. pracdw!ly makes three separators.
in one. The cream casiest separated s
caught in the first passage, that not s0
casy in the second, and the third exhausts
evesy trace of faty making perfoct sep-
aratios. Examine theilfustration, trace:
the course of the arrows, and yog will:be
coavinced.

- DO YOU KNOW

IWhat your cows .10 doing? -

] g B
8 Unlversity: of Minnesota Agﬂcultural Experimant 3tation. 1N Bvery factory should have
i o AXNTH ’!n.,‘ ‘s 9 -
Dncxn" the ’pls: thmo uf:msntivc used.o‘&m:’ sizes ol tho R M B DILLON :

. s:a:cs parators inooe expesimente] wock and 2l in givi W L L irf. o
B ction 8 Oal e 1h 1B5 Coriers ST ARs Sultare: %&m}dﬁ?&‘h . Mtk Pass Book, S
Seliool o£ the Univensity of Sinnoasoia, sad it smo- me-plokanre to su'o

R ey have \mu:;u-.-z exv-tlens s’aﬂuémmn. They skice clsan, arc smple.. 0 ; oo— . :
BR) durable, and actliabic to g gut K A ER, Prolessos of Dairy Hustandry, WS | Secretaries of cheese and butter fac

tot s will find that.: :
Dilion’s Tmprovrd Milk Book Combined B etter Send Her

Dillon’s Mtk Sheets. - . . . . . .

The Wiscensin-Agricaitural Experiment Station.
AaDIwy, Wik, Jalv 5s 2ty

Incosductioy cur Dalre Schanlregt. e lisd zooasd ute the vAToUs ¢ * R s, .
e O | e ThE BEST- | e
: ﬁ :.;eﬁl_r.;ld‘;'::: g’?: zs-:;;aa ttu_g mrilk very Cean inmleed LronTiat, aod thattaey- R - -R 2, KlNGSTON
s W. A HEXRY, Deax: Colloge of Agricultare, . AND THEAPEST, | s :
For sale by all Pralersin Daley

oo VSO S BTG L b Pl T i uson, | BISINVISS - COLLEGE

Chatiotietown, P-E.IL,
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Thorald Cement-

High in Quality
Low in P?-ico

The Leading Cement for Bailding Banks, Barns, Cement Floot's in
Stubles, Silos, Culverts, Pig Pens, Ete.

86 Years in Use.
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Mammoath Barn of Beswetherick Bros., Near Hagersville, Ont. Floors for

horses and cattip were pat in this barn with BATTLE'S THORALD
CEMENT.

Has been tested in every capacity.
Agents Wargted 1% Unyrepresented

For full particulars address

ESTATE OF JOHN BATTLE,
THORALD, ONTARIO.

Most _perfeot Cement made.
tricts.

THE TEST OF
A SEPARATOR.

Is to get you to
J come again when you
are ready to enlarge
your plant and want
apother machine. If
you purchase a

Sharple’s
CREAM SEPARATOR

and it suits you, then when
vour business increases y«-u
you will want another of the
same make. John Newman
Co., the most successful creamerymen, in the
great Elgin, IHincws, dairy distnict, are using
about thirty of them purchased at different times
The Diamond Creamery Co., of Monticello,
lowa, are using nearly suxty and will have no
other kind. The famous Darlington Creamery of
D.laware County, Peansylvanma, make all their
dollar a pound butter with these machines. They
are an all.-round superior separator. Their strong
points are clean skimmung, lgw cost of reparrs,
small consumpuion of fuet and .cil, and ease with
which they are washed. They don't clog up and
they skim fully to their advestised.capacity.
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OPERATIONS OF A FIRST-CL ASS
CANADIAN CHEESE FACTORY.

Cheosomaking, a8 conducted at first.
clugs Canndlan fectorios, 18 no longer
a. haphazard operation, but i3 con-
ductod along seclentifis lines, which
givo the intelligent and oxperienced
maker power to control his work
fu every a:&‘;e. To this only sweet,
gdad-tlavo mllk must be used, and
a good maker willl not accept that
which s otherwise, 1f he can detect a
faulty couilition. Sometimes, how-

evor, milk a little off will slip In,
especlally 1f well cooled dowa, and will
not deveolop the bad flavor till heat 1n
applied. Tho Tavistock (Oxfcrd Co..
Ont ) faotory, owned by Ballantyne &
Bell, and operated under the eupervi-
slon of AMr. A. T. Bell, has a reputation
td be envied for the excellence of the
proeduct turned out. The cheesemaker
for this aad lnst season §8 Mr Moses
Knechtel, wha appears thoroughly
versed In every detall of tie work en-
trugsted to him ond his three caveful
helpors. The factoty has 140 patrons
(many of whom send small quantitles)
who together sent on August 19th, the
day of our visit, 17,900 pounds of miik,
says the Farmer's Advocate of On-
tario, Caanda This Is an averago
day’s weight, and Is generally recelved
io good condition  Tho tronbles that
havo beog mast gereral this seasop.and
for which wlik has had to be returned,

odor This s only fornd in milk from
careless patroans, and generally at such
times as horvesting or other pressing
work causes the proper care of the
milk to b> peglected. The best class
of patrous nover ailow anything to
prevent gliving the milk the proper at-
tention, which 18 to gerate it by dip-
ping or pourlug in a sweet atmos-
pliero bafore It is cooled, directly af-
ter mliking . Cooling without airing is
bd praciise, and e8rveos to incorporate
flavors that give trouble fn the curds,
and are indeed difficult to eradicate
even by very careful specinl handiing.
Whencver tainted milk s returned a
priagted clrcular 13 Bent along with it,
polating out the fmportance of having
tho mtik in good conditlon in order to
wmako good cheew, and alu ¢olline boz
to accomplish that end The main
polnts are 18, the proper washing
agd scalding the palls, dishos, -ogns,
stralnors, cans, etc., sceuaring ‘them
onco 8 week with  eait, and aot wip-
ing thewm after scalding. 2nd. clean-
Inrey i mtiking. and 8rd, aeration and
coo lag of the muk., and tae importance
of keeping it out of cellavs and other
places where taints may exist. The
groat trouble with patrons who have
thelr mlik returced Is not o lack of
kpowledge in caring for it, but usual-
Iy they posgsess ifbaral views as to
what 8 termed cleanlipess, or in-
different to the wellare of the fac-
tory and 1ta patroas, and the only way
to deal with some of them is, t0 rejct
thelr milk

HEATING AND S8ETTINUY TEE MILK
AND CUTTING THE (ual,
ETC.

Tho mik 18 uwsual's all \n the vats
by 8 o'ciock 1o the Inornlug, At thls
~eason four vats gre used, theso are
oach 15 fect long and 43.inches wide
Thoy are each surrounded by a jac-
kot for the reception of water, Into
which steam s turned. The milk Is
Iirst slawly heated up to 86 deg. F.
tvo pairs of agitating paddles ruoning
durlog tho heating. The miik Is tost-
ed for ripepess by tho rennet test, and
1t 13 usnally ococessary Lo add o start-
er la order to havo the vata ripen
ugtiformly When the reanel test
s0Wa coagulation in 17 1 2 seconds
tho vats aro sot.  The starter is made
by placing fonr paily of miik from tho
best finvored vat, If there is any dif-
foronce, tn a mllk cap  To this ls 24d-
©d two pails of water and onéd and n
half quarts of ripe or sour starter
‘frop the previous dsg's preparation
Tho quantiyy added to each vat is
asually about oge and a half palis, but
this is guided by reanet oSt

Tho wilk s &ct dy log four ounces
of reonct, dlinted to a good volume

. lor three or four mifotos

! with water per 1,000 pounds of milk, |

aod the agitatars are atlowad tn run
! io cnse
of ovarripe miik 1t ls &0t ot lower tem
perature, and 38 high g2 two ounces
move reapst per 3, pounds of milk

have been the prescnce of the *“‘cowy’

f9 added, and the vat is heated wup
more quickly, so ns to keep ahiead of
tho acld. Thp curd ls kept when it
eplits clean over tho finger pushied be-
neath the surface and gently lfted.
This s about thirty minutos after sct-
tlag. Tho horizontal knife Is firet
used leagthwlse of the vat, and the

rpendicular knife crowswise and
ongchwise, which cuts tho curd Ipto
oubes ahout half an inch through. Care
ls tnken ngt to break or crush the curd.
Four pairg of les In each vat are
now started, tho curd 19 loovened from
tho sidas of the vat, and steam is turn-
e on belos. to cook the curd. The tem-
perature 19 raised from 86 to 08 de-
greos {n .from 46 to 45 minutes. The
sglitators are kept runuing till the
curd shows acld on the hot Iron, and
the whey s run off when it shows
from ono-eighth to one-quarter inch.
Thls Is usuaily three hours after set-
ting. In case of fast working curds
from overripe millk the curd is cut fin-
er. The whey Is mostly rua off very
eoon after cutting and the curd fu
kept moving with the rake. In capes
of bad flavors at this stage Mr.
Koetchel hos found advantegoe from
washiog the curd In the vat, belng
careful in =ither case not to have too
much moisture in the sink. After the
whey s run off, the curds are placed
1a tho sink tiil thov mat, then cut in-
to bocks and frequently turmed till
ready to mi.L 1a fromoneand a hs ¢
_to two hours.

MILLING, BALTING AND PRESSING

The curd milk s used, which Is rua
with the engine power. After milling
the curds are frequeatly stirred from
40 to 60 minutes, when they are plled
up aad closely covered for 45 minutge
to mellow down  This tonds to help
the texture and &moothness of the
cheese. They are now. broken up apd
glven plenty of fresh alr by frequent
sUrring till thoe curd shows butter fat
and tho temperature is down to ahout
82 degrees, when it v salted at the
rate ol two and three-quarters so
three pounds of salt per 1,000 povnds
of milkk. Gas or off-flavored curds
get more etirring and more time In the
apeg air A molst curd is snited-threo
' IVULLS T A,UU0 pounus of mie to

aflow for tho extra ealt that runs
, away ia the dripp! Mr Rpechte!
considers plilng the curd, followed by
pleaty of stirriug in the frosh alr, very
impottant, an to neglect these a soft
cheeco with rag bo:as Iv llable to ro
- gult It ts also well to have the par-

tictea of curd well separated befors
addiag the salt, that the salitag mar
bo uniform.  Tho curd is stirred over
twloo™ luring tho ssiting and two or
three times more in the the 15 or 20
migutes afterwards, It s then
welghed and put Into the bhoops, 112
pounds in each, which make & finich-
©d cheese of aboot 82 pounds They
aro ttes pressed in the gang press for
45 minutes and then bandaged care-

1
1 11 o'crock they are taken qut of tho
i
i

faly  The scnstless cheese c.oth bang-
age 19 axd, which 1s peatly drawn ap
i to prevent wrinkies  Double top and
| bottom clothes are pat on, the outer
ounecs balng removed before the cheeso
goa tato the curing room The cheese
are then returned to the .press and
tarned 2t 8 am tho pext day At

Press and stamped with the number

of tho <ot tu which they are made,

the date ol making. and “Canada,” and

i placed on the gbelves of the curing
TOOM™® v

THE CCRING ROOM

is n large alry bullding with fatriy goad
Iight A8 soon as one én.ers there ig
noticed a pecullariy pleasant, gutty
flaror or odor, which is common to
pood cheeso. T s also reco.

in tho factory. and is accounted for
by the scrupolons cloanness fo which
the factory 15 kopt. The caring r00m
s kept at & temperatare of {rom 60
t0 70 degrees Fahr 1o extremsly hot
weather tho ice box is ased This-ia
six and & hall feot high, three feet
wido and threao feet anrow It gtands
on the floar 2ud &9 fllled with oo,
1% bas ap openlng at the bottom from
which ¢he cuol air circulates Ttg
room {8 kept warm in eold weather
by a coal furnsre jacketed with as
bastoas #o thnt the bent esoapes ooly
fromm thp rop noar the celling Al

. tho win.” «w of tho carlng room afe
1thrown opea aftor suuset and closed

(Continued on Page 18)
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The Eanadian )
Clijeese aud Wautter
Wiaker. |

A Monthly Journal for Daivgmen, i
Cheesemakers, Buttermakers and the !
trade.

Haogs and
goul care -

Take good care of your
Cows, and they wall ke
of you.

Devoted to nath. and its manufactured
product.

——

PreLISHED MoNTHLY By

J. O. LINGENFELTER,

20 Market Sq., Kingston, Ont.,

Can

——

50 Cents Per Yr. in advance.

The postage to all parts of Canada and
the United States is prepaid by the
Pnblishers. .

Subseriptions in England,  Australit
and other parts of the postal union
75c. Postage paid by Publishers.

INSTRUCTIONS TO SUBSCRIBERS

Remittances of “small sums mauy be
made with comparatively safety in
ordinary letters. Sutns of one dollaa
or more it would be well to send hy
registered letter, P. O. Xoney Order,
or Express Money Order.

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

When sending ;)cmmi,o stamps please
_send only lc. or (‘m\..ulmn Stamps.

Most Tmportant
letter thut. you \vnm m never fail to l
give your fuii wddr.ss plainiy written,
name, postottice, count\ and state os
Province.

All Letters from subscribers or on
business should be addressed to

J. 0. LINGENFELTER,

No. 20 Market Square, Kingston, Ont., Can.

Advertising rates made known on ap-
plication.

OCTOBER.

A FEW HINTS FOR 1&39.

On May 3rd, 1807, I went to work
as a helpet in 3 cheese factory in Glen-
gary Coupty, Ontario.

The cheesemaker had ter years’
practical experience in making cheese
in tae celebrated “Brockvilile’ dlstrict.

He kaew nothing about the three
kinds of which confront a
cheesemaker in Glengarry Ccuniy.

He knew nothing about the ‘Babcock
test,”” starters, or, in fact, even box-
ing cheese.

After remainiog with him three
months, I snw. I conld make no head-
way an b:Aug an expert in cheddar
Canadian cheese in being an expert,
and at onco saw I had to stody for
myself I took a foctory and worked
the remainder of the season By the
aid of Mr. Shernette, the adble instruc-
tor, (and a former student of the
Dalry Schoo!) ani my speclal study,
I obtalned a fair knowledge of the !
pusiness.

When the scason closed I -~ent to
Kingston, as my nearest dalry schoo!,
aul in bo fow weeks I remained thero
I learaed to u82 the Babco:sk testers,
awsp Jie pasteralzation of milk, al o
the “know how* of astarter, an} to
r.a eldher of the three ssparators,
row &0 much in use, and above all ¢lsc
—cicanlingn—now so moch talked of
ia_our papers.

It I nad ot went o this Dairy
Schoo!, 1 would have boen years in
learning what 1} now knorse.

I have beep offered fifty dollars o I
month: to tako charge o! a factory.

- —— - — ———
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Do you supposc, dear reader, that |
could carc 350.00 a month makling
clicese if 1 bud oot attended a Dulry
8chool ? J. 0. L.

A VISIT TO THE DAIRY SCHOOL.

Durlug my verg pleasant visit at the
Kinglon Dalry School in 3897, 1 had

! the plensure of eséorting a promineut

and wideawake farmer of Addington
Couaty, Ont., through the mt.nb Ish-
ment.

Heo spoke in the highest praLso of
the lntormation obtained, and he “‘re-
gretted that cvery cattie owner in
Canada dii not know of the goud work
b.lug done iu the Dairy Schootls.'”

He sald “1f the farmers only knew

. of the good work bulng done for the

great duley luterest ol Capaua by our
Dualry Schivols.  ‘fhat, then they \vould
never cowpiain of the taxation.'

The tax per person in ruuning the
Duiry Schoos of Casaida is Jexs than
one-nadt a null eaeh tor every farmer,
that 1>, oue-twenticth of a cent cach
for a full year.

THE FARM SEPARATOR PLAN THE
SALVATION OF THE DAIRY
FARMER.

Mr. Thomas Shaw, of Miunesota, s
wrltdng u szries of artlcles for our
esteerged contemporary, the Breeders
Guzette, on the -*Dual Purpose Cow.”
10 whese he clalms advantage for this
special w11 of cow for use on the
ordinury dJdalry farms. Summing up
some 0! the ways ta which he can bs
made most prolitable, he sayy regard-
lug the sepuarator on the farm. -*The
rightful place of the duval purpose
cow iy oo the farm and there also her
mik should b2 kept. The stralzbt
dairyman may bo able to send Mis
mlilk to tho factory or the crewmery,
sluce his sceer calves are lylng side by
side like drothers in thelr little graves
and his pigs, especinily the older ones,
may not squoal in protest if his milk
comes back from the creamery g iittle
sour. Not s&o the dual purpose calf.
It would b> nothing short of o crime

! numal on  sour milk
returped from tle creamery. How
slm.!l lc b> n\'olded? Why, by separ-
uuus b vn il farm. Thut is 10 DO
the solution of the skim milk questlon.
With the dual purpose cow on the
farm, the separator to cream the milk,
the calf and pig to feast tpon It while
warm, a hervest coming on for ¢cream
every month In the year, a second
harvest coming on for beel every year
and a third one for pork, there would
be bat little chance for tho sound of
hard times to be heard koocking at
tho door. The fertility of the farms
would d* maintaised and diversified
farmiog twould not any longer b2 a
dream In the West, but & biessed
reality."”

Prof. J. W. Hart wiil take charge of
tho Kingston Dalry Schoo! on the ist
of November.

Prof. J. A. Ruidick and family start-
e for Welllngmn. New Zealand, on the
13th of Oct., where Atr. Ruddick's ser-
vices wiil b2 usad in the Dairy Depart-
ment of Agriculture.

FEEDING PIGS.
Extract From Report of Commlisjoner
of Agriculture.

It i9 lmpossible to ralse swine suc- |.

cossfuily 1o Jurge nuwbers withoat
gising hem ektmm-mik or butter-milk,
or 2 good run of clover pasture when
the yonag pigs are growing During
the wiater time o quantity of clover
hay, cut, and soaked for
threo hoors, is an able addition
10 the fead of growing swine. YWhers {
;-1gy are pat in pons and fed on grain |
only from the timo they are weaned,
a large proportion of them will be-
come sick agd go off thelr feet balore

rapld galo in wnlght thun when the.re
is frreguliixity even to the extent of
one hour In tae mosl-time.

The feed of swlae should b2 reason-
ably clean. 4t should certainly never
bo fu a putrid condltlon

WARRI\‘G'! o.vs ASSIG Ni

s gthe.

Tho Liabilitiea Wil Be Jn the Nelgh-
borhood of $:00,000—Butter and
Cheese Men Surprised.
Montreal, Oct. 31.~Two demunds of
ag-ignment lhave bzen flLod agalnst
Mewsrs. J. C. and 43, D, Warrington,
by G. L. McLewn, S.ormont, Ont,, aud
A J. Brice, credltors. to he extent
of £3,400 and $215 respectively. \When
ecen tbis moraiug Me. J.-C. Warring-
ton wcuid not sny anything in regard
to the matter oxcept that e was go-
ing to consenc to au wwsignment. Up
to the tliz2 of going, to press, however,
noudo'tlci.u ‘abapdonyment had-  boen”
maga.
ousiy estlmuted a% Irom $50,000 -to-
§10u,000, whh - gssety - to-1n . lar, )
amount. Uncatisfactory rekurny:from
the English murket relntively -filgher
1§ .given as the resson for the firm's:
ewbarrapsment. Thefirm is wna'of
the Jargest in the trade, and-éhipped
an. fwmehse amount’ of: ‘chi ~f.his

has entered- prooeeings £0 yYocov ur-ﬁ
eession of a quantity of cheese, Valuo
$1;658¢, w.u*urnmwmnnr‘pm
mh-m days to Mossrs, J. G & G- D.,
War on, and 5ok S nihe Goa'd cold
“‘stm-age wareliouse.” °

... GLAD HE FAfn,’i*.D.

i

i Ceneg
Chceso Merclhiants Here Plessed at the
Collapso ot J C. Warrlngton.
The cheese!mdréttdugs in thig iy,

?wehed {.‘l’le ‘news of the Iallure of Alr.
03 & Dy 0 Afyapreal, vhiy
Tt O TnE O e,

The market, they say,-has been up-
set by the operations of this merchant,
who scems to h:u‘o beei u-yluz to
- 6orans - Sthe’
prices hcm 2ad fo dlsarrum_,cd trade
thu( éhfu\ch tha ‘E‘nnllu)\ markal trosid
(mlv warmnt n commisslon merzhant
bu) lng here ut 7 8- ceats, he Isf:om-
pelloc to pay 9144 centklLast yearthe
maTket was ras up to ten cents, broke

arddogly and lall tor These
cptrations ba madb‘ gﬁgﬁg}f

susplcious of the Canadiau trade, and

the failure of the chief-instigator of
18 not & cnuse of grief witl the

Imﬁ frade dt least. —'roroltto star. {

.8
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i .- r>DAIRY POINTERS.
Dl Imno!s Datlry Report.

It‘*ﬁ;c butter 1y* ﬁxottlod “vork lz
'ilttle after saltl:xg: .5

1 -:butt«er is
\oow

‘l

LY

\
P

3
\9,

-

jog the cows clean.
Wish all milk  <eseely #1iHI) cold
wntﬂr bafore scalding.
“IVitewashed st.tbes mean ,;fesvor
tileg and mord milk
Crosses a¥e usoflly batter 'tor mrm-
crv R Lure breeds.
Wilenover. . possible  test tho. cow'a
miuq ‘Buefore buylng her.
Zoodw that tosts dbilew 8 pc'r-eeht-
Ls hot worth keeping.
Cows and horses.shon.d not ba (do
Jowed' ia the samo pasture.
foed do2s not mean rlcimx-
Joilk.s n mnans more milk, -
{sg’ny dairymen llke an-canee.of LQAIL

!nr. 31 _,o:xdo you fiavor the-mik.

* Da waste 25-per ceht. of your:bat-
:c;:;q gammer by not using a scpaxr:
a

““Adding Hot water o ‘cream «e}me
Lhoralng Istthe worst of all.practlces. |

l the time of foeding will causs mord

absordh odors, Wmlocoollng keep - 1t
it o paro-atmasphere, | | .

The firny's Mabllities are vari-:

season.
Fludlay A. m‘o'gan. B’:Lllqwell Onf..;.,

e

vuyersy,

soft tood - thai roows a
o pota )
. Sttiogy miik o 5 VGafed by keep- §-

5 ‘Donot wet :your hauﬂs whed mllk- |

BU'I'I‘BRAHLI\ I‘OR SWINE

Buttermilk, if handled preperly, s
one of the very bast feeds for swlne.

The, u.lld lactio gteld at churning time,

or sLortly after, probably lmproves
buttﬂrmli“m‘! focd s, for only

a feed tor ] s, 1 1
4 Jitgle o tho sue ‘%g ar ;," o
3 366 16‘&?@!0 im

fotdi - thd acld.”

{ithe milk mmlers* 4t palatable, ynd

soemsd to hnve o favorable actlon on
tho digestivo-tract.~--Slace ‘buttermllk
iy rich o proteln, corn is a supplemen-
tary food, and probably the most:eco-
nomical sustance to feed with It.
Sltorts of middlings aro likewlse ant-
Isfactory, but hardly as economical,
Slnce these two are rich in rot,ein.
.tho feador I8 supplying rathor too
much of that costly element for the
mo.t -eco ical returny. Bran {s
bulky,. chaft-ko fcod that is not sat-
l.mcl%ry Tor yooaks lgb, but which
mhy ¥71t11 ¢ther apimals cs-

‘peciaity: wherelba1eed ls not Ubavy
zmd it 13 deslrable fo givo. voluma to
tie- feed-- Th-some.cw08 buttermlik is
held1a mhy vesvele7d, hecroumfrles.

agd 1a those-61 ~worse.at. 11 rm.
Whea -thiy pradnot uniic e A.e pﬁtro—
factive fefméntation, it uld ot be

uaed‘ovén fot'a pig-téetung

: W, -A‘..(jH;EMIY
- > : : 4 s
uo i u.t: ﬁéﬁayﬂﬁmﬂw&o{ the
< Do fogl. (5
'1'115 GOYeENGrya” gbe Sclioolsof {Min-
némtmfted . W.

Ing B Agrichlturs
|_Hnrt, of .C

lemison-Colleg
Permtendent. of tae Du.\ry &chool,
f11 the tachoey ta by“thtf”t‘cég-
nation of Alr. Ruddick;-and-the Ontarlo
Government has upp&‘n‘té&'lmal to the
posit on.
mr Hext i 1.Canaitiph codh grdiio-
to.of. thy [}Xar Agricultural Col-
8. “After “leas thy college he
took.nn buttar-makipg,.-fnd-ivas cmn-
p-oyed fpr a timo at the collego cream-

?’tsall“ %%veut to Alabama

experiment sta-
tion.

Returuing to Cund.da. in 1891 he way
engaged. for o year or. two.on Dalry
(on}x‘t;:tssi!clme:&ingoggtson (] smtﬂ. hwmcn
posttion ho to accept the one
‘ho “hag~ 1 moygm;inwmdm(m 1 In-
-Stydotat \ab't m& Caliépen
gﬂ?ma moiumwgmer“hx%ct

1 ot the:
fs_gow called upon-to Jill.

Ptol. Hart ammed nq'w‘ dntles
bn Nov. 1st, )

The:City Hot ol

b v -

Most ceut.ral xhouse in \n’
Ont. N ot i
Three mm\ufés wWalk—or tﬁ

from the door

A-\\"

‘oft the Hotali 't.he
__bc‘boo {Q‘

RO

od i in
xou?*rgmd 3

E'T A‘@om ot Tké‘
\htb wntten bu1 of fare\(e&&mea.l)—
en night and du “of thE a.i'nv&l .
tmms or boatg;lslw&ibe&‘o t.ho
dle promen e "““;i U
6 “cacimveek mo
dumng-’!ﬁe winter m

afonnblf). ' vy

fa,sh
34 pe&-
? \) ery

Sl et

L- Jei 'ﬁl

.Pcculm Iv {uhp e,n
Yy Lﬁaqqu, m&peea*

.1 s; manéip;

‘Bicycle- rﬂ@%‘ -

étog,.

- HOWTox
GET A -

The(Ghemicg,! Snpply Co., it &bcton.

'i

/q‘

they are faly fattencd. Heatirg mitk to 160 degrees Pasteur- Oatario, yre givi new,
ogs chou'd naver b2 given more feed '!xés Jt. Stir it co%:t!numly “whille ho:. * -Yepulal ’8%5- (f L‘Glnfg Bicy-
at one time than they will eat clean, § . Wieo botter. 13 T dor’t blamet Lgles’ Frc‘amadvertxse theirboxabr _
anl sul have an appe.ite for ore. . Blams Four-ow Want 'dt s!dll‘ ‘,QDr. Qungs ney. and’; i&ex June.
Overfeeding keeps Lhe 4ogs from be: [R~il-tlip butter tokesitoa-Joug zo corne or girl»edy. ¥et one”
fog active in takiny wxerclso; and add qno to two I frosh cows- the ci t,hese handsome wheele-by-dis-
that causes them to goow too: fot aod . huting--eadvertia ate.,
e e a good ping to feod 08 | AyH Erowend waiT koed BivAY The 1% bl hm by Al ;
., much as they syl consume and al- msvtm,oowa Lae: thvor.# ma:*!tnli;om_, Qb free
, Bost to aﬂm}nngo 'rzml wlg keoe 2 Y’ ‘f; 069,.,,.5\, b%&gnﬂ‘
them hu Or every mea XPer. « Wi!:ﬁrmﬁi m B W"ﬁ o
etond Toodons olalwm that regularity In Thc Eﬁemiw upply oy ™

‘Box- 828, Picton, Ontatlo, O ana da



“McLAUGHLIN Carriages are Good Carriages.” l

Our Goods have been on the Canadian market for 30 years, {lll(] the above is
the universal verdiet of the Canadian Public.  Building :
Vehicles is no experiment with us, |

We are making 2100 Catters and Sleighs for this Wintev's Use. They ave !
made for and bought by the best trade only.  Insist on getting » «FclLaughlin |

g(t:ltlter" and you will get the best.  Catalogue fice, We hnve an agent near
There's We huild
our nothing
Factory ! but
Honest

The
< Relable |
-Jand |
Srietly |
Up-to- |
a'e |
-Canads Vehieles.

The McLAUGHLIN CARRIAGE CD, DSHAWA, ONT.

83 Varieties of Vehicles but, ** One Gridde Only and that the Best.”

THE STANDARD HOQG.

Up-To-Date Berkshires.

Can supply paits not re-
lated, bred from aged sows, weighing from 400 to 600 1hs.
Have in herd pigs bred by such breeders uas Ruassell Swanwick

Thirty young pigs of different ages for sale.

and N. Benjafield Engilana.
W. J, SHIBLY, Harrowsmith, Out.

Write your waats,

i3 no credit to the owner @
—it s sure to be a source M
of expense. A coat of

The S.-W. Creosote Paint, i
costing but little, will add £
saveral years to the life of §

the bamn. ‘The leaks will

stop, your hay will not be §

Bty — musty and your stock will §

. - g ' be in better condition.

THE SHERWIN-MUILLIAMS CREOSOTE PAINT

s mado especially for buildings bhilt of open-grain lumber, It makes &
the wood Eroof agaitist sanshjne or mm%?d keeps it from deczyiog. &

® The najls hold stronger and longer—the bailding shows the dificrence J§
g inahoodred diﬁ‘ucgtmys. 8 .
Y loem Inportant’ bou
- B I R e o s e s

“THR SHERWIN-WILLIAMS CD., PRINT - ano Oozon Marzse, B
ashlogton St, Now York, §
aspmi;ﬁ;:ﬁo:ih :

e .~ e S -t A
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BETTER COWS.
The Beat Way to Get Them Is to
Breed Them.

“The pain in the pocket,’ which
tomes from low prices of dary products
{s o goodd tinug, says Hoard s Dairyman,
ft it will n .ke rome of these casy, in-
Mffercut, upthinkinz cowkecoers wake

, op. Such wen aro wsontally lazy, and 1t

tukesa right sbharp twineoof that pocket
pain to m.ake them think or act upon
their thitking  Puou the question at the
head of thiy article 18 conetautly stuning
them in the face. They mustulinurt rub
their famnly of every comfort, if thoy

COLORADO BRED JERSEY LADY WASHINGTON.
come ont even with tho cows they now
have. What sbow is there for amwan
tiying to mwake mcney with cows thit
will net yield over 150 pounds of bLat-
ter a year, and that lLottor worth culy
13 cents o pound, aiter the cost of © ak-
ing is taken Lt at the creansry? Iilo
makcs up his can Latter, Le isno bnt-
ter off, fur be Jo s 1 price Whkut bo
gaves in cost of wusug.

Tbuusanis of faru ers are looking this
question in the face, “*‘How shall wo
get better (owe?’ There i8 just oue
way, ard only CuC wWay wo cin answer
this grestion with success and profit to
ourselves. Vo ust hreed them. And
to breed better cows we mast treed
from dairy blocd. We cannot hope to
make Letter cows by brecding from Leef
bleod cor ‘‘general purpose’’ blvod or
scrob Llood. Tlere ore no better wilk
retorns in bulls of thatsoit. If wo want
to go to any place, wo must face that
way.

Thoe sooner theso cowkeepers, with
poor, unprofitable cows face toward a
registered ball of soma one of the four
dairy breeds, tho quicker will this
‘“pain in tho pocket’ solside. As it is,
they aro wasting the yearz of lifr as
they go by in a vain cndeavor to get
eomething ocut of nothing, trying to
get good cows by breeding to scrnb
bulls. No man on eartb over saw im-
provement como in this way.

There are inany dairy people who are
breeding Letter cows,conspicuous amung
whom is Mrs. M. 8. Lockwood of Lqug-
mont, Colo. One of nerfavorito apimals
is Lady Wushingtou, a Colorado Jersey,
now 6 yearsold, and it is claimed by
tho Denver Field and Farm that sbe
- ade 21 pounds of butter in sevea days
when in her 2-ycar-old form. She has
the necessary machinery for working up
largo quantitics of foed—a strong jaw
2nd a big barrel—and her gencral out-
lino shows that gho will probably turn
what romalos after eatisfying the de-
mands for maintenance into mitk rasher
than meat or body fat. Evidently she
bas pot a besf temperament, neither
does shascome up to Professor Shaw's
standard for a dnal purpose cow. She
has tho upourving flank, the thia in-
curving shigh and therising polvioarch.
Thero are prominent milk veins and &
woll formed.but not Iarge ndder.

THE CANADIAN :'CH_E»ESI_E__& BUTTER MAKER, OCTOBER
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GROW'TH OF CANADIAN DAIRYING.

Returus prepared by Mr Geo John-
tten, Donlnln Statl thia,  Ottawa,
show that there are ta Canada 559
creamertag 2,556 cheese factorles, and
L3 factoriss prolucing both  butter
el elvess  Theceon us of 1871 show-
wl that there were fn the Dominion
The cen-

Coa Of 1831 gavs T cheese factories,
fthat of 1891 gave 1,505, and the re-

tures of 1897-98 rhow that, includ-
Ingr the 208, there are 2,739 factories
producing cheese Comparing 1897
witlt 1R71, the rvotura of the number
of lucioslw lons nou show all the de-
velopiueni there has bren. The aver-
age ouiput of 1891 was valued at $6,-
250 per factory, ani in 1871 It was
$4,570  Th» nv.rige value per fac-

Ctory for iR .T-98 Mr Johnston estl-

mates  at $5,570, or about 1,600
mors thn n 871, but $SG8V less than
fin 181, givingg an output n 1837 of
abo.t $15,800,000, agalist an output
fne 1811 of $U,780,000, 1n 1681, of $5,-
160,000, and Jn 1871, of $1,602,000.
In 1871 the Domjuion had no cream-
eriy for the mancfacture of butter.
It was all homennule. By 1881 there
were 46 creameries in the Dowminton,
udl but on2 in Ontario und Quebec. By
1891 thesd had increased 1o 170, and
by 1892 there were 559 creameries. In
18J], the output per factory was $5,-
400. At tho same rate the output
tn 1897-¢{8 waut d by about £3,018,600,
ar e rease of over $.,UU0,00Y.  Since

' 18J1 Nova Scotla has tucreased  $he
] yumb r of its creameries and cheese-

factoifas from 10 vo 56, Ontario from

635 to 1,317; Priuco Edward lslang,

from ¢ to 35; Manitoba, from 31 to

66, the Northwest Territories, from

; 1043'.3. and British Columbia, from
to 4.

POWER ON THE FARM.

Pleaty of power at all tima3 enables
tho farmer to make more money and
ewsier. The wind mlll was a greas
improvement 9over the old fashioned
horse powery, but the wind don’t blow
ali the Ume. A promicent M.P.P. in
Western Ontarlo sal! the other day:
“I have been wanting to grind far she
ot four wocks, ANT Wo have never
had a wlad that would run the grind-
or except on Sunduy. 7The Northey
Gaschine Engino is rapidly taking the
placo of the bost win.uni.l«. It runs
wherever you want it; the working
oxpones are light. It 13 sold on very
reasonablo terms

TO CURE PAINS IN THE FEET OC-
CASICNED B8Y WALKING OR
STANDING '

Put your feet into warm salt and
wator mived fu the proporuion of two
large ha.wifals of salt to 2 gallon of
water, keep your feet and ankles in
the water uaul it begins to fee! cool,
rubbiag them well with your hands;
thena w.pe them dry and rub them
long ana hard with a coarso towel.
Go through the same practice every
night. B

Mr James Alexander, one of our chicf
dalry produce exporters, in the course
of an address to the Brockvilde Cheese
Board, on Thursdry, Oct. 11, 1898, nd-
vocated the centralfzation of cheese
factories and the abo ition of Mons-
real inspeciion. RBe was convineed
that the proper place to accept or re-
Joet the cheese and pay for them was
nt the factory or car Joor.

————

Tiho Toronio Weekly S8un hints that

" there ts a combination of packers to

pay ariilicially low prices for hogs lu
vanada whi » pro:fting by naturaily
lgh prices for Canudian bacoa iu
Engiani. If this i3 0, then tho
farmers should establish in all the
ceutres of the Dominlon co operative
prekiag houses, and thus sccure fo-

. themselves tho advantagos of ttip ad-
. vagond prices abroad.

Andrevwsvl In, f;n . Spt 1R 1898
J 0. Liugenlelter, Ewx., Editor and
Pub i-her, €. C. & B. M., "llugsion,
Ont
Near Sir, =T {irm!y belleve that yoor
pub lcatfon sould be in the hands of

caviry 4 I-yman ani cheesqmaker, and

t

wli1do all 1 can to moke your venture
0 KUCCOsS. Yours slucerely,
¢ W. F. Mc3fAHON.

i

[
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Ontario Agricultu_ral_ College,
Guelph.

Announcement of Dairy Courses for 1899.

Session Begins January ¢th and Closes March 24th.

dairies, In order to have the quality
of dairy butter the best possible,
farmers’ wives, daughters, and sons
need some practical hints and speeinl
teaining along this line. These may
he  received in the Home Duiry
Course at. very small expense. ‘I'he
lndy Tustractor will he continued in
1800, During 1898, nineteen ladies
attended the Conrse, six of whom
passed  the final examinations.  In
adddition to the daivy training, Home
Dairvy students will have the advane
tage of special instraction and lee-
tures in the Poultrf Departient,
where all the leading breeds of poul-
try gre kept. Dairying and Poultry
are two branches specially suited to
the tastes and aptitudes of ladies,

This course is free to Indies, (except
the cost of railway fare and board)
and we trust that & nnmber will avail
themselves of it Students may enter
for this comrse at any time after
January 3rd and may vemanin for one
week, one month, or during the full
term of twelve weeks,

————————————

LECTURES,

Proressor or DamyiNc.~Thirty
lectures on  dairy  science:  Dairy
farming, stock-selection, hreeding,
feeding, careand management 3 milk,
cream, butter and cheese; the mak-
ing amd wnrketing of dairy products.

AaricuLTURIST.—Three lectures on
general agriculture in relation to
dairying.

ProreEssor or VETERINALY Sci-
BxcE.—Three lectnres on the diseases
and treatment of dairy stock,

Prorrssor  oF Bionoey.—Three
lectures—one  each  on  geology,

THE CANADIAN CHEESE & BUTTER MAKER OCTOBER

FanrM SUPERINTENDENT.—T'wo lec-
tures on the cultivation of thesoil and
thejfeeding of stock. -

-

EXPERIMENTALIST, —Two lectures
on the best varieties of grains,
grasses, corn, clovers, ete., as demoa-
sttated on  the experimental plots
and in veports of furters frow all
parts of Ontario.

HonrricuLruriST, ~Two lectures on
the factorvnian’s fruit garden, and
how to beautify the surroundings of
fuctory and creamery,

Poutrry MANAGER.~Two lectures
on the muost profituble breeds of ponl-
try and theiv management.

Roll-call at 8.30 a.m. each duy, when
students arve expected to be present
unless sick or excused, Lectures be-
gin immedintely after rolleall and
continue until 9.30 aan.,, after which
practical work commences in  the
different departments.

A Library of reference books on
daivying is ke‘)t‘ for the free use of
students, together with all the leading
dairy aund agrieultural journals,

CERTIFICATES AND RIPLOMAS
[

Certificates of standing will be given
to those who pasy all prescritwd,
written and practical examinations
during the course, provided they have
had at least six nonths’ experience in
a cheese factory or creamery. Cer-
tificates will be withheld from those
who have hul no factory training be-
fore taking the course, until they have
hid the necessary six months' experi-
ence. Special cases may be dealt with

_ Dairy Buildings. botany, and entomotogy. by the Stail. . .
i J AMES MILLS, M.A., L.L.D President, | | Prorisson o Cuswusry.—Four | jlowe  Dity, sotifieites, will be
H. OB DBAN IS AL, T Brofensor of Dairy Hushandry, | lectures on the principles of chemis- | Sluntec to those who puss the neces-
. . YedaNe 230 0 Loy oL Ll A°rofessol o any ustun _-.',,}. :’l—fﬂl.i(l tllt??i‘éu.ﬁc‘-?-!c-&sir-_" X sary examinations.

. . ~—-The standard for passing is 40 per
INSTRUCTORS, - et B Tonon o | Conts Orsscund el honérs, 00 per
"‘Cheese Making—T. B. ML R OW! STIRAITON, Assistant. ing. ) fg::" and for fiist~cluss honors, 75 per
Cream Separators—MARK SPRAGUE. | M. Mrmiens, instroctor in mitk- <o .
. Butter-making=T. C, Rocigs. testing, will give eight lectures on | . Students wishing to do special work
Milk-testing—J. W. Mitchell, B. A. mathematics and book-keeping as re--| in one department have the following
Home Dairy—J. H. FINDLAY ; Miss Lavra Rosg, Lady Instructor, quired in the dairy. options:—

Lo —rat e amaep t e neg v LT T 1)

» %;g‘x'um_y

FACTORY_COURSE.

ey eamsen.

Students taking the factory course
are advised to spend at least one sea-
son in & cheese or butter factory be-
fore enteting upun this course, The
class receives a good training in the
making of cheese, the running of
creas separators, churning, working
and preparing hutter for market, te-
gether with a thorough drill in the
use of the Balicoc. tester, luctometer,
and oil-test chuin, yet we do not con-
sider students wi o have had uo fac-
9 tory_ expericnce competent to man-
p age factories or creameries on com-
pleting the conrse.

Durimg the course, an hour a \\'(:ck
is devolted to the practical judging
and haudling of dairy cows and the
study of the different breeds of dairy
cattle, specimens of which me kejt
in the dadry stable, .

Sxprits are brought to the Sclis
frone titme to time to give lessans i
the judging of cheese and bhuttes
This is a trunitgr which nueavly :ul
cheese and hutter makers need.

Discussions « 0 practe ab dairy *oqics
lIed by one of the Instiuctors are hield
four afternvons tach weehs Thes
Inst one hour and are of nuch vitlue
to both students and instructos.

IS Y O

HOME DAIRY COURSE.

———

While we recognize the fact that .
the manufiacture of cheesé and butter
must be confined largely to the co-
operative or factory system in order
to attain the highest success, yet we
are met with ‘the fact that much
butter and some cheesc are made and
will continue to be made_in farm
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- Makiag Butter. . 4

. L. Milk-testing and Butter-making,
including cieam separators.

2, Milk-testing and Cheese-making.
Certiticates will be given to those who
pass the necessary examinations in
these departments,

To any one who holds a certificate of
standing, a Diploma in' Butter-mak-

ing, Cheese-making, or hoth, will e,

granted when he hasproved his ability
:o mannge a cheese or butter fac-
ory—

1. By at least two years' experience
#8 manager, one of which must be
after taking the Dairy Course,

yorts during the season to the

essor of Dairy Husbandry.

3. By passing a satisfactory inspec-
tion as to cleanliness, tidiness and
(‘t‘mlity. of goo.s made by him during
the season.

PP s St
TERMS OF ADMISSION, COST, ETC.
NO ENTRANCE EXAMINATION IS RE-
QUIRED,

TurtioN.—Free t« residents of On-
tario; to non-residents $3 for the

. - - ——

2. By sending monthly factory re-
Pro-

L

Course. A registration fee of [$I'lin
advance will be required of all
students, except ladies, in the Home
Dairy Course. The Iatter will he ad-
mitted free. A deposit of $1to cover

gsible fines and breakages will also

required. This will be refunded

when the student léaves if no -break--

age or fines are charged against him.

Board and lodging can be obtained
in guelph (1§ miles distant, but con-
nected with the Cellege by electric
railway), or near the school at from
$2.50 to $3.00 per week. Thetotal cost

of the course need not exceed $10°

to $50. .

e

WORKING CLOTHES.—Each ['student
nmust provide two white suits for
workmg in the dairy. These cost from
$1 to $2 per suit 'in Guelph. These
suits must be kept clean throughout
the session. Lady students should
provide a suitable dress and apron for

—working in—material that wiit wash ~
and look clean.

Itis expected that students will con-
duct themselves in a gentlemanly
manner at all times. Noisy or bois-
terous conduct in any of the dairy
buildings will not he allowed. Thejuse
of tobacco in or ahout the buildings is
prohibited.

o o s —
.

[}
| to dairy work.

A,Ef)limtions for admission should
{ be nddressed to the President of the
College. v
i Candidates whose applications are
accepted will he ('xpectcs on the first
day of the session.  All students will
- be required to attend the lectures and
Pmcu_cal work regularly and puncturl-
y while they remain at the School.
!'” For further information apply to
H. H. DEAN. B.S.A., -
Professor of Dairy ‘Husbandry.

ONTARIO AGRICULTURAL COLLEGE,
i Guelph, July, 1898, ’

IMPORTANT TO CHEESE AND
BUTTER MAKERS.

AN OPEN LETTER SHOMNING 'rm-: AD-
VANTAGES OF CANADIAN DAIRY
SCHOOLS BY A DAIRY °
STUDENT. =~ . .
The purpose of our dairy..sohools is
to inpart practical and, theoretical
kuowledge on all subjects-pertaining
Our colleges from time to.ti:x‘né :imve
ntroduced important methods, ‘thas
gradaally supplanting imperfect and:
obsolete practices. * . A
The abolishing of antiquated idéas’
added an impetucus and marked ifd-
provement 1n our Canadian cheese
and butter. in. the teeth of keen and
mpidl)'increasingcompetitxon tarough
the medimid of our dairy schools.
Much of this progress was undoubted-
lv due, though some alder makers
deny this, :
+ But we cannot afford to pay uguch

atteation to_a few dissenting voices
9

m - oo g oY -
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while the great iajority of wmakers
have seen and recoginzed the valuuble
work done by these importunt and
magnticently equipped wstitutions.

It is wteresting to note how  year

After  years  numerows aetorles
have successfuly  fmlaated theso
schools In manv rospeets, more partl-
cularly in cleanliness and wore thor-
ough and complete equipment.

‘U'hls wil by more generally appre-
cinted when we call to our  rewem-
bragees he Inadaquate condivon of
somo factorles in former years.

Even apart from the echeduied rou-
tine of dalyy work, there are advant-
nges to br galned, for in-tance, the
weetlng of students and exchango of
Idany s productive of much good

When we con bler the comparative
f.olatlon of makers during the oum-
wer, weo wll mure readliy underatand
tho facl.itles the schools offer.

‘The maker has nut much opportunity
when engaged at work for luter:
courso whih nis feilow workers. So the
schools unite, nnd, without question, in
l&lL\l way are beueflclal to the stu-
dent. .

‘Lho differeat courses are so highly
lustructive, and are based on such emi-
nenuy esxential facts that cannot fall
1o interest or clevate the butter or
cheess maker, who com- v with theiy
tenvlon of rearmug and payag sirict
atteatlon to locturew and geperal
work.

From personal observation at the
varlouy schoows devoted tu thls cluss
of work, I caniidly b Heve the muker
who wivhad ta ha sueceonsful nd stand
promiuent in hiy work cannot afford
wlihiout irreparable losy to absens him-
seif from these dulry echools.

A8 tho lectures nud genvral instruo-
tion attains toa high efticieney which

wouid by difticult to eciipwe, the fees |

aro stvictly nominal, in fact, there s
a0 legldmate rearon why theso Col
leges ure nov more largely attended,
when wo pawse and conslder the greas

2nefity which ape derived from them
But a8 makers b:cowme more convers-
aat  with thego methods. No doubt
makers wil avall themwlves of thls
exceilent  opportunity  for advance

o0

‘The sho—.‘.t-soj.o_;rz._lu- the clty durlng 4

courses wi 1l p.ovids pro.it (bls, froa an
futotlictual polnt of visw, us the mak
ers wil have every opportunlty for
fmprovement in all the tmportant to
ples ot tho day, poiltleal, religlous,
uﬁd financial qu.gilon , interesting so
all, .
But all have not the faculty for thls
thouglhit aud custivation, unfortunate-
ly. The butter aud cheese wnker
should grasp the oppurtunlty and pro-
fit accordingly.

Tho geoerat status and soclal sur-
roundings of cur schouls are lu a
thoroughly sati-factory coudittou.

Iu speaking of the ablity and gen-
eral proflctency of the staff, they are
musters of their professions, and wiil
b found eminentiy practle-al and thor
oughly versed lu all branches of dalry
work.

From: my own experience and ex

perience of fellow studeuts, | can bear -

testimony to tae unlingglug real and
coutinua!
timmes to asstst the makers in all
polate.  In fact there is nothlug to
critleiso to tho stuff of appointment
of these sclicols.

I would like to draw atteasion to
ag admirablo dalry paper just ssued
This 1s an exceillent productio:n, and
wil by & valuable acqulsition to all
butter and cheesemnkers. ‘This puper
s entitied, “The Canudiun Cheese and
Buttermaker™ Thils Journal can be
confiiently recommended Papers of
thiy klud wlil accelerate tlloll{mtyztsry

A E ANDERSON, ON BUTTER-

MARIN,

What constitutes the requirement of
o successfiul aad gp-to~date  butter-
maker? This qaestion {8 no doubr dif-
ficuit to amywer It may also admit
of maay answers Yot there aro a
number o! goneral characterisiles re-
qui-ite to the makeup of every suc-
cessfal buttermaker 1 will conslder
n fow of these characteristics.

Physically considersd, every buttes-
makor sliould bo of a robu.t constitu-
tion, rather of a muscular bulld, and
poxess such physleal developments as
$0 eaablo him to pase the muster roll

8-

courtcry and doojre at ali

~

"of an army. Ho should welgh say

I from 150 to 200 Jbs. and Lo sound
throughout. ‘1o creamery  work
which I3 on damp flovrs, in steamy

rooms aud in chiny covloers I8 such as

to precande all perons predisposed to

Il health. Persons at all pciined to

bo sick  had better scck other aud

healthler 1f-Lis of Inbor. ‘fhose of agil-
ity are ano botter sultodl to  wmove
among swh't running machinery and
fast fiying vews, than aroe those of
loss nimble movement+ 1lu fact nono
but tho.e physically perfect sghould
havo charge ol creamerles.
Educationally coushdored, an up-to-
dato burtermaker needs to have moroe
than the bare rudiments of schoollng

I do not mean by this that he snust
spend yenrs In high schiool or academy,

for wmany of our best oducated men
are those whose cdueation are obtaln-

od from the world's great school of
lite, from contict with men of affairs
overy day rather than from teach-
ors within the four walls of a school
tiouse, but I mean that he should be
~a falrly good schular, ho should be
ablo to figure rapldly and correctly,
to nnderstand the English language
sufficlently s0 ag to write a good Jet-
ter with correctness and «llspatch, be
well enough versed in hisgory and geo-
' graphy s0 as to converse intelligent-
.y aad flaontly, and to have formed

a taste for literature enough s0 as to

keep posted on the current affalrs of

the day. ALy a

Weo will consider this sufficlent for a
buttermnker’s general education. But
. tham 19 n ocertain amount of techui-
] cal schooling necded. 1t matters not
where or how he gets it, but get it
| he mus<t in onler to be abreast with
| those of the craft who are up-to-date
and are ahle to step in and takesvharge
of A modern creamery at 8 moment’s
| notice. %09

He mu<t be able to take the place
of ea engincer. He should kuow the
philowsopny of steiun and ity effect on
thie boiler, be able o tnke apart und
put wgethier hus englue, stean puup,
tpiritur or any otlior part o otu-
stonary or wmoving machinesy in his
croamery. o t4 cailed upea to uper-
uty sume Vi Lue Po.
Pid runuing machinery in existence. e
13 called upon to teil which cunl mine
1a tho Lnited states produces the fue
wost sultable for the production of
stoim 1t the least cost per 1,000 lbs.
of mhk skimmed. He must kaow the
compositwi of milk nud s bacterio-
logical changes, mu»t bo able 10 ana-
lyso both batter aud creamm, and telt
how much water there is i one and
how much destrable or undesirable fia-
vor producing mlerobes in the other.

He hus to e well versed in chemls-
try, both genersl and specint, for he
must 1ot Kiow the constituent  ele-
peats of My creamn but  he  must
kuow the proper per ceat. of acid hls
y eream shiould fhave belore he retires

at night, a3 well ay the proper per

cout wvetore he starts the churn o
. tlie moralag  He must Kiow the spe-
. cllle gravity of hls testiag acid. I
1t 19 too woeak ur too strong his oll
tost 18 tucorrect  No small amount of
okitl 18 required to operate the Hab
cock test nad do it right.  Aside from
tho requisite informmation needed I
theve spectal  brauches of chemistry,
and hacteriology every buttermaker is
required to nave his five physical
ecnses cspecially trajned to du  hils
work wlith agility aud despateh.

He mu<t bt able to tell by the hum
ol the separator when it i3 up to
speed or whea o stretched belt has
slackenced iss motion, or he must be
able to tell by the flop of the xchurn
whon his cream commences to break
and when the butter hegius to ga-
ther 1a granular forms. .

His oyes must detect quickly awd
accarately the amount of water In
tho boller or the pressure of steam
on the gnuge. The patrons mitk a8
tadicate! on tho scale beam must be
sot down opposite  each one’'s name
quickly and -orrectly, and his oll test
must be taken, read and recorded with
$ho most minuto care and accuracy.
His nose must forever stand guard
‘ against the influy of foul mik at the

welgh can or agalnst foil smelling

odors from any other source.
Tho organs of tnste need speclal
' troining 1 have had milk brought to
my creamery that looked sweot and
smelled gwoet, but hud to be rejected

delicate auu ru-
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because my tasle revealed ingredlonts
unfit for butter.

Tho sense of touch is perhnps the
least usd {n ereanery work, yet there
are instances when It comes In timely
play, as, for instance, when the tem-
periature of the butter is high and that
of tho rlu-lng water is low. The wat-
or chills the butter granules making
them hard . ‘The butter all looks al ke
1o the chura, but your sense of touch
will rovet] part of the granulos much
harder than the rest of the butter.

I have mentioned only a few of the
numerous requit ment: an up-to<date
buttermaker, must have. In fact we
find that he {3 required to possess
quite a Hberal ¢(Aueation, and to con-
tinu iy supp.y bl tibrary with books
of recent authors in orkr to o in
touch with the onward march of dairy
welennse. :

Wo find that the successful butter-
maker muast be a student. He must
Iav the foundation deep aund so'id for
Iy lifo work just the same as other
profesional men §f he aspires to any
accomplishment I knew that now
and then one new in the profession
and without any general or &pecial
training. coops ap and makes a batch
of bhutter that out scoros the “ro-
fossionals, bug it I8 not by one way's
or oap week's or one mouth’'s work
that we are fudged It is the accumu-
Intad efforts of a lifethme that aro
summeod up for or agatnst us.

Therefore, 1 sag boys, lay the foun-
dation broad. Acquire a goodd sup-
ply of reserve force. Beo diligent in
soaron  and out of season.  Be not
ainemad i fome new comer outstrips
you by some extempore exhibition. Re-
member that in our line ay well ns
ta all others thls old Latin saw “Ex
nihilo nibil fit” Is over true.

Tho time will yet come when thoso
buttermakers who are really students
as well as laborers will have thelr re-
ward . Remember that wealth whe-
ther “pecuniary or intellectual s
hoarded Iabor,” and that thor <who
will not prepare for the confit~t wil)
be outstripp~d whet the erl.ls comes.

LA PRACTICAL EXPERIMENT 1IN

REMOVING BARN YARD
FLAVOR.

I pronoxed trying the removal of u
b:d barnyard fiaver by a qulck pro-
ces, and I optialned ex-elnt resulls.

In taking in the mik, I discerned an
old barnyard flavor.

The milk was set at 17 seconds.

It lay In the whey one hour and
fifty-two minutes.

1t was dipped at 1-4 tuch acld, lot
iron test, anl was stirred to attaln
n meodluin motsture.

Matted firm, then cut, when ml-led,
it rRhowed two Inchoz of acld. With
very biud flavor of old haruyard, mix-
od with a dart of pepperming

I hented some pure matter 200 de-
grees  Falirenhelt, then dashed this
under tho zinc, hicatlug the curd gra-
dunlly up to 100 degrees Fahrenlielt,
the curi was continually stirred by

ilfting tho cur3d and dropping down,
which uaturaly caused soration.

At the end of two livurs the bud fiav-
or had tota'ly disappeansd, the curd
we'l mellowed down, strong in boly,
aad of excellent fecling.

This treatmoat baviog proved sas
Wfnctory, it was salted at the rate
of 3 1-4 b3, dralued «well, pressed
geutly, the day's work was over at
7 o'ciock p.m

Cardy, with this samo finvor, have
detalned makers up to 10 and 12
o'clock at night by what is known ax
wanshlog, and covering with lot
clotha Yours,

CHEEBEMAKEP .~

It shiould ba remembered In all dalry-
cow keeplug that the malutenanco rva-
tifon for an inferfor cow coats just as
muchi as for one adle to produce o
large cvaaiity of butter 1t s, there-
fore, wiso to keep only such animals
ag wil responi well In yleld of butter
to the extra food given her over what
lter system requlres. When one has
n aumber uf we:l bred, guod producir ,
he can usually ralse good daughters
from them.—"Live 8tock Exporter.”

A woman's words are the mik and
her meaning the-cream whi.h siowly
comes to the surface.

| Fuit & ﬂf&amenta! Trees

Ful & Onal Tre

700 ACRES
SHRUBS, ROSES, VINES AND
SEED POTATOES.
WE have the largest assortment and
employ the very Intest and most im-
proved methods for propagating. All
stock carefully pncked under our per-
sonal supervision, and all new varieties
tested at our trinl farmy bhefore being
entalogued. Theso are the only test-
ing orchards conncted with
any Nursery in the Domiuion.
Agents Wanted to Represent us.

| Specinl attention given to Park,
Cemetery amnd  Boulevmad  orders,
Estimates furnished for supplying
entire orchards.,

Why buy of middlemen when you
can purchase as cheaply from us and
get better value,

Our stock is Cunadian grown and
acclimated.

Catalogue (English or French) free
on application.

STOXE & WELLINGTOY, TOBQETO
FONTHILL NURSERIES,
The Leading Canadian Tree Men.

PUREST AND BEST

Windsor Salt,

Is used by the leading Crea-
meries and Cheese Factories,
and is also used in the Gov-
ernment Experimental Sta-
tions and Dairy Schools in
preference to any other brand.

FOR SALE BY ALL GROCERS.

The Windsor Salt Co,, Limited,

WINDSOR, ONT.

PURE RED COLLIE
PUPS FOR SALE.

I From Sire and Dam imported di-

rect from Portland, wath Grund Pedi-
gree.  Don’t pay $25.00 when you can
get better for half the money.

PHILLIP HART,
BELLEVILLE,
ONT.

‘ When writing mention paper.

| STEWART'S - TABLETS
CORROSIVE SUBLIMATE.

Preserve Composite Nilk Samples for

Babcack Test.

U0 one Tablet and test once in two
weeks ur four weeks as you wish.

Convenieut, sur~, economical, col-
ored pink aud eat no fat.

In boxes of 500, reduced to $3.00 per

‘'W. J. STEWART,

Manufncturirg Chomist -and Manager
Grimes Butter and Cheese Company,

Or leading supply houses, GRIMES. IOWA,
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S'TERILIZING. SKIMMILK.

How Millions ef Dollars Aro Wasted
Every Year.

Ta an artiolo In The Oreamery Jour-
pal John M. Larson saya:

Why s it that the progrossive cream-
ery man and farmor in tkir great, rieing
dniry oountry of oura permit tremen-
dous losses apnually without the least
attempt fo etop them? ** Whero are thoso
losser?’’ eomo may ask, becausa thoy
don’t think thote cun be any losses pro-
viding thoy get all tho bottor fat ex-
traoted and properly manufactured.
They do not stop to think and reaton
what tremendous value tbe ekimmilk
from all thoso thousnnds of creameories
through the United States represents.
providing it s properly haudled aud
utilized. How much of thoe skim-
milk reaches the furmer's home i
good, frosh condition, fitted. to dorive
from it all its good qualities as a food
product? Thers is, alas, but very littl9,
it any, that reaches tho farm in fair
.shapo, most of it being sour by the time
it renches tho farm and a groat-deal of
it hafore gotting that far. *‘Well, how
will wo remedy it?'* some will ask, The
farmer dooin’t -even bring his whole
milk to the crecamery in.any-too Zood
shape. i

“What sball we do to send back to
each farmer good, pare skimmilks’’ the
creamery men will ask, The best answer
to that question is this, What does. Den-
mark do? Go'and do likewise. In Den-
mark they first preserve oleanliness, and
next thoy pasteurize their skimmilk,
and bave done so for 15 -to 20 yeavs.
Thoy do not think that any way of pas-
teurizing skimmilk is good cnough. No,
they know better and think that only
the best machibe, no mattor what the
prico is,.is the ouly ome to use, and
therefore you will find that of all tho
machines nsed ina first class Danish

-u erpamery of good capacity the highess
priced machine in the whole creamery
{with the possible exception of iheir ico
machine) is their akimmilk pastenrizer
and cooler. They pay moxe morney for
that purpose than they pay for a new
separator. ' ’

Doewn't that show coapclusively that
they think the skimmilk is worth pre-
serving swhen thoy find it policy to pay
more monoy for a machine tfo preserve
the skimmilk with than they pay for
any other one machine in the factory?
Bar there the favmers got milk back
that is absolutaly clean and sweet, s0
that thoy use it on their own tables and
for oocking purposes, That vory same
milkis a fine food for calves, together
with a littlo. meal, and it will remain
Bwaat coveral daya The farmer knsws
that soch milk is of great value to
him. The continued feeding of thismilk
would bring him in a good sum duaring
theyesr, and ha would havs to quit the
business if 5e was delivered such milk

. as the American farmer gots. The
Amorican creamery man deocives him-
relf by saving a few hundred dollars in
first cost and letting great values go to
wasto. The ones that first start to rem-
edy this evil will be a blessing to the
buasiness and themsslves. Ihope soon to
gee tho day when tho creamery business
will be run on thoroughly modern plans

. andleaks and wastos stopped.

Is Dalrying Oterdone?

Tho olaim is made ibatawitha con-
stent inoresce:in the number of cream-
eriesthasupply mukt eome time be great~
er than tho deménd. Creameries do not
and will not injore-the daizy industry.
The creameries have been one of the
greatest dairy oducators .fu “kistence
and have-done more and are etill doing
more for the dalry indnsiry than any
otheragenoy, Our creameries bavemade
their own markets by supplying a su-

o perior arilele. They have raisod the

- gtandard-of out butter-and are adnoat-
fne the pedulo fo abureoiate a goed artis

PUYRE RED COLLIE
PUPS FOR SALE.

Tzom Sire and Dam imported di-
rect from Scotland, with Grand Pedi-
gree. Dun't pay $25.00 when you can
get better for half the money.

PHILLIP HART,

BELLEVILLE,

. ONTC
When writing mention paper.

cle. Ziue, tho creanicry bias injurca tho
price of tho averago fa.m buttor, and
I do not think the timo is far dff whon
this low grade of farm butter will bo
crowded oat of the marketzentirely, and
farmers who make 634 cont botter will
bo compelled fo improve in.their moth-
ods or shut up their greaseshops. Edu-
cation is of slow groywth, and it takes a
long time to-educato peoplo to even
know what'is good, but & demand onca
established it is permanent. With all
the inventive ingenuitly of man, noth-
ing 28as yot been found to take the place
or fill the bill of good, honest cow buf-
ter, and I bolievo it to bo tho most ef-
feotive weapon with which to fight all
imitations and frauvds. Throngh the in-
fluence and education of thess creamer-
jes a place has been found and good
markots established for milli s of
pounds of butter, and X have no fears
but that our markets will expand with
our supply for years to come, At least I
never oxpsot to ses the time when dairy
products will not be in demand at pay-
ing prices to the deiryman.—M. E.
F¥ing in Ohio Farmer.

Feeding Apples to Cows.

‘We do not wonder that thereis strong
prejudice against allowing cows, and
especially milk cow., to eat apples.
For.the most part it is well grounded.

| Whileitis possible tb give a milking™

oow a few ripe apples without drying
up her milk peroeptibly, that is not the
kind of apples sho usually gets. If the
cow igin an orchard where apples are
falling, she runs every time che hears
one drop and eats it greedily, however
wormy, sour, green and bitter it may
be. All apples have some malin acid in
them, even including those that wo call
“gweet.’”” This malic acid, togethar
with the tannin that isfound in the
apple peel, and especielly in grean,
small apples, contraots the. cow’s stom-
ach. If sho eats much of sach fruit, it
givesa her the colic just as surely as it
does the small boy. The,cow’s stomach
wasn’t mada to digest such stuff, and
£0 Eura. A it iz pnt into hoy ebormech
there are riot and robellion. Every one
knows that giving vinegar to cows and
rubbibg her udder with vineggar will
dry her off. Wa believe that ailowing
cows to eat many apples, oven if they
are ripe, basa bad effect on their milk
production.—Boston Cultivator.

Creamcries and Thelr Patrons.

Every creamery patron shonld keep
constantly in mind the faot that the
prico ho gots for his milk depends on
the prics tho creamery man gets for the
butter, and this in torn depends in o
large measuro on the condition in which
the whole milk reaches the creamecty,
wya Oreamery Gazette. Thobest butter -
maker in the whole country will fail-in
making a strictly fancy grade of butter -
if 430 milk reaches him sour or tainted.
Al) creameries are co-operative in fact
whether thoy are in form or wof. Suo-
sess depends upon thorough co-opera-
tion bétween the patron and creamery
man. The latter must provideimproved
umobinery, expexienced butter -makers
wd axercise good busineidsin marketing
ko product, The former must fornish
fizat olass milk. If eitber-folls3n his
luty, both will sulfer. When both tend
#» hrsipess, they both-msake mongy.
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CLAIMS to be the original combined machine, and the claim
is not disputed. It has passed the experimental stage. Its
invention marks a distinct epoch in the progress of the science
of butter-making. It requires no more room than a box churn.

It is unnecessary to remove the butter from the churn
until ready to pack for shipment. )

It keeps the butter from becoming soft and salvy from
exposure to the heat in warm weather.

It preserves the fine flavor of the butter and protects it
from outside odors at a very sensitive period in the process
of manufacture.

It churns more exhaustively than a box churn. Careful
tests have proven this beyond doubt. The cream is agitated
more evenly, because of the rolls and shelves inside of the
churn. Closer churning’ means more butter.

It saves ice, for it preserves the temperature perfectly
even, cither in hot or cold weather. -

It saves extra shalting, belting and pulleys necessary
for a separate worker.

ft saves fuel, for it takes less power than other churns
and workers to operate it.

3
*What is saved constitutes a very large part of what is
earned in this age of progress.

Write for Booklet giving full description.
Masufac.ured by . . .

OWATONNA MFG@. CO., Owatonna, Minn.

CExciiisive General Sales Agents,

Creamery Package Mig. Co.,

1, 3 and 5, W, Washington St.,
OHICAGO ILL.

L

LAND FOR EVERYBODY.

Free Grants of Government Land
Cheap Railway Lands for Sale on Easy Terms

-G00D SOIL PURE WATER AMPLE FUEL

an construction of the Cnlgary and Edmonton Railway, and the
Qu'Appelle, Long Lake, and Saskatchawan Railway, has opened for

settlement two new districts of magnificent farming land, viz., that
between the North and South Saskatchawan Rivers, and that between
Calgary and Red Decer.

Fullinformation concerning thess districts, maps, pamphlets, ctc., frea, Apply to
OSLER; HAMMOND & NANTON,
Land Office, 381 Main St., WINNIPEG.

Calgary and Edmonton Ry., QuAppelle, Long Lake
and Saskatchawan Railway Company.

. FOR BUILDING
. ;. R . #. STABLE, 8ILO, AND OTHER
USE Queenstorz Cement "HEiena
TROUQHS, CULVERTS, Etc,

CEMLENT CONCEETE TZ.ALLS ARE PERFECTLY DRY AND
FROST PROOF. If use of cement iy not understood wo will send com-
petent man FRRE, to lay out work and give complete instructions. We
warrant all structures when our instructions are carried ont, and guarantec
our cement quite equnl to any domesticor imported Portland cement for
above structures.

Send for our Pamphlet, Containing full instructions, Free.
Pw-For prices of Cement and: other particulars, apply,

<~ ISAAC USHEK & SONS, Queenston, Ont,

. -
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(Continued from Page 39.) !

oarly in the morning dering tho warm
woather. Tho cheese remains at the
factory from threo to #1xX woeks, wl.on
it 1s shipped by Messrs. Ballantyne, of
Stratford, who inwpect it and givo in-
:{lgctbrm as to timo and place to

BOXING.

The cheeto are weighod Zs takea from
the shelvos and placed in strong
boxes made to fit tho checse snugly
Doublo ecnle boards aro put on top '
and bottom, the lids fit well and aro
put on without nafling. tho welght of
checso 18 stamped on the ontside of
box as well as the factory brand asel
by Mosara. Ballantyne & Bell.

THE BASIS OF VALUDE

‘The pntroas aro pald by the qual-
1ty of tho mllk as indicated by lhe
Bnbeork test, to which 14 addad two
per cent., this belng consddered to 1ndl-
cnte its cheess producing value. Ths
test 1a made once a month. Aan ounce
sample of tach patron's mlik is taken
each morning as recelsed and placed
in a2 jar oontalzing & little more bl
chr- ante of po'ash and corrosive sub-
Hmate than will llo on A& ‘ten cent
plece. This keeps 1t 1o liquid form vn-
<1l the end of ¢the moath, when the
to# 18 made. Tho patrons receive
monthly statements sbowlag the
poanéa of mllk, per cent. of fat with
2 per ceat .added, average pounds of
mulk to pounds of cheese, averago prics
of cheose, rate to patrona per poupd
fat, patrony total proportion, choeso
$0 patron¥ cash 2o patrona, and balk
ance due to patroas which is pald by
check  Mr. Bell receives $1 835 per 100
poands of choow made. and the whoy.
which lasiter 19 fod a tthe lackiry.
ror Shis the muk 18 drawn, the cheess
is made, insared and 0@ Lest year
140 toas of cheege was made at thia
factory. bat is it not expecied much
ovor 120 tons will bs reached thik
om0, Last fall a butier plant was
put In. 2 butter made from NpW.
st to May 1st. The batter was made
for 831-2 cents pov 1o, ThS waws
omineatly mtidactory and many e
troan rogreited the commencemsat of
cheosemakling. a8 they prized the skio
milk, which was netunaol to them.

THE HOGS TEAT GET THE WHEY.
29 s2ated abose, all the whoey 1s fed
at tho fartory. so that the caoae of
5o moch troadle in many factorios—
readlng hoxe soar whey In the caps
thas talntiog the pext da”s dillk, 38
nially avolded. At tho time of our
v2dt about 400 hogs wero belag fod,
most of which wero of tha Diacon
23706, and adboat a doudbln dock car
load was ready to ahlp. They are of
all sclors 1o whi~h pigs grow, amd
shsrod Rerksthire. Tamworth, York-
shire, Poland, China and Che<ter White
breed type. They are & thailsy lol,
and were belng econolcaliy fed. They
eocive thive drinke dally of &weed
whey *ad t%o feedc of pex chop and
bran, fovza I-2 o St of n no:mdooi
onch p'x at oach foed mixed In the
nreportion of A toa ©f pea ckop 20
5S4 of = 202 of bran. Thle Ismoaked :
in whey 2hroe hoars dbelore feeding. ‘
and is foz2a3 to He thn odt miley
facory zoaln food odtalnedls They
ae ¢ in alty peie adoat

10310 ool agd eight o.;kr;‘lnxo p}xuualtn
a poc. The pigRery. which 18 & -

dmoﬁOOor?OO!ce:mr:hMoX!
tho factory. Is Xept clean and oo
fomtahla WWheaeter & pit goes o!f hils
sppetite or showx any 1adicosition he
18 tarned octdooow foT R day Or TWO,
which wsally pase him right. They
are grosped accoriing to colsr, WIS
and form. and wheoeter a lot tendn
%o got 200 thick and fat they am,
tarned oat Iato the ymrd and '.Ith'i
&mala ratlon redoced. In thls -.\-.\7'
<H0 bacon form Is ahered to and the

provachlal “atrir of lera” sccured, the |
o'Ey foloR o°f when about elght |
motXe oid Lt aboat pc(umél .

THE INSTIVTTION AS A WHOLZ. '

1e crceedig'y well 313ipped a3l coo-
cocted 10 & DAannerT worthy of ema-
latica. Thece 1q ttle, If anyihimg,
cn&:ce‘.r.r: ia ‘an,y dq;:n::aex‘xt. bat
what s noaded 1s nrenet, and In good
form We were P:z'omed that ¢the

) Bell 1a

ik, Tharccrnd ¢

orphic, " assumes that 5o milk |

2 quarter of a ceat above tho mar-

‘km. price, and that becauso of the

aniform!y bhigh quality of the checsc.
Wo saw bored a aumber of checse of
tho same datex and o! differond
datos, and the uniformity ©f those ol

, tho snme agoe was remarkably proe

avanced. The rips chesso possessed a
mellowness or silkiness or ssveetness
of llavor that one soldom gets, oven
an the bost Canadian or U. 8. hatel
tables It 13 & fact to be lamented,
that what is true of thls TYactory

; G083 nut characterize all onr cheeso

factories, when it could bo dono {f
patrons and makers would togeiher
striso after this high ideal. There la
always aa opon and lively markek.
especially for food produgss of the
highest quality, but tho lower food
products are seriously handicapped
by the caormity of compotition with
which they meet. No doubt the char-
acter of overy factory is largely
governed by 183 sort of management,
which gives tho Tarvistock factory a
lead over most otherg as Mr. A. T.
reoogalsod aa belng one  of
the foremont ia the checese making in-
dastry. For esveral years ho serv-
od as choosemaling insgroctor In the
Gaelph Dalry Schoul, whero he made
a bost of warm {rieads among the
gtudents at that Institotion.

A Fousas wozan says: *““Harg tack
ticely browne 4 over a slow lire, and
rersod bot with melted choose, 1s ex
ocilent Pshaw! Why dido’t our
so'dier boys think of that ?—Richmond
Times.

How Is Xilk Sccreted?

Ths manper in which milk igsecretod
in the odders ja not yet definitely agreed
upon. There are two theories put forth
4n explanation of tho process. The first
coe, known 28 tho *‘trantudation thoo-
T3."" assumes a eimplo fltering of the
constitoents of tho milk frorm the blood
throngh the gland and an immediate
ccaversicn of these ocastituents ioto
. Xnown 238 thy
*“mptam
is {rmed in the gland by tho cecompo-
sition cf tho cells of ttat xgan.

P-olessor Sheldon thinks that & com-
binatiun «f tho two will pootabls give
the must satisfactcty ciplanatios, and
th1s 18 mTo appazent when we consider
tho soarces ¢f the waricus coastitocenta
of milk. Ncither casein nor milk sagar
is found in the Llood, ccosequently
they cculd not be fltered {rom iz, but
a0 probably tho resalt of a special cell
sctivity. Fat thotgh fonnd in the
Blood, iz not thero in suficient quantity
to supply the fat of ths milk. *‘The
milk sagas, cawein and fats are all
formed by tho direct activity of the
epithelial cells 28 a resultof tho docom-
positica of their proloplasmic (frst
{c=med) comtents oF their action oo the
2o0d comstitoents in tke blood. The oth-
e coasutaents o the milk, the waler
and mlts, evideat]y resclt {rom & direct
peocess of trrasadstica from ths tlood,
with the exveptica tkat witkcat doohe
a oextain perceatage < the potassicm
smits and phorphates, ke the specific
milk constitoents, ctiginsto in tho mes-
zmocphisis (change) of the yzotonlasm
(4132 matter) of the secretory oclls*’'—
Farmey Gazetts (Ireland).

Brewery Refuse Poor Fook.

Same Freoch pbysicizns bave beed
=akirg inquiry ioto tho inflaeace spm
childzen's bealth of milk obtainod from
oows which bave been fed oa trewens®
Deaths {rom digestive troctles

wero =0t0d to have beocme mote ire-
quent among infants in a paxticzlar lo

| cality after the establishmens of a lzrge

distillesy. It Is oconcluded that milk
freen cows fod oo brewess' refum ndd
highly acid chatactes and is apt ®
prodoce indigmtion in infants who ate
fed opca it. Thisappeans (o bea hing
which sbocld not bo lost sight of by

price Tecelvad for the oztpat of this phyicisas, mothers and dairyzea alike

xumumtmwunl

~~Bogland Dairy.

* * Cheese
T“\ FO]‘ Wrappers.
AIANTFACTURED BY

JOHN CONLEY & SON,
2 and 4 Dominick St., NEW YORK,

This SPRAMOTOR s
arranged for two nozzles
or lessand is warranied
to properly handle, uil
paint, whitewash, fo-
malin, or spraying your
fruit trees. e price
ranges fruom 8300 to
$£5).00 according to sizo
and accessories.

Our wachivnes have re-
ceved over 100
HIGHEST

AWARDS ¢
and
GOLD
~EDALS,

and have

been

adupted by all the prowmiuent asers.
Four are in use at the Dowiuion Ex-
perimiental Farms and four in use at
the Untarno Agricuiturat  College,
sixty-four in use by the Department of
Agriculture and has teen adopted Ly
three European Governments for Ex-
perimental Work.

If you desire to know more, send to
us and we will send you a 72 page
copyrighted_ edition of Spramator
treatise op the disenses effecting fruit
trecs, vegetables ang their remedies.

SPRATMOTOR CO.,

357 Richmond St., London, Ont,
Agents Wanted. - hiontion this Paper.
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The sipiest and moss comminta  caadk sed

cat of onter. has slidirg drawer to TECeiTe

cithos. ade frico 3he bost matenal

Agents wasted Terriiacy forsale.

osm}.‘ss & SON, 168 Yook Sy Bamliom,
2.

THE ATTENTION OF
Farmers, Dairymen and

Others
having occarion to pack
BUTTER. LARD, HOXEY, JAIL, ETC,,
is directed to tho atility for this

ANTIS

¢ is perfoctly sweet and odorless
o > rruded onder

C WAR!

and does not beceme ov
any circumsiances.

Write for Catalogue and ptices to

THE E. B. EDDY CO,,
Limitod.
HuMl. - [leatreal. - Toroato.

ROOF PROTECTION

That is relirble, durable, and econo-
wical—isn't that what you want?
Then use.

Eastlake Steel Shingles,

They . are populsr bhecause they're
) fire, rust, leak, and_lightning proof—
j and are nwre quickly laid than others

B | because of our patent cleat.

1 If you're wise you'll choose East~
lakes, and have foct satisfactiun.
Write for further information.

METALLIC ROOFING CO., Limited.
1191 King Street Wast, Toronto.

v Purity Recommended.

Mzjor Alvord, head of the
dairy division of the U. S. De-
partment of Agriculture says:
‘¢ Butter for export must be ab-
y solutely free from objection-
able adaitions.™ Butter will not
come <0 his standard if color-
ed with coal tar color. Use
Thatchers Orange Butter Col-
or and you will suit any mar-
ket. Sold by-

THATOHER MFQ. 00, Polsdam, M. Y.

Salesmen Wanted.
Sal $00.00 month and ex-
pemc’;.ry Ve mmew good reliable
en to advertise and sell 2 Patent
y Mediaine Spealty ; tackup signs, dis-
tribute circulars, take orders and gen-
erally look after our business.

Kalary Sixty Dollars per_month and
expenses not 1o €X $230 per day.
References required. Triflers not
wanted. Post Cards not answered.
Addresw,

B. Chemical Supply Co.,
Picton, Ontario, Canadx.

BRANTFURD
GALVANIZED

Windmlls
foc Pewer and
Tomping,

with Pateat Rollee
and Bail Bezriags,

Makers of the
}ifhtcat TON
ning and best
constructed
Galvanized
Stee Wind-
mills and
Towers made.

Yrite for lliwe-
trated Olrcwlars,
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THL} EANABiAN GﬂEESE & BU‘FfER MAKER. OGTOBFR

A . ONB-HAILP REAl'l FRBE. )
ELLIQ’I”S 'l‘o Durymeu or others who will send 93(.. topay postage.
BARCHMENT vsmpggﬂ BUTTER

BEWAR‘& or
MTA.TID‘IS

- .

A G Et.uo*r ;& co., Paper Mirs,,

, Don!era in - o - AP E S
: ﬂr@"”‘"‘““" a Phxlade!phia, Pa., - ’P______.. ER
nt?ap&s‘ - o .

The' Trés'_ & Lean Company of Canada,
T P T T

-

Farms &t fow rafes and on verg des:rab!e terms.

Ad’dmc .'ZHE' GOHMISSIOHER, -
TEE ZZEUSZ‘AFD TOAN COMP ARY OE CAE’ZDA:
R6. se. Jaines Sirveet,. Zi,ontmaz, an.,

»

> £

':' R. e J-JCKERJ‘(H,

' cm.mm.v m\mi:nz,
Eicton, Ont,

Dw Laval Separatar 011

is the oly High Grade Oil mannfactured fo' -,,reamery
nse. Five sixths of the Creametiesin Canada ase this’
oil, ovly mannfactured by the -

W i Thom Oil ’OD., |
" 275 St. Paul St. Montrezl,

Manufacmrers of High Grade ..ylmae: Engme and |

: Harves‘...r Oils,

o Aii Anthmeﬂcal

wm&: !x:?nhbsnb-.
uu:}" e
md mm

Mtjwhu.mf. )
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TO BEE*KEEPERS

g

A.ud‘css

-~

F PRu:EnEssvu.ue 'roammeszs
Money to lend on City P:operty and lmproved i

¥oa’o._

SOME SPECIAL EEATURES.

{The famué Berald

The reatest rarm Juumal
in The World,

Large Qutlays 1o Securs Artxc‘les
from World- renowned:&xparu on.
all Branches of Agricul-.
‘tural Work.~

v 7 .

-
e -

s

'rThe Remlt w‘thib Farmers all over:

t.he Contiunt find a Subscription .
. {0 *'TheFamilyHerald and Week-
Iy Star” YTepays them =
thonsundford. -

- _"". s ‘.:.. s

The. Famxly Herald and Week-
ly Siar is the best agricultural.
;ouma.! of ‘the day. The fatest

1 xmprovemems in. ﬁzrmmg, the]

" last-discovéries in faim -science, }
‘the results of the best and miost
caretul cxgenmeqts by megn.

~ whose %ife profession it istd study

[ farm: -problems, are reco:ﬁea inits

»‘.ummus.

-~

.-

'»&Essemn Bmsar&muo. -

Sptcxal stteotion s paid- fo.
’ chcesa-makmg and’ buttet-mak-

zblé-articles-on these subjectsand”

»mex*cang‘owreng in “his bubrér
" gnd.chesse.making
“reads the. Family Herald- and
IYetk!y Star. ,’i‘ha“’&m{werszo
Dairy  Questions” given zach

R
'—-. - - .
v

Here 2resomé of the dcpart
Tients to be found cegulariy
‘the Fauuli Herald and chkly
Sizr: DRiryings Stock-raising ;

M

The Fam’!y 'Hek-ald ‘never
.2punts the cosy when it comies- b
giving its patroas the vary best |
that meney <z buy.. 1t prints
-more good agricultural martter,
both original and salacted, thas
anyudusxvefvagwcu&um} paper
in the _ountry; and, in addition,
for the same mpezy, suppliex 2l
the other sterling fearares of
;Famny Hern!d znd l?eeklv

tar,” .

2

ing3 io c:ch:sue{herexcvalu. .
- important suggrestions. No- far- 4.

ifhexcaretaliy |

week isa mos° vatuab}e feature. i

1 knowa sod used-op

A MAGNIHGENT
'GLUBBING OFFER!

The 4 Enm!!y Herald ang: Woekly
Star;** Montrea), and $*The Cana-
dmn Cheése and Buiter
M.Zker "2 Both o full ve&;
NP (Ot'(sll'l

Bm} ﬂﬂliar 5 hﬁeen Ceni

1

io o~

E:.ch Suhucn’ber recezveé Bhta-ma

" fa.voritebattlap cture

o Theﬂ;]n Red Live,”
AN FREE, Wide

The Dawson Commission £,

 FRUIT, PRODUCE, HND

CORMISSION ME‘RCHBNTS
32Wcstﬁi:rk&b5t., Tcmnto. .
'--‘l—-
C-ontxgnmenw of Poultey; Bntbmmni
. Fnrumduoe Boﬁgnwd.

Tﬁ.‘ "RAZOR -STEEL
Seo.'et‘rempu Cwsy-CutSaw =

Bee-keeping ;- Poultry ; General ] -
T Wo rkoi'.!xefa-.:, Horticukure. |-

Wetakv lo&snm lxro!'.'cnng to the

T g f“’:‘:::’”‘““‘*na . :‘Lm?‘;:
kS
ness%g;.x e aad refices b!ze steels
vmkbmvmumgedgt and holds
2t lon ALY process wa. A
3:_2}‘0 :g:ut. “rpust hold 3 keen
“ﬁing secret prosess of tempes la
Jy by cursolves.
beck, ‘“3“’1220?}5 sxwa b 37 ]
requiring m
ncrm;dc. periect tspet from tootb

'\sw, we ask 'mu, when
. hvnuwto& for the )i;;k
Bazox Steel, hceel T&nm

-take the toth hbm ne xnd t;'y
Ve Base the most Exteasive Apacies in Canada for the. produc- and Weeklv ,Stg[' 3 one oR Tike best.
t¥#a of comb and aGected, bresding of Faliap srd other bees, a ] (Shvex seel ia B9 loages 3 guatenion
Facicry. foc xh‘gaanﬁatme of_all winds of Hools R% | IIONTREAL, lm s ia DO DranSed silveratcel, We
Rea-Heanors ‘ench e 1 sam:,. oﬁcg;f ;! Szve tae sole right for the  Hasor
We alsd publish tbﬁ) "&nsdma M . goods we | —— jSﬁ'm&- ¥ to tay & saw for ax
are anxions iv supply rou. Pnee..ﬁﬁfm If a bee- L dawe ¥ & BW el
keeper sen’ us the address of boeqaeemn in his wiciming aod dm% Pricc Dae Dollc Per Yeac W;;’%‘;;%?ﬁg‘?“f“{ﬁ
advestisement o out ofthc E (oI send two momtht he i adge W &0 Jazis day'y
** Cagsdian B¢5 ’oumal" Gad; Paﬁ fo\- BB&-W&E i o l hox v-u}gosmq’;-u@xam abig‘m‘:
< ! Eaxh 3y subacrider thia e ™
{ reerdten ami pirure’ ?R‘gg—r:

GQGLD SHAPLEY :2 MUIR €0, Ltm'ted.

N
o

l
i
3 “The Thin Red Line”

i Brittan's Fevorite Batlls Pictwrs, . | -

j

MAXCTPACTURED Q."LT BY

SHURLY & DtEIR!CH,
GALY, GNTARIO. -
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lmpmveé Alexandra

Creani Separators
s 3¢ POWER and HAND.

Skims Cleanest
Sets Easiest
Se¢lls Cheapest

LOW PRICES.

Runs Lightest
Is the Safest
Lasts Longest

LOW PRICES.

MODELS L AetThcheis i MODELS
Belt  Turbine and ' T 'ﬁgnimri:"%,}r‘““::: % Belt  Turbine and
= - LR AR S NI g .
Handpower. Nl > -/ Handpoywer.

$3333333333333333333332 2333323 CEECEECEFLErEECTTESEEEECTFITECEE

+HNCAPACGITIES {5«

No. 1. 2,500 Ibs. No. 2. 1,600 Ibs. No. 3. 850 Ibs. No. 3: 700 Ibs. No. 4 590 Ibs.
Belr and Stearm Turbine Siyies.

Hand Separators-=--Worid Beaters.

CAPACITIES.

Alexaadra Siyle ... . No. 8. T 3un Ibs. -
¢ LU No. 11 . 230 1bs. 1))
. e No. 12. | ... 100 Ibs. s O
Mclotte  Style No. 1. oo 330 Ibs. g; m

¢ Y e No. 2. R 450 Ibs. o,

‘o . No. . e 700 Tbs. S

L A No. 3. S S350 lbs. w O

n <L

J R e T e LR 9—) O

<P SPECIALTIES OF OUR OWN MANUFACTURE. T xp iL

THE MELOTTE. -
Separatots. Batter Driers, Giranlar Heaters, Pastenzases for Mk and Crean, Lister-Getber Malk Tester, Creamery Pamps.
Chieese and Buller Factories Suppiics.
Color. Separator Spare Parts. Helts and OQils. Cherse and Butter Boxes, Tule, Panchiment Paper,. Winlsor Salt.
deneral Outiits: Vatw, Poesses, Chumns, Butier\Warker«. Engines and Boilers.

Correspondence or 2 Visit Solicited.

R. A. LISTER & COQ. Limited,

18 St. Maurice Street, [TIONTREAL.



