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Fake in Cream Separators.

e R IR D

SIDNEY CENTRE, N. Y., May 30th, 1808.

‘After Tunning the Sharples “Inbular alongside of the ‘Alpha’ No. 1 fue
over a month, ‘we find by experience that it is impoassible to get the ‘Tubular’
to skiu balow .15 of 1 per cent. while the *‘Alpha’ will skim down to .02 of 1 J:er
cent. and hus never shown over .04 of 1 per cent. left in skim mitk. We find
that for ahout six weeks the “Alpha’ has inade us a saving of frum 75 cents to
$1.00 per day 1u closer skimming of the satne amount of milk.”

“The ‘Tubular’ hasalso given us considerable trouble in getling out of !
order. Sharples wus«bli to send two bowls and we were a week at a time
obliged Lo let it stand stifl in waiting for repairs to be made,”

“YWeo have ordered the ‘Tubular' taken out and have already yiven our
order for another *Alpha’ Turbine No. 1."
ELGIN CREAMERY CO.,

. H. Mudford, President.

fVEST NEWARK, NX.Y,, July 23th, 1898, ‘

+T have heen running 8 Sharples “Tobuln® separator from Joly Gth to .
July Zith, shipping it back to factory to<day. I have found it uufstisfactory, |
tasing too-much ail, too much fuel, and requiting too tauch-watchihg. The |
machine would not run over 2300 Ihe. per hour and skimmed only to .15.
Thad to keep constant watch over it, as the speed vavied ¢0 1 was afraid of
injuring the machine. I had to Xeep cxtra help on that account. It also kept
e close to my hoiler in-order to kesp steanm cnongh to rin §t at full s=p
Once the bowl set and T had to go ten miles to get it apart.

I have shipped hack tho machine, afwr-mllipf on the mapafacturer to
replace it with a De'Lavalora U. S, as I had uaderstood him to agroe to do,
but which agreement he has failed to make gool

C. E. ANGELL.

MONTROSE, PA., Aug. 2nd, 1588

* We have tried a Sharpies “Tubtlar"and our experience with -same was
that we would not have ono as a gift, as we believe it would be very expen..ve
to use in the end. We do.not sec how this machine could overstand s years
run.without an enormous oatlny for repdre. We know by experience that it
roquires continugl watching while in operztion, while the 'Alpg:.’ requires bat
very litte. Aund as to skimming, we.know the ‘Alpha’ is much the cleaner
skimmer, and also believe we could run five ‘Alphas‘on the same amount of
stenm thst the ‘Tabular’ requires.”, .

THE MONTROSE OREAMERY CO.,

G. A. Baldwin, Secretsry.

»

SCRANTON, PA., July 18th, 1908;
“ Yours of 11th, asking why we changed from a Sharpics ‘Tubulxr’ Sepaza-
tor to 2 De Laval, is reccived, xnd in reply’ we would stats -that about three
montha ago we had a Sharplr » ‘Tubular® rpliced ig our creamery -at
Chinchilla and after giving it » thorough-trial we ware convineed that the ma-
chine wauld not do its work.and thatit wis not what-we wanted. We think
that i "you want a maching to skiwmn clean, that you can depeund-upon, that the
only machine {for you-to purchase would bo au *Alpha’ maschine, Since plac-
ing thoe “Alpha’ at our Chinchilla creamery we have had ect satisfaction
-and would advise won by zll means to purzhase an ‘Alpha’ machine. We
have liad much experience in'the sc tor ;xu iness as we Are:now runnip
five.machines, three machines of ditferent raanufactures, and kre convinc
that ourAlpha’ juachiues ave suparior to anythiog else we have. We found
the ‘Tulular’ machine could not be depended upon from the fact that it was
so lightly construoted that it was out of repaira l%?ze rtion of the time,
-and that it was very expeusive to keep in repair. (] 1];:1 sure that i 3
are‘ic;ml&tg purchbase z machine that you-will make no mistake if you
-aa ‘Alp * : - )

ggu
y
SCRANTON DAIRY:CO.,,

C. E, Rogers, Manager.,

If y 1 use a separator and want the machine -which the *‘Alpha" disc and other recent improvewents Have made the only all-

round practicable machine, cither for butter or commercial cream
bill. It will more than save its cost each yzar—on an average of
with any other separator made.

Canadian = Pairy - Supply - C

mzking, the ‘‘Alpha-De Laval™ is the only one which will fill the
5000 1bs of mik per day—over and above the best that is possible

0s;

337 Commissioners Street, Montreal,Que.
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. THE NORTHEY
| Gas or “Gasoline Engine

{

Has proved of exceptional value in
Cheese Factories and for users of
power in a small way, takes up but
little toom, needs no experience to
rum, and the expense is but 1i cts. per
h.p. per hour, with Gasoline as fuel.
The handiest form of power in the
market. Sold on the most Libéral
Send for Illustrated Booklet .

Terms,

The Northey Mufg. Co, Limited, ga;?f's:. TORONTO,

ubway,

Extract From Annual Report for 1897.

Of the Consulting Chemists of the Royal Agricultural
Society of England, published in their Journal,
31st December, 1897, page 732:

. Tt has been necessary to call attentien to the fact that under the name of
“slag,’ and sometimes even under that of * basic slag,’ have been sold re-
fuse materials of a very different character, and baving little or no manurisl
value, These have not been the product of the now wail-known *Basic® or
THOMAS process of iron or steel-making, and have contained little or wo
phosplioric acid such_as hasic phosphate bas. In several instances the
purchasers believed that they were huying the true basic slag. It behooves
one, therefore, to be careful ta stipulate for THOMAS-PHOSPHATE, and
to havea guarantee of phosphoric acid contained, and of fineness of division.”

We handle the «nly true - -

Thomas-Fhosphate Powder

Sold in Canada; and to be sure of the genuinc materia', see that
the bags have our name and address.

—— -

——rt

WATLILLACE & FRASETR,

Masonio Block Canada Life Buildiog,
ST. JOHN, N.B. TORONTO.
BUILT T0
LAST

BELL A LIFETIME.
PIANOS and ORGANS

Superior in Tone, Design and Finish
Nearly 100,000 in use. « = = ;
Ask for Catalogue No. 61. - -

The Bell Organ & Piano C

LIMITED.

Faciories at
ey GUELPH, ONT.

ONE-HALF REA FREE.
ELLIOT’S To Dairymen or others who-will send 30c. to pay postege.

PARCHMENT VSET"E2xst BUTTER

BXWARE OF
IMITATIONS

A. G. ELLIOT & CO., Paper Mirs,

Dealers in -
all descriptions Philadeiphia, Pa., PAPERS
of Papers, )

“poRwWhR

Kingston Dairy School.
1898. '

Kingston has reason to Lo proad of
the Dalry School and the work being
done. Much good has been done by the
echool, tha puplls coming from varlouy
scctions of the country ang district,
and o buyer of clicese kas said that
on entering & factory he could gener-
3 declde whether the clicesamnker or

is amslutant. was @ gradwrte of  w-y

dairy school. Cleanliness i3 lusistea on
by the superintendent and staff, and
thls being Ingrained In tho pupll, he
soes the benefits derived from keeplng

1 his work tasty.

The ballding is a. modern hullding
provided with all the noccessary uten-
¢ils and improvemecuts for turning out
the best claas of cheesa and butter, and
for glving to the papli.all the informea-
tion attainabla in the business. The
classes are divided Into seciions. There
are five clagses of twd wreeks eachh and
one class of six weeks, tho students ot~
tending the Intter having an examinn-
tion to pass at tha end of tho scsslon.
The Jocal government grants $3,200
each year for the malntenance of the
school ard §1,500 for eryperiments, the
feo to oach pupi! baing but 2 nominal
one of $2—the only renl outlay being
in tbeir board. Every morntng five
toas of inilk, 1,000 gnlians, is recelved,
and after o jesture deliverod generally
by the superintendeunt, -operatlions ore
begun. It 19 genersily ten o’clock be-
fore n start at eitoer the butter or
choeseroaking 19 made, and as all work
commenced in the moralog must Do
{iuished that day, It {3 sowretimos elght
in the evening before all are through.

The echicol thrunghout has cvary
accommodation that wil asdst.in in--
structing stodents &s to the bost and.
cleanest way to make tho sweetest
dutter and most temptiog cheese.
Each student aund instructor wyears &
clean, whitc apron and a nout white.
cap, and a visit to tho bollding is a
rovelation to one who has never seen
anything hotter than the ordluary
cheese {actory or creawmery, with fts
untidy . appearancy .and unpleatant -
odot. The etore-roomys-ard> molels of
onder, and the neat manner in ‘which.
+he cheeeo cloths aro placed aboat the-
checso indicatos that even the most.
minor detells ase carefully, Jooked -af--

tex.

Tho Xingston Dalry :Sclwol med:
Nov. 21gt, 08 for- tho sesson ogﬁdor
maxt 1ng clrcum tancss.. There
arm sixty-three studentys now. earolled,

inobt- of tham coming [rom ‘eaktern
however, belongs 0 |
“This number will be |

Oatario.  One,
t Incredged in & shoct time,
Hart W aoy much plesg ]

-~ . - s

¥ ¥,

- vince, will

mm

with tbe fine beginnlng the school. hag:
m. There wll te, he eays, .an
undant eupply of mitk, and that for

the most part of good quality. A few

of the farmers have de'ivered milk that
his been tainted owing 4o thelr cows
having been fod turnips. He has warn-
od them that they must stop Teeding
ﬁgxh.mot. otherwiss thelr mitk will be

" The staff of Instructors Is composed
as fo'laws: ,

In cheeso moking; W. M. Sngleton,

Newboro, as:lstant fnstructors; J. A.-

Kerr, Siirling, instructor In butter-
making; W. A. Wilon, Renfrew, us-
slstant instructor. Prof. L. AcZu-
felt, who has baen fitting op . several
choeese factoiiss throughout tho Pro-
take charge-of tlie milk-
testing departmept. '

Arrangement for the Milk Sup-
ply by-the Superintendant.

Milk will b2 recolived at: thic Kings-
ton Dairy School from November 21st-
Irom -patrons for regular dally sup-
supply. The prices for the season of
1898-0 aro to be:

From Noyember 21gt- 1} Docember

81s%, 18c. rer 1b. of butter fat and
10c. per 100 1bs. of milk : for Janu

and February, 20c..per 1b. of fat.and
10c. per 100 ]bs, miix; Trom March 1st

to April:5th (date of clo:ing-of-school):

3180, per Yb. ol fat. and 10c. per 100
1bs. milk. The.prioes are guarantoed,
end i the procecds from tha sa’ey oI
butter and clieews amount 10 mose
‘than the cost-of thé mik at thuguar.
anteed mice, the surp'us will be cl.
vided among the patrond in YTitopor-
tion to4be armount of butter fat ln the
mlik supplied by each. Under tlie
above arrangement, it 1s-to the in-
terest of each patron to deifver I3

milk In the bast po;slbla_oond‘lt{?‘p;~

thereby contributing toward:
manufacture of ‘butter and choase of
1ba finzet quality, commandinz’

rons end not the achool- will resp alt

the financial advautnge of salsg at-

high pricce,. the acltiool ‘will-bs -benefit-

‘ed by the Increased rpmt!g the b H .

quality ¥ its- tutter and-

will .
glve it amongsA 183 Irlends, the dafrys
Bastern Ontarle. I(~1mpW’r_£ .

men of

b tlo oL $Da -#0hoal, ;0 % -

J. W. Hart, supetintend- -
.ent; C. G. Pnbtow.-Perih. nstrootor

Z  tha.
-highest market priced. Whlle-thepat. -

the other patrony an !mmngfgzgm, -
PR AN T :'*E.Sr@é!@

4



THE CANADIAN CHEESE & BUTTER MAKER, NOVEMBER

——

The Aylmer Spray Pump Stillﬁ~

in the

Lead.

Received the Highest Award over the Best Canadian and’
Foreign Pumps at St. Petersburg, Russia, in 1897-8.

Awarded first place at Manchester,
Eng., bofore the Royal Botanical and
Hortlcultural Soclety. Diploma at
Ottawa, 12 diplomas and awards dur-
Ing the.past two years

¥ifty-two furnistied cho-Agricultural
Department of Ontarlo Government, 60
furnished Agricultural Department of
Russian Government, 2 furnished Agri-
cuitural artment of Dominton Gov-
ernment, (the only pumps used by this
department), one furnished Depart-
ment of Agricalture, Manitoba Gov-
ernment.

Some of the lending polnts of the
Aylmer Sprayer :—

(1) Requlres no fibrous packing to
keep it tight.

(2) It agitates from the handie with-
out disconnecting any part of pump.

(8) It always agltates at the very
point of intake, thus preventing clog-
ging. (We claim this to be tho only
pump manufactured that will not
clog.)

(4) It has almost double the power
ot any other pump io the market.

(8) We can agitate and draln pump
into barre! without disconnecting any
pazrzt]s whatever or forging solution to
nozzles,

TESTIMONIAL FROM DUSSIA.
St. Potersburg, Russia,
Feb. 28, 1898.
We have found the Aylmer sprayer
a superior moeghine, and of great bene-

1it to fruit Erowa_rs. e cannot pralse
it too much. it works well andcre-

atea great power, with ease of oper-

ation. H
PRINCE ANATOL GOGARIN,
Vice{Prestdent of the Dept. of Agrl-
culture, 8t. Petersburg, Russid.
a:
TESTIMONIAYL AS GSED FOR
WHITEWASHING.
Toronto, April 20, '98.
Aylmer Iron Works:
i)en.r 8ir,—Qur large toolhoase, 125
It. by 83.1t. was badly scorched and
burned over moet of the celling and
side walls, so tnat o whitewas!: brush
could not be used on it. The spray
apparatus which you sent us, covered
this charred wood with whitewash
thoroughly, and has made the Interior
look almost new.  Yours,
WARREN, SCHARF ASPHALT CO.

TESTIMONIAL OF DEPARTMENT OF
AGRICULTGRE OF ONTARIO
GOVERNMENT.

Fruitland, Feb. 12, *9B.

Aylmer Iron Works Co., Aylmer, Ont.:

Gentlemen,—Another year's experl-
cnce Yeith your Aylmer Sprayer coh-
firms our bigh opinion of them. The
fourteen that we got from you In the
spring of 1897 for the experimenting
work carried on by the Department
of Agriculture for Oniario worked,
wlendld)y. They were all s0ld at the
places where the work was done, and
we will require fourtecn more for this
beason's work.

Yours véry traly,

‘and roofs of Dbulld

W. Al ORR, Saperintendent.
For Particutars Address

The Aylmer

L. L. SHELDON, PROP.

~ COLLEGE

Carry your Stock and Furm
Produce on Wagons fitted
with the celebra o« v e e

“ XXX ” BOLSTER
- SPRINGS. -

General Sales Ageat,
Special inducements to introduce where we have no agentas.

Thoy are the Only Perfect Spring Made.
In comparison with these all others are uscless. Address

J, H. MORROW,
BRIGHTON, ONT.

—2

THE NAME IS SUFFIOENT '
KINGSTON BUSINESS

And Remington
SCHOOL - OF - SHORTHAND.

Write for Information to

J. B. McKAY,
KINGSTON, ONT.

“OUR LSS IS YOUR GAIX.”

We're crowded for room and have
to sell, and to do so quickly are
offering low price on Ayrshires and
Tumworths.
Three yearlin
Bull Calves, 4 w0
Feifers, hred.

Tamsworth Boats, rendy for service,
and sows bred ; Some to Berk. Boars.
Also young pigs, all ages.

Calgwell Bros.,
¢ Briery Bank Farm,”

Ayrshire Bulls; 8
mos. Also yearling

atTe emkie
TESTIMONIAL AS GSED FOR
PAINTING.
Toronto, Ang. 17, 1898.

Aylmer Iron Works:

Gentlemen,—~We bave used .ne of
your sprayers for Folntlng the sides

nge, and nothing
could be moroe sntisfactory. It drives
thoe paint into every crack, ang under
the shingles where it wonid be 1m
sible to reach with a, brash.
pump hns great force, forcing paint
to the roof of the highest bank barn.
We have whitewashed the slde of o
bouse In thiscity 20 It. high and 1GAL.
long, satigfactorily fr 80 minutes: no
clogging or troudle of nny kind.
Youirs, ’
TINCH WOOD, PAINT & PREQERVA-
TIVE COMPANY.

Iron Works,

Your |

ORCHARD, ONT. _|

100 STYLES OF

Cheese Secales.

Hay and Platform Scales.
CATALOGUE FREE.

. WILSO3 & SON,

71 Esplanade St., Toronto.

COLD STORMS.

it is not advisable to keep elther
©cowa or heifers oat in $he pasture dur-
Ing cold 1all storms, of which we some-
times have so mwany. Such exposare
13 a losiug bdusiness and what is tho
barn for if not 40 proctect Jhe cows
when they most oeed protection. No
mattar if a cow: is not glving miik,
that cven is no. reason at all for mne-
glecting her in these pariiculars

COLORED CHEESE.

Oro of the pocuilarities of tho west-
ern choeso trade Is the exclusive de-
mand for colored checse. White
ckeese cannot be s012 in the west. In

s Seeng ol ot o
: colo an

poth there ard in Great Britaln the
demand for white goods seeme to be
on. the Incrcaso. This s not surpreis-

AYLMER, ONTARIO.

ing whea 1t 14 upderstood that the col-

eastern Canads tho muke of white |P

PURE BRED COLLIE
PUPS FOR SALE.

From Sire and Dam imported di-
rect from Scotland, with Grand Pedji-
gree. Don’t pay $235.00 when you
can get better for half the money.

PHILLIP HART,

BELLEVILLE,
, ONT.
When writing mention paper.

HEESEMAKER WANTED —

STATE salary and experience;
averuge cheese manufactuled for
season about 85,000 1bs; no assistant
furnished. Address FRED. FREE-
MAN, Secretary, Haliburton, P. O.

or is sloply a matter of appearance.-
Many consumers have evidently not
boen aware of the fact that white is
the natural color, while the other i3
artificinl.  The clrculation of this
knowledgo is probadbly the cause of
tho growing demand for white cheese.
In fact some experts declare that they
prefer the natural white cheese, as
they can detect the nz}vor of the color-

- p-00loTe:l g o, -
ever, 18 often o band thing o over-
come, and in the west at least the
trade 6tll} demands colored cheese only.
Poasibly the popular error still pre-
valls here that the colored cheese Is
a richer and superior article, compar-
eQ with the white goods. — The “Ex-
porter.”

A Germao Death Notice.

Under thg **collective mournar' &ys-
tem in Germaay all ths relatives of
tho deceased bind themselves togsther
to mourn his loss and to defray collect-
ively the cost of advertisemens. The
caso of Mrs, Regina Werschan is an in-
stancs in point. She lived to the age of
111 and left behind her:mapy relatives,
whose testimony, quoted textually from
the Werschat Gazette, reads asfollowa:
“Xilled with sorrow we anuounce to
all our relatiors and acquaintances ths
Departure of our inuermostly loved
Mother, Mother-in-law, Grandmoth-
er, Great-Graudmother, Great-Great-
Grandmother wd  (freat-Graat-Great-
Grandmother, who departed this lifo on
(Acgust 23, 1899 © Tao signatures of
j$he partics aflected fullow. The Ger
man for the lase titlo 1s ** Czarargrous-
mutier.*’

An Appreciative Reader,
Thomas Scott,’ the creicbrated oom-
mentator on tho Bible, published 2n edi-
tion of Bunysn's ** Pilgrim's Progress”
with explanatory notes. A copy of this
work hs benevoleutly presented to one
of his poor panshioners. Meeting him
#oon after, Mr. Scott inquired whother
bo bad read it

*Yes, sir,”’ was tho enthusiavtio re.

¥,
*Do you think you understand {8?*
*Qb, yoa, sir,”" the parizhionar an-
swered, with tho unoxpected and disap.
pointing addition, **and I hope befoze.
fong I shall understand tho notes ™

.

o o i e e -




v Yy
52 THE CANADIAN CHEESE & BUTTER MAKER, NOVEIBER
CARRIER. LAINK & Co The Farmer Who is up-to- 8 The Cheese and Butter
Lons, - date in modern 0 Maker knows the advantage of n
scientiflc methods of securing all there is to O |
) be got out of his steck will have o feed = ‘ Space Saving, Power Giving, Fuel |
boiler on his farm. Encouraging, Boiler and Engine, ~=— >
| O i SRR
FARMERS
Fonn, CARRIER, LAINE & CO,
hd
Our facilities for making these The New Celebrated
boilers are such that we defy 173 UNI'I' BN GT N m
competition in Quality and Price. 8 Was specinlly designed by us for Cheese and Butter Factocies.
We maka three sizes. Write us for particu'ars, - Our One Price BOILER is without exception the most
Mentlon this paper economical and satisfactory boiler ever placed on the market.

e

TCHURK LWERRE
. BATD MY @)
P oLty jee

COMBINED CHURN AND BUTTER MAKER,
THE “PERFECT” BUTTER MAKER.

Requires no more room than a box churn. Look this picture over

Carefully. It is not a MASS OF COGS. The leading

churn in the United States and the coming churn in Cangda.
Easy to operate. Write for BEooklet free, giving full particu-
lars to those interested. Worite to the

Exclusive General Sale’s Agents,

"+ Creamery Package Mf'g Co.
1, 3 and 5. W. Washington Street,
Chicago, 1, U. S - A

We have a few of the Booklets at our office, free to C'anadians
who will write us. The ** Canadian Cheese and Butter Maker.”

W. D. Flati, [$45 DOLLARS $45

invested in a six month’a course of

H training in Shorthand, Telegraph and
Hamilton P. 0. and General Commercial Subjects in the

Telegraph Office,| fenfral Business College,

SALE !
OFFERS FOR SA OF TORONTO

:Will pay an invnluable dividend to
'any bright, intelligent young mau or
' woman who attends this school.
 The best time to invest will ho on
and after January 2 for the winter
term. Scores of youug people aent di-
1ect to good situations evety session.
Particulirs cheerfully _iven.

W. H. SHAW, Principal
_Gerrard and Yonge Sts., Toronto

.: FASHIONABLY BRED ::

TOUNG STORTHORY BULLS

Also cows and heifers representing the

lending_popular families. Impor

Fame—26056—at head of hend.
idi%? g::snd Roadster horses. Farm

six miles from Hamiiton. Catalogue l

onapplication. Visitorsmet at G.T. 1.
or C.P.R, if notificd. s

! made, i
ever, in people who milk. The Couutry |

) DAIIRY&@EAMER%

HOW TO MILK.

i Why Some Milkera Get Better Results

Than Others.

Various devices have been invented
to milk cows, but aside from little
thinge, like clips to bold the animal’s
tail, po great progress bhas yot been
There is great difference, how-

Home says: A more fuolish practice
conld net exist in a dairy tarn than to
chaLge milkere every duy. Ea b milker

should not only bave his own cows, bu$ 4

should milk them every timo,if” tho
®nme. m;,uawwg_ig_t_w(%ﬁ
rows, and we always ilk tho Dorth
row first. By the time we hiave finished
this row certain cows in tho south row
will begin to call for their milker and
will watoh that mlker, paying no heed
to the others, until their turn comes.
More than oncs I bave been called
from the milking stable, just as I was
ready to milk sowme certain cow, and
sbe had to whait bayond her time, and
when I came back ‘thero would L3 loss
of milk. I have never tested it to duter-
mine tho loss in buttex fats, but all ex-
perimonts clearly prove there isn per-
coptible locs in butter fats whenever
anything unosual occurs to disturb the
cow. o havo onecow that is now past
13 years old, a remarkably good one, or
sho wonld not be in the berd at her
ago. Sho is an exceediugly nervous cow.
I bave always cndeavored to milk her
myself, but as I cannot always bo oni
hand, some one elss occasionally takes
my place. Invariably ho fajls to get the

CLIP TO FIOLD A COW'S TAIL.
uvsonl quantity of milk, and3f- I milk
hor the next time I am suro to get more
tban her usnal mess. Yesterday morn-
‘ing 1 was unable to go to tho barn, and
onoc of the othor milkers milked her,.
gotting only 8 portion of hermilk, Lest
night X mijked hermysclf and gos Zully

tWo (rarts more than usual.

Dairymen are very slow to Jearn that
| the dairy cow possesses-strong individ.

uality, and the better tho cow the more
pronounced is this individuality. Take,
for instanco, one of your slow, puky
apnimals that awhole menagerie with
! two elophants could not frighten, and
i €ho would not bo seriously affected by a
. chango of milkers, but I will gnarantes

sho i8 not the best cow jn the herd.

Regularity in time of milking is as
necessary as that the cow.shonld havs
tho same milker. Tho dairy cow is.a
good timeckceper and Lknows very well
when milking time cowes. If she is
neglected aod allowed to go far beyond
the regular time, she begins to worry
aud loss fuilows. There are sonio cows
tuat c«urtain milkers will never get
cican. They mnlk ount all that flowa
readily, strip around onco or tswwice and
~calllicr finished. With sowme cows this
will do, but with others the milker
maost reach well opon ¢he undder and
work it with n eort of kneading process.
A little manipulation of this sort will
cause the wholo quantity to flow into
the teats, wwhereas withount it thore will
be from a gill to a pint of the xichest
milk left in the ndder overy time, which
oestainly means n prematurely dry cow.

Gentleness and firmness shonld be
the ruie always.

I belicve more milkers fail' in the
matter of cleanliness than in anything
else. Somo will never learn to properly -
brusb off theszdderand as far around as
they can reacs, and cousequently little
bits of dirt and somctimes larger bits,
fiud their way into the milk pail. A
certaiu dairyman remarked the best of
all strainers was care in not aliowing
foreign substancés of any kind' to get
into'the milk. It would seem that ono
brought up on n dairy farm ought to
know how to milk, but expsrienco
teaches meo that oven among sach thers
are comparatively fow first class milkers,

A PERSONAL APPEAL.

Wo promised o French edition with
our paper.

This month we put In sixteen
columns.

I ocur French-speaking friends sus-
tain’ us in this cffqrs, we will give
themr a regular editlon in thelr own
languoge. .

We propose alfo, In a short time to
get our paper out twice each ‘month,
instead of montlly,at no extra cost.

We apreal to you most heartily to
send In your subscription NOW. Help
us while wo need help. )

It is'true! We nro getting on last
- {0 o youngstar. Yet wo wish to “get
{ there’” quicker. TYour subscription will

do tho work.

Yours faithiully;.

-J. 0. LINGENFELTER.

Mcation thls paper when answerl
agdvertluments. i

]
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DE KOLS.

What a Lending Breeder Clajms For
Thesc Dutter Produrers.

Henry Stevens & Sons of New York
are among tho most oxtensive broeders
of Polstein-Fricsian cattlo. In a reoont
fnterview with O. W. Jennings, pub-
lished in Hoard’s Dairyman, Mr, Ste-

vens oxprossed great proforence for the

Do Kol fumily. Hu said: ‘“Wo bave De
Kol 11, tho foundation cow of that fam--
ily, with a butter record of 88 pouunds
6 ounces in soven days, tho largest
record of any cow in the breed. It was

DR XOLIL
made in her fourth year. During her
eloventh year sho made an offioial test
under very unfavorablo cixcnmstauces
of 28 51-100 pounds of butter in saven
days, 80 per cent fat, hor milk averag-
ing 8.90 per cent. 3. W. Howard of tho
Now York state dairy department of
agricultare made the test, being prosont
each time the ¢ow was milked and tak-
ing the samples himself. Hor largest ono
day’s yicld was 4 3-10 pounds of butter.
‘Wo think this official record quite largo.
iy suhstantiates her earlier unoffigial
one. All'of her daughters, with one ex-
oeption,.are now in our herd.

‘*Some ot their records are; De Kcl
I0i's Queen, as a 8-year-old, 28 pounds 7
onnces butter in 7 days; Netherland Do
Ko, at 2 years, 20 pounds 5 ounces §n 7
daye, 837 pounds 12 ounces af milk in
80 days, tho largest milk record by a
2-year-0ld of tho hreed. Ds Kol II’s
Pavline, testod officially as a 4-year
old, made 84 148-1,000 poundsof butter
in 7 days, thos winning the Arst prize
in tho official fest in 1896-7, her milk
avernging during the week 4.86 por cont
fat. Mildroed de Ko, another davghter,
purchased atthoHeyes saleat Clevcland
in December, 1897,-haea reported roc-
ord of 60 pounds of milk in ons day,
tosting 4.6 -per cent fat, when.in her
2-year-old form. Later sho gave 12,000
pouzds of milk in 10 months, testing
on different oocasions aa- high as 6 per
cent fat. "During tho Iast secven orcight
Foars the hard has-boen. headed by some
020 o0f the sons-of Do Kol I. Thero is
no other hord-of tho breed on this con-
tinent g0 rich in the blood of Do Kol II
usia this opne, - )

*‘Onoof the leading. bullyis Manor

de Kol, 4-years old, sired by a son of'

De Kol 1, thus odmbining the-blood of

the two- richest buttur familics- of the

breed. Another servige bull.is De Eol
ID’s Butter Boy 1II, now-in his second
your.. Hoé is a son-of the cow.Deé Kol I,

W

Blred LY Alanor Qo $K50!. Al Or Our youug
thi gs now In tho hord are vory strang
in tno blood of Do Kol IX apd Nether-
land Hengerveld. In the young herd
are 23 bulls, and for rich breeding
as well as for individual merit it
will be hnrd to find their supsoriors in
the breed. Tho young heifors aro beau-
tifully formed, show largo udder do-
velopmont and have every appearance
of making largo producers of milk both
of quantity and quality.”’ .
Bran For Dalry Covrs,

Whenever it is made an item to got
tho ost out of the dairy cows, espe-
ofally through tbe winter, moere or less
wheat bran can be fed to them with nd-
vautage. Infact, if theﬁo isany onoma.
torial tbat can be made’ a part of their
daily ration, it is wheat bran. In many
cases, in order to make saro of a foll
supply at the lowest cost, it will be
found best to lay in a full supply now
and store it away. put where it will
keep dry, bran will keep in good condi-
tion all winter, and the differencs in
price at whioch it can bo bought now
and what must be paid in the spring or
winter will give a good profit, saying
nothing of the adVautago of having a
full supply when necded. The bran can
be used to advantage with ground grain
or with coughrese and will help mate-
rially not only in making up a varioty,
bat in supplring a complote ration, so
tbat ordinarily. thoro 13 little danger of
storing away too much.—St. Louis Re-
oubkie.

)

Latest Improvements in Pumps

Or the many dUlerent makes of
pumps for hand'ing the mik and water
in creameries, and silmming statues,
none svem to hage fliled ail the re-
quirements, and the result has b:en
many vexatious stops througli tho
pumps getding out of order or break-

THE GERMS OF

CONTAGIOUS - ABORTION

CANNOT EXIST WHERE

WEST’S FLUID

is properly used. It is also a most
effective Disinfectant,

NON-POISONOUS AND CHEAP.

your Factories

D;Si nfeCt and Cellars with
West's Fluid. 1 gal., $1 50. Makes

1oo galls. Full instructions upon
application.
The West Chemical Co,,

20RONTOE
Agents wanted in all counties,

‘WoxNDERFUL INVENTION

tones every nerve and
organ in the system.

Every Heme Should

Have Qne

of our improved Vapor Bath Cabi-
nets.  Will cure ‘the worst cold,
break up all symptoms of typhoid
and other fevers. Price complete $4
for adults. Send stamp for circular.

TRAVELLERS WANTED

For Country Districts,

to sell our specialties. No experi-

ience needed. Address

PELEAM NURSERY CO.,

Torouto.

.

THE “[ODEL” (AS AND GASQ-
LINE ENGINE.

The s-tisfuctory power for Creamer-
ies, Cheese Factories, Farm Muchine-
ry ete.

Inexpensive, sim(rle;
no dirt, even cpeed.
minutes. Made by .

The Qoldie & McCullbch Co., Limited,
Write for Catalogue GALT, ONT,"

no engineer,
Ready in five

ESTABLISHED 1899,

BELLEVILLE
BUSINESS
COLLEGE.

The_business training given at this
College is Specific and Thorough

, —none more so.

DEPARTMENT 1.—Comprises Book-
keeping—doubla and single entry —.
In 1its various applications, Business
Papers and Customs, Calculations,
Business Writing, Business History
and Geography.

27 Every young maa who takes this
course will better underrtand the econ-
oinics of his chosen business, how to
-make money: in to make money in that

usiness and hoiv to increaseit. Ho

[~itigr
and money thereby. owners of
creameries and buttermakers witl hatl
with pleasure the apronacement of the
Lancaster Machine Works of Lancas-
ter, Ont., that they haxe parfected and
patented a new: pumping dovlce which
blds falr to eclipso all other similar in-
veniions offered to tho trade, If we
can credit all tha clairs made for 1t,
and we have no reason to doubt them,
as competent judges affirm that it Is
all that tho manufucturers claim. The
couirivance s little short of a Gud-
6engd to dairymen. Besidew bMug a
pulmplng gdavioe, about three horse-
Frower 19 generated Srom. the little cn-
gine, and it can b» unitlizeq to drive
the separator, churnp, ete. The who'e
affalr Is put together In compact
form, the construction is strong, quick-
ly adjusted, and  should moet with
ready dcceptance. A few of the cen-
glnes are at work in some of tho East.
ern Ontiarlo dnd Quedboe factorleg and
are sald to ba dolug good work,  We
un?ersiand tthut the xlnu.uufacturex-s are
going to put up & large numbor of
thly “latest addition to thelr ulready
long and good liwe of dairy Iachinery,
§0 a8 tg-ba prepared for tho anticipat-
rush. .

SATESMEN

8till for a faw good townships to sell

for the 310ST POPULAR PURESTY CANA-

DIAN NURSERY; no other irmican offer

-equalinducements to purchasers. For

parUculars address €. D. SMITH, pro-
rielor of Helderleigh Fruit Farms and
urseries, Winons, Ong,

- OCCIRIBE (S To e Joss oY Timio™

W RUBIGI T e |
31 Queen St. East, Toronto.

SEVEN SIZES,

1 to 30 Horse Power.,

THEDAKEPATENT ENGINE
For Cheets Factorles, Creameries and
Farm use

Economical, Cleanly, Reliable.

. Send for ness Catalogue, No. 130,
just issued. Free on request. State
your requirements, and we twill quote
owest discounts for tho size to do
your work. )

THE JBNCKES MACHINE CO.,
50 LANSDOWNE 8T.,

Sherbrooke, Quobec.

Among the macy mechanical ap-
pliances for the use of the progressive
ngriculturist or dairymen, there are
few of more general utility than =
stecam _enginve and boiler of suitable
size, Portable or semi-portable outfits
are generally preferred for the farm
and in some cases for factory use, and
among the outfits of this gass those
comprising the Dake Patont Eaogine
with boiler, as built by tho Jeackes
Machins Co., Sherbrooke, are particu-
Inrly noticeable as heing the most cum-
pacy and powerful in proportion to
-their' weight.

S vould-be impossiblo to give here
any adequate ddea of fhe important
features of theso engines, but avy of
our readers desiring to post themselves
on the latest and best in this line will
flnd the Compauy always. ready to
supplythem fresly with information.

board, the bank orloan company, and
In auy wmunicipal office to which he
may be.elected.
The other College Departments are :
I1. SHORT! AND and TYPEWRITING
~Offico and Court Work.
III. TELEGRAPHING
—Commercial and Railway Work.
IV. Civil Service Qualifications
—Indexing, Precis-Writing, Sta-
tistics, "English and nch
Optiona.

. Students may commence Telegraph-
m{z on the Ist'of cach month, and the
other departinents at any time,

Address,

J. FRITH JEFFERS, M.A.,
Belleville, Ont. Principal.

" PUREST AND BEST

Windsor Salt,

| Is used by the leading Crea-
-meries and Ckeese Factories,
and is also used in the Gov- -

ernment Experimental Sta-

preference to any other brand.

FOR SALE BY ALL GRCOCERS.

The Windsor Salt ~Cn,, ;limiled',

WINDSOR, ONT, . -

i e+ 5 e
at home, on the market, at the factory

tions and Dairy Schools in
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THE CANADIAN CHEES

The Cauavinn
Eleese and Wntter
Waker.

A Monthly Journal for Dairymen,
Cheesenmakers, Buttermakers and the
trade.

Tuke good care of your H?)%ls
Cows, aud they will take go
of you.

and
care

a——

Devoted to milk. and its manufactured
product.

e

PurL1sHED MONTHLY BY
J. O. LINGENFELTER,

82 Brock St., Kingston, Ont., Can.

—ee

60 Oents Per Yr. in advance.

to all parts of Canada and
The postage to all pu D e

the United States is preps
Publishers.

Subscriptions in England,

75c. Postage paid by Publishers.

{INSTRUCIIONS TO SUBSCRIBERS
1 sums muy be
magde with comparatively safety in
Sums of one dollaa

it would be well to send by
o rered lett P. O. Money Order,

Remittances of sma)

ordinary letters.

registered letter, X
or Express Money Order. . eat, and it i3 for your interest to
Postage Stamps will be received the | sult them, whether it Just sults your
same as cash for the fractional part of | taste or not. Hablt has a great deul
a dollar, 2nd in any amount when it is | o do with your likes and dislikes. You
impossible for patrons o procure bills. | may bave baen accustomod to sweet-

en serling postage stamps please | cream butter; if 60, yoO probably like

send only lc. or
wre, plLolOmte,

Province,

All Letters from aubscribers or on

business should be addressed to
J. 0. LINGENFELTER,

No. €2 Brock St., Kingston, Ont., Can.

ap——

Advertising rates made known on ap- |

plication.

Australin
and other parts_of the postal union

‘Canadinn Stamps.
county'ind stute oo

-_—

How Ounundians Pack Buiter.

Consut ‘Loton 8. Huat, .in & report to
the State Department, tells of the
methiods of the packlng and making ct
butter from Canada to the deators fv
Manchester and other large citiea In
Ergland:

Weekly contgnments of creamery
butter are belog exported frow thls
district at present to commission brok-
ers in Manchestor and otlier English
citles. The butter 1s belng put up in
new pino boxes, ponriy syunre and
ined with oil paper, each box contuli-
ing 56 poun The boxes ure con-
structed about three-fourths of an qach
wide ali around at the top (which
iy screwed on), in order Lo permit the
contents b:lug easlly shuken there
from by the consignecs, who welgh no-
thing but the butter. The weight of
the contents of the iighteat box in each
consignment is tuken as the average
welight per box of tho whole. Thuy
groat cara is necessury, in ordar that
the ful quantity «hali be packed
thereln. Coverlugs of baggage op2n-
ed at the top aud gathered with
2 stout string are made for each box,
to keep the packages perfectiy clean
for ultimate distribution.

English dealers are fu istlngz  cpon
every particutar of the foregoing Ie-
tails b:ng carrled out. In pursuance
of recent legislation, boies are all
morked with the name of the maker
and the number of the factory, and
the wagguging W tmarked with the
{nitials of the maker, Govornment num

are not asleep on the cheeso \quoutlon,
and the cheesemakers of Great Britaln
Itself are very much awake. We be.
tleve we are within the wark In saylang
that of Engllsh and Scotch Cheddur
and Choshjres, conslderab.y wore than
thie whole quuantity of cheese oxported
from Canada 19 rold at frowm 10to 18
shillings per cwt., or practiciuly from
2 1.2 to 4 cuents per pound higher
than Cnnaslian cheese!  Wo are not
yet In thnoe toy clngs, bat w » certainly
shiould ba.  ‘The Camudian cheesenmuk-
er dJdoubtless knows how just us well
as his British riva), bat is he doing his
bast? Wo bel ve as a yule he s, angd
aleo, whlle the furmer nud munker eacl
hav.e thelr respon:iblitless, thit the Jif-
ference In quadty is laeg ly duo Lo the
fuct that the Canadinn cheose are
cur.d and carrfed to market ot & tem-
peratuce too hgh to dev.sop that coul,
mlid iiwvor and rich body for walch
thwe Engdsh consuwer pays thoe highsst
prices.  AMore than that, the Engidsh
warket is bacomtng more erltica,, ad
the firw, dry cuioeso that wouid an-
swer tomo years ago Is uot wanted
now. ‘Che old thue curlng room wath
aay sort of vempersture m:ght serve
in those days, bus it wll not do with
the diffcreny type of chees¢ n0Ww. 1e
quired. We have the extrewes of heat
and co.d, to which Euglish and S:otch
clieesemakers are not stbjected.  The
Julges at the receut rporonto Indus-
trid state that even the ch.e.c ¢X
Libits there did nat as o ciusy sliow
the linproved yuuity that might rea-
conubly be expectad Dt fng tho past

»zr and oountry of prodaction.

Make Butter to Suit the QOen-
sumer,

One thing siould always b2 bvorne in
mind by thie person moking butter to
sell. The butter Is for somebody else to

that best. Or, you may have got
Sy 22

i ppbd - Avbovnr i
T F7Ta ‘F'éi!‘y declded flavor and taste,
a.ndn 60 you lonk upon fine, dellcate

avored butter as insipid. Oz, you
,!you may lika little or no salting or
I1;lgh saliing ; light color or high co.or.
Lqut all this 1s of no consequence. It
t'ono matter what you llke. You want

mmh.- it to suit your custumers and
3 4 want yoar customers to b2 those
who are able and willing to pay n
good price for what suits them. If
the costomer wants .sweet-cream bdut-

I
!

NOVEMBER.

Brockville clieeso men, owing to the

&x:rmn ta!ltr.z;*. lﬁxve declded toln-
men all cheose |
Safore. by o fature

There {8 no industry la Canada
which 1s making the progress that ls
being made by the dalry industry.
There is no Industry that offers b:t-
;golt?mr%’m of ndvanc'ement. and

oung men o C
o Fredy young dbrains and

It has been arrasged that the On-
tario Agricultural and Experimentzal
Gnlon will hold Its voxt annual meet-~
Ing at the Guelph Agricualtural Callege
on December 6th, 7¢h ond Sth, the
same time that the Guelph Fat Btock
Swhorwt gxrlld the Ontfiarlo Ii!ee-keepers' As-
tocia conveation will b2
that city. b2 beid In

Tho R. & 0. Company Carried Many
Boxes.

The Richelieu & Outario Narvigation
Company has bac quite a cheeg? for-
warding business thls senson from Cape
Vincent to New York. The cheese from
ploces in New York State was form-
erly gl%ﬁx to Montl.,rcal by steam-

s yoar a change was ma
as the R. & 0. Cowpsoy could dodlei
chenper. Tho steamer Richelicu
brought the cheese to Kingston from
andit was then tranaferred

ter, make it , if ansalted, make 1 5
- 0 t *0,;
gntéedes!res lt,hlgh salted, salt it high,
fne &? on. Always make it the same
e! customers. They are gotting
u:stesl ormed which you can make it
pa-dltnzgle to grati‘y. It is not the
prov of the maker of dalry butter
10 try to cducate the tastes of the:
people who huy butter, but rather to
cu}tfx to thelr tastes when ke finds out
:v they are. 1f one is nraking but-
er to put on the general market he
wants to make what the market de-
i %&xzxd‘z and will pay the bast price for.
' bt way to learn the market de-
g:and is to hayo the batter inspccted
y an expert jodge ‘who Is a dealer
anﬂk knowgs what takes bast In the roar-
et. Ask him to criticlze It and tell
gg:' Just what ho thinks of it; angd
gon ttggt. angry at what he tells you,
bt ry to profit by what le sayus
f e object of this article s to help
bmast- p;g_ lw make soch dbutter as the
o deng cu;;mncrs in tho general

A Word of Warning for the
Oheese Trade.

Thewe 18 & time $o speak and a
: tim
to keep sllence, but we .entertain :
very strong conviction that there iy
now need for a few plain words fn con-
pection with thie cheeso industry of
Cansda. ‘We aroe nearlng n turn in the-
smad.zs 6001. i8 trus that out of over
S28.a0 ,000 worth of cheese imported
reat Britaln we sent last ycar
-over $16,000,U00 worth, or $4,0C0,000
worth more than all opr competitors

cn the steamers for Moatreal.’

cbmidbined. But Holland, Australis, New

year different memb>re of the Farm-
i er's Advocate staff bave b:en taking
pote of both making and curing rooms,
also the equivment and surroundings
of factories, in different parts of the
country, and weo must coufoss that
wany of them are out-of-date and dis-
creditable.  We havo no hesitation in
saying to the factoryfn and makars
coucerned that they must coneidor this
question and at once tay plans for .m-
provemsuts to b3 magd+ bafice onother
season's operations begin. Tempera-
ture must ba contro.led and  during

cumimner lield at a. much lower po.nt.

used“' In the next l{lce fhg “Jf-‘el’.".‘“ and év.__;‘
o] TON%iNgor the A of tue Domin | cond

ion Duiry and Agricustural Co
slonu‘. Prof. Robortsoun, thers hn.fxnt‘)’::lei.x
a cold storagy -~quipmeat for crcam-
erles Inaugurate. uwed eucouraged by
ahemml Government bonu-, bov  the
choewe factories nced zttentlon :;julte
as much as the creameriss. It might
bo more pleasant for ws to induige la
{lattery and boast of pnast achleve.
ments, but our present status was
1ot won ian that way, and it cannot
» retained If dairymen pad those ip
the export trade do not sturt a  for-
ward movement. Farmere wil not
;g.x;gm b:wﬁolgéoxrxt to" accert the Jow
ar R
ooy milk during the

FALL CHEESEMAKING.

—— e

£on'’s output wlhl go into consumaption

By J. A. Rudaick, Superintendent King-
ston Dafry School, Just Appointed
Dalry Comirissloner For New
Zealand.

It was the writer's Intention
tlnue the serles of articles In ::gfx?::
m:en&e(.n :mg.o it seems to Lo an oppor-
Some
al;;;‘o . say mething on the
ny makers get into troub'e by
trylug to make thelr-ful) cheese, n?xi!
spring cheesc, also, on a differeut plan
from that which they make during +he
summer months. 'Tis true the process
requirés omo modification when car-
riad on in one .factoxy from early
spring (o late fall, under tho condi-
tions which provull In the vverags faoc-
tory, and when the demands or clrcum-
stances of the murket are taken into
consi'duntlon. Frow the fact that the-
gﬁars supply of cheese 1s practically
mae in seven or -cight moaths, it
iy evldent that the first of. the sea-

at once, and may B2 cured ] -
Iy, whilo aa the season ad?grcgsul:{x‘o
on hand gradunlly accamulates

stock
until at tha clome of the munufacturing

-geason there I .
" clent &v S sopposcd to ba -suffl.

lok to Inst the balance of the

Zealand, France, and theU nited Statos

Jear.

t s obvious tben, that ‘the

E & BUTTER MAKER; NOVE

-Grass CorNTRY! Timoth

BBR

- - —— e s -emea—aa

later made goods should ha cured moro
slowly in order to L2 ot thelr best
when required for use.

In ordor to dfxcuss the thing in a pro-
per lght we must conslder flest tho
character of the milk durlng the
months as compared with other party
ol tho scason. The goneral relo s
that the cows are fresh in mllk In the
spring, golng dry tn the late [all or
carly winter. It followa, then, that
the milk will contaln the greatoest per-
centage of fat at the close of tho
cheosemaking season, for iL 8 o well-
known fuct that the mik gets gradual-
1y richer as the periad of Jactution ad-
vances. The differvace in thoe qualldy
of the milk at theso scasous 18 usually
as much ad'Gho per cent., and
{imes more ; thut is to say, i the
averages 8.2 per cent. dorlpg  the
monthy of Aprll or May, it wiill run
as high ag 4.2 or over during October
and Novewmber.

As the percentage of fat in tho wllk
increases, the curd mode fronn it
shows moro and more tendeaty to re-
toiz molsture. It s thls tendency
which Is the cause of “pasty” cheese,
for pastiness 18 notbing more than an
excess of wolsture. “Pastiness’ 1y one
of the most common faults of fall
cheese. 'To overcowu:the difficulty 1t
s necessary tu.adopt some means ot
getting rid of thls exvess of molsture.
It may b2 done by more:hand-stirrieg
of the curd, or the additlon of more
salt, or by ralsing the “cooking' tem-
perature {rom one to thres degrees.

Such curd does uot stana hand-stir-
ring without causing too much loss ot
fat and curd particles in the shiape of
“white whey’; W& aove Jimited in the
amount of salt that may b3 H
therefore, the application of

more
beat would scem to bz the best plan.
would recommend
temperature be ralsed from one to
three degrecs as the season advances

cent. and over. If tho mllk is “sot’
comewhat sweeter it will have more
timo to harden i the whoy. Clicese:
makers will find It of <he greatest ac-
vantage {t they study the relation of
th&o EIIE: .

*T¥%re are somo factories

ndlﬁlom: which I bavo meu'tloxg! g‘g
grh ually changlng. I refer to t4
wi cre winter buttermaking ls
:ﬁn}m and the cows are coming In
at ferent seasong of the year. This
oas 1;. tendency to equalize matterg
vn ,t 1’ere 15 not the extreme rango of
uxlu' at. on In tha percentage of fat in
u o milk. (f the cheesemaker watches
uclosely tho amount of fat will b3
ils bast gutde In handiiag the curd to
tl:ggtr?érm?imgr% 'x]xud bx;gulube tho salt-

» [+] t Indd

vrlég: the probable siell will bc;,:tlon of
s tein undesirable feed. flavors are
i o to appear iuo the fall, particalar-
1% 28 it is more difficult to detebt

cem ot account of the low. termperes
ture of the nilk. The party who
:ﬁlglw the milk should b2 more critl-
¢ on that account. I heye oo wethod
or treating wilk tainted with tucr-
g‘lps or other strong flavored foods.
here 1s only ong successful way to
de.n.lrm lv:.lth such miik, and that 1s to re-
A temporagake of 60-G5 is
the bast for curlng fall-cheese, p-r Ob?tb 1lys
£rmuently allowed to go as low as
o?. but there ds danger at thls point
gl developiug o, bitter flavor in the

AN IDEAL <

Dairy Gountry !

Onoice FarMing LANDS
A 3. LANDS on the “Soo” -
Railway in Wisconsin, ;
!

LANDS with Rich Black Soil; Clay
Sub-soil, Hardwood 'l‘x::hesoﬁn Cxl‘:;y..
cslient Climate, Pury Water, Lakes;
Streams and Springs; near smtlonz:
Schoals and Churches, at $4 to $6 per
dcre, on casy terms. A NATURAL
feet high—Re ek over
m{;‘ee ff%ec ,Rod and Alsike Clover over

Yor freo illustrated bool :
write to D. W. CAsgs'l‘)nAdY.m“p i

Land Agent ** Soo” Ry,
-Minneapolis, Minn,

that the cooking )
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and the percentage of fat Is four per -
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Tin Foil visese,

" MANURACTURED BY

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

MAN’S DUMB FRIEND.

It Pays to Care for Your Horse!

NATIONAL GALL CURE
Ts wonder-working in its effects, No other
pseparation in the world can equal it.
1tis the only specdy aad ‘syre cure for Galls

Sore Back and Shoulders, Coras,
Scenatches, AMud Scalds, etc.

HORSE OWNERS PLEASE NOTE:
National Gall. Cure doecs $ts Good Work
while the Xorso s Workiug!

Thousands have tried it for Sore Teatson
Cows and found it invaluable; it gives im.
mediate reliefand certain cure.

Our Spccial Offert

On receipt of 25 cents, we will send a full
size box of-National Gall Cure and & pair of
handsome Crystal Rosettes, like illustzation
above, whichare retailednt 50 cents per pair.

Offer good for one month'only. Money re-

“funded ifnot found satisfactory.

National Gall Curt is fur sale by all first’

class dealers,
When ordering from us, please write name
and address plainly.
ENGLISH EMBROCATION CO'Y,
Montreal, Que,

= RIVETER
STAR :
For MENDING HARNESS, BELTING,
et Indbgensilde tn Eatiners, Jiverve

e sl Theobernior.
RIVE meuwnle:goxuwm

BIQ MONEY
FOR AQENTS
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WINDMILLS !

DAIRY FARMING is
MADE PROFITABLE
by buying a

St gt

PN CANADIAN
STEEL
AIRMOTER.
Will save you
TIME, LABOR

and CASH.

Cheaper than STEAM
or GASOLINE ENGINES.

HEADQUARTERS FOR

Puinps, Tanks, Grinders, Bte.
write

Oatario Wind Engine-and Pump.Co.,
g’ Limited.
X LIBERTY STREET, TORONTO.

~
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Tho winter creawmery offers many ad-
vuntages to dalrymen with few or
wany, cows ailking durlngg the winter.
The chicl of thase are a better average
quility of butter, which is sure to
bring o higher price, and the extra
ripld of butter per 100 pounds of
milk which lv got by using the cream
separator. Elther of +heso alvantuZes
will pay the cost of munufacturing the
butter, which ought. notl.to exceod
Lhreo and oue-half cents per pound
whero tho mille is  dellvered at the
creamery. Again, the labor I8 very
much less for the farmor's wife where
the mtlk ly sent ¢’ the wintert creat-
ery.  In addition, the {nrmer and his
wife feel much batter wlien golng to
lown to dbuy. houseliold necessarles, if
thoy have five to tea dollars in o
pocket ag a, rosult of the sale of cream-
ery butter, than If tliey have twenty
to fifty pounds of batter in a basket.

Location.—~The creamery may b2 lo-
cated I o supmer cream-gathering
creamery, in u summer separator
crenmery, in a sammer chesse factory,
or in a placa wheve thiere are-note of
these. If an ayerage of 15,000 pounds
of mlik per week can b2 relled upon
during the winter season, it will pay
to purchase winter creamery apparat-
us and hire a,‘buttermaker. There is
no reasou why oiwr cream-gathering
creamerlos and checse factories shou!d
bang out this sign shout October 15th
each year: “Gome out of business un-
(i1 May 1st. YPatrons must make
dafry butter and trade it at the cor-
ner grocery, until we opes up again,
or else manage o ‘dry’ dairy for the
winter.”

This caght not to ba.
last shrough “Jairy"™ butter, dry corws,
and ignorance of the first principles.
Q% econnmio daleyine, would pay tho.
municipal taxes in every dalry towm
ship of tho Province.

Machinery and Bullding.—The bulld-
ing srould b2 made as warm as  pos-
slble with paper aud dead alr spacey,
and-should, where practicable, b2 heat-
ed with “llve” steam or with “exhnust”
steam {rom the englue. (A room 20 X
80 t0°80 x 80 Is required for making
the batter, also an office, boller and
engine room, a refrigerator and an ice
house—say 600 square feet of ground
space for theso latter.

The cost of the buliding will be from
$1,000 to $1,200. The machinery %o
bandle 15,000 to 25,000 pot.nds of mflk
weekly will cost absut $1,000.

The leading makes of scparators
wsed In Canadian creamerles are:

Alpha do Laval, sold by the Canadian
Dairy Supply Co.. Montreal.

Alexandra, sold by J. & Pearc?z & Co.,
London, Ont.

Russlan, £0!d by D. Derbyshire & Co.,
Brockyille, Ont.

Danish Weston, so'@ by Richardson
& Webdster, St. Mary’'s, Ont. .

Tiiase scparators cost from $330 to
$550 each, dependiug upon the make
and size. They all have their good
points, and wa do not care to  recowu-
mend any ove of them in preference
to another. . The agents will explain
the good points of each, 2aund ijuote
prices on appticatlon.

Next to the separator the most im-
portaat part of 'i:ho machinery s e
boller nnd englaoe. Thne boller shonld
have o capaclty of froma twelve %0
twenty horse-power, and the cogine
from six to elzht. A “hall-trunk-lia”
churn made of whitewood or pine Is
convement. A narrow.cream vat with

lehty of space-at tho sider and cads:

or ico is needed to cool the cream
rapidiy where a.cooler is not used.

I¥hare the cream va't ir not adapted
to rapid cooling, oune of the varlous
ooolers on the merket may be used;
-or & coll.of galvanized iron plpe  hav-
ing cold water ranalug-thrcugh 1t may
bs placed In the croswry and.be werked
by the ine, Thlis will cool the
croam rapidly.

A Baboock tester for dlvldlns, Dro-
coedsamn& patrons uud for detoct-
ing loswes of buiter fat In skim~mllk
and boltermilk, {8 au essentin).part ol

Thoe money

§§§ W/fN%_I;ﬁR “DAIRYING

the. wadhinery in every creamery.

ngm%
<

it
VING |

A completa iist of all machinery need-
cd, together with thetr prlees, may b3
obtulued from any of the dalry supply
Iirms.

To the Patrons.—Aln to have about
halt ol the cows fresl for tha winter
creamery. Feed them Nberally. Glve
the cows plenty of sult and water.
Care for them regularly, treat them
kindly, keep thew cloan and you will
hoxe your reward. We find that corn
sllage, mangels, clover, hay, bran, pcis,
oats and somo qli-cake, {f It can be
got for twenty dollors per ton or less,
give us gool resuits tn tho milk flow.
Swede turnips or rape should not b2
fed to co‘v’? giving mitk for butter or

2 Xing.

Do not allow the mwllk to freeze or b2
exposed to uny bad ovdor. Three times
per weuvk Iy ofton enough to dellver
the milk at the winter creamery.
AMake arraungements with ore or more
of your neighbors to “take turns” haul-
the miik ang bringleg back the skim-
milk. This will lessen the labor. If
the skim-mitk is properly fed to calves
and young pigs, it will pay for the
haullng of the milk to, and the skim-
milk from, the creamery. Our future
doiry cows depends largely Lpon the
Judiclous uss of skim-milk.

Fiually, help tho brtter-maker by
supp'ying him with firct class mllk, and
you have your reward.

To tho Buttormaker. — Be on your
guard agalnst stable, turaip. potato,
brewer's grains, or other flavors which
taint milk and Injure the quality of

P )

e

Sk

butter. If the milk is frozen or very
cold, you will bave difficul*y In de-’
tecting these flavors, and it will b»

safer for yon to Leat a small portion
of such milk separately, where you

suspret bagd lluvor. Where o can has
sawsh oo~ f D v

other, having b2en heated to 160 de-
grees on the way. Keep the oremn
covered by menns of a tin cover placed
over the channel vat. Tho cream may
bo pasteurized in one of four ways:

(1) By using ordinary shot gun cans
(8 In. dlameter by 20 lu. decp) seb 1n a
tank of water kept at about 180 de-
grees.  Keep the cream stivred all the
time 1t 1s heating, ond when It reaches
160 degrees romave tho can from the
water. Allow it to stand for twenty
minutes, then empty into the cream
vat and bzgln the coollng.

(2) By the us: of a ewa'ler channel
vat, simtlar to the one doscrib2d  for
pagteurizing wholo miik. Size, three
feet long, twenty Iuohes wlde, three
Inchas deep, with six or seven channels.
This 1s the least labor and expense.

(8) By heating tha creonw in the or-
dinary cream vat,

(4) By meuns of o pasteurizer, which
Is a machino specla’ly bulltfor the pur-
pose of heating wilk or cream.

(Far ordinary creamery work, pas-
teurlzing the cream i< likely to ba more
pr‘zlet)lcnble than heating the who.o
milk.

The uext step is the cooling of tha
cream. It should ba cooled to about
ninety to ninety-five degrees (after
pasteurizing), and then the ‘“starter”
should ba wdded. (We recommend mak-
ing the starter frown' pasteurized skim-
mllk, and using the same cultures as
far as possiblo during the winter, thus
insoring the uniforwity of flavor dur-
Ing the who'le ecason.)

Use from ten to twenty per cent. of
starter when ripening In twenty-four
four lhours, and about five per cent.
when ripening iy {oriy-eight. hours. (1t
pastenrizing Is not practised toe start-
er may bz added to the cream vat
as soon as, or b:fore, the cream Is put
in). Contluwe the cooling until the
cream reaches a temperatuere of sixty-
five to seventy dogrees, when it should
be allowed to stand uutil the acid be-
gins to develop quite strongly .and
thickening commences. ~The cream-
should then b2 cooled to churning tem-
peratore, which will ba from fUty de-
grees to filty-five degrees. This way

ﬂfm;s.um- ys -
bafore welghing and sampling, or else
welt it b2fore sampling, as the {rozen
part, contaluing @n wndue proportion
of water, wi.l not allow you to take a
falr sample.

To preserve the mllk for testing, wse
in each composite bottle atout what
wiil ll2 o2 a ten cent plece, a mixture
of scven parts blchromate of potash
and ons part corrosive sub inrate. Once
a month 1y olten enough toc do the
testing. Test very carefully and ex-
actly, s0 as to rcnder to each patron
his just rewar@ for labor done in car-
ing for his cows and milk.

Look over the nachinery each even-
ing to sce that 1% Is in good condition
for the mornlng ron snd thus avold
delays to patrons.

Heet the mllkz from 100 to 130 de-
groes bafore separating, The higher
temperature wi 1 increase the capacity
oi your separator and eunable it to skim
mwore  closaly. It will also give
smoother cream with scme separators.
Speed the coparator to its full rate
and maintala It at fcll speed during
the whole skhinming. (It I8 econowy
to use the exhaust steam for hieating
the whole milk or the gkim-mlilk.) Use
ot water for heuting rather than
“dry* stenm, and the milk will not
cook oa your licater so much. (10 ve-
wove cogked. milx from heater ur vat,
add some washing coda to warm water
ond allsw it to stand in the leater
for coms time bafore washing) Alm
to have about twenty-five to thirty
per cent. of fat in the creaxw. If the
milk requires to b3 1Utcd to- the sep-
arator wso o puop which may e
éaslly cleaned, in prefcrence (o an
elector.

To insure & unlform flavoer of good
quality, we rccom the systom
krown as pasteurizing” Eiher pes-
teurize tha wholo milK baforé scparat-
Ing, or heat the creaw and skim-miik
after scparating. ¥For heating the
whole milk a. channel heater about

-eight or ten inches deep with six  or’
-eeven charnels about-four feet long and.

three to four luches wide would answer
the purpose after a portton of the
teating has been doue In the recelving
vat. Placo this chanuel vat la a-tank
or pan with & steam pipe under It for
heating the water. s milk or cream
enters onp 6laa'and passes out at the

In the hutter, be sure to cool the crenm
{o churning temperature for two to
four hours balore churning, to allow
the fat to harden. When ripening at
a bigh temperature (seventy degress)
allow the cream to remain over night
a.itb ?hurn!ng temperature, if at all pos-
sible.

Use the alkall test for determining
the acldity of tlie creaw the first thing
in th~ mornlag. If there iv from six
to seven-tenths of a por cent. of acly
present, the cream is ready for churn-
ing. Do not allow over eight-tentiyy
of a per cent. of acid in the cream
if you wish the finest flavor in the
fbutter.

b?gﬁ?_‘?"‘, 1%&9&““’"5%3& duting the

The stjuare box charn,.or the combdin. -

ed churn and worker, will give good
results. If the butter is for export
to Great Britaln, use little or no color.
ing ju the cream. Have the temper-
ature of the cream such that the but-
ter will come In grauicr form.in forty
to sixty minutes. After drawlng oft
the battermiik, wosh very hghtly for
Gulck-consumptien, snd once for the
regulax trade. Salt at the rate of
adout one-himlf ouuce per pound of
butter for cxport, and three-quarters

’ o an ounce to one ource for lioms mor-

kel. TWork the butter anti! tho salt
iy thoroughly mixed through it, the
color is even, and untll the wator is
not more than twelvd per cert. of ‘tho
{inished butter.

For tho homq market there is.no
form more suitable tian the .oblong
print, wrapped In good parclimeunt pas

per which s stawmped with the name °

of tue creawery. For export,.use the
square ‘box lined with paraffine wax
and parchment paper. Pack theé but-
ter In the box firmily, 50 that when
coptled It wll look liké o solid coba
ol batter, without holes into which
gather the brino and buttern ik, glv-
ing the butter au uansightly appear-

ance.
8hip the hrtter weekly to o reliable
commission heuse, or directly to -ex-
porters or-importers of the fines¢c Can-
-adian creamery batter, thus bullding
up for our batter brauch-of the dalcy
icdustry o roputation simllar to that
which Canadian chéese-has requlred.
The winter creawery is a branch of
dalrying which needs and is capable ot

almost unlimited exteusion,

. - A
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REFERENCES:
MITCHELL NATIONAL BANK, FIRST NATIONAL BANK. ‘
Mitohell, 8. D. Mitohell, S D |
REV. THOS. FULLERTON, Mayor, Mitchell, S. D. |

Northwestem Creamery Managers' and Buttermakers' bureau,
Mitehell, South Dakota. '

First Class Buttermakers, with References Always on Register.

For information JOHN, G. BATELY, Secretary,

apply to .
PP U.8.A. MITCHELL, S. D.

SMALL |

where, no expensive foundation being

We make a combined engine and boiler :

necessary to secure solidity and steadi-
nesss. A number of people who are using -
one of these have told us of its satisfac-

tion, and we have reason to think that
tnany others would buy if they sent for
some of our pamphlets descriptive of these
boilers and engines.

PLANTS.
. MATHESON & COMPANY,

One of the advantages of this engine and
LINITED.

bailer is that it can be set up almost any
5 o NEW. GLASSOW. NOTA- SO
WO ASGONT, e e

The THORALD CEMHENT.

High in Quality
Low in Price ..

56 Y:ars in use.

The Leading Cement for Building Banks, Barps, Cement Flaors in
Stables, Silos, Culverts Pig Pens, Ete-

~e %4 7 ‘
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Mammoth Barn of Beswetherick Bros., Near Hagersville, Ont. Floors for
horses and cattle were put in this barn with BATTLE'S THORALD CEMENT

Hes baen Tested in every oapacity. Most Perfect Comant Made.
Agents Wanted in Unrepresented Districts.

Estate of John Battle,

THORALD, ONTARIO,

For full Particulars
Address

<

&» Excesg Mny Be o Durdem te Wi«
suvatlon.

Tho presont condition of scientifie
knowledge, says 8 writer in Tho Counn-
try Goutlownn, totaliy ipnorves thia old
fdea of tho French seientists, ug to this
inclosing pollicle of the fut globule, and
if anytbing is now certuin it is that
milk is an emulsion, boldiug in a vigoid
fluid theso saspeuded pavizddes of fat in
precisely tho same way that tho globuley
of codliver oil aro suspended in the
emulsion of gum water prepared by tho
physicinn, This prooess of emulsifying
this oil as a remedy for cousumption
(tuberoulosis) has breen in use sinco tho
investigations of the firet rcientifio med-
ical association in the verld, by whom
oxhaustive experiments wero mado some
few years ngo, tho result of which wae
for ono thing that the oilsof these fatty
liquids were emulsified by the pancre.
atio fluid and then passed into the in-
testines, whero thoy werc immediately
absorbed into the blood by the villi of
thointestinesand taken up immediately
into tho blood along with tho digeated
food. Thus the fats of the focd are not
digested at all, excopt so far as they miay
bescparated and distributed, not inany
way dissolved, and this word ‘‘digest’
among its coversl other meanings has
this ‘‘ceparation and distribution’ as
twoot them. but it has been shown that
the as yet incomnplete bloud carried to
thoe purtal vein from the digestive organs
contains tho fats of tho food distinctly
in their natural condition apd that
from this great supply canal of the sys-
tewm the {at globules aro poured iuto the
heart sud then into the lunazs and
thenco back to the heart to be diffused
throughout the body and assimilated by
tho final absorption into tho system.

‘Thus, giviug up its load of nutri.

O ERT
whence it is forced again throngn tho
lungs, where its load of effote and used
up matter—tho wastes of tho system—
are oxidized and the blood is purified,
and, baving its supply of nutriment
again poured into it, gces on its way
again by ths imptlseof the heart at ev-
ery heat of the pulse. So that while we
may reasonably think that the fats of
tho food may in somo way be changed
in form by tho act of emulsion in the
intestines wo have no reason to beliove
that thero is any chapge in tho condi-
tion of the fat globules, but rather that -
they eater ‘into tho ocirculation un-
changed in every respect and are actu.
ally deposited in the tissues in tho same
form in which they zre ingested, or are
returnod to the lungas as unassimilated
matter to bo oxidized there.

Right hero is the pith of this whole
matter. For if any part of tho fats of
tho food 3s not hcaltbfully disposed of
in this way this remsing in the blood
and gives rise to disorders of various
kirds. So‘that thisdisposal in u health.
ful manger of the fatsof the food 13 one
of the most important matters for the:
physician tostudy and mee$ in bis prac-
tice. Wo ali know the evil resultsof an
excess of fatin our food, how it leads
to disturbance of thoso organs (such ag
the liver) whoso functions are tho puori-
fication of the blood. If there is an ex-
cess of work throws on these organs,
the system is disturbed and various dis-
eases ooour. As tho infant’s ubility to
digest and assimilate food is weak, weé
are to ease tha action of its functions in
every way that may bo possible, and ag
the growing infant does not need fat so
much 28 sugar to sustain tho.vital heat
and nitzogenous. mattor, as tho casvin,
to support its rapid growth, any exocss
of fatis injurious as tending to throw
excessive .vork on the weak system, and
this of course is detfimental, and in
weak infants may bo easily too muoch
for the system to-bear, and fatal results

FAT GLOBULES OF MILK. , Giyo the

Orenmerios a Fight-
Ing Ohanco

The Manitou croawmery was rocontly
forcad! Lo shut down owlng to lack ot
patronage, tho local storckeepors hav-
Ing bid up tho prico of farmw dairy but-
ter boyond Ity market valuu, As soon,
howaover, &3 the creamery shut down,
the price of butter at these same storo
droppad three cents o povnd. Thoe re.
sLlt of this “penuy wive, pound {oollsh
poudey’ of Jocal storekoepors fn strive
ing to crowd out tho creamerios will
undoubtedly come buck upon them-
sclves, and they wlil b sick enough
pf the dalry batter trade brfore they
are througir with it, and those farm-
ors whose short-Ightedness allowed the
blds of the stot@kcopers to entico
them away from the creamery wil rov
their bargaln wheu they get waked
up to whut tho results of thele actfon
really meany In the closing of tho
creamery. If tho creamerles of the
Province were all closed aown, farm
dairy butter would not bo worth five
tents o pound at conutry points. The
fact ghat tho butter made In the.
créameries is an exzortuble article,und
cant b2 handled with some dogree of
cartain proiit by thia trace, clears the
wocal market for the produce of  the
tome dafry ; In Winnlpeg, for Instance,
nearly the whole supply of butter s
furm dairy make, and tho price has

kept up falrly welf throughout

tho,

' SAY 000ur.

4 Maker, only &0cper annum, « .

season ; but clo:e the creameries, and
Low qulcsly would this markes D>
[loodcd with farm dalry butter of all
‘orts of qualities from country storo
eollars, and a dump Ja pricos would
lyevitably result. The creawerles, oven
thase struggling for existence and
working un:der lwavy cxpenses on ac-
count of Inck of patroungs, are a Al
rect benefit to those very people who
do nol patronize them, but allow, thelr
women folk to slave away under wa-
favorable clrcumstances, making a
butter that briugs a few ‘cents 4
pocnd more, Just biecause tlie product
of thi ereamerlos 13 of a unlform qual-
ity and goed enouvgh to export out of
the counsry, thus leaving the home
market for the product of tne homef ™
alty.” Wo understand a nomberc of
the patrons of the Aanltow creamery
have arranged with the Pllot Mound
creamery to take -their cream for tho
rest of tho senson, nad U this orrasges
mont proves satizfactory, and there
appaars no reason why it shoun!d not,

- the Manitou storekeapors will yeot wish

they hagd given thelr own creamery

half a. chanco. Storckeepors at o good

many other points througliout the

country havo baen playiag at thesame

gawe, It i giffleclt coough evon-un-

der favorab:~ clrcuwstances to build

up the creamery businsss, but each.
shortsightednoss on the part of the

storekeepers makes it weil-nigh © im-

roxible. One would-expect a great-

er display of business common sense on.
tho part of b Sy .men.

Skim Milk.

Sisim milk is of great value. Ib.con-
tains all thae proteln or caseln: of ‘tho
milk a8 well ayv the ssger-and mineral
matter that promotes growth of bine,
angd it is a wmost healthfnl boverago
for man, buliding up and nourlshlnﬁ
the tissues of the body-and it-18 muc
10 b» regrettod that its sale has been
prohilbited 1 large -citles. To secll
sXim milk-as ko milk is all right, but
dealers and vendors fn tha city have
practced such gross iradds in the
palming off of tha skimmed for the en-
tire milk that the-authoritics hnva felt
themselves dbliged to put some siring-
ent regulations iato force. But no
wrtiter w{lnt is to b» =aild for-or
against selling sklin mlik to the human
tamily, there can-b2 no quustion about
the utiifty and value of this, whicliis
both food and-drink, for all fartr ilve
Stock. Skimy milk-is without equal for
ealves, lambs, pigs, aud poultry. Tor
cxample tnke all-kinds of.fowls. The

.young chickefis grow big frames und

strrdy bodies very rapidiy, and 'the old
fowls aré cncouraged as thoy nover
did before. Then this skimr milk is
excellent for manure, as it rendera the
excrement of all stock fed npon:At-rich
and of bigh fertillzing power.

D ]

Subscribo. for Cheese and ‘Butter

o —
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THE GREAT SAFETY
' CANDLE LANTERN.
Handsome,

Handy,

Safe and Cheap.

No wind can blow
it out.

Can b~ used as a lamp for house
use, as well as a lantern for out-
door use. No oil to igaite or ex-
glode, will burn any kind of candle.

rdinary lamp chimney or lantern
globe used. Send us 25 cents and
.we will mail, post paid, one frame
to your address. Special price to
Agents, Dealers and Jobbers. Ad-
dress

The Safety Lantern Co.,
34 Adelaide St., W., Toronto.

BROCEKVILILE

BUSINESS « GOLLEGE.

Do not decide which college to at-
tend until you hnve QUR RATES and
gee the special acdvantages offerved.
lower rates and better results than
any other College in the Dominion.
Iltustrated Catalogue Free.

C. W. GAY, PrixcirAL,
Brockville, Ont.

PURE RED. COLLIE
PUPS FOR SALE.

From Sire and Dam.imported di-
rect from Scotland, with Grand Pedi-
gree. Don't pay $25.00 when you
can get better Jor halt the money.

.

PHILLIP HART,
BEULLEVILLE,
ONT.
When writing mention paper.

OHOICE TREES AND PLANTS
Growin inCanada

Planters of small lots of trees shounid
svrite to us direct, if our salesman has
not called.

Our assortment of fruit and orna-
montal trees is complete including all
the old and newer varieties, In small
fruit plants, shrubs and roses, we excel;

Having had an experience in wW-
ing and selling this class of goods for
3 years, you can safely entrust us
with your-order, aud yeu can also feel
quife safe-in selling our goods to your
ncighbors and-friends. .

Many of our salesmen have been
with.us from 10 to 22 years, working
constanutly over.the same ground.

. We'Want a (food Salesman in your
neighborhood.

g{\rrt of it—if you are well paid for.it ?
rite us for particulnrs;

Tho. Thomas W. Bowman & Son Ce.’
. Limited, TForoato.

Fossil Meal
Boiler and
Pipe Covering.

The best non-conductor and
the lightest covering on
the muvket,

100 1bs. covers 50 gg, 1oet,
1 inch thiok

3-4 in. for pipes, 1to1 1-4
in. for boilers.

Absolutely fireproof. Put
np in barrels of about 100
Ibs. each. Send for circu-
lars and ptices.

AUSTEN BROS.,
HALIFAX, W. S.

STAMMERING &
ADDRESS

The Linton Orthophonic Insfitute

BROCKVILLE, CAN.

High class. Fully endorsed. Est’d
18g1. The representative institu-
tion of either country for the
every form of defec-
tive speech.

The Only School Requiring_No |

.C_nn;vou.not glve us all your tiine or-

Fee Until Gure Effected:
Open Always. PROSPECTUS FREE

HELP WANTED.

HEESE-MAKER WANTED —
TENDERS will be recived by the
Pine River Cheese and Butter
Compsny, of Huron township, in the
County of Bruce; applicaut to furnish
testimonials and security, and to fur-
unish all the material .cotninected with
the manufacture of the cheese; the
average cheese mauufactured per sea~
sonis about one hundred tons; there
is & dwelling_house for the cheese-
mwakor ¢énvenicnt to the fiictory. Ad-
dress JOHN BALLANTYRE, Presi-
-dent, Pine River P. 0.; DONALD
BLUE, Secretary, Amberly, P. O.

WANTED - EXPERIENCED
DAIRYMAN with family and
a.ton or a rejntive to help run

a dairy aud retsil milk wagon. Must
be good salesmen
milkers and butter-makers. Address
D. ARMSTRUNG, Rocky Mount,

. .

HEESE-MAEER WANTED -

season about 85,000 1bs; no assistant
furnished. Address FRED. FREE.
MAN, Secretary, Haliburton, P, O,

ANTED- AN EXPERIENOED
BUTTER-MAKER~Give ex-
pericuce, references and wages

e:g)ecled. CYLINDER BUTTER &
CHEESE ASS'N,, Qylinder, Ia.

"ANTED~AN. EXPERIENCED
BUTTER-MAKER ~ Tho un-

. dersigned Wil receoive bids,
‘Give _oxgerxonce. references and wages
xpecte CYLINDER BUTTER

and  first-class !

STATE salary and experience ; !
average cheese minufactuzed jor |

CHEESEMAKING.

Modern Mcthods an Improvement
Over Former Ways.

Only a few yocars ago cheesemunkors
wero not choegomakers from Decomber
to April. As regardod the cheeso busi-
ness, they folded their bhands or em-
Yarked in some otber pursuit as goon as
tho factory clcsed to mochanically take
{t up again at tho opening of the new
teason. I mean by this that thore was
210 matorial advance in cheesemaking,
at Jeast not ench an advance as wo have
OW.

We had some strong thinkers and in-
vestigators then in the choese fleld, but
tho great ariny of makers, the men who
were doing tho real practical worle from
day to day, wero not as well informed
or qualified as the makers of 1896.

Thestrong point about modern cheese-
wmoekors is that they themselves are
thinkersand investigators. They possess
more advantages than their older broth-
ers had, and they are -visely making
{he most of thow. 1 think it would be
hard to find a stinking rennet jar ina
factory now or annotto of crudeand un-
certain quality.

When commercinl rennot took the
place uf the homemade variety, it in-
augurated a greater advance in cheeso
manufacturo than is generally thought.
A cortain por cent of old time cheese-
makers knew how to prepare and han-
dle crude resnet preparations most judi-
ciously. They 1ade fine cheeso from if,
finer perhaps than is fouud on too many
factory shelves now. Still, esceptin the
most careful and experienced bands, it
swas difficnlt to get uniformity of cheeso
quality. )

I bave made cheeso in both rennet

.cheeso jg radewd
vided the brand used is unreliable.

When I prepared this fluid myself,
ag used to be the common custom, I
found that etexrnal vigilancoe over tho
care of the renvet jar was tho price of
good cheese quality. In visiting other
factories wwhere tronblowasexperienced
in manufactore I soun learned tho im-
portance of exawmiaiug the rennet used.
Convinced tbat this was all right, one
could then turn in other dircotions for
sources of difficulty.

A soluble, bigh grado ralt isof far
greator importunce in cheesemaking
than is usually imagined. Thore have
been greater advances in other lines of
cheeso mapufactare than in the adop-
tion of a uniform solable eclt. In the
butter making feld- thuy appreciate this
matter as it should, be and creameries
are most carefnl in tho selection of the
salt they use. In abarrel of hard, cheap,
insoluble salt I have frequently found
8 cause for bad cheese. Theintelligence
of modern checsemaking should re-
noubco poor salt agit bas the old rennet
jar, and the.season of 1893 is the best
time I know of in :hich to do it.—Soa-
retary E. Newell an Amenican Culti-
vator.

Coramon Cows In the Dairy.

There is not much lack in this coan-
try of adranced dairy teaching of the
highest kind, but there is o notable ab-
sence of the intermediate instraction of
the kind necessary to advance, by regu-
Iar steps, the dairy methods in vogue
on western farms. As a'very.large por-
tion of tho butter made in the country
is still made on the farms, snch instruo-
tion-as wonld raiso the quality of farm
butter 2 or 8 centd per pound wovld:te
of vastly more- importcuce than an im
provement in the metbods that would
raise the price of créamery butterto the
gama extout. Wo have already bad oo-
casion to note that the Kansas Agricnl-
taral college i3 devoting a chief “share

e . > &
OHEESE ASS'N., Cylindor, To.

of its attention aloug dairy.lines of in-
strriotion of tho kind cglénlated ¢o im-

eras and know whereof I speak. Of-
course o great deal of bad or imperfect -

obtas A ]

{

prove farm dalry methods, Amongother
things the oollego has secured a herd of
good average Kansas cows. Thoro iono
protonse that they ure the best cows.
They weigh from 1,000 to 1,100 pounds
and do not have the dairy form to any
notable extent. The effort will be mado
to seo not whethor dairy cows will pay
in Ennsas, but whether average cows,
such as are common in tho country, will
pauy. The rosults obtained from them
will also bo contrasted with tho rosnlts
given by herds selected for dairy excel-
lence. The student will be taught the
difference in remunerativeness between-
the carefully managed hords of dairy
cows sud similarly managed herds of
common cows, thus fornishing an ob-
joct lesson with regard to the relative
profitableness of the average cows and
the good ones.—Homostead.

New Uscs For Skimnmilk.

The past year severnl new methods
have been proposed for the utilization
of skimmilk. These proposed methods
aro mostly in the line of drinks for
mmmer use. The most promising thus
{ar that e bave seen is that known as
champaguized milk, The following is
the process wused: ‘““The milk is first
ilkimmed to prevent ths formation of
clots during the rrocess. It is then
sweetencd and flnvored and placed in a
slosed vessel. i onrrent of oxygen gas
passing thro~gh the vessel sterilizes the
wilk, woich i8 champagnized by the
{ntroduction of the necessary amount of
carbonio acid gas. The drink thus pro-
duced is spoken of asextremely vefresh-
ing and of exquisit. flavor.?® Such proc-
2sses as the above are very promising.
There ought to be a large demand for
such a beverage, The summer drinks
w6 now have are almost universally
rweet, highly flavored compounds which
are much more likely to incroease thirst

lonot appeal to the average thirsty
man, We have no doubt that a glass of
slean, cool, carbonated milk, without
jugar or flavoring, would be most ac-
septable to a large olass of men, who
aave .'o choice at prerant between soda
water axd boer and reject both. It ia
sbout ti12e that this class of consumers
90 catered to, and we are confident that
ihe man who sapplies them a drink Like
iho above will rezp & rich reward,——
Hoaxd’s Dairyman,

Individuality of Cowa.

Major Heury E. Alvord, chief of the
daivy division, United States depart-
aneat of agriculiure, says in The Daily
Herd that cows differ in their tastes and
in their requirements in the way of
food just as human beings do, nlthoagh
oerhaps not to the eame extent. To feed
all the cows in the berd alike day after
day and month after month, as is so of-
tea done, is an absurd and wastefal
practice. Some are sure not to get
enoungh for the groates* profit, and oth-
I ers are likely to get v are than they will
use toadvantage. Thisisasto quantity
only, but differcnr2s in Lkind of foed
may be equally des.rable. In a thorough
study and comprehension of the ques-
| tion of feeding lies the groatest oppor-
! tunity for the execrise of renl economy:
in the management of the dairy herd.
Each anfmal ought to be watched and
its habits, appetite and condition known
at all times.” If it leaves its feed in the
trough through lack of taste for it v
“tstlessly throws it about, at once short-
en tho supply of that partioular feed
and try tofind.a= a substitute something
the cow will relish. Its distaste for-the
food that it bas lobg been acoustomed
to.is an evidenco that the system is de-
mauding some chango of diet rather,
than that tho cow hag lost its appetito)
t0 a-hurtful extent. Givehersomsthing
the will liko, and the appetite will. be/
tound al] ¥ight. .

i~ ves s

- thanw-preveny it they —eartainly T
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692 CRAIG STREET, MONTREAL.

AERMOTOR STEEL WIND MILLS, Largest Sale of any
Mill in Awerica. Roller Bearings—all Sizes—~12 ft.
and 18 ft. GRIND MILLS, GRINDERS, Etc.

SMATLTI, - BASY - STEANM

Pumps, for Dairy’s, Cheese Manufacturies, Etc. Suction
1 in,, Discharge 3-4.

Rider-Ericsson Hot Air Pumping Engines, Injec-
tare, Belting, and Tools of all kinds. Send for Prices
and Testimor-ials,

) CARITIBR, LATNE & co,
- LEVIS, P.Q

GRAIN GRINDER.
Will do More Work with
Same Power than any
Other Grinder.
SiVZRAL SPRCIAL POINTS OF
SUPERIORITY

R X

RAPID—EASY j

R H. BLj;DHANAN co, | 104 - MEDALS - AND - OTHER - AWARDS

A FREE SAMPLES. ¢

By Special Royal
‘ Warrant to

Her Majesty, tho
Queen.

. Maker, Factory Owner,
Farmer,

EVERY
CHEESE. and.. BUTTER

By Specinl Royal
Warrant to

'P. of W. F.

H.R.H., Prince
of Wales.

to us for a ¥ree Sample of

Jeyes’

Nataa.

0] N Uver r. e
Qkas’ ~m—’f W very

aohina
acfiine., -

DesBorO, Ngv. 10th, 189S.
Messrs. Halliday Bros.,

*“The Rapid Easy Grinder we got from your agents,
MeTeer & McGregor, of Chatsworth, is giving the best of
satisfaction. It does first-class work. We use three teams

30 HOSPITAL ST.

- Fluid

It is specially adapted to kill any offensive odors in
Cheese or Butter Factories, Cellars, Stables, etc., ete.

It is non-poisonous—will not injure the clothes or
skin—Very healthy to cuts or wounds of any kind.

All we ask yon in exchange for a free sample is your
name and address and that you mention The ‘ Cheese
and Butter Maker,” when writing.

Jeyes’ Sanitary Compounds
... Co., of Canada.

MONTREAL.

The Cow Bells.

Not beeansa of thelr own musle
As they tlokle ddwn the laae,
Bat from memorles interwoven
Would I hear the bolls ugaln,
YWith their fingle, jnzle, snogle,
A9 up frox woodland tanglo
Baas ang Xoll come home.
AMelods I'te heard that's swoete.
Sweiling troxm the thrashe-* throat,
Bat there's coantry peaceo and nuict
AMingled.in the cowb:lly’ notes,

of horses but helieve two counld do the work. We can grind
a bag of peas and oats in three minutes. We can reccom- !
mend the machine to the public. It is Unequalled

—— — e

J. FLEURY’S SONS, ATROR.A, ONT.
Medal and Diploma for Plows at World's Fair.

DO YOU WANT TO

SAVE 25 YOUR FUEL

HALF
Or Heat an Extra Room Without
Additional ¥uel ?

The Winnipeg Heater Will Do This.,

-on Interested? Do you want ome on Approval?
Are é:::fo?t ei:l the Home. Satisfaction in the Creamery.

Send postal for further particulars.

The etai Shingle aud Siding Co., Limited,
PRESTOIN, OINT.

‘Wit thelr Jingle. Jingle, jangle,
As up {rom woodlane tangls
Kate and Nell come pome. -

Possibls becavse I'm weary
Of a city’s ccascless strife,
That wy hoart swells ot in longing
For tho qrict roral life
Where, with fingle, Sangle,

vaﬁxn,gbwhnd d.11 ana dtaple
All tho cows come home. .
ELIZABETH D. PRESTON.

e———

ALK v& ALCOHOL.

ou quostion sclenco on the oom-
mlxllg;m l1w:hh~,h cxists tetween foods
and alco'w ' Shn shiOWS Fou A natoral
and all afuciept and.nataral food. She
cnlls It itk Sbe akos it to plocos,
&ho £2F8 1t 18 mmsle up of caselne for
tho oonstructlon of Duscular
other actlve tisenos : of sugar and fat,

I5ing foal to the body for 3tho
mal wmrmth, of &alts for the
ogrthy and of water for the liquld
xﬂ:Z-mleo!ml tiolds mo comparison with
milk. alcodbol is dntirely agten to the
stracture of wan, «hilo mifk bullds 1t

i DR. RIt HARDSON.

Thare are hundrada of men who are
omployed as checsemakers durlng the
sammer montha and who unwiillagly
ara eoumnntlv? 1dle darlog the
winter oonthe Il tho capacity and
abllity which they posmss, can de 3D~
pliial 10 mmking butier da tbo
winter wouthe s muoch be
g . 1

An.Opinion.

Winnipeg, Nov. 17th, 1698,
Canadian Cheese & Buttermasker, King-
ston, Ont.

‘To the Editor:

Dear Sir,—Your samplo coplos of the
Chooso & Buttermzker to hand this
moralng I copsider that youor
should bo placed in the handa of every
cheose andd buttermaker 1a the Domin-
Son of Canada. Tho dairy lndustry of
Ein.n:uh at l;ho present time is one of

0 most portant onos, ani every
choose angd dbuttermaker shonld take
advantago of tho waang placed at
their hands In your paper. They
have 0 play ono of tho most Ilmport-
ant parts in this work; tn order to
keep the dalry ladostry upon 1ts pre-
&on: footing and for effective work
for the Iuture, It will be necossarst
for them 20 &tuly and keep abreast
of tho timor. I cousider that your pa-
per shonld be used ax an official organ
of tho chcase angnggzu’nm&kcmor van-
ada Throagh they can exprosd
opinlons which they should frools dog
givo their experiences for the
smnner 3 givo . etatement of the pro-
oralings of thalr factorles: give some
13 of hoy the mlik was cared for ad
thelr rospective places by tho farm-
ors. what lastroctlons ey gave out
and how thay were folowed; suRgest
igrovements, and asi. and apswer
nuestions; they should tell of the Af-

icalties they had to contond with, and

and how tbey overcams them. X-think
11 they waaid take the trondle to do
m, which s nothing more than thelr
duty to do deing aw it ‘were publia
wovanta, it would not only croats an
{ntcrost amdbg the chooss and butter-
DaxerR, Ot wWem'd bo the m-ins of
b aging tham nl closer together.

Wiskilag yoa an s tho Cheess and But-

teraker eTETY AOOCONE.
1 am, yours very traly,
¢ C. MACDONALD. -
Dairy Supt,

Subecribe for Cheecee and Butter

Maker, oaly X per antum.

) as well as every Dairyman and
1s requested to send their name and address

——

.
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A““XOX'S DURABLE ACTIXG
| FOROE PUMP.

For supplying Store, Tanks,
Washiog %loors, Fire Protection,

. Ete., has no equal. Also for all
genera! pukposes for which pumps
are'used, No sucker, stuffing box
or packirg.

Pumps sent on triul. Satisfac-
tion guaranteed, or no sale. For
citalogue address

J. W. Anderson,
AYLMER, WEST,

— . Ontario.
CHEAP 3.

Located -on the Hlinois Central
R.R. in

Southern IllInois

and also Tocated oo the Yazoo &
Mississippi Valley R. R.in
the famous

Yazoo Valley
of Misssippi—specially adapted to
the raising of

- Corn and Hogs.
‘Sl RICHEST IX TEE WORLD,

——m—

Writs for Pamphlets E. P. SKENE,
and Mape Land Commhsioner
111, Ceal, R. R. Oa,, Park Row Room 3.
CHICAQD, 1L

FREE i s wiea wases. FREE

1Qeod Time-keepec
ard Wire at Wholesale Prices.

best Diamond -Grip
Fence made, innew
Tocalitieey, we wiil
give 2 Machine and
hicense free to any
~ person buying ma
terial Tor 100 rods

n\nsn't‘.\l
.

“of fence, and the above watch if i

orders are for joovods.  Address

3 To introduce the |

This
Spramotor

zles or less
. ang iswarrant-
3 ey od to Ymperlf'

R handie, oil,
S paint, white-
) wash, forma-
4 lin, or spraying your

ranges from $§3.00
8060.00 according to size
and accessuries, v

Our machines have re-
ceived over 100

HIGHEST AWARDS
. and

GOLD IEDALS,
‘ and havei-been adopted

‘by all ths prominent users, onr
are in use at the Dominion Ex-
perimental Farms and £iur in use at
the Outario Agricu tiral College,
sixty-four in use by the Department of
Agmiculture aud has l;zgx_x adopied by
three European Goverhments for Ex-
perimental Work.

1t you desire to know more, send to
us and we will send you .a 72 page
copyrighted edition of Spramator
treatise on the diseases effecting fruit
trees, vegetablesand their rem dics.

SPRATOTOR CO.,

357 Richmond St., London, Oat,
Agents Wanted, - Mention thls Paper.

THE ATTENTION OF
Farmers, Dairymen and
Others

having occasicn to pack
BUTTER, LARD, HONEY, JAI, ETC.,

| purpose of our

R — &, L

ANTIEPTIC WARE.

It is perfectly sweet nnd odorless
and does not becomne corroded under
any circomsfances.

Write for Catslogue and prices to
THE E. B. EDDY CO.
timited. .

Hull. - [lontreal. -« Toroato.

Acetylene Gas.

Housex, stores, anywhere can bhe
lighted by aur new Gouerators better
and choaper tlan with aoything else,
Machinos s0id under the ap&s:!ul of
Underwriters.  Send  for ogue
aad Terms,

The Guelph Acetylene 828 Gsns-
rater o, Iimited,

fruit trees. The price
w-

is dirccied 1o the utility for this

fajls to prove.reliable.  Address

HXGH FLAVOR |$1,00 Tube inskes starter good for
one to two wecks., Used by

Oreameries, Cheess Factorles, Dairles,

Butterine and Process Buttermakers

in this country and Europe. Send for

RIPENER

B. l l
CONN’S BUTTER IMPROVEMENT .CO.

.3 and 5 South Water Streot, Manufacturers and Dealers In
Philadelphia, P. A. BUTTER and CHEESE FAOTORY SUPPLIES, ETO,

JOHN JAMIESON, Presldent.

THE TRUST ARD LOAN COMPANY OF CANADA.

Incorporated A. D. 1845, by Royal Charter.

CAPITAL SUBSORIBED - - . . $7,500,000.00.

[oney to lend on City Property aud Improved Farms
at Low Rates and on Very Desirable Terms.

Owmiser The Trast and Loan Company of (umads.

THE OOMMISBIONERS
26 St. James Street, Montreal, Que.

To Farmers Who Plant Trees.

Have you .not been fooled often enough by giving your orders to
travelling tree agents? Then why do you not send direct to a re-
spounsible nursery if you are going to plant, and get your trees fresh from
the ground, guaranteed to come in'good order, and at a lower price than
agents sell lor, and have the satisfaction of knowing whom to look to if
they dont't prove true to hame. I have been 30 years in the nursery
business in Canada, and know what you need; and can supply you. -
Send for my catalogue and price list, Address, )

A, M. SHITH, Dominion Nurseries, St. Catharinss, Ont.

ASHTON'S  Factory Filled ™ and
HIGOIN'S * Bureka ¥ SALTS
Have Always Been and Stiill Are the

Purest, Strongest,
Go Farthest.

Finest Flavor 1o Butter
and Cheese.

Other “fancy brands™ spring up, bave a plessant
bat brief existence, and drop out of sight. The
«“0ld Reliable” ASHTON'S and HIGGIN'S are still
in the ring. ‘“The fittest only survive™ Butter
and Checso Makers of the frst-class are using the
salts. Prices low for value. 'Write for quotsations
and terms to

Gilmour Bros. & Ce.,

£85 St Pawl Sirect, Monireal.

DiSTRIBUTING AGENTS
FOR CANADA.

DAIRYMEN{

Do you want-to.raise Heiflr Calves
from your best cows?

A SPECIAL: REQUEST.

——

It is specially requested that alf
persons koowing of -those ‘who
suffer from cancer or tumor, send
their names to the undersigned-who
will send full particulars of = new
and paialess method,

Five vears practical experience
enablesme to offer you a reliable
method. Costs you nothing if it
STOTIT & JURY,

Rowmanville, Ont.

OTTO GREEFT,

Fittsburg, Kans, | Sewer0.C

Sennds Fiace Company,  Leoden. Ont |

 GUELPH, ONTANIO.

Two Best Salts n i mq
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THE . WILKINSON PLOUGH GO. Limited

TORONTO, - - ONTARIO.
This is the third season of our
Climax Pneumatic Ensilage and Straw Cutters.

If any further proof was necessary that
these Cutters

Have treble the capacity of any other machine,
‘That the winc delivery is an unqualified success, :
That your repair account will be practically nothing, beyond 5

fair wear and tear. S STRAW CUTTERS AND ROOT PULPERS, all Sizes.

This season has certainly proved
it to the thorough satisfaction of our OUR PLOUGHS you know well.
We protect our custcmers against the host of inferior

patrons and ourselves. They are in
three -sizes, fully guaranteed. To be imitations by putting our name and address on ull parts,
and on all cast repuirs.

first in the field next season with jyour =
! B Every Mouldboard, whether op-Plough or as repairs, is

Ensilage Cautter, take the y
'u%ion tobn ’now when the best United States Crucible Soft Centre Steel, tempered
preca . y ’ as no other firm can temper. Nawe, address and quality
prompt delivery is assured. stamped on the back of the Mouldboard as a guarantee of
: quality.

Garden, Stable, and Boys' Barrows. = Railroad. Bar-
of Tows. *tec] or wood wheel. Turnip Drills, Drag Harrows.

LAND ROLLERS, two or three-drums: all with solid

pressed steel heads, and with all the latest improvements. - .-

SSE TaaT 57| THE PAST YEAR —r

Has been one of

All next seasons improve-
ments are now on the ma-
chines.

. Write for prices, terms
—_—— Xy —
and full particulars.

the most succes: -
f ful in our cxist-

ence.

FAVORITE

improved churn

‘ L.
I

SOME SNAP SHOT FACTS ABOUT THE s

JENKIN'S  HORSE HITCHING DEVICE. | =

Wheelbarrows, p4
Straw and Easilage Calters,

3 with roller benr-

ﬂmdg%,fé“fgfg,,gm The Jenkin’s Device.

It is oot only ;implc in itself but removas many complications in
the harness and buggy. Aoy implement bearing the namtt:& of ¢« lgachll'; !x;nay be rg]‘;g

0 si iline . on, as only the best material, the best workmen and the best met

NO more traces,  NO single srec. RO soiling of hands or glaves. are cngago)d in their productit;n. Our increasing trade from year o0

N0 breeching. RO hip strap. NO hold back stiaps. year is our assurance that it pays to produce ‘the best,” and that
TIME 1S MONEY.—Do pot spend 10 minutes to hilch whea ten |'Will ever be the aim of
Seconds will de it. Ageats Waated, - DAYVID MAXWELL & SONS,

Jenkin’s Hitching Device Co,, 58, Adelalde St., E., Toreato. _ , ST. TIARY'S, ONT.



