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Kingston Dairy School -

Were givén their choice of starting, which of the
three different makes of Separators they
chose, when but one had to be run.

THEY always started

The “Alpha de Laval” WHY ?
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Bargain
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DO YOU WANT
A HOUSE? A FARM?
OR A LOAN?

1P 30, ses or write me, and you
will find oy terms such as will en-
able yon to effect a saving.

10 CHEESE MANUFACTURERS

BRANDING CHEESE.

Pl Feay 25, 1008

A means of permanently mark.
ing cheese without waste injury
and at exceedingly small cost 1s
provided by the ¢ Bate™ Brand
The location of the factory is al
ways clear and imitatiun impossible.
A list of factories that are brandad
1s in course of preparation for dis-
trrbution amongst importers in
England. Prompt application for
brands will ensure this valuable
privilege to your factory. When ap-
plication is made for Brands the
registration of your factory will be
accomplished by the undersigned
without charge or cost to you.
References may be made to the
President or other officers of Brock
ville Dairymen’s Board of Trade
in which section it is used by a
majority of the best factories.

CHARLES BATE,
Brockville, Ont.

Farms in the diffoerent townships of
| Lennox, Addington and Fron-
tenac Counties.

DAIRY Farms ranging in acreagoe
fromn fifty to three hundred acres,
with casy terms of payment.

D. A. GAYS,

20 Market Square

Kingston, Ont
** 1 am in receipt of your leiter, -

m nt at f | <.
the register::danugng? anngn t}:: :ﬁs- - Lgiﬂgst(‘ﬂ
Business - Gollege,

trict brand could be put on the
cheese by having the letters io-
THE LEADING COMMMERCIAL
AND SHORTHAND COLLEGE

Prof. Jas. W. Robertson, Com-
missioner of Agriculture and Dairy-
ing, Ottawa, Ount.,, writes under
date Nov. 26th, 1897 :—

dented or raised. in the rind of the
cheese itself, that would prevent
any possibility of the erasure of the
marks or substitution for them.”

And under date Narck 8th, 1898:— of Canada.

I received the sample brand. I
am glad you have succeeded in get
tng that made. 1 would hke 2o see
ecvery Canadian cheese with the
word ¢ Canada’ impressed into its
eads.”

. -
Hon. John Dryden, Minister of : J. B. McKAY, Principal,
Agriculture for Ontario, addressing |
a meeting in Brockville, on the
13th day of November, said in re-
ply to a guestion for his opinion :—

Both VERTICAL and SPENCERIAN
Pepinanship taught. Cata-

logue

- —— - —

KINGSTON, ONT.

We Do —=
JOB PRINTING.

B

You Will "
Require - Some.

¥ have seen this brand to-day
for the first time, and would like to
say that in my opinion it will be a
great blessing when it is found in
every factory in this country. I
know of no way in which a orand
can be placed on cheese that will so
thoroughly protect against decep-
tion as by the brand mentioned. it
is there to stay and, unlike the
stencil, cannot be rubbed of It is
time there was greater discrimina
tion in products, and the consume:
must pay a higher price for the
better article. Every cheese in
Brockville district should be marked
“Brockville® as it is the best and
shonld bsing the highest price. 1
am wery much pleased indeed with
the brand ingvented by Mr, Bate.”

First Class Work and Prioces Right

Butter Maker.,

20 MARKET SQUARE,
{ Kiagston, Ont,

The Canadian Cheese and

00000060060000080608

THE STANDARD HOG.

e et

Up-To-Date Berkshires.

Thirty young pigs of different a; vu; far sale. Cau supply puairs not re-
1ated, bred fromgnpged SOWS, wuighin&g from 400 to 0600 llxgp ye .
Havo in herd pigs bred by such breeders as Rassell Swanwick

and N. Benjafield England. Write your wants.

W. J. SHIBLY, Harrowsmith, Out.

lewploce. 1 mmm =
AVAMN RRARARARWRAAR S

= e - — -

Xo.TY. Becrry Harares, for large, Xo.08Serrey. Price, curteios, ixmpes,
- Az peod e sols for $3. Catalogze of all scr stylos. M:mmwﬂ’immsu:

ELKHART CARRIAGE AXD BARNESS MFG, O0. W. R, PRATT, Soc’y; £LXHART, IND,

00008000000 LU¥SIR0C88000030000Z89038330N06800%80008300
, FREB FREE ‘
You can earn-a-Stom-wind Watch or A&
13 cxfla by relllvga fow ol ourt hikdron's B
Togaasand Gazsntiets:they arenll tha TR
Take. Writcatonoc statingyour2ather's
occupatior, and wo will scud the
Noadranco monss rogni ]
Address, CO*OPERATIVE KNITTING CO., 15 LEADER LANE, TORONTI.
Mesrx Co-OPXRATIVE &“_?;&ml&in;m the fooaoy bé,{ixy WA, July 3, 198,
G i o plénsed with s:x'xhdumam‘m

mu—x mromhvl w‘n\:ﬁ un;r'!g‘hv
=000 TW
0008093080089 09%03900023000808000000000800800000008

8000000000
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Northey Gasoline Engine.

The handiest and best power for z2ll Dairy i)urposes.
No smoke, dust, dirt, noise or smell. Safe and relizble.
Easy to Operate.

Our BooXklet tells all about it. Write for it.

NORTHEY MFG. Ce., LIMITED,
KING ST., SUBWAY,
TORONTO CANADA.



27

SILO AND SILAGEH.

—

A Féw Romarky From Our Owa and
sho Ripe Expoerighios of Others.

By “J.0.L.” Willinm<toywn, Ont,

Thers 18 no longer any Joubt as {o
the advantage ol cutting feed; thou-
sands-of dolinrs are Wasted annuoally
by « fallure to adopt this aconomicut
metiiod of preparlug stock food. The
muitiplied ~tlicusamis of acres  of
bleachlug corn stalks all over the
country stand as a2 mute protest
agalnst the wastefulness of our agri-
culture.

The advantages of sllnge are now so

well known tlwt we nesd hardly refer
to the ‘mattér lere.
. The Intelligent ase.of stlage will en-
able the man who happens to live with-
out the great corn belt to compete
with his most fortunate brother in the
feeding and Iatting of stock. The
man who lives in the corn belt can
flly afford to practico the great
waste inclkdent to tho preseut system
of agricalture.

The cast of stlage, as compared with.
the feeding of dry feed, is cheapened
by the acturl money outlay in husk-
g, or threshing, ehelllng and grindiog
the graln. This witl differ in differ-
ent localitlos, and is somewhat diffi-
cuit of estimate, but every thinking
man will be ablo to arrive at figures
satisafctory to himself. Any crop
which may be sécured as dry feed, can
bé successfully siloed.

The gnin. to dairymen and stock feed-
ers, in the use of sllage over the or-
dinary system, is of three kinds, #nd
mgyv be enumerated as follows: 1st,
Saving of time and money in the pre-
paration of tho crop for food. 2nd. The
saving of all the food clements in the
plant withont tho loss incident to dry-
ing or Lleaching . 3d. The increased
digestibility and succulence of sllage
over dry food.

A silo shoald bo alr tight, and have
smooth perpendicular walls. About
40 pounds to each cow per day should
bo fed.

Round sllo3 are superior to all others.

Twd or threo smail ones 11 preferable
td one immonse structure. Thirty
f2et bigh by twenty In dlameteris a
good size, cutting at a late pesiod of
growih ls preferabe; as the guality;
{9 much batter than that obtalned
from green imraature food.

Wherte very larg? ellotar: tob? 11y
e In very hot xveathier, when the
corn is fast dvlug out, 1tis well to
brgin fllling & little earlier (or, when
therols any exp:ctan:y ol-eariy fro-ts
24 1n Canaga.)

Cora en iinge wrizhs from 40 to 50
rounds per cubiz foot, depending
moinly on th weight of the encllage
adovs it and the compres.lon to
which it 1» subjxeted. Provadbly 40
ta 45 cublz feot will be the usual bulk
dl a ton of enstiage. .

On account of our mod=rn deepelios,
20d bxcause we have founld oui that
water applled dircctly to the foddor
lig the sllo, acts in thosame way as
water fa the fodder. We gata re
su't which keeps the fermoatation in
the sllo la tho tIght track.

Husking, shaolling a»¥ grinding corn
costy more than onefourth tho value
of the maal feed, and ismoro than
wasted, as tho cows 40 that much
battor on “ears and all* siinge.

TO FILL THE S1LO.

Tho general practico I8 to cut  in
about 1-2 to 3-4 ipch “engths; tho fin-¢
it is cut the batter 1t will pinck.

The cut cora should by dellvered aa
near the centra of the +lio as powlble.

Kecp 2 good man In tho slio to level
1t offyand tramp down tho sldoa and
COronra.

Thoe original methrod of° putting

" boards oa top of tho fodder, and cover
iug with clay and woelghted. has ben
discontinued. ..

There Is 0o #peclal advantage de
rivesd (rom uslng buliding tar paper.

Lighter materlal, rav straw, “or

hay, run thraugh ths catter,
rnd used a9 a six-lnch covering, will
4d the work fully o w{\\]:

Wat orsgreen materfils are bst to
cover Sinco they prestat evaporation
of water from tho top layer: when
thig is dry, air will bo permitted to
tho fodder below, thus making it pos

* sible for putrefactive baoteris aué

molde to continie tha dagtruotive work (the B

.

3

baguit by the fermentation bactorla.

1t !5 not a.bad plan to uyply water
to tha top of the fodder In the silo
which causas  sticky, mo'dy substance
nbout two luehey thick vo torm on tho
top, thus preveating evaporation ot
thy water ba'ow, especially in  dry
warllior, You los2 eav two inches,
und swve the rost.

Thoro Is but one way to save ail
tho sllaga, aud that Is to bogin feed-
ing au once. Mever feed a particle of
rotten or decayed sllage. If you do,
brware the result to your pockotbok.

It I had G0 cows, and 150 acres of
land, I would pu. 1-4 tha land in corn
for sllaga, and trust to Providence fo
results. .

o v o c——

A Praotical Experiment iIn
Removing Barn Yard
' Flavour.

I proposcd trying the remwoval of a
bad barayard flavor, by # quick pro-
ces, and I obtained exce.lont re:ults.

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

Tho milk was set at 17 seconds.

It Jey in the whey, one hour and
fifty-two minutes.

It was dipped at 14 inch acid, hot
iron test, and was stirred to attain
o medlum molsture.

Matted fim, thea cu#, whzn ml led,
it showad two Inches of acid. With
very buad flavor of old barayard, mix-
ed with o dart of peppermint.

I heated som2 pure water 200. de-
grees Faherenheit, then dashed this
gradoally hested the curd up to 100
water under the curd in the sink, thon
degrees, wlth -continual stirring, by
iting the curd aud dropping down,
which aaturally causel aerlation.

At tie end of two hours-the bad fiav-
or hud totally ul-appeared, the curd
well mellowest down, strong Inn body,
und of excellent feeling.

This treatment baving proved sat-
Isfactory, It was salted at the rate
of 3 1-4 ibs, dralnad well, pres-ed
geatly, the day's work wuas over at
7 o'c.ock pum.

Curdy, with thls samo flavor,, havo
detalued makers uvp to 10 and 12
o'clok at night by what 1y known as
wushing, a.ad covering with hot
cloths. Yours,

“CEEESEMAKER.”

————

ONE GOOD IDEA.

Iu the poorest dalry paper pub.ish.
cl, at Joust o™ good new: 1do can e
found In a whole year, and one goud
Idexn iy certainly worth the ycurly sub-
geription price.—Prof. Ruddlek.

Wo think that every co.umn In each
of -our +8 columns will givo you an
Idea worch the yearly price of the
paper.

B ]

JPRIZES FOR BACON HOGS.

Tho acdon of the Dominon Swine
1 Breedars’ Assoclntlon ln granting somo
$400 to b> olfered as prizes for bacon
Logs at the aext Outacio Provineial
Fat Stock Show. at Brantford, =8 In-
dlcated 1o our report of thelr receut
moeeting In another column, is of In-
tecest to droed'rs and feeders of
ewluo. The cias:ification of the prize
st provides for competition by each
breed separately. Tho prizes arxe
Wibaral, ani it is expected that they
whil dr supplemeated by doantions
{rom several of tlie lcading pork-pack-
Ing cstabishm nts In Ontarlo. Pro
vision hos alvy baen mado for o block
test, and iibaral prizés are-offercd for
tho two b:st dressed hogs, to b2 k:ll-
od ou_tio second day of the aliow,and
arrangements-have bien made where-
by .the animals competing In this con-
test can bo sod-In Brantford for the
blghust market p.fce for dressed po:k.
Tho object of these prizas Is to en-

tho-tvpe-of hog coqrired by the mars
ket Jor the production of tho bhest
quality of racon. Tho prizes will be
awarded by 10 kpackers of thrie duy-
;u. z;,ad o anlmal aoclx,ned nﬁnbuﬁgglo
or wcoit purpows by the en
?ga}libp'%wa:’er?’odt !a nrem!qm.!Wa hav?

og contended that hoga of any o
the brecds may, by Judiclous-breeding
and foedlng, by brought. nsaret to the
desired type for bacon purposes,.and
wo Loartlly commead the action of
teedera’ Ameociation’ln this move-

cgarage the feedinig and broeding of

THE CAI\-TA'D'IAN CHEESE & BUTTER MAKER. SEPTEMBER

meat to securo uniformiity of product,
which we confidently belleve can be
nocomplished it the near feture by
the cxorcelso of Into ligent methods. Let
the wovk of prepauration b3 com-
menced at an caxly dato by the selec-
tlon of thoso which come nenrest to
thoe desired type, giving them a free
run on clover pasitures supplementoy
by moderato ratlous of nitrogonous
foods, such as bran, shorts, ground
oxty and barloy, with plenty of skim
mllk — rememboaring that tho 1deal
welghts raugo fromm 160 to 220 ibw.
~—and we shail coubtless gre that pro-
Kreas can b> made iu the direction de.
elred even In the few months inter-
veulng between the present and the
dato of the show, a progress which
wlll b> accentunted as the years go
‘by.—~Farmlag.

CALL CHEESE.

By T. B. Alller, 0. A. C., Guelph.

In making fall cheese, the &ystem is
similar to that used in making sum-
mer cheese, exceptiog the following
roluts of ditference:

If the miik I8 working slowly,
some clean flavored starter.

Loe enough rennet to have coagula-
ilon take place In from forty to forty-
five minutes.

S:t the miik so that it will ba

to dip, with one-quarter foch acld, in
from two ani threo-quartera to three
Jiours time after setting.
* Keep the cund warm, about nlnety
degrees, untll ready for milling. il
when the curd bacowmes flaky, show-
iug ons and ovne<uarter to one and
ono-half Inch acid.

Sut ab the rats of two and three-
A quarters to three pounds salt  per 1,-

000 pounds of mi.k. and put to press
at a tewmperature of from elghty to
eighty-five degrees.

ve the clieese iIn the press one
hour before hardaging.

In the case of gassy willk, note the
folowlng polnts:

The miik should b2 matured more
than usual b:fore settlog (tome two
ot threc seconds inore.) .

' Wheu cutting the curd, b2 carefu
; 10 lease the cubss lasgef, 5o 5o 457Tec
| tala mora moisture, then stir for fif-
teen minutes before turnlng on the

‘ steam.

When cooking, heat slowly to-nlnety-
£ix degrees, rafing it to ulnetyvejght
degrees just before dipping. N

Dip ths curd with ocno-quarter inch
acld, and do not stiv much in tho sink
after dipplng. -

Turn [requently, at tho same thme
rilng the curd throe or Tour deep In
tho sink; then mill when the curd bo-
comeas fiaky, shotw, one and one-
quarter loch acld. Alr and mature
w2l bzfore salting.

In handiing overripe milk, set the
milk as scon as possible at a

use

elghty to eighty-four degrees, then, as
always, maks a rennet test. In
casd of this kind, more rennet should
. b2 used, from one half to one ounces
., €Xtra per 1,000 pounds of mlik.

© Commenoce to cut the curd early,cut-
, ting tiner than usval, thus enab.lug
Jou to cook the curd more quickly.

temperature than osual, ot l?m " or butter, the maker mast hate good

[ ]

—f — ——-- -2

peraturo to ninety-two or ninety-four
degrees undl the curd s ready  for
mitltng. MU when the curd 1s In o
flaky condiddlon and shows ona neh
acld.  Alr by frequent stirring oand
mature well before saltiog.

When making colored chees», pour
tho colorlug into a large dipper- of
milk, taken from the vat, then draw
the dipper quickly along under the
turfaco of the milk from one end of
the vat to the other, and make suro
that it is thoroughly mixed baforg
the remnet iv added.

The rennet should ba difuted with one
gallon of purd water to each vat, and
tho milk should bs well stirred for
from three to five minutes asccording
te tho conditlon of tho mwilk, after the
reancet has been added. 1In the case
of overripe milk, two minutes will ba
ample time ta stir after adding the
reanet. '

Everything in and about the fac-
tory shovld ba kept ecrupulously clean. N

THE e

“ACME”
MILK TESTER

Hicks's Patent, London, Eng.

This Instrument has been expressly
designed to provide any person with 2
sxmﬂle but relinble test of the urity
of the Milk wpplied to them. T?ne Or-
dinary Milk Tester (Lactometer) has
anattached scale, and mistakes often
occur in reading off the divisions upon
it; the **Acme” Milk Tester hasneither
setle nor divisions, consequently no
error can be made in using 1t.

Nothing can be simpler than the
“*Acme” Milk Tester, as you bave only
to_watch the beud cising and falling.
It is gnaranteed as accurate and effec-
tive as the more expensive Instra-
ments.

1t cannot fail to prove a boon where

SO easy to use that a child could app!
it. No calculations or mblés.reqzlﬁgg

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

Canadian Cheese and Butter
MakerTheilliamstown, Oht

OUR PATRON’S
BULLETINS.

Know!ng, that to make good cheess

milk to start with, and that to get
good milk that the maker should as-
sist the producer, we have, £t qaite
a cost ol timo and muney, prepared

| & series of “Patrons Batletins.” Num-

ber one appears In another page of
thls issuc, it 1s on the care of milk.
Nows. 2 and 3 will be on that all ab-

 _ A portion of the whey should by {-90rbing subject and necessary ad-

drawn ol ag noou as nossiblo;

and }

juct to the cairy farmer. The Hog,

, when it can b» managed, the curd | 30d how every man svho. keeps cows
, sitonid b2 dipped wlih less neld than '

usuad and then wall sticred before al-
lowlng it to mat in the slnk.
ME] early, or wlen tbe curd shows
thoee-quacterss of an inck of acld, and
| try to hlave tho card I a flaky condl-
) tion at thls stago.
. Do not by in a hurry to &lt a curd
, of this doscription, for if it has b2en
milled at the proper time aad well
, stirred, there 1s qo danger of its got-
ting too much acld in tho sink.
. With tainted milk, heat to elghty-
" elght and alr frequently by
dipplag or pouring. untll the milk is
! veady for eotting. If you have a
eharp, clean flavored stacter, it whil
b3 an advantags to-vR o listie extra
with mlik of this kind.
, When tho curd iv-leated to nlnety-
eight draw off a portion of
; tho whey, and jpst before dhe curd is
ready {or dippind“ralse the tempera-
, tur two dogroes and stir woll.

of acld, about ono-elghth inch, endeav-
oring to hiave 1t In such a condltion
tbat it Wil not require much atir-
ring-in thesink, and koep uy the tem-

|
{

|
|
|

Dip tho curd with.o small amouas.| ga

to sell milk from can add from ten
to five hundred dollars to his prolits
each year, it tells it all, boiled down
in plain language, the latest infor
mayon ia regard to bacon, pork, and
the "Uest plan to produce it cheap,
and at a big profit.

Number 4 wlil tell all about “Ep-
silage and the Silo.”

Number 5 all aboot the “Calf, and
How to Make tho Good Milk Cow.”
Each number will occupy one page,
in one paper and wiil be followod by
other subjcts n the folowing issues.

i1 our friends the checse and but-
ter-makers, will call the aspecial at-
tention of their patrons, to the bene-
{iy and money proiis, that can be
made from followlng the advice, which
will be given In builotins, Nos. 2 and
8 on the Hog, ana raising bacon, pork,
ihoy can got up a clud of nearly all
thelr patrons by the meve askiog. It
wag dond by a cheeso maker lngxen-
Ty county, oniy last week. Num-
bers 2 anad 8 will-bs actually worth tho
price. of our subscription for fifty
Years to svery farmer who rsads it,
and profits by the advice.

Pure Milk is_essential.. whether fo :
Bickiicss; Callnary or other purposes, as '
it provides a thoroughly relinble test, -

nemcen cha v ms -

ey g v g o vepp
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“@f)e Canadian
©ljeese aud Wuster
Wiaker.

\A Monthty Journatl for Dawymen, .
Cheesemakers, Butiermakers and the .

trade.

Take care of your lHogs and your
Hogs will take care of you.

Devoted to milk. and its manufactured
product,

PuBsLisneED MoxTHLY By

J. O. LINGENFELTER,
20 Market Sq., Kingston, Ont., Can

50 Cents Per Yr. in sdvance.

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

Sabscriptivus 1w England,  Awstralia
aud uthier parts of the pustal wnivn

1ot Poustage pad by Publishers,

INSTRUCTIONS TO SUBSCRIBFRS

Rewmittances of small sums 1.y be
made with comparauiveiy safety in
ordimary tetters. Sutus of one dullaa
or tyure 1t would be well to sead by
registered lewter, P. U, Money under,
or bixpress Money Urder.

Postage Stamps wall be received the
same as cash for the fractional part of
a dollar, and in any amount when 1t is
imgo&qihlc for patrons to procure bills,

When sending postage stamps please
send nnlr lc. or 3e, Canadian Stamps.

Mast {mportant of Al - In every
Sstter that ysrwriteussoever failt
give your full address plainly written,
name, postoslice, county and state o
Province.

All Letters frum subscribers or on
business should e addressed to

J. O. LINGENFELTER,

No. 2) Market Square, Kingston, Ont., Can.

Adverlising rates made huown on ap-
phication.

SEPTEMBER.

Six New York delers were retentiy
comi tna] of handling o esmargzarine,
nad fined amounts surying from $25
to S50 each

The crzameryman who sends out
waggons to dnul in the mik can
mako himself very popular with hls
patrons, by having tho mllk hauvléry
mako a daily mall delivery.

Only GO creameries in 1897 avalled
thomselves of the bonus offered by
tho Dominion Government to assist in
prostuing cold storage equipment The
bonas offer, huweser, il be con-
tinuod during the present year.

Buttermakers shouid got forget the
2roolde that was had 1ast gear with
moldy tabs, anld be surc to steam
overy tub tlorougluys
there ts sery hittle daager of wmold
makiocg its appearance on the tobs

The batermaker 1s not, or should
not, be paild accordlng to the amount
of work he can do, but acrording to
how well he can dp k. It v the
how" that makes him a valuable man
ia the creamery. We regard it as a
mistake to niive a battermnker on o
contract that ho mast handle so many
pounds of milk per day Tha tart'ite
maker who is worthv of his pesition

will handie all the milk he cap and do

jamtico to his work, whon he reaches
a point where he can not do his work
pFall or  without holp he

1f that is dono

shoulQ

I have It. Hire the buttermaker to con-
duct tho lusido operations of the
croambry according to bis bost judg-
wment, and then give him all the help
e thinky %10 ought to have . If he
abygsos the confideuco placed in him
turn him off and get a man who can
i be trusted. .

S — t

Guring 1897 Denmark's eoxport of
Lutter amounted to 113,290,000 1he,
which shows ah increase of 12,140,000
pounds over 1898. In taking tho
whole export, 116,670,650 poundy
were Danish and 28,620,000 Swedish
and Flanish produce. The export of
puraly Danish butier has lucreased by

5,132,000 pounds, which shows how
enormously It s increasing, and to

avhnt an extent the demand for it
holdy on outside markets. The ex-
porience of Denmark shbould be partl-
cularly [nteresSting to those concern-
ea with Canada’s dalry trade.

————

Vrrey often in going from one factory
to another in the country, you wiil
«ea  an unsightiy plie of old rubbish
that has been discarded from the
creamery; It may bve an old churn,
that s past its usefulness or an old
hand outterworkor that has been re-
i placed by a nower, and better one;
t or if it 18 a gathered cream plant,
1 o lot of old gathering cans that aroe
¢ Of nv we, and generally you wiil flnd
+ o number of oll cans amt & namber of
} butteccolor cans ptied up at the back

of the creamery, aad in such placey

in summer the riak weeds will grow
i up and cover gzaem. A}l that old
i trash that is o! no use should be dis-
1 posed of.
+ apd the outsido cieaned up and the
I creawmery will then have a more at-
t tractive appearance and you Wil be
| better satisfied with your surround-
: ings.
| With wid animals or animals like
, the horse, sheep, or pig, that have
{ nut been bred or handled foxr dairy
) purpuses, females secrete only milk
» envugh to acurish the young At mn-
< Meruly Lhe Oloug, that wont tu nour
¢ ish the fetas is turned tu the a-ter-
{ 1@3 of the odder. The pressure of this
{ blood Is what stimulates tho secret-
{ ing cells to great activity. They flrst
| produce *‘covstrum,” and afterwards
1 normal milk . In the virgin or “dry”

animal, the udder contains no <true
| mill, bat 2 watery and salty fiuid
+ In many cases, o systematic “milk-
v inz out” of this fluid or rubbdblng the

udder, will induco the secretion of
« mitk ,oven Io a virngin animal). The

old time wild cow gave only milk

anough to nourish her calf Her mod-
« ern descendant gives 8,000 pounds per

year, with a miik flow lasting throrgh

10 months This increase is dae to

domestication, which has resualted in

a better development of the digestive
t-organs and ndder.

! —

' K
:  Quite a number o! buttermakers ob-
Joct to taking & samplo of the patron’s
. milk to test every day, as they claim
; that it takes too much time; they
would rather test the milk two or
three times 2 waonth and test thé new
mllk, and pay for the miik every dny
y When you do not take a sample of the
milk every day, it gives the patron,
(* ho is tnclinad that way) a better
chanre to gkim the night’'s milk with-
' out being detected, and thero are
some patrons who will do so. a8 wo
al) know. After the buttermaker has
once {ixed op the sample bottles for
holding $he composite snmple of milk,
{ 1t don’t take muach time to take o sam-
ple of the milk You can take the
sample of the milk whon you are wait-
ing for the weigh can to empty, and
it really doesn’t tako any extra time.
Whan your tosting day comes you
hate your samples of miik all ready
1 for testing. and you will get as clear
2 test from the compoite samples
a8 vou will of the new mlilk, if the
testing v proporly done.

| Now, loss in dairviag is very casy,
and 1 am, but a ploneer at it, but
{ porhapi a few +ways in which I have
lo~¢, may beo of 0o to some, may et
thom to thinking, and that i the
! mata thing, says a writer in Natlonal
| Stockham, 1 strack & neifer with the

Keep au the weeds down

flat of my hand, rasult, she held up
her milk for a week; had ¢ be very
gontle, and gave her something to
oat, to got her to give down agaln.
It was very dry one season, and cows
did not have enough good water,
which shortened the wilk and butter
roecord. Triad to gt aloaz and bve
saving of ice, which resulted 1n feed-

ing batter fat to the hogs, also tho
sume by churning crenm when it had
stood only twelvo hours, and had not
Lecome sour cuougli, One more miy-
tako. I went somo butter to a com-
mission merchant, which proved to be
not, just rtight, and I ‘cameo out $8
behiud. Guoss lie was satisfled, .us ho
keeps writing for more butter. To
sum 1t all up, read good dalry books
and papers . pon't bo guided entirely
by them, but investizate and ob-
serve for yourself, and flud ous what
is bost.

POINTERS FOR CHEESEMAKERS.

According to the roport of some
=himpers who have recontly returned
from England, many Old Country denl-
ars aro oud in thelr complaintss of
tho quality of last scason's Canadian
shecse. In too many intances thy
goody were too stif, and liard ten-
turod and did not show sufficient meat
and were not -up to the uvunl quality
of Canadian cheese. Some of the Eng-
lish dealers stated that they were:
compotled in some instainces to take
Cnited Statas cheeso in order to get
the quality required.

Whether this last statement can be
fully relled upnn or not is hard to
any, but it iy neverthlelws ton true,
that there have bean gool grounda
for compiaint as to the character of
sume of last seasoa’s gools, bhecause
of this stiff and har? textured qual-
ity. It s of the utmost importanca
thint cheese makers should guard
agalast (his the present season. The
fault may lle with tho maker and
thon apain it may not. If it dooy,
he has it within his power to remedy,
the difflculty, anl so0 turn out the
kina of guods the British markst de-
many, viz, & we'l curel, fine flavor
o1, mealy and cloxe cutting chege.
To get this the maker mast have n
gool quality of mllk, and if the milk
is all right, and othe: conllilons aroe
tavorable, theroe 19 no recson what-
ever why he should not turn out the
kind of goods the British market re-
quires.

One of the drawbacks to the mok-
ing of really fancy che2w {3 ¢the lack
of proper curing rouvms in connectlon
with many of our chee» factorles.
In many of them it {9 almost impos-
sible t> curo the chesse properly af-
ter it 19 mada. There is eomething
thh & t o o Inrg s oxtent i3 beyond the
maker’s control: though, if he ox-
ertol his inflocnce a little, and refug-
el to be responsible for the cheese
anless proper curing facllities ere
provided, there would soon bs an im-
provamant fn thls regard. A -Breat
many ~>wners of factories and pa-
trofs vho are Iargely the owngrs, do
not f liy realize the importance of
good uarfag room< and with the ten-
deney of Inte to keep expon~e: down
to the lowest powsible notzh, it I8 dif-
ficult to get them to Improve mat-
ters eoven * where theyr sce the
necosity of th. It e a “penny wlso
and poand foollsh” poliry’ to o ey
year after year making a fine quals
ity of cheese, oaly to have it In‘nrod
when placel In the curing- room. A
day of revkoning 19 noar at hantl
however, and factoried <vhich have
not tho proper facliltios for curing
cheoe will have t» ba-content with
a lower-prics for thelr chessa,

Another oril that 13 complaine? of
ad which is ciaimed t» be the chiof
cnanee of the-hard, dry ~hee riferred
to abovo {9 the practice that' (oo
many f{actorymen have of abipping
thair chooo too-green. Thils Is, in-
-denl, 8 eetioas midake, and often re-
sulty In otherwise good cheese belnx
F pormanensly fnlured by belpg taken
oat of tHe caoring room oro it Im
safticiontly cuiad A fltm, cloje cut-
ting chease, unloss sulfictently curod
boforo leaving the factory, will take
on that stiff and hard toxtured qua-
ity complained of. Tho buyers fac-
torymen and makers should co-oper-
ato.in this matter and refuse to buy

.

tall or allow chooaze to leave tho cur~
Ing room tuUl it I8 properly cured. The
fuctorymmen and makors, by shipping
owrly, may save a ilttle in welight,
Lut ssh a practica wlll eventuals
Iy briug Its roward and (njuro the
factory’s reputation far more than
can be coiwpensatxl for by the axtra
galn In welght, '

The Outarlo Agricultural College,
Guelph, {8 preparlng for more sti-
dent > ,thau ever before. ’

{

Prof. James W. Robartsén “has been
Qolng some good missionary work
this summer in the Old Country, in
advertising Canada products.

,

WILL MEET IN KINGSTON.

The request of the Frontenns Cheeve
Board has been accedod t5 by tha-gls
rectors of the butter and Cheose Aa«
roclation, and the annual conven-
tion swill bo hold tn Kingston on Jan.
10th, 11th, and 12th.

HOW TO FIGURE DIVIDENDS.
(Continued fromy our last)

The amoant of moncy left, after
paying cowt of manufacture, is thei
divided by the total lby, of fat éb-
tained for the month to gat the prices
per pound of fat. Thon, tho number
of puundy of fat dellveped by each
patron 1s mulilplled by tho prico per
}]);,und. which gives the amoum due

m.

(Y
——

HOLYSTEIN BUTTER.

Secretary Hoxle, of the Holsteln
Breeders, says that the standand of
ariztocratic batter in England usel to
ibe Holand batter befora the Dately
ruined thelr reputation by making
“olec.”” He says: ‘‘The aristocratio
consumers lu Englaid object to Am-
erican batter as too heavy flavored.
The flavor depends on the milk, and
not on the munalacture. Cows pro-
ducing butter at a.low rate of milk
produce heavy flnvored butter, whiig
the Holland cows, the Danlsh and |
our Amerlean Holvteins produce but-
ter of o mare delicato finvor. Al-
low mo to supgest in & tentative way
thiift it would be zood policy for Sec-
retiry Wilson In _his next shipment of
butter to open the aristocratic Eng-
lish market i to inclade 2 quantity of
well mndo Holutaln butter.”

Au exchange asky, “Do cows think 7
We don’t know. We wonder, howaerver,
provided they do think, what are the
thoughts of the cows whoso owners
turn them out to wado through snow,
and slosh to some distant pond, creck,
or spring for ull the water they get;
or whose only protection from the win-
ter's storm is the lee slio of o straw
stick or barn, or which stand in
stables through whose cracky the
breczes havo free circalation. A few
thoughty from such coww, {f put 1n
print, would make mighty Interest-
ing reading.

HE WAS A VILLIAN.
On a Hot 1ay He Askat zn Rlitor
the Following Quastlon.

"¢t was just afterqoon on that hot
Friday when tho thermometer regs--
tered 96 In the shnde, and in short
tleovas and perspiration we wers busy
rouwdi~g a bad proof when xviend of
ours came in. T !

I have a question I would lke you
to answer’” ““Out wlith 1t weo re-
plied, mopping ths editorial Iorehoad
with a damp bandkerchisf. ‘“Hope it
is an easy one” ‘Well, a tall gint
ntmed Short long lovad a certaln girl
Mr. Little, while Littlo, little think-
ivg of Short, lovol a little 1aes named
long. To mike a long story short,
Little prerosed to Long, anrd 8hort
longed to be even with Little's short-
comings. 80 Short .meeting Long,
threaterned to marry Little before
long, which crose! Little in & ehort
#imo to mary A

*What's the quostion?’ we roared.

“Jat thia™ he repliel coo'y. “Did
tall Short 1ovo big Littla less becdase
Little loved Long.”

He had remalned standioy and waa
out the door bélore wo coaM teach

the ink bottle.—~Exchange.
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Tho object of pasteorizing the milk
which 1y Intendod for the preparation
of o fermentition starter for cream
is to rendar it practically ‘‘neutral,”
bacterlologlenally  speaking, amd, as
such, n moedium for the development
of certalu desirable flavors by lntro-
dueldg Into It a small quantity of a
flavorsproducing substince, gunerally
koown as a ‘‘culture, ecither in dry
or WHdquld forw. JI conditions, tem-
rerature, ate., ba right, we may be
protty suro of haviog in this starter,
when properly prepared, an exuot re-
praductiosl of the original flavor of
the culture.”"

Without uslng this ‘‘calture” wp
huave no ag.uranco of obuulning the
right quality of a starter made froin
pasteurizod milk; it having, as balore
sull, beoon neutralized. Wo must for
our ‘‘culture” depend lurfely on the
micro-orgamsm floating' In the sur-
rounding atmosphere. *“Henoce the
quniity of a starter made from pas-
teurirzed milk, without the uwse of a
‘culture of some kind, will depend
Iargely on the condition of the atmos-
nbere to which it may be exposed.”

If wp hnve to make a fermextation
startor without a. *‘culture”™ we should
solect a-sample of pure flavored, clean
milk from healthy cows not hiore
thar two or three months in milk;
acrate it thoroughly and put into =
pall or vessel thoroughly cleansed and
scalded, cover the vessel with thres or
four thicknesses of cheese cloth pre-
viousiy ecalded in bolling water. The
itk should da kept at & tempernture
ol 75 to 80 degrees until it
b:comes tour and thick ; then one Inch
of the surface should b2 skimmed oif
and thrown away , L.e, not mixed with
tho rest.of the mliik.

When the starter [s thus preparod
it ghould ba cooled to abuut 45 degrees
Fahr., 50 as8.to check aay further de-
~elopmeat of acld.

~ ER, Supt.

-~ MARK
Governmenf Creamerles, Alberta.

HOME .BEPARATION.

A correspondent of the New Zealand
Dalryman, on the subfot of homg se-
pLration versus Lhg creamery says :
“For five years 1 suppiled a cream-
ery with milk and fed skimmlik to my
calves that many a self-respecting
hog would have turnad his noze hLp
ait. I started with a herd of pura
cows and ended with having to de-
stroy twenty-five pyr cent, of them.
I lost heart, nnd was on "the ppint
of giving tp the busnaxs when o
peighbor advised me to try the home
separatiop. plan. I did, and conses
quently the article in your last fanue
in favor of the former had ralsed.
gy ire. I wil tell you what homg
soparation has done for me. My en-
thusinsm in dairying has bben-revaved,
my axpensos have decreased while my

income- increased, my work is in-
terostiog of being, a3 before,
a drudgery, and my hexd is belog

saved from the continual process of
contamination, it was previously un-
desgolng. As ono who hay proved iits
valué by experlence my advice to all
dalrgmén 1s—-buy your own lttle scp-
arsitor and 8o .succead whems you
have -falled.” - .

TAINTED AND GASSY MILK.

Sot at 80 ;090 less reanet;
beat only to 97 or 88 scut a
lttle coarser; drala off whoy at 1-4
inch acld; 4o not hand stir the card
only sulficlent to firm it; the more
taintéd the milk the.less hand stirring
tho turd -needs-when whey is 21V tak-
on off. ¥eop curd warm for 8 14

™id 4 hours, and In very bad cases
Jonger. Tho ges mupst be barnt out
by keeping warm and glving lots of
time to kiil the gas- When the holes
flatten dowa, then grind the curd and
glve ono to two hours td saiting and
puttiog to press. Tho great eecret
of killing gan in cord 15 towglve a
HRttle more malsture o card, more acld
in whey and | r &y 20 to grinding
and keep warwm (tho whole time) to not
holggn 86 degroes™

-
. o
3 " mm——

. BUBSURIBE NOW.

Amigt your paper Yy =ubecribing;
only-"mw-omtg for -8 t!?hoh Yoar, All
the up-<o-dato-daliry néwa.

WHY ARE YOU NOT MAKING
MONEY.

Agaln wo repeat that, untll every
tnicyman has a Babeosk taster and
thuy knows oxactly what each of hls
cows Iy dolig—he will never bo able
to miko duirylng pay.—He may by
chanco have a class of cows giving
a nalform richnes: of milk, but more
oftan ho 13y foeding in a haphazant
manner & nondeseript’lot which may
or may not be eating thelr heads off,
Provideace may be fn the kunow, but
ho certainly {3 not. Hpe i3 working
bllndly, and along the crudest and
most antlquated linex Even if he
hns been wiso cnongh to improve his
herd by culling and the Infusion of
better blool, yet oxperieace has prov-
od ‘that dalry formls very decep-
tive. How many dairymen thero are
wlio have been astounded at tho re-
#ult of a butter fat tost: the verm
animals they consideral the plek of
their herd showing a ridlcalously low
percentiage, .and have had to be pass.
el on to the butchior to make waw
for more profitable milkefrs. And this
fs no rare exception; it 15 In faot
surprisingly common.

WINTER DAIRYING MOVEMENT.
Prof. Robertson, Agricaltural Com-

misslomer.

To make his busioess profitable the
dalryman must carry 1t on duriug the
whole year. Milk and {ts products
have been as a rulo dearer in winter
than fn summer. A largo amount of
capital is invested in cows, barns and
cheesge {actory and creamery bulldings.
It Is wasteful policy to permlt eo
much capital, not only to ba w.apro-
ductive dutlng five or six months, but
a sourco of expease. Conslderable la-
bor on farms during the winter s ab-
sorbed into the unremunerative chores
of the farm buildlogs, unless animals
ave kept yleldipz a product, or in-

og In value. Cows must b2 fed
slurleg the winter. If & direct re-
veaue can b3 obtuined, the work can
be dope with more enjoyment, more
of it will ba radertaken, and more
profitable metbods will be applied.
Other brooches of taym menagemont,
such as tte ralsing qf young stock, the
{attening of swine, and the keepling of
laying hens, will grow out of i§.” There
are few more discouraging and Joyloss
occupatiens than attending oncows a'l
wlmf.r, without any revenue from the
WOr,

Hundreds of men are employed as
cheesemakers during the summer who
unwillingly are comparatively Idls
during the winter. Jf thelr capscity
and ability can be apylled to maklog
butter daring the winter much Wil be
galned. When dajrymen obtaln a sat-
igfactory revenue -from cheese factories
during summer, and get hardly any
income during wiater, they can make
slow progress in betterlng thelr cir-
cumstances. patrons who send
most milk to the cheese factories ig
the summer might also send relative-
Iy the largest quantity in winter. As
& result of the immediate revenue from
butter wakiag in winter cows ged bet-
ter carc and better fecding and glve
more milk the followicg summer. Al-
ter winter dairylng was begun at
tho first government dairy statlons,
the president-of the Moant Elgin dairy
wmmnf'. who hngd thirty cows and
had mllked them during tbe winter,
statoed-that duripg May of the follow-
-ing year he ohtalned swenty-five par
cent. more milk from his berd of cows
than ho had ever obtajned in  that
mwoath In any previous year. Dounbt~
Jeaz that was malnly owing to the
cows fHolng kept lv a falrly warm
[“stable during the winter and fod on
succulent feed. Unless cows on the
average are made to inilk during ten
wonths, they are likely to bacome un-
‘profitadle a8 milksos, :

The by-products of datrying, «Xim-
| wilk and butter-mlik, are.more yvalu-
~able fov ralidog.of stock. feedlng of

swine-and gro "of chickens, durl
Xh&nter and en.rl;‘eprlng du?w:hs tb:g

ring sumner. ‘The ryIien can-
2ot be fully ws ansll o re-
TOOUO COMTS regularly daring the
whole year. .

Our Yankeo and Canadian butter
friends are waking up to the fact that

it i» In flavor point whore ail the Im~
- provement is 0 be made. :

—and It is just hers where all the trou-
blo s founded—the {iavor; [lavor of
wlik, of feed, of ¢ans, of shedw und of
the whole surrouudings. And tliey
suggest all wavner of ways and neans
to bring about the desired lmprove-
went. Let me givo them o hint—glve
the factory munager o rxost for a
while an} go for tho suppller ; educato
him, somoliow, anyhow, but oducate
hime. It may at {flegt blush scem
rather Impoasible, but 1t 1s not impoa-
sible, nad when you bave done It the
vdward wlll ba great.—New Zealand
Dairymaae aud Dalry Messenger.

p———

SALT FOR CATTLE.

Why do cattle nood salt? The fact
{s every part of an animal contalng
salt, 4nd every secretion, the perspir-
atlon even, causes a loss of salt, which
$s to be mado up by the food. ! But
the principal dignstive agent of the
stomach, tho gastric fluld, contalns
the acld of snlt (hydrochloric), and
thus sait 18 an indispensable agent of
digostion. The blood is galt, the toars
are salt, and on the whole ,an anl-
mnl of 1,000 lhs. neads two ounces of
salt dally to supply this nesded nu-
triment for its various functious.

Aunimals need the most salt when
they are feeding on watery food, as
pasture, enstlage, roots, otc. Thiy Is
because the large quantity of watem
in the food greatlly increases the es-
cape of flalds in varlous ways from
an animal, all of which carry off salt.
When dry food only i: eaten, thare
is not so moch waste in this wway,
and loss salt 18 needed then. The fact
is_that thls indispensable necessity for
8al® is not at all sufficlently consid-
ered ag {t shogld be, and cattle suffer
in consequence.

Mlilk contnins exlt, and if the cows
are not dally supplied, the milk wiil
suffer. At this time of the year a
full sizal cow ghould have two ouncedt
of salt & day., while, in fact, the ma-
Jority of them don't get as much Ip
& month. Then they eat the horse
manuare, chew rotten siuff, and have
what wo call & depraved or diseased
appetlte, and of courss do not thrive
R4 they shoald. An excedl 5
to keep a barrel of rock salt. —n4d
leave lumps of it wherever cattle can
gel at it. s -3

. . .

THE TRAVELLING DAIRIES

Commlssloner Robertson, Ottaws,
says in hly annual report: Th) mass
ol the people do not’'go to collegss,
and U the women on the farms are to
b2 belpé&l you must carry the instroc-
tlon %o them. We have travelling
Gairles. A simple outfit for the mok-
ing of butteYcomsists of 2 hand-power
centrifogal cre=m separator, a Bab-
cock milk tester, a revolving barrel-
churg, a datter worker, 8, pair of
welghing seales, twe thermometers,
palls, stralners, dlppers and a8 few
other utensils. Tha whole can be
packed ia hoxed and loaded on a horse
waggon or sent by train; the whole
does not exceed five hundre@ pounds,
Csually ome trayelling dalry fnstruc-
tor, an expert butter-maker, and an
assistant ?o together. spending one or
twod—usually two-days at a place
A looal-committeo arranges for & lec-
ture room, frequently the town hall,
and also for & supply of milk and
ceam. Two meetlogs a day are held,
at which practical demonstrdtions of
the testiog of the mlik and the maky
ing of butter are glven. Twp visits.
of o travelling daliry to a placo bring
about s Improvement In the
quality of dairy butter. The women
-qe3 the use of the apparatus, watch
the metbhods of hand:ng everything
and Jearn sowmethiog of the princlples.
The nelghhors who mey not attend the
weetings learn fram those who gld. Of
course, ln wany districts farmers'
wives and daughters by the hundred
do not need Instruction, Hut many of
thago aye the koemest students.

[y ——

WHITEWASH THAT WILL NOT'
RUB OFF.

Mix up h3f% & pall full of limo and
water ready tdput on the wall ;~then
take one-quarter plut flour; mix it
op with waser; then pour on it boll-
wr (& sgfficlent quantity to
tl -18); thet ponv-1¢ while hot in-

Of coures,

to tho whitowash. Stir it all together

i&'qdit_lowagxtm-mn. ’

e el ‘

DISCOLORATION OF CHEESE.

This Iy & most absorblng and In-
reresting question, and onvo which
more definite Information is urgently
required, a8 cheesemakers have enough
to contend against, and when 2 curing
room of discolored cliceme strikes e
maker it 19 disastrous to his nard
acquired reputation, and from a pe-
cunlary point, i8 certainly not conw
ducive to hiy rovenue.

Tho main question to be considers-
ot 18 if %hle defeot arises fram a bac-
teriological orlgin, then most cer-
fainly no maker no matter what hig
accomblishments, he g certainly not
cxempt from falling o victim to this
concatination of circumstanced, as no
cheesemaker can guard ngainst the
enxcroachments of thig class of un-
desirable germ which 18 sald to cause
disooloration In cheese,

For i this imperfaction arlses from
& lack of perfect drainnge, then tio
oheesomaker 15 safe because all fac-
fories are more or lew slimy anid no
maker can keep his fuctory absolute-
1y clean in the strict meaning of the
wond, it 19 Impossibla to grard againat
the accumulation of emall pane
ticles of filth, nothing 1s distinctly

perfect., t

And a8 definitely stated before dee
spite the most vigorons precamtions
thero must be a emall proportian of
air% in the reglond of factories thia
18 indisputable and is not necessary to
G@well on minute oleanliness,

It this-dlscoloration of cheese is due
%o bacteriological 1Ilfe. It will be
found mnecessary to have on the .8pot
2 bacterlological! expert and an agri-
cu?ttrix;l Iggor&r ag f. cht?lzsemaker hasg
no ¢ Lo attend to other work on
side of his speclial t. v
Aad if discoloration is strictly,
be accounted for by Rerm llfe why
18 discoloration not mord widely dis
tributed over the Dominion, and morg
checwe s~fer {rom the blemish. -

Tbe probable solution to thig-exs
hgtustlve g:jel;c]uof Lst ﬁgat garm life is
not respo e for damaging §m-
parlection. im

In the materials which comprisa

the manafacture of ¢ t Os.
~tion o theqaestion - of dﬁz‘&%

el bo foed,

of one ng. X feel assured is

this if slime I= the gole cause of ditish

coloration, then bacteriological re-

searches must probe deeper before the

averago cheesemaker will be positive

ihat discoloration ! dud slmpiy  to

8limy ank dirty quarters,

+ h(;heese and ;;ntter makory .: ite

good work accomplis

gtructors and nfp he’d ‘bs' o
But the present problem wiil be to

reduce the drnger of inferior manuface

tu‘{é to a mlilmum.

9 © mnkers valne their reputa-
tioh, it Is simbly Jostice to thex;p that
precautions should be taken, so as to
guard ‘their {aterssts not only {n
minor detalls, but In all generalitie
pertaining to their profession. The
writer 0f this article valaes the sor
vices of all mea vho devots theln
gguty aad time for the maker's bene-

c
WA BUTLER & SONS,

Breediog Herds at Dereham Centre,
Ont.

The manager of thls concern, Mr. W.

+E- Butler, 15 a graduate of the O. X.

gi-l In 1&%711119 é:terds w.%n $1.500l in
08, argest won by any firm
In Canoda. This firin have iately added
& fine jmportation of cattla to thelr
berd which has won sweepstakes In
nto for the past two years
They Intely Imported the best bred
i S 5T, T el TR
"$L25, and have lately pur-

chased tho goted show herds of Danlel
Del Georgo &
reason  they have to
Jersey herd to makpo
room. 'Tho Duroo herd should bz a bar-
galn at that prico, as Luey bave ome
sow that thoy would-notsell for loss
than $75. Tho most of tho sows are
bred to Iarrow this fall to an import-
od boar, which won first in Toronto,
1897. The berd of Dorocs includes
aged boar wloner of gweepstakes in
Tororto, 1896, an imported Yearling
boar winner cf {irst in Toronto, 1897,
one yearllng boar and 2 first-class

. (Continued on Pagg 82) <
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VALUE OF THE &iLO.

A Sclentifio Explanation of \Why Eusllago
Is Digesttble.

“Seience,”” says The Rural Now
Yorhkor, **is just begmming to throw
highit on the reisons why ensiluge gives

stable, nor is it for want of oxorclss, as
our cows aro turnod out overy day aftor
9 a. m., stormy days excopted. I have
tricd various ways to raise theso calves.
I let them run with tho cows, gavo
them fresh milk by hand so as to rega-
late tho quoutity, I havae dilutod it with
wator. I have tried skimmilk warmed,

. eto.

better results in feeding than tho same

kind of fedder when dried. A German
scicntist bas shown that tho nutritive

effect of fudder is modified by the ‘wase

of dipestiun If a large awonnt of
dry, tounh, woudy material is pr-sent
in tho fuod, the labor of digestion is in-
creased. The energy used in working
over this ballast while in tho digestive
tract i3 just so wmnuch taken from the
‘productive’ cmrgics of tho avimasl.
The ensilage is easily reduced to a fino
candition with hitle labor, while much
bard work 1s needed to bring the same
amonnt of dry food material into an
avaiiable form."’

A correspoudent of The Natinnal
Stockman gives the following iuterest-
ing suguestions: *'Since the silo first
came 1:to use I have heard the inquiry,
How can wo best fix or make tho cor-

CORNERS OF TRE SILO.

Jers of_our silog? I b’;\@__gne made two

vears ago and found trouble With it’<Lintg drink-

One year ago I made apotber and am
50 wel) pleased with it that 1 send yon

As o ocurs I tried scorched flour,
strong coffee, raw cggs, soda and saler.
atus. At times ono or tho other of the
remedies soomed to give relief, but thoy
always came out stunted for life. About
ono-haif would dic—sowe at a fow days
of age, while others would linger for a
month. I have como tu the conclusion
that it is cansed by heavy foeding of a
60 called “*balanced ration’ for milk
production, milking cows up to time of
dropping noxt calf, etc.~¥, L. Miclke
in Broeder’s Gazeotte.

Clean Water For Cows. .
It is a mistaken idea that because
cows will drink out of a dirty puddle,
and at the same timerofase fresh, clean
water from tho well, tho muddy and

' warm water is not a source of danger.

Tho cow likes it bost not becauss it is
dirty, bat becauss it is warm, and what
shodrinks doesnot chill her stomach and
retard digestion as the cold well water
might do. Man ig the only animzl that
likes water as near ice cold temperature
ag he can get it. Because of this and
other sins of the appetite the human
digestive apparatua is more nat to got
out of order than that of any part of
the brute creation. Somstimes, how-
ever, cows dislike the well water be-
causo it iz charged with minerals thas
are offensive, if not unhealthy. Inlime-
stone regions well water isalwanys hard,
That washed over the surfaco of the
ground, which is mainly composed of

leaf mold, i8 rainwater with a much

less proportion of lime. But if the cow
ot of a pond it shonld be

. fenoed around so tbat she cannot gainto .

tho plan. I ceil inside of silo with nar- |

row matched pine one thicknese, and to
makoa gocd corner I made several ex-
periments and found that by measuring
in on inside of silo one foot from each
corner and ther striking a 80 inch cir-
cle on the crosspiece in the cormerl
could ceil arovnd the silo by using &
jnch matched lnmber. The corner proved
to boa s->cess, and many who leck at
it eay tho question so often asked is

pow answered Tho crosspieco should |

be sawed out of lursber 2 by 10 inches.
Luse 2 by -~ by18 fcet long and make
my silo 1u feet and 8 inches squnare and
thus save all waste in cutting the 8 by
8inch lamber. I board the outsido of
silo with surfaced hemleck and then
put on building paper and side on this
with novelty siding. Imuch prefer this
plan to my other smlo, which was double
boarded and battened with paper be-
tween. The wido boards are quite apt
to shrink and spht. I think with the
directions given any carpenter can dratw
a draft, make pattern for crosspieces ‘n
the corners and have them sawed ont
carefully by hand saw, and with due
caro can wmske a fine silo.”’

Viows on Calf Ralslng.

I bave raised, cr, rather, tried to
raizo, calves since 1893, and bavo had
varied results. I aever {ailod to raiss a
good calf if tho cows camo in in the fall

the water.and there dung and.urinate.
The queer tasto that in sometimes in
August found in fresh milk is us likely

to result from this practice as anything. |

Whoere cows can get to a running
stream, it is allowable to let them run
in it duaring August, but oven then &
good deal of valnable fertilizer in the

cow's exarement will be tasted.—Amer. |

ican Cultivator.

Water For Cows.

A plentifol supply of water is noces-
sary for the proper production of milk.

, Amencan experimenters rtate that the

. dues not

amount c¢f water absorbed by a cow
infacuce materially the
qaantity or quality of the milk. Iawm
p.und to disagres with this, although I
kave carried out no experiments on ths

_ subject, for tho reason that watery aud

eluppy foods, such as grass, brewers’

_ grains and roots, certainly do tond to tho

prodnction of & larger goaptity of milk
with a corresgonding declinoe in the to-

. tal solids, more particularly in the bat-

of tho year any timo befare the stabling -

season began., I donot have to bo s0

careful as 10 quantity or quality of -

milk fed. I feed them separator gldm-
milk through the wipter and then torn
them out to grass with the rest of the

cattle. They do well without any oxtra

caro after grass season begins.

Now as to the calves that I donot
taise. I cappct raice a calf and make it
ocome out thrifty that is dropped from a
oow fed through tbe winter months in

ter futs. A% least I consider that this is
tho most feasible explapation of why
tho total solids go down when watexry
foods are given and also wby tho oxcess
of water drunk in a hot summier bas &
liko effect.

Period of Lactation,

Irrespective of overything else, a cow
yields tho largest quantity of milk of
the poorest quality s)mo six or seven
woeksafter calving, and as thequantity
goes down from advancing lnotation
the quality or richness of the same goea
up, tho increase being more particularly
in tho bnatter fat alono

S8UBSCRIBE NOW.
Assist your paper by subacribing.

. only f1fty ceats for & whelo year. All

s Y o e —————.

tto up-to-date dairy nows,
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CARE OF COWS.

Gentle Troatment Has Muoh to Do With
Dalry Profits.

Tho dajryman who treata his cows
with tho most considoration is tho
dairyman who makes the most money,
When woll fod and not disturhed abont
her calf, tho averago cow will lie and
shew tho oud of contentment for hours,
and svhilo thos undisturbed will secroto
all the milk possiblo from the food vho
bas eaten, Yot the domestio cow, if she
bo a good milker, has a capacity for be-
coming nervous and eoxcitable such as
the ox or spayed cow cannot rival. At
all timos tho first olass milk cow must
be a hearty feeder. So long as sho is
given all sbhe wants she may be quiet

COW WITH A WOODEN LXG.

enough, but if placed in & pasture
whera the food is insufficient or toc
poor in quality the quiet cow will soon
develop roving instincts and will break
through fences in order to get at what
she likes.

A. H. Hartwig, a veterinary surgeon
of Watertown, Wis., has just remaved
the fnjured leg of a-valuable cow be-
longing to a farmer of Ixionia and bae!l
fitted the stump with a serviceable
wooden leg. The farmer did not waut
to lose bis cow by shooting, the usaal
American manner of guring such in-
juries, so the surgeon was called. The
medical man decided he could remove
the leg, and when it was sufficiently

bealed ho could adjust an artificial '

limb, which wonld answar all practical
purposes.

Much of the abuse of cows is due to
hired belp on the farm. George E.
Newell, writing in the Boston Calti-
vator, says that the average hired man
does not stady into the whysand where-
fores of things. Ho simply parforms the
labor mapped out for him to do either
in a good, bad orindifferant manner. It
is to him somuch manual or mechanical
Iabor, nothing mozro.

The dairyman tells hia man to goand
get the cows and milk thom, but he
fuils to tell him what to do and what
not to do in carrying out this procedare.

To expedite matters the hired man
may as a beginning tako along a shep-
herd dog to the pastare and bring tho
cowa in on the run. In milking he fol-
lows out his own way rather than any
plan direotod by bis omployer.

He broshes or does noi brush the
cows' udders, according as he soes fit,
dips bis fiugers in tho milking pail to
moisten their teats at his own pleasuie,
strips them hastily or treatetho animals
roughly, as inclination moves him. His
jnstructions go no farther than to say,
“Milk tho cows,’* with no orders asto
how to milk them.

Subordinates engaged in dairy work
shoald’bo as well trained in whut they
are to do and how they are to doitas
2o soldiers, Tho mind that dirocts the
dairy and sces that bis direotions ard
minutely followed is tho one that will

maks tho dairy pay.

Oows and S8kimmilk,

A ssamingly unnatural use for skim-
milk, but one which has been eported
as satixfaotorily practiced in a number
of places, is as food for wilk cows
Soms German accounts are given of
mixing akimmilk with water, a very

. lttle at first &ad grafuslly fhereassd

!

— e o = e -

uny! tho cows are taught to arink cno
milk alone. Others deseribo usluginilk
and moea! or bran of somse kind to mako
o puaste, and clnfing are mndo that in
this form ten pounds of skimumilk re-
rlace ono pound of whoat or xyo bran,
having the suwoe food value with cows.
The method of foeding the skimmilk
back to tho cows producing it, whioh
hos been most pruocticed and advocated
in Europo, originated in Sweden. Tho
milk is heated to 165 degrees or 160 do-
greos F. for half an hour, then cooled
to 100 degrees I., and rennet is added.
While the milk is thickoning an oqual
woight of chaft or finely cut etraw is
wixed in, and after boing woll stirrod it
is allowed to stand two or thres hours
in a largo tub or tank. Tho soparated
whey is then drawn off and poured pver

tho mixture, that as much as_ possibla : -

wmay be absorbed. Tho whole mass is-

then loft to forment from 40 to 48 hours,
according to tho weather, when it is ro-
garded a3 prepared for feeding. Cows
ero given as much of this “skimmilk
feed' as will equal a gallon of milk per
say. It isolaimed that as thus prepared
a gallon of skimmille amply ropluces
four pounds of concentrated grain focd.
Reports from Sweden, Norway and Den-
mark are favorable to this wethod of
utilizing creamery skimmilk, and somo
who have tried it in this conntry make
like xeports, while others give a con-
trary opinion,—Western Ploughman,

Protein Ia Uk,

In the agricultural states of the corn
belt protein is altogethor the niost ex-
pensive and most deficient nutrient in
farm feeding stuffs. For want of protein
many rations are unbalanced and fail
to give economical results, Skimmilk
at 25 ceuts per haidred furnishes pro-
tein more economically than oats at 35
cantg per bushel, and brsides the featur o
of economy no feed furnishes r wtrients
in o more available, paldatable nnd di-
gestible forma than skirmilk when prop-
cily kandled. Modern agircultaral con-
ditiods will 10t loug permit the extras-
agant waste of a product worth $100,-
000,000 a yesr.

. Driving Cows.

8peaking of driving tho cowaup froma
pasturs with a dcg rominds me that
this is a common practice with somo.
Thoey brag about having a dog that can
be sent after the cows, but you never
569 one that will bring them upat a
walk—at.least I never saw auch a dog.
It is bark and nip and run at full speed,
chasing and worrying them svery foot
of tho way {0 tho-baznyard. How any
ocne posseased with tho least grain of
common sense can permit such a per-
formance passes understanding. Cowa
shounld never be driven faster than a
walk, most certainly not when the nd-
dors are distended with milk. There
may bs dogs that can be trusted to
drive tho cows up from pasture, but
they nre aa rare as Kobinoors, and the
aveorage emall boy is not much better
Tho boy and the dog together—well,
they make a combination that isa tor-

ror to cows, t0 say the least.—Cor.

Hoard’s Dairyman,

Yleldlng Capacity,

Thero is & great diffarence between
tho yielding capzoity of the differont
breeds both as rogards the guantity of
the milk producsd by an averago cow
of each kind and_ the average chemical
composition of a sampie of the same,
sud, to put it shortly, no ons wounld ex-
pect by feading to convert the milk of
a Dutch cow-into a quality as good as
that yielded by a Jessey—to take the
two extreme cases—and my ooitsution
is that no slteration in the feeding
would even-approximately produos this
result or exabls a vow to yiald more
hatter fat fn the xailk than Ber natural
somatitutional standaxd,

2y
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DAREVRER

AERATION AND COOLING.

A Matter of a Bfilllon Dollars to Ameri-
can Dalrymon.

Solentists tell us that tho mill: com-
ing from a hoaltby cow, fed paore food,
is virtoally freo from germs aud pure,
but practice teaches us that it is jimpos-
siblo to secure tho milk in that condi-
tion. .

Even if tho milk comes from a por-
fectly clean stable, whero tho cows aud
all surroundings aro kept clean, the -
mediate-aeration and cooling of the milk
axo of fncaloulable value, providing al-
ways that the work is done in a room
where the air is pore.

Though no acientific explaoation can
be given us as to the reason why nora-
tion improves tho milk, yet it seams to
mo possible that it may be cansed by
the {act that many of tho bactoria caus-
ing taint are anaerobic and duvelop bost
where tho air ia excladcd and that even
it «<io lactio acid bmcterin shonld de-
velop a littlo these avoe, if limited,
redlly of benofit, giving flavor ag shown
in cream ripening. Thataeration climi-
nates many odors causod by guses ir ac-
k:owledged by all.

That cooling tho milk at oaco afler
millzing is an exormous help in preserv-
ing it is easily nnderstood when we
know that tho develapment of all spores
and bacteria is retarded.exactly iz pro-
portion ¢o tho reduction of theteanpern-
tore. This is best understood Ly the
bacteriological cxperiments. which
showed *oat milk countazuing originally
895 beoteriu, kept at 69 dogrees, multi-

Sae 3

SINPLE NILX pOOLXE,
plied in throo hoors 1,00 times, in six
bhours 2.5 times. and in nine hours 5
timer, wheroas at 77 degrees it multi-
plied in three bours twico, in six
hours 18.5 timee and nins hours 107.5
times, and at 95 degrees they mnlti-
plied In three hours 4 times, in six
hours 1,290 times wnd in nine-bours
38,794 timee. On the other band, if kept
&t 45 degrees, having been cooied to
that temporsfure at onoe after milking,
thereia bardly any increaso at-all, It is-
thus evident that, combining aeration
with cooling as scommas possible affer
milking, wo grin a doubls effect, and
this ix best obtained by Jetting the milk
flow- over a surface of tin or linned -

por, which is cooled by cold water or {-

ice. e

1t is 2190 evident that the onsier such
au apparatos is kept oloan tho better it
is. It for unavgjdabls roasoms (?) the
mitk cannot-bs froated at once, Ifeel
igclined to advise reheating it to 88 or
110 degroezs befors sarating and cooling.

In view of scmne practosl axperiments

—— -

made Ly me, § capnot urge:the aurating

and cobling Of all INIK TOO BITULKLY,
not only for direst consumption, bat for
oreamorios and ohceso factories.

I do not fear bofug nocused. of oxag-
goration if I claim that if all milk
brought to our factorles wera thus
treated, 1t <vould finpiove tho guality
of our bhutter with at least ono-fourth
cent, and our cheeso with ono-balf cent
per pound, and tbis would virtually be
an jncreased annual valao of theso prod-
ucts aggrogating over 81,000,000,
Prizo Article by J. H. Monragd}

Cold 1arzs.

Those whose cattle barns aro not
warm enough to work in comfortably
witl:oot an overcoat and mittens in tho
winter or oven without any coat in or-
dinary winter weathdr may bé sure thoy
are not wann cnoogh for the cowsto
do their best in, or for calvesand young
stock Lo grow rapidly without extra al-
lowanco of heating food. Covering up
cracks avd seoing that windows and
doors shut shugly will help come, but
wo romember when a boy and when
¢ows wera izept in @ barn with anshin.
gled sides and ends having to help line
the walls back of stock with old boards
and slabs nniled on the insice of the
posts and stuffing tho spaco between
this Jining and tho outer bogrds with
bog hay, so that no wind could comwe
through. Taking out the old bourd
slide window whero the mawnure was
thrown ont iuto the yard cnd putting
in a larger bLnlf window from an old
building =o thag we had light enongh to
take caro of the cows withoat lcaving
door or window cpen was uuother ini-
provement, and all was done atsmall
cxpense and but little labor, wkich
were important considerations in those
days to poor fzrmers, trying to do tae
best they could with what they hud.—
Boston Cultivator.

Milk In Different Scasons.

unloss tho bLyproduols are margved
weoll. |

Iowa alono is now making 1,000,000
pounds of creminery buttor o day. This
means in roond numbers 20,000,000
pounds of skimmilk, Tho wasto of this
wilk at the low value of 10 conts por
100 is a wasto of $20,000 for each and
every passing day.

How can this waste be saved? It can
bo mado into artiflcial ivory, bono and
celluloid, and there is a factory in the
United States converting it jnlo these
substitutes, and 17 havo billiard balls,
combs, chooks, buttons, eto., made from
tho casoin of skimmijlk, but this one
factory is about enoungh of its kind.
Skimmilk oan be m~do into sizing for
raper, and in the eastern part of the
country thero nrd several factories tak-
ing the cotire skimmilk of the adjacent
creamcries and making this sizing, or
artificinl glue. DBut skimmilk is too
bul’™y to permit of shipping any vonsid-
erable distanco for this or for any other
purposo. :

s can ba mado into meat by feeding
it to young animals, and this is thoonly
practicul way to sava it in the great
dairy localitics of tho Mliesissippi val-
loy, Lut to savo it for this purpose it
must be saved, not spoiled. The skim-
mwilk as retcraed this time of year from
the average creameory is rotten stuff, not
fit for focd to any tnimal. By a unani-
monus verdict it is agreed that it has lost
at least half its value. If half the
creamerics of Jowa return this king of
milk, it follows that the loss is $10,000
a day for Iowa nlone, and from this one
causoe. There are creamerics that do uot
£roil-the skimmilk. Some of thens pas-
tegrize the skimmilk and return it
sweat. It cests a little to do this, but
the looks of young calves are tostimony
to its wmerits.

Rost T"or Aiking Cows, =

T
GRADE COWS.

An Intorosting Kxperiment at tho Kansse
Agrlcunitural College,

Thoe Kousas Agrioultural colloge has
taken up a now Jino of exporiment, says
tho Boston Caltivator, and we shall
watch with much interest for tho re.
sults. They have purchassd a herd of
good average Kansas cows, weighing
from 1,000 to 1,100 pounds, and not
partioularly of the dairy tyne as it is
understood, ‘but such as many good
farmors in that state and others must
rely upon for their principal atook.

They will try to sco if good food and
good caro will enable them to produce
tho dairy produots at a profit from suoh
cows, and, if there isa profit, toses how
it compares with the profit from cows of
tho true dairy type, animals from stock
bred for generations for dairy pasposs.
This will constitute a valuable abject
lesson for tho students and for those
who read the bulletine of their experi-
mental work or the papers which re-
publish them. Rut to make the experi-
ment complets they should take the
best of these cows and mate them with
good bulls of dairy familics, raise the
heifer calves with care and ascortain
how much better such grade atock may
bs than the cows it is bred from.

Not every farmer ¢an restock his farm
by buying a new herd of dairy cows,
even if be is convinced that thoy will

pay a larger profit, but almoat any one. .

can buy grade cows, heifera or calyes of
dairy type and blood or can procurs the
sarvioes of & good bull to mate with his
best cows and can raiss a few calves
The change can be mads gradaally
easier *han it oonld be mads al! in ons
year,

And yet farther investigation may be
necded. The best grade calves wiil not
always come from the best dairy cows.

It is. wo think, a fanlt.of some of tho

The flushof young giss iy the spring- T best bre-ds of “Mmilkers that they cannos

timo stimulates the production of a
large quantity of compurativcly poor
wilk. The dried, brown pasturo in the
bot weather of antomn cavses o shrink-
ing of the same, with a correspanding
Increaso in the total eolids—that js,
more particalarly in the butterfat—and
20 alteration in tho feeding to counter-
tct theso effects hus a permapent ma
crial influence an the composition of
ba milk

CREAMERY BYPRODUCTS.

How an Enormots Amount of Weslth In
QGolug to Waste.

bo easily dried of, oven when they ap-
Pproach tbe timefor dropning their calves,
An interval of at least a month, angd six
weeks ig still better, shiumid bo left to
the cow, in which she should have an
eantire reet.  Milk i noet good for food
for varying periods before parturition,
dopeuding much on the age aad condi-
tion of the cow and thu kind of food she
receives and digosts. A co™ thin in
flesh may require eight or even ten
weeks' rest before beginning milking
again. . Whilowoe believe that young
heifers aftar their first calf shou’d be
kept in milk until within a month or

¥ gix wecks beforo the next calf is duag, it

There aro four exsentials to success in | is rather to get them into the habit of

each compctitivo industry, says The
Creamery Jcarnsl—cbopdance of raw
material, economy of manufacture, ox-
cellence of product, finding a market
and utilizing the kyproducts.

An intelligent dairy community can
bo depended wpon to furnish the raw
material in abucdence if tho otbsr
phases of the industry are in god
shapa. Tho doirymoen alweays bas rich

land &3 a rernlt of duirying, sud he win |

raise foed cl:eaper tban-the grain farm-
er possibly can. BEccnomy of manufac-
tare is crowding closs to perfection
after the matorial is in tho butter
maker’s bands, thaunks to the excellonco
of modern creamory machiacry and ap-
Pliances. Exocllencoof product is as-
sured with-a snitable butter maker and
tho conditions previously named as they
should baaud can bo. Finding amarket
for butter is now, owing to tho brisk
oompetition of solicitors, changed to
the market secking tho butter and bid.
ding for it with all imaginary induoes
mmeats,

Vo find creameries woll mavaged-in i

tho Qrst thiree parliculars, and et some
of them arein tronble. It is becanse
the byproduols arw not given dus con-

|
|

¢
1
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long milking tban becauze the small
amonnt they give will be worth the ex-
tzn feed and Jabar required to secare it.
Unless tosapply milk for hovsshold use
in winter, thers is little advantage in
milking the eows that calved in the
gpring lougor-than January of the fol-
lowing year. ¥rom eight €o 18 wecks
with comparatively littlo grain feed
will leave the cow in botter condition
for next yenr than will crowding hez

} stomach with grain, so ag to.force milk

prodaction uxntil near thetimo hes noxt
calf 15 duo'to todropped. Thislast will
possibly increasa the milk flow when
the cow springs her bag for the coming
calf, and thus causo garget, which is
an ovil that the best milkers are always
most likely to suffer from. Until neay
tho timo of parturition the oow shouid
be fed enongh grain to make her gain
in fleeh. DBre for two weeks beforo she
calves thig grain.fced shonld bo with-
held, lest it stimnlate tho milk flow too
much, After tho calf is a weok old and
the dangeaaf ‘inflamination has passed
sbo grain 2eading may bo rosumed, tak-
ing ewre not to give grin feed'in snch
quantities as to fatten the cow rather
than inorease hormilk flow,~~Amerioan

sideration, No flour-mill can exist now | Oultivator.

| iufinence between diffevent bloods or

The contest for supramsqy, ar hexs

between the dairy ¢type and ths beef
type may be 80 great 23 to make the
preduct of a mating of a very uncertain
character. A good bull may suoceed in
implanting the character,of the family
bo is bred from apon the-offspring of a
very inferior cow of no particular breed-
ing and utterly fafl to do the same upon
the calf of another and better cow that
is strongly marked with the character
of some other blood or type of animal.

R The Sornud Cow.

The dairy business is far more over
dono by the ‘‘average’’ cow than from
any other cause. The trouble is she eats
and exists npon a man's farm to do
just half what is required of her, and
eats a8 much good food in the year as
her betters. Tho amount of milk this
average cow gives is 8,100 pounds year-
ly, and it shonld be as many quarts of
better milk. If ane logks at this avex-
age cow critically, the gigns are too
often revorsed from what they shounld
bo—viz, herhead is too largeto cor-
respond with ber udder, hex shoulders
wider than her hips and her tendency
is to put tallow upon her-caul and not
in ber milk and has ample sierage cx-
pacity for averything except miik. She
isa parasite that eateth by nocuday
and wasteth & men’s substacye by
night, and in the way of *‘fieecing the
innoocents’” she-beats all the trusts and
:31{8 oombined, —San francisce €hron-

e .

“All buttermakers should llne thelr
tubs with parchiment papor,” said a
promigent dealer Saturday. “‘Just
wow 1t 18 extreme'y difffealt to strip
ftubh not lined and gt 2 gool test.
Bosides. all bayers want the tubg line
ed, and it is vory ditfioult for us to
soll butter unloss this i3 done. Buyers
kavo 50 much eatisfaction from
zlﬁgts%llo and use of paper lined tubs

ay 8re now dogiroua of having
them in all cases” |

“ i - .



PURDUE UNIVERSITY SILO.

A& Slmple Plan Involving an Exponse of
Ouo Hundred Dollars.

H. E. Van Norman, superintendent
of tho experimont farm of Purduo uni-
versity, furnishesa plan of a eilo ro-
cently built at an oxpense and rental
within $100.

Laying Out.—In tho center of the
silo o stake was driven and sawod off

at the boight the foundation was want- |
ed—in this instauce, three inches above |

the ground. On top of tho stake one oud
of a board was held by a nail. Fivo
feot, ten inches from the nail a hole
was bored and 14 inches farther a sec-

ond one, With a sharp stick two cicles -

B and O were marked on the grovnud.
TLo space between was dug out twoacet
deep for the foundation.
Foundation.—Small stones were 1 sed
for the grouting underground. A 'ayer
of them was placed in the botican of
the ditch, then mortar made of or s part
limo, two parts Louisville ceme 1t and
nino parts fino gravel wae pntred in
and distributed with a hoe. Aft r that
a second layer of stones pnt in place,
care being taken tohave them rest firm-
ly in place.’ This alternating process
continued till level with the ground.
For the top few inches below the ground
Portland cement and no lime was used.
Above ground, which was sloping, the
wall was three iuches high on one side

PUHDUé UNIVERSITY SILO—~GROUND PLAN,

THE CANADIAN CHEESE & BUTTER MAK

onds und odges of the staves they wero | oans. Just boforo milking tho inilket

placed in position and held by a nnil
driven just under or ovcr the hoop aud
bent around it. This houp was fina

e e e e

should wark his hands in kot watcr, a2
the dirt or the hands ip full of gorms.
Weo milk in a pail that has u top sol.

enough to lean alnddorngainst; 12aund . dered to the sides. In the top a six inch

168 were put up alternately till tho
spaco was full, then that sido drawn
ap. Similarly the othar Lalf was put
up.
Picces rosting on tho 12sand between
the 10s mado a scaffolding on which tu
work. Tho 16 feut 4 Ly 6 was steua
ogainst the silo with tho upper «nd rest
ing between thu siumo staves as tuo 12
feot. A hoop was put 11 next the top

bole, then two men at euch timbic

raised them, hoop and all, up to thur
place. A brace totho barn, with oue
large nai' at each end,
picces to beraised wilbout tipping over.

allowed the |

Tho bottom hoop for the top timber was -

now put in but not drawn tight. Tko
gtaves were now put up, a 12 fout on a
16 and o 16 on 4 12, aud fastened to thoe
tpper boup eamo as tho lower euds, us
ing a ladder leanud against t':o hcop

and standing ou the scaffold. It was !
found more convenient to put tho etrip

of iron in the bottom of the top stave
and then gaide it to the place in the tu)
of the bottom stave. It would be less
trouble to build n scaffolding incido tke
silo, which would not buvo to bo muved
w make room for the upper staves.

Four doors are cut by sawing four
Etaves at an angle of 46 degrees, along-
sido of stave inside. For tho present no
roof will be put on.

Temperature of Afllk,

A temperatureof about ordinary aum-
maer beat is fonnd to be tho best for the
production of milk both as regards
quantity ard qoality. A sudden frost
in winter time will not only reduce tho
quantity of the yield, but will also re-
doce the amourt of butter fat in the

. milk,"the greater demand on the ma-

terjal ju the fcod bai ) by
& lesser production of fat in tho milk,
and 8o on.
XNervous Cowsz,
The animal swith a highly nervous or-

' gapization twill give tho must milk of
, tho best quality if she is propexly treat- | condition every other day, saving a

. ismost likely to be influcnced in her

ed. Conversely an animal of this nature

!
!

|

i

holo ia out, fnto which fits a strainer
The strainer i3 taken out to bo washed,
and tho oponing gives room for wash.
ing tho pail. Thix pail keeps bucterin
in tho floe dust from tho cow's Lody
from getting in the milk. DBrasbh the
oow's udder with a damp cloth just bo.
fors mjlking and milk in a place free
from dust. Strain the milk through the
ordinary wiro screen and through ope
thickness of canton flunnol or four
thioknesses of cheesecloth, treating the
oloth with boiling wator just befora
usiug. This method will give wmilk
with few gorms.

Cool milk as soon as dratwn, for it
kept 20 or 80 minutes before cooling
the souring germd in it wmay doublo.
The colder milk is kept the longer
will keop sweet. Malk bueld at 40 do-
grees has been kept sweet a woek in
August. The germs which sonr milk
grow hest at blood heat, at 60 dogrecs
growth is slow, at §0 very slow and at
89 it stops. Water in Kaneas wellg
stauds at abont 57 degrees. With it
clean milk can be cooled aud bheld 2t
60 degrees and kept swest casily 80 to
48 hours in our hottest weather, The
best mothod of cooling is to use a cooler
in which the milk flows over a chillud
surface in drops, ocooling ecach drop

, thoroughly and quickly.

i

|

After tho milk is cooled put the caus
ocontaining it in a tank of cold water

" end keep at 60 degrecs or less. If tho

|

dairyman bas a windmill, this is caslly
dons by letting a small strenm of fresh
wator flow through the tank., At the
Agricultural college milk is kept good
48 hours withous cither ice or windmill.
The milkis cooled to 80-degrces ona
cooler with well water, put in 40 quart
cans and tho.cans set in half barrels
filled with well water. L5o brrrolyiire
packed with ohaff and the water chauged
night and morning. Dairymen livinga
long distance from the creamery or hav-
ing little milk can follow tho college
wxothods and deliver their milk in good

heavy expense for hauling.
In delivering to the creamery havea

y milk yield by rough treatment botbin | cover on the wagon, cover thocuns with

and 18 incheson tho lower side. Large .

stoues laid (in Portland cement and
sand one to three) by s mason completed
tbe foundation (D). On it an oak circle
(B) (of 2 inches by 6 inches) was bed-
ded in cement. Itwas made of one inch
stuff cut in eegments of a circloe. Theso
soctions, breaking joints, were nailed
togsther, giving tho desirud thickuess.

Staves.—(F) White pine, dressed on

two sides, and cdges beveled one-six-
teenth of an inch, leaving the fimshed
stavo a gcant 134 incbes by 5 inches.
Twelvo and 16 foot pieces make the de-
sired height of 28 feet, brenkiug joints
when put up. In the end of the staves
at joint is a galvanized jron strip 2 by
5 inches. Notches for thess sawed at
the mill.

Hoops.——(G) Tenin nomber, of five-
eightl: roond iron, with three-quarter
inch cnds threaded eighbt inches. The
threaded three-quarter inch lugs welded
on to the five-eighth rods. Cost ‘$1 per
boop. Esch houp in two pieces to facili-
tato tightening. As a soppors for the
boops, (B) when not tight,a 4 by 6
was snbstitnted for a stave on opposito
sides of the mlo. Throogh the project-
ing portion boles aro bored for the cnds
of tho hoops, making both a support and
tightener.

Erection. —The 12 foot 4 by 6 first put
in place, plombed and braced securely
by board nailed to a stake, the -braces
50 placed as to leavo one side clear to
work on, the top and bottom hoops put
in place and tbe center supported tom-
norarily by a.stave. Adter tarring the

suantity and qnality.
MILK IN HOT WEATHER.

Botr the Kanszan Station Keeps It Sweat
Withh Care Possible oo Any Farm.

Many patrcos of croaweries and
shoese faotorics cannnt keop their milk
sweet for the daily delivery, and more
lose Saturday nigkt'sand Snnday tmorn
1ug’s milu—upc-suventh of tuejr entire
product. This loss, the Kansas experi-
ment &tation asserts, is unnecessary
and can be prevented by care that cap
be given on apy farm, which is as fol-
lows:

Tho souring of milk iscaused by bac.
teria which are in the dirt on the ccw’e
udder, milker’s hands, pails, strainez
and caos and in the dust in tho air.
Under favorable conditious these bac.
terin donble every 20 miautes, and &
single germ in o pail of warm milk in.

!

a wet blankct, over which put a dry
cover. This will hold the temperature
down until the milk arrives at the
creamery. July 26 we made &n ox3m
ination of the mwilk delivered ata cream-
ery and found the lowest temperatare
to be 71 degrees, while three-fourths of
tho patrons delivered milk at 80 degreas
or higher, one patron’s milk stauding
at 97 degrees. At such temperatures
milk might leave the farm swebt and
arrive at the creamery sour. Milk car-
ried in a covered wagon, but without
biavkets over the-oans, raised 10 de-
gress in haunling 11§ miles.

How Wheat Shonld Go Into the Winter.

Winter sifould find the wheat plant
strong, well and decply rooted anid wish
suflicient leaves to fill the drill furrows
full. When it goes into tho winter in
this condition, the chancss are good
that barvest time will find a full crop
of well filled heads of plump grain.

creases to 8 germs in.an hoor, 64 i2 , Por fittivg land for rowing I know of
hours, 4,096 in 4 hours, and at tho end . no botter tools than the disk and har
of 12 honrs if tho growth was uncheck- | yow. After the Jand is plowed-—which
ed it wonld require 11 figures to writs | muat be dono carly to bodous well—re-
tbo number of bacteris springivg from | peated disking aud harrowing will re-
a single germ. With carcless milking | duoe tho Rurface to the proper degree of

500,000 germs have becn'found in a co.
bic inch of fresh milk.

The first stop in kcoping milk swest
is to get it cloan~—i. 6., fres from bwo-
teria. Clean dairy utensila by rinsing
in lukewarm water, then thoroughly
aérodb in hot water and soald witk boil-
ing water or steam and . $u the
sunlight Bolling water and sunlighi

L3 the garme Duksd ia dixt in aalleand

|

|
|

finonoss and,at the samo time pack the
soil just right to insure quick germina.
tion and a strong growth. Most farmerx
stop warking she soil just as koon =s

they get it fairly level—just when it is |

in the best condition for working, It
should be barrowed and disked and
planked (not rolled) until it ia 28 fine
88 & garden.—F. Grundy in Farm and
Sireside,

. aa . e

i

k4
Fi
A

-

ER SEPTEMBER

(Continuetl ‘Yx;pm Pago 29)

boars undor 1 year bred by them-
eclvay, 1 boar under ¢ months; ouo
ug':.'.l eow, wlnner of gweepstakea In
‘Toronto, 1895, ; ono yeuriing sow,win.
ner of tirat In Toronto, 1807 : 7 nloo
1lgs by her alde; one sow under one
yoar and 8 mows uunder slx montias.
All of this stock Is fitted and were
exhibited nt to Jargo showas this fall,
Tiis 10t alone should by worth the
prico they are asklng for the wholo
herd at tho price pork 15 at tho pre-
Frcseut tim . The blance of tho hierg
4 No. 1 Dbreeding stock, some of tho
tow3 will fatrow this month.

HOW TO HANDLE SLIGHTLY SOUR
MILK IN MAKING CHEDDAR
CHEESE.

Keop temperature of milk as low, us
sible untll veunet.is ndded; sot at
0; use stronger renuet; out floer;
etlt up curd quicker; heat faster; heat.
tol 99 to 100 legreas; drain off whey,
a8 qulck as possible. Xeep hand stir-
ring the curg uatil firm and have the
curd quite firmr at 1-8 luch of acid,
then treat the curd as usual and above
described.

Fodder Corn,

It fodder corur is drilled eome time in
May, as it should be, the early days of
Soptember will ses it at its best either
for soiling or for cured corn or for the
silo, says American Oultivator. Bat a:
great deal of fodder corn i3 put iii the
ground so late thut it needs every.day
of hot sun to make it ready to -cut he-
fore frost outs it. Many peoplo se.m to
think that because gruin is ot oxpected
from fodder corn all that is nesded is
$0 got tho greatest bulk., But it ig qual-
ity, Dot quantity, that counts in every-
thing, The smaller yitlds of ohr North-
ern Flint cornstalks cost less lInbor and.
give about as much nutriment as the
larger but less mature Dent corn when
goth‘ aro planted or drilled at the samw

nia

H!nis for Dairymoen.
Tho calf ought to be fed three times =a

Y.

Unless the dam was a good one, don's
try to raiso a heifer calf, -

The soparator saves labor fu seiting
milk, saves room and waste.

Rapld change from new to skim nillk
may injure the delicato stomach of the
calf,

Barley is-highly rcoommended as tood
for cattlo, ranking nearly as high as
srheat. : .

Unless the person and hls clothos.are
clean it will taint ths milk if he milke
tho cows.

It would seem timsly to suggest again
that the playtul dog ougbs to be keps
away from tho cows.

It a haifer i3 fod upon fat-forming food
constantly you will spoil her aza milker,
Bhe will learn fotakson fat.

» ¥ _°f’ Cheese
Tin FOll ‘Wrappers.
MANUFACTURED BY

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

Refrigerators.

——

Small Plants vn tho'Finde Patent.

Cold Air_System forgDairies and
]Smn.“ Cold Stores. W ‘(géor Circu-
urs. »

The Linde Bri’i_ish Re-
frigeration Co.

(American Agenty)
- 301 S¢. Jumes St., Montzesl,
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CHEESEMAKING,

Moew to Bulld & Fuatory For Twolve Hawe
dred Dollars,

Paoplo havo asked ws how I wounld
bujld a faotory and how muoh it would
ocet, writos Frofossor John W. Decker
in Field and Howe. A good ono caun bo
put up for about $1,200. If possible, X
wounld build it into tho sido of a hill,
for two reasons: Iirst, to got a collar
‘zuring room in which an oven tempera-
tucé oan bio held, und, socond, to scoure
an elevated whey tank swithout it being
necessary to clavate the whey. I would
build a basonont with two rooms for
ouring cheese. .One room can bo kopt
fairly dry for the new chgoro. New
cheego ongbt to dry on the cutside for n
few days, untif a good rind is formed,
ard then they may go into a room con-
taining & more humid atmospbere,
where they will dry out less—in fact,
they will cure better. One reason why
our peoplo complain that the chqese is
too dry fs that the malkers have to make

the ohesse firmer tostand the hot curing .

vooms, and the cheese is dried still more
in such rooms.

+ The building above tho ground can
be built 15 feet longer to acooinmodate
s boiler roum at the end right on the
groind, as it will be necessary to get n
foundation in the ground far the boiler.
The rest of the building above ground
can bs divided into a making room
and & storeroom for supplies, Thefloor
of the making rcom should bo well sup-
ported from below to stand the heavy
weight upon it. It shonld alzo badouble
thickness with ta® or something sim-
flar between to prevent water ruununing
through. It must ulso be remembored
tbat the insilation from tho warmer
tooms above must be secured for the
¢uring rooms. Tho inside of the build-
ing should be properly ceiled and
painted.

* .For ventilation of the curing rooms
run two galvanized frop-pipes, one foos
in Jiametcr, through tha roof, one for
an inlet of air and theother for an out~
lot. On top of the.inlet have a funncl
with & vano to it, so tkatit will always
swing on a pivot toward tte wind. Ths
air would then flow down tho funnel
into the room below, and the air in the
yoom would be forced out ot tho other
tube. For times when there is littio air
moving a stsam jot may ‘be inserted in-
to the ontlet. A small jet of steam es-
caping will cause a surprisingly strong
currént.of air that witl muoke & partial
vacaum in the curing voom, and of
courss air will rash in through the in-
let.

TFor botldings that cannot be bailt on-

o &fds bil} Iwould recommend & sub-
earth duct for ventilation.

.

How te Make Neufchatel Theocse,

A French expert at a recent dairy
show explains this process as follows:
Thess cheeses afe made with equal
parté of milk and cream, A gallon of
tha mixture at the temperaturs of the
air is set with only one drop of Han-
san’s ronnat diluted with threo drops of
water. The object i3 to obfain a rich
and smooth curd, therefore nse no more
rennct than s absolutely necessary to
convers the milkand crea very slowly
fate cord. The quantity of therennet
reqgired will vary with its stroogth,
with the season gnd temperature and
with the sag~ and condition of the milk.
Warm, poor or atale milk will requirs
less rennet; cold milk or milk enriched
with .cream requires xaocre; ths exaot
quantjty required under n_rying\qir-
cumsiances can only be sscerfained Ly
adperience. Thecard {s formed in 94
hooes. It is then puf.into.ncloth.in a
“ligh$ weoden squars fixme to drain for
13'hours and gently’ stralned two or
thros times, when the cloth is then
okanged and thscurd prewed. Whan
$he wher hag bea-2100med ont. the curd

18 worked amooth in the nloth Wi, a
flat trowel and put into molds. lined
with paper, when it can bu torned cut’
at onoe and disposed of as econ as the
cheens {s suficiently St to bear pack.
ing. It will bs obrexved that the prin-
ciplos of manufacture of theasand other
soft chosses im direotly oppomyd to that
which regulates the making of hard
cheeses, as foowa: First, the quantity
of rennet applied is vary emall; scoond,
the temperature is not raised; -third,
the curd is therefore e long tinie.in co-
apulating; fourth, tho ourd is neithér
cooked nor cut: fifth, the ourd {s care-
folly and gently lifted from one drain.
ing oloth to anothor. :

'DAIRY SOHOOLS

Thelr Valur In Daveloplng the Great
Dairy Interests of Canada — 19
Thcay Schoo's Can Ba Lald
the Glory.

By “R. C. B.,” a. Farmer f)niry Student.

Tho purpose of our Duley Belipols is
to impart practical and theoretical
tonawledge on all subjeors pergauiting to
dafry work.

Our colleges from time to time hnve
introduced lmportant methods, thus
gradually supplanting imperfeot and
ohsolete practices.

Tho obollshing of antiquated Ideas
added an impetus and marked improve-
weat in our Canadlan cheese and but-
ver, in the teeth of keen and rapidly
1wreasing -competition through the
nedium of our dalry schoola. Much of
thla progress swas undonbtedly due,
though romo, older makeors deny this.

But wo cannot afford to pny much
attentlon to a few dlssenting voloes,
while the great majority of makers
havy seen and recognized the valuable
worit done by theso important and
magalficently aquipped institutton-

It 3 Interestiug to note how year
after year numorous factorles have
succarefully imitaged these schiools in
magy respecty,.more partizularly In

cleanlinesy and mora tiiorough- and'|

complete equipment.

This will be more gunerally appre-
clated when wa recall to our remems
brances tbe fnndequate condition of
some faztorios In former yoars.

Even apart from the soh=duled rou-
tike of dniry work, there are advant-
ages to bo galned; for Inslance, the
moeting of students and exchango of
{deas s productiva of much good.

-When we cousldor the comparetive
lsolation of makers durlug the suvm-
mer,. wo will more ready understand
the facllitiea tho echools offer. ’

The maker hias not much opportunity
when eng -at work for later-
coureo with his fellow workeors. Bo the
achools unite, and, without question, In
‘t,lez!st way are beneflcial to tha stu-

nt.

Tae dlfferent courses are so highl
tstructive, and are based on such.emi-
nently emsential faots that cannog fall
to interest and.elavate the butter or
choese maker, who comes with the In-
tention o! leerning and and paying
atriot attention to lectures and gen-
eral work.

From porsonal cbeervation at ‘the
Tarious. schools devoted to this clase
of work, I candidly belleve the minker
who to bo suooessful and stand
prominent In hls work caungs afford
withoat irreparable-loss to abseat him-
#lf from these difry schools.

A8 She lectures and general inatruce
tlon attains to a high efticiency,which
wohld bo diffioult to eclipse, toe. feos
are. utictly nominal, in fact there is
po legitimate reason why thess Col-

are not mors largely attended,
w wo pause and consider the great
bonslits which aro derived from them.
Bot o¥ makers become moro cornyers
+sant with thees mothods. No doubt
maksra will avail themgelves of thlg
excolient opportunity for advance-

ment.

The short.sojourn in the city durlig
ooutses ‘will prove profisable, from-asn.
iatellootunl point of vlew, as the mak-
ofw will have every opportunity for
improvement 1a all the lmportané to-

.plos of the day, political, religions and
Thaancia! Hoeptions, Iatereaiing #o ail.
Bat all have not tha faocliity for :hh

(]

~

thought anad cultivation, unfortunate-
ly. The butier and cheese maker
a{ould grasp the opportunity and
profit accordingly.

The general status and soclal sur-
roundingy of our schuols aro in a
thoroughly entisfactory condition.

In tpeaking of the ability and gon-
ora) proficlancy of tho stail, shey are
masters of their profossions, and will
be found eminently Pmctleul and thom
ougllx‘ly veracd 1n all brauches of dalry
work.

From my own experionce and ex-
pexloace of feliow students I can bear
testimony to tho unflagging zeal and
continunl courtesy and dedire at all
times to assist the makers in  all
pointe. In fact thore 19 nothing to
criticlvo in tho etaft or appolntment
of tha<e schoold.

I nwwculd llke to draw attention to
an admirable dairy paper just lssued.
This 8 an cxcellent groduction, and
will be a valuoable acquisitlon to all
butter and cheesemakers. Thls papor
19 entitled, “The Canadian Cheese and
Buttermaker.” This journal can be
confidently recommended. Pagpers of
4his kind will accelerate tho:éndnstry.

. . C

ROW TO MAKE POOR BUTTER.

Mrs. E. R. Wood tells, in the Jersey
Bulletin, what she would do to make
poor butter. What she wpuld do,
agrees 60 well with what some peo-
rle are doing, that we give 1t place

0 our columns. 'The lady says:

I am not aware that I ever made
any poor butter, and for nearly a
score of years, butter,. from my hangds,
has brought 25 cents, or more, &
round, the year around, which is, I
think, evidencon of its merlt, however,
were I to set out to make poor but-
ter, the first thing X should do would
be to let the milk (if set in pans) stang
until it was covered wih white spots,
and tke next svould b3 to allow the
cream to remaln until it was fer-
mented before churning. Then, i{ the
thermometer showed about 70 de.
groes, when luserted in the cream, and
the chura smelled decidédly cheesy, I
should konow [ wason the right track.

feomg i .

Ohestéir Whites |

If you want Chester Whites of the
best strains. write me. Ny Stock is
founded on lwported Stock, frown the
begt herds in Qhio. Two Iwmported
Boars at head of herd and four Im.
poru:d Sows.

JOSPH CAIRNS,
Oamlachte P. O., Ont.

Harding’s Sanitary Iron Hog Trough

Em—

18 INDESTRUCT'BLE,” PORTABLE, SANI-
TARY, CHEAP,
ng;;wgs alcll\:-equ}i]remsnts of = desir-
able Ho ough. ne price onl
60 pentsgper fogt. P .
VOKES HARDWARE CO., Limited,
Il Yonge St., Toranto,

SPECIALTY OF
LARGE YORKSHIRES!

A Splendis Opportunity to pur-
chase a young Boar or Sow to ime
prove your stock,

Over 200 pigs, al ages,

Now on hand Tg Sglect From

They will be sold at prices that will
be a good investmuent for the pur-
chuser. Write for prices,

Quality Guaranteed.

i e

The Queens’ Hotel

J. E. BRETHOUR, - BURFORD, Ont. .

e

PPV

Whea the, butt Hoom 13
soft, “'squashy” mass, X would take it
out of tlie churn, and make a feint
&t washing it with cold water, salt
it, and after only half getting out the
buttermllk, pack it away. , There
would b2 streaks and mottles ‘taused
by Iusufficlently Incorperating the
aalt, the remalning buttermilk would
¢oon b come van Id (for what more
qulckly gets to smell “old” than but-
termllk 7) the mold spores In the cream
(ln other words the bacterla) would
begiu to get in thelr work, and I
would have poor butter in a very
short time.

CANADIAN BACON HAS TBE
QUALITY.

Tlis Canadian Grocer is compelled to
declare that Canadian bacon bas at-
tolnad a wvnique paosition in the British
market. Ia addition to statistics
ghiowiug that ths trade kas Increased
from $1,800,000 in 1898 to $5,000,000,
it cites tho Grocer's journnl of Lon-
don as stuting that “whlle the fall In
price on continzntal and Irish bacon

a8 been very henvy, Canadlan has
dropped only w shilllugvor =0, and last
week remuived unmoved amid a scene
of tumbing quotdtions everywhere.
‘This is because buyers are turnlng to
it at all centres, knowlng that the
quality Is all that they ieq ire.”

L. 8. Hardin, In tae Jersoy Bullotin,
enys: “Let us follow. 2 moy thful of
grasi through the cow, and sce
whether wa caa docate the end of the
cow that does the most v ork. The
Jaws tear it off apd che & 1t; the
stomach and intestines ¢ Zest it; tho
duots then carry it to the heart; that
sends it to the lungs and back agaln
to tho heact, wheace it iG driven to
the udder, where it ls tura¢d into
wllk. If that lg the true hlstory of
a bito of grass, It Jooks as though
oino-tenths of the work was .dono
‘for'ard of 'ml@nl ‘ a8 they guy at
soa. Whnt the deltic arch has to do
with all:thls may bo plain enougzh to

be falthifal, but it is beyond my Pre-
comprehewsion” The fat is put into
tho wilk ia tho udder~not in the lungs
or boartl .. ‘

“~Opposite Bonaventure Station: and
%.m nutes walk from Windsor Sta-
ion.

The on'y Fire Proof Hotel in Mon-
treal. F.ectric cars to all parts of
the city pass the door.

_ C.& N. VALLEE;

PROPRIETORS,
GEO. D. FUCHS, - Manager.

POLANDS.
Heard Headed by Imported Biack
‘Wilkes, No. assisted by

Jack Sanders, 1144, two strictly
first-class hogs. Pigs for sala from
ahove boars, and from several Im-
ported and Canadian bred sows of
the same high standard. Write for
what you want, but do not writs me
if you want inferior stock, as I never
ship such. Address

R. WILLIS,

‘ Glen Meyer.
Mention Cheesa and Butter Maker.

PURE RED .COLLIE
PUPS FOR SALE.

From Sire and Da;ﬁ' imported di-
vect mem %ortlangz_;w&)th l(limnd Pedi-
greée. Don't pay $25,00 when you can
get better for half thé rxmgzey.y

PHILLIP HART,
. BELLEVILLE,

ONT.
When writing mention papbr:

SUBSCRIBE NOW.

Assist your paper by subsaribing;
only fifty cents for a whola:yosr. All
the up-to~date dalry newa.

.
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CLEAN MILK.

Plain Talk an a Toplc Involripng Both
flealth and Monay.

In a rvcent address to dairrman and
milk duaiers Professart hutoo D Snatb
of the Michizan egricaltoral college
spoke in plain torms ob the subject of
Jleanlhiness. Une thing, sad be, that
var lady customer notes in the ruilk we
farnish 1s freedumn from dirt.  She dues
100 1k0 W find o the tattom of the
bLuovil, as she empties out ber mornicg's
punhase, a trasposufal of Llack sedi-
taent. P know at 1s the custom of mala-
wen to call that stoff metal rabted fram
the tin can, bot it i« 1n trath, Gith that
ouglt tn be 1o the turoyard. ILavesuld |
milk 10 2n castern town for a good
many montbhsand know wherea! I speak
swwhen I sny that this filth in milk cun
tr almest 1f nat entirely prevented

To fornish milk {reo from dirt the l
cows must be kepit entirely clean as to
their sides and udder~ Years ago, be |
faro the invention of the modern styles |
¢f cow stalls, this was practically im- |
passible, but in modern times it isnot. !
The poant I mzks 18 that you cannot :
prodzeo clean milk wathont keeping tho +
cows clean. The impartanco of thie
phaso of the sutject wonld warrant me |
in spending a whole hour én it. Clean-

i

[——

SHIPTER'S MILR CAX.

lipess in this line is not next to godli
ness—it is godliness. Filthym.lkisun
beaiths It ongdbt o b0 aomlatie. It
ccmes fren daines where ths sidee and
=iéders of tho cows are f[Ithy. Keop
them GAAS, and the muk may be o
poetod to bo s, ;

To grocuze pare mufk it is csseatal |
ghat tho stables becleaned out regolas’s
and thwnoghly, icaving Do excaremedt |
oD the finas to rot and spoil thoair. It
13 slsu csscatial that sumething bike |
plasies be ased after tdo stabies are
cleznad to dry the focr and check tho |
rice of ounusicas odors. Tho Boods |
abcald bo level, and nderd TSt bo €0
LD €3 o heud Lo utlie pudases of ¢
cugusiag hqaids  As to the matcrial
of which tir Qo sdopld be mace, |
t:avo po Gual adTice to gite. 1 beizeto
that cameat prpeniy 121d 203 ot o
clnd gmeitd Wil te found cxcrilens !

80 ooeb fr toe fag D which tho |
aw Lra It ts af T2l 1o pTADe) that |
the Ta.ls and (g n Wt eTerl
Sith coarweds 2 nwlad st dass B
1s 0ft oA CEARTT &+ bBate an CIPCSOTY |

cow stablo t» bave & goxd ans  The ¢

caling ceed nut e planed evex. bat an
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nually 1t thould te washeil aown with
a disinfer tant ralution, &y, ono part of
mercury «Lhaide to a thoasind of wa-
ter and numddialy whntewashed, 1
say ths shiauld bo dune annually, every
spriog.

Fiually evary milkman should feel it
doe bimswif to Lecp his imitk cana
bright and shining, bis imik wasgon pre-
gentablo, aud all «f the eqruipment
clean and in good ordes.

A milk can for shippers that will al-
wass hold a given uantity of mulk is
shown in the accomjpapving illnstra.
tion. Tho pethed of s~curniog tus re-
sult 13 by having an estenor corrugated
skin or coveripg and switbin it tho regu-
lation can. Thep, no matterif the can
should be dented 1 transit, the wnterior
receptacle wall stul hoid its unginal
shape.

Creamerics That Pay.

A creatiery brilt witha great splarge
and ata great expenso gnd d-chimng
rapidly into bankroptcy Ts uao of the
things whicb gives agricultaral in gen-
eral and the dairy busine.s in particn-
lar a backeet. Do not build s crearesy
on a grand scale, but rather follow the
more practical linex laid down by your
neighboring localities where the dairy
cow isa continual source of prefit to

the patrros of tho creamery. If the -
plant is bumilt at the right time and

upon the proper basis, it makes a cash

vmarket for the dairy products, relieves -

tho farmer of tbo labor batter making
and very cften isa grest oducator in
the way cf showing the best methods of
{eeding and of haudling the cream and
milk.—Creamery Jounal.

Don’t Lat Cows Ge? Tired
Remember if a cow is compelled to

" travel back and forth over a S0 aco

field from morning till night in oxder

; to bunt a sation for herself she will not

give-you-big-payiathepail-lf sho by
to uso the energy tosccuse adiving that
she shonld havo expended ip elaborating
milk, shs cannot be profitable. Todo
her best the cow should be enabled to
fil] op well in a few hours acd rest the
btalance of the time, a2s it is during
these rest spells that sho is grinding
out your profit. Thero is sceuo prufit in
summer dairyinrg, but we must give
vory careful attention to all tho details
if wo would realize jt.—1. W. Laghty
in National Stockman.

BOYS IN DAIRYING.

BWaw to Maks Both Yozr Boys 238 Yor™
self Svoceatitl.

A Tennessee correspandent of Hoard's

. Dairymsan says: In our discussions on

dairy sabjects we, as & rule, ignare tho

. fact that our scocess is owing to a great

cxtent to the bays on the f=rm.  Tkey,

* it propezly reared, will net only relieve
" Gs ¢! a great many cares, bot alw ®al
" make tho {arm and berd more sTcress
i 4ol than hired® men wiil do In wy
_ wido range of ooscreaticn 1 baye fonxd

that tho dalryman o aoy fatmer who

.

1

-

tock an interesy in baviog his boys with

. bir o the farm was tho ole wWho w29

gt culy making his banioess a success,

them stocesefol 1o his lice after bim.
in oy case waile my boys wote
smalit I wotked oa a salary, fecling
that I cenld oot suceessfolly camty oo
a dairs farce ®.2h oursd belp Uur Smg
venicro in workiog far ourrelves devel-

49 od & fzrm thxs is caly adspted tc

i dairy wark alwe The cyops of grain

&0 L.gbt cmwg to laag yeard of paad
tarmung  Aod stock farmning dues ool
faF owing to rriatite high prions of
the graios orongmty o finish stock {w

° the markel ] Sud that to kLoD Y 22X

i tut at tho ssmo time was giving bis
| buys tho cdocatica aod babits to make

~this e, toaaiiTON tho batter worker

interosted they should be in a lacunnty
whero stock, grain and dairy work can
s carried on together, thus giving each
boy u lino of work that best suits his
inclinatione My oldest son is better
pleased to work with teams in tho field.
Tho ncxt in age is tho most enccessful
calf raiser I ever eaw, and also is 1a the
way of making o fino butter aud cheese
maker, Still another boy takes a great
interest in having fine hogs, chickens,
ete.

At the same timo thoy are all folly '
alive to tho importance.of the muk |
cow and her prodocts and aro first class |
milkers.  Avuy one of them can conduct
tho work from pail to tho finished but- !
ter and aro growing in knowledgo daly |
from my tcachings, cuopled with oot |
many dairy papers, which, T am glad tc
gay, they read with interest. Igivethew
practical lesscus in fecds and {eeding,
teach them t0 Lo systamatic in all work
connected with tho berd and dairy, call

their attention toall improvements that |

aro being made in creamery and herd
management, give them thke running of *
the Babcock test, let them solve the
problems thatarise in manipuisting the
test—such as varions degroes of deusity
of acid, vanations in fats, how to gei
best rcadings, tiguring yields, proving
tests from herd’s milk to the butter-
milk.

Any one of my sons can tako a stran-
ger into our pasture, point out any cow
in herd and tell how much feed 1ho gets
daily, how much milk gho giv>s znd
what it will test. Theo whole siczet of
my success with my boys and cow's is io
keeping tho former intercsted and the
Iatter perfeciizy contented.

Salting Batter In Dadmark.

Ir Denmark as soon astbe buttermilk -
has been removed tho butter is weighed
in order to calconlate the nmount of szit
foquired, and the sslt is worked in at

i o —

Scmetimes it 3s a1l incorpasated ot ane
woskiag, but in many places it s rre-
férred to add it in two workings. Tho
amonnt ¢f .slt used is not.amiform. It
isadapied to the taste of tho market -
where 1t is expected to e sold, but it |
varies between < znd 5 per cent of the |
weight of thebuticr. Tho saltis worked
1nto tho butter with the least possitic
amotnt of bandlipg, and it is then 1aid
zside {iv sumoe timo beforo the next
wotking takes place. In sammcor it is
put in butter coolers, which are a sart |
of icebox. In winter it is cither Jaid in
lx=go rolls in the boiter troughorcoa
table provided for o porpose. Itlies {
hero Sur a conplo of bours in thocold :
geawn, but when tho woathe §s warm
it 15 allowed tc remzin for ¢igbt o ten |,
hours or until ths cool of tho following I
motning beforo it receives the final |
working. The object is ot anlyto cool |
tho traticr, and thas allew it to beaume |
firmez, tot also to allow tho s18 to Gis
80lto and to pepetats tho whalo mass
When the butter hasattained the prupes
degreo of ficmnpess, it is xgmin pod
throagh tho worker, and & ccomdesble
portion of the tTine fxmed from the
fnalt i» worked ont. The arount of
workipg it csn stand differs much in i
individual cases  Care is taken, bow
cvc3, that it is not the least bit ovex- -
wotked, s0 a8 0 boecme groasy xzd
sticiy. Thisworking may bo repested a .

: coaplo of famew, cr 1t sy be packed {ov |
. sbspaurnt 8% oooe.—LOublin Farmer's .

. Oped 8 oW FTUble § was pot coanticy
; op-—thai 18, 10 A fam:ly o four bays o .
¢ two 7o a.ko In by westes segardieg ;
* fasTo and dairy wark. Uas prescat loase

Gazetlo
Goase Eattern, '
Saate Dairy asd Food Inspector Law- |
reace of Miocesola tells a good *‘bot
ter’” stesy which reminds ns that soms
of these quiet 01 {azmers can wineticaes |
beat the chomists o the ax2 of *robtald
toticn. He mays that one o the med
coanorted with the depeisiment was o
8 torr of infmection in Kieels cournty,
am¥ to his rambles stopped as the hctw

- ———

o,
oI an 0)d Uerman iarmer, WO gave
bim a lonch of bread and batter and
somo ‘dairy’’ drink. After tho frogal
repast was finished the host asked his
guest how he liked the butter, “Ithink
it isvery good—might have a littlo
moro salt,” he replied. ‘I have 40
cows,”’ the farmer said, *“and 1 send
overy bit of thosnilk to tho creamery.
Tho creamery is a co-operative and I
am a stockbalder in it. Now, yon seo
those geeso?”” (Thero were 230 of
them.) *“Well, I feed thom on a plank,
pat staples down over their feet and
bold them there. Thex I foed them tiil
they are 5o fat they can eat nomore and

| can scarcely waddle. Then X kill them.

I refine tho goose fat and make it into
botter, with a little dressing.”® Tho
nmn from the dairy food commission re-
called tho days when his . mamma nsed
to fecd him goose greaso for the geod of
bis throat and beat a hasty retreat into
tho cven sir,

Adclterated Crezm.

No soonar does an artizle of focd be-
Lome widely nsod than a ccrtain class
aof men-tegin to devise methods to falsi-
{y and adalterato it. The uso of cream
is spreading rapidly in the cities, ang,
a8 a copsequence, methods for giving
tho cxam & f2lse richness are in de-
maad. Fortunately the men who get up
theso methods of adulterations are al-
most jnvariably prafonndly ignorant of
the possibilities of chemical analysis,
and the ctude cempounde which they
pot upon the market aze easily distin.
guished if enongh is used to make tua
adalteration profitable. The Iatest meth-
¢ which has como to cur nctice is ora
for falsifying cream, giving it a rich-
pess not due to batter¥at. The prodact
is called “*albnmineid’ and- i3 s mix-
tore of boric acid and gelatin. Tkis
compound when added to cream makes
it thicker and apparently richex, and
also, owiog to the Laric acid, makes it
keep longa., Fatunately both these
comxpounds axo eas:ly-detected by tha
ckcmist, x1d the dniryman who thinks
toaacrease bis profite by tke useof such
a mixture standsma good chance of in
curzing a. fino that will make a bole in
bis profits, end the holo will be of
safcicot sizo to make bim think twice
biforo running tbe zisk a secoid imo.
Tue tesdency at the prescot tiine is to-
wurd pare food prodacts, and, aithcogh
such compoands as tho abovo appoar ok
the market with great regolanty, we
notice that in a short tims thoy dissp-
pear.—Hoard’s Dairyman.

FIIth sad.the Sepazalor.

Many deirsmen are iuclined to at-
tribute o0 the sepatatar good points
which it does not possess. A dxiryrean
reeratiy-made the 1cxzark to the writer
when it was mildly soggested that hiz
statles wite not as clean =s they might
bo that asl odurs and flith which might
by accident get into tho milk wers xe-
moved by the separatsr.at the crcamery
whezo the mailk wat sold. No ope-wisl
questian thevaloe of the separator foo
doing what i¢ was jatended 20 do—sep-
arato the batter fat foom the wilk—bat
i: surely was never intcuded to memove
Ssith, The dairyman wko wall deliber-
ately pexmit £iithy cowsand stzblss o
be the zale should beforced oatat bani-
nos, 2pd the tme is not far distant
when crearesy opesalorz will £ad a
w3y of ditratng the sonroe of sapply of
tunicd 2ad Gilthy muilk. Tocathbadairy-
man will b forced todowhat - agould

. gow vodratanly do as & maties o' de-
. oaneY.— At'acts JeTroal.

STBSCRIBE XNOW.
Amlst your by sutecribing:

only f{ifty cents for a whole year. All
: the ap-to-dnte dairy aowxn
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ASHTON’S ¢Factory Filled”” and
HIGGIN’S «“Eureka’ SALTS

Have always been and still are the
TWo Best SALTS In the World:

PUREST,
- STRONGEST, -
- - GO FARTHEST.

2% rinest Fisvorto Bu't raad
Cheese.

Other *fancy brands” spring up, have a pleasant MR
bat brief existence, aud drop out of sight. The ~Old §
Reliable” ASHTON'S and 1 IQGIN’S are still in the
ring. ‘“The fittest only survive ” Butter aund Cheese &
mnEers of the first-class are using the falts, Prices B
low for value. Write for yuotations aund terws to

GILMOUR BROS. & Co.,
stnbuﬂn’ Agents for c%pRa‘g_aA.L

485 St. Pzul Street,

Power and Prmping Steel Wind Mills.
Gnlvanized after Completion. One-Third Stronger than any mill made.
Pumps, TFanks, Grinders, Iron Pipe, etc.

Eatimates freely given.- Send for special catalogue G, Also best Cast-Stcel
Siiver Plated

B’U“I‘I’EP.AMOHBESBTRY‘Z:RS

Sead for Prices.

' The Bailey Donaldson Co, Mon’{rgaiz

Friskey 2vd, 2093,

OUR HER Is headed by Frisker 3rd,

5093, the highest pnced
Chester Boar in Canada.
i .oer 3rd, gd. sire and gd. dam won sweepstakes in

Chicago. We challenge competition
in Chester 32. Specimen of our

herd will be exhibited in Toronto
this fall. Our Guernsey herd is head-
ed by King of Maple Hill, 4583, win-
ner of silver medal, Toronta, 1897.
Ovur herd 'won sweepsteaks ia Toronta.
1896-97. Young ¥elf&rs apd Bulls
for sale. Daroc Igovey(x bargain) Ourcntm: hetd
for sale, comprising 7 boars, sud 18 sows, aud 60
yoang pigs. . Some of these have won first in T'orosnto,
» and sevéral are imported. Price X50) if taken at
ance.” Alexandrig Separator, 600 Ibs., in good re-
pair, price 350. M. BUTLER & SONS,
DERENKAT CENTRE, Ont.

L o4

RSPURENpP SN

~ COTTAGES

Are so often unsatisfactory or such mon-
strosies in style that we have arranged with
the AMERICAN HOMES ILLUSTRATED
MONTHLY MAGAZINE to prepare f{or us several thousand
copies »f

Complete Plans and List of Materials Needed
To build a very handsome and artistic summer cottage or for a
caeap home for those who wish something hand«ome in appear-
ancc at little cost.  If specially prepared, these plans and bill of
materials conld not be made by an architect for less than $15, but
by this arrangement we can give each early subscriber to the

Candian Cheese & Butter I'laker
who pays SIXTY CENTS the complete set of
plans for this beautiful cottage and a 3 mos.
subscription toc AMERICAN HOMES—FREE

This is the biggest offer ever made to Can-
adians. Address -,

J. 0. Lingenfelter, 20 Markeét Sq., Kingston.

ZPEBSI2I23533yy
2600D %
-3 BUTTER ¢
Neeeeseses €& cpedd

Do you want to make your churning
sure, safe, profitable ? And easy,
too ? Do you wast to find 2 quick
market for ycur butter ?

then Try Windsor Salt,

—The Salt thet is pure and dissolves so
easily. It has no bitter taste—sue-
cessful buttermaker recomme.nd it,
and they ought to know.

-

I3IIIIECEEEE

Progressive Grocers Sell

WINDSOR SALT.

The W’indsor Satt Ceo., Limited. Windser, Ont.
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