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The unqualified superior-
ity of the “Alpha-De Laval”’
to all other cream separators
in thoroughness of separ-
ation. actual capacity, neces-
sary power, greater * churn- .
ability” of cream, and in all -
other essential respects. is
the universal basis of its sale,
and is -ubject to practical
demonstration in actual test
or otherwise.

Seqd for “Dairy™ Catalogue No, 268,
or “Factory™ Catalogue No, Jis,

TSR AN
e
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“ALPH.A" No. 1 '\'ll AM TURBINGE <~BRARY

CANADIAN DAIRY SUPPLY CO.,

SOLE AGENTS FOR CANADA. MONTREAL.
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THE CANADIAN SHEESE & BUTTSR MAKER, DECEPIBER
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THE NORTHEY
Il Gas or Gasoline Engine

Has proved of e“ceptional value in
. Cheese Factories and for users of
power in a small way, takes up but
]mle room, needs 1o expenence to
" run, and the expense is but 1j cts. per
h p. per hour, with Gasoline as fuel.
The handiest form of power in the
market. Sold on the most Liberal
Send for Illustrated Booklet.

N
7

Terms.

The Nox:they Mnfg Co, Limited, ng St, TORONTO,

'LAND FOR EVERYBODY

Free Graits of Government Land
Cheap Railwa; Lands for Sdle on Easy Terins.

Good Soil Pure Water Ample Fuel

CIHE cunstruclion of the Calgary asd Edmonton Railway, and the Qu"

Appelle, Long Lake, and Saskatchawan Railwe 3’ bug opened {or settle-
ment Lvo neéw districts-of mognificent farming lan iz, tgat between the
North and: S¢uth Saskalchawain Rivers, and that -between Caigary:and’ Red
Deer, Full'information concerning these districts, mups,-pamphlets, etc., free

APPLY TO

OSLER, HAMMOND & NANTON,
Laud Office, 381 Main 8t.,. Winn‘img.

Cal :us anduEdmonton Ry, Qu'A elle, Long Lake
& knwhm\an Rmhvay gf\mpnny. &

*— a
e e = - l

Very Imgnrlant (] Buﬁetmaksrs' FE_ NER'S REVOLVING'
o. iﬁ?&f’mﬁf&&“’” SIX SEBEB GHURN.

8 Austin ‘St., ‘Charlestovn, Ma.s.
‘Gentlemen :

Pleaseforward your Cnlture to. t,be
‘Lafayetis Creamery, Branuamors, ,
Pd., as.previoisly, ;

We find thé butter does not -retain = gasmms~i.
its high-flavor withont the use of your SSRGS
‘Calture, and have therefore decided to-
confinue using it. . f

Veéry Truly Aonrs, » :
A. H. ReIp. {

3 Wi
‘Churns, ‘Washes,

works withoat re-‘

moving. Xine daity

sizes. Complate

stock at all times, A specislty of
FAGTGRY BHUBRS

Any Size M'a,de to Order.
- Have been in use thir-

The Lafayette Creamery people
tnake pastourized ream butter and '
‘have -used our Duples. (ltre fir twi.

yedrs. 1
BOSTON BUTTER CULITRE,
{FOR  BAW CREAM)
DUPLEX BUTTER CULTURE,
(FOB PASTEURIZED CRRAM)

- ——

LACTIC ACD FOQD, .
{FOR PASTEURIZED CREAM ANDCHRESE) 'N Oatal g Je}?’gs"
0. DOTGLASS BUTTER CULTURE ow Uata.oguemte 99.
81 Atistgn-TSt" (‘fyéflufstowp. Mass. j R? W F@ﬁner,
Sole Canadian . Agent. So Stackton, I’J Y

A. W.GRANT., BR!OK

33 and 35;Wiliiam St., dontreal.

£-e you-going to build a:nice ,
farm house in the sping? Get
vour Brick now. We have
large stock of highest grades

Samples sent.fice to any ad-

——

]

= g o— " ——ss o ot

dress. ‘g
l
- MILTON PB.;SSED BRICKSO'Y
ThI Biaater Fosdor ts expromly o LDGTER ’
';;::-‘:J&";l;xm:"az‘m:%';‘ux}ﬁpluu - ‘“Qﬁ‘s aud Head Offlce, Hamiitos,
Higgics Binmday Rolter Con, Belioracs O i Quterio,

. poso animal in whataveadine jau long, *

FORWARD OR B'ACKWARD

.——-Ah—q-—-
Impesnible to Keep g Dilry lnm'l nt
. Standatil),

A dofryman has 5o cl.oleo in thomat.

{s always to retrogtadc, to. retarn_to
tho originnl typo, whoto only:ciough
ik i pxoduood to féed tho calf. Ro-
member that the modorn duiry animal
s thio result-of Toug contipued voleotion
in one diroctiun,.and in so fard.we -
bave devinted from ‘thé fiormal.anjmal
and gucceeded in raising fOer-abagve-the
normnal. st.ndgrd of milk produt.tion
just thit jproportiolf Have waiucmused'
the tendenoy ‘to roturn: -to the lower
leyel. The.preduction of n epeclal:pur-

tedions process. Carefal selevtion, train.
ing and fecding through nlany: genem
tione will often. prajuoe’ jvonderful re-
aulta, but when wo have arr vod' at what
soomng to be thy gonl- just abead Wwe can
often.soe still further improvementy ig.
be mado,-6till hjgher resolts to baobr
'tained. Onjthe othet- htind. tho- proatss
of retrogreseion ot-ataviim is both rapld:
and easy. Given poor-feed, carolessnexs
and negleof, and Brown.Beaasio hérsolf
will slide down ths Heights' so painfally

-attained with, a rapidity.a- liwe luss.

than: marvelons. Negleot for afow gen-
érations will ando the work of ARy
yoars ¢ of.the utmost oare in breedmg and
zelection,

A poor farmer can take tha finest. ;ypo

 of dairy. or'beef aniwialg-and sfing:gbeir- |

Yrogeny'back ta (Helr original monds- -

- ncripk. oondition in. butadew geners:.

tions. The catt!o.of such a farmer-are
doubtiess better adhpted for'the strug
glo agninst wiod, ‘wenther apd: starve.
-tion, -bagt thera!o ﬁot aoapted tor in-
'crcas‘ing the conténtsot-his pocketbogk.-
On thq otherhao? the: ‘kespiog-the ani-
Sals.0Q 12 "4 pighest cagycity meany
.entefal; inteMifent selection. and foed-
ing. Itis harder work ‘than the first
nieth od, ‘bot the Tesnity ars gom—~p-
gurate. _The dairyman. can- chogse for |

.-himgelt the'rond ho desites, butter. oy |

‘beef, Bat it through negloct in breed(,
ing and feeding he: .arrivey-at that mpn-
grel xesalt known as the gpcolal dual
purpoke animal aud finds tbnthbz X6
‘turns are not euconraging it is only<be- |
eaiso ho: hag taken: tho'wxong zoad, and

his resnlts Zollow As.a topeeqnence,.

Theroisno business where: resulfafols. .

" low &0 dxmctly tho condxtxunwombofe
4ho caRelessness of the’ pzoduoe: can { -

bave such 5 decided Juwezing of Tesults
‘as the ‘dairy, and the negluuttnl gwier
feels his negledt in tho moak tender xpaf.
s=fig pocketbook. =

) Chnmplon Ensuﬂkmlkem i

This Guerhsey- -cow,. Bon Eapols V.~
woniho frsb prize sad Dord Mayor's'
cup in tho recent nitkivg Arialgat tho
London: dairy ahow. Shs hss also car-

~GDZRASEY COW ROK RSPGIR v
riod: oft aeveral othet Bret pﬂm Ahis
voar. Naturally, herowner, B.A. Ham-
bro, Is pragd of hc:.*&’aont‘imSketch.

BFert. a Fnc& o Euiter.
The solidity of Lutear iznffacted:-foa-
vartain bxient by il feod of tho oowa. |
"As pearly all dwirymen kuow. whe
coWa caare Jron dry winser fead Lo fseal

- posnd.

4§ yearsold, She hsd ook
| -aboat ten xeau, g, ‘slthough<oid.0-

Bescln tbe xpriug the duitsy hak T -
“pody.” The d{Ferencs canesd by tis {
different kinds of winter fesd ie very

8 tine-suah I Rean fessmally By

a.his gl evmuncea ny me mu-'.
apigoinent.of dairymen on thiis poink.

" Ror-instanco, gna:ds positive that corn-

weal -will mako: haxdsi -butfer tban.
wheut :bran, while thg-nokt-ons you ask

tor, says Hoord’s Dairymni,. -He can't { wiil-tolf- you the.opposito-Tu truo-—thak
stand etill. with Gi¥ stook, Th tendency | Gpthmenl: tmiked the:golter bupter of-¢he

tivo. Jo Yy expotimonting thero ware

- only twotoeds that I aonld fay with-any

aortainty affected tho solidity. of the
‘butter, nnd-they did.no to a véry gxeat

| extont. Whenin making upa grainra-

‘tion ¢wo:or-¢lithe- poands.uf potyonsed.
meal 4 doy g qsod; ik ‘haxdesed thb.
‘bitfor slightlys whsn 4y same:nimqait:
of-cllméal was fsod:insiead:-of -cotton- '
neod xueal, thd butierxyas.n Jittio nolfter, |
An exgerimednvnn $ried at. the; Jaws:

_experiment station. in 1895 with-the ob’
Joot of doterm)n}ng he.olfeot ot cottone
| *’ﬂemlmopl on. butter thy detallaof which

aro pablished in’ balletiil 83-of thut s%-
tion! Professor Jarliss fonud that feed- .
1ng: qs bigh -an Avear .gix: poands-a ey
‘per-daw.of “cottonseed meal hadtbatn
¥light-effect. o fhe:fAavor o eolidity of
thie butter, thongh it musk be saidithat
~-at some. ‘Other- exparimabt. stationx-a,;
groater-effect wag notiwd wheta i farge

- amount -of-the ‘meatvas: fed. - Bt 'L -
Joust yepent that witn the. gnuutity, that
nnycarzlnl dairyu!an ~vodfd. feed the. .
e!!eok ‘of-the d!!!exen: Xxinds: ot mealgor:
‘ginigs-on the ‘splidity of ths botter
would ‘be scarcely mnoticesble.~-C, B
Goodrth, in Bzeede.:'s Gazetke. :

nxnorlmuﬂa wuxnm.. .

" The ‘Katsas: oolfege.- daxry umk:tbma
 cabs-of- i]E as: they fame’ x_nom tht[,,.,,_
- bRED. il‘hp {wan ‘Je{t Btadding in fhe
!%lkﬁommithontaamtiug -or-pooling.

& bsoond cAn.wadoooled: ta.ﬂ&degreea
and: Jeft'stonding by:the. wids . of ghe
Brst. 'The -third. can-was ‘treafed tha . .
-game- 8- tbo: second, @x00RY thatafter . -
‘cooling:- ik was- plavaddn- &t 6f: 600l
water gig. m-wxed with- wot gmmx
sackn, The aaxtmamingamxues\wam )
" taken:from-eaoh-can and: siboittedita .
-..Dr, Pischer, -the: huctsxiotogm who ds-~
tormined-the. nutabery of “beoteriz, ' The-
milk “plkesd’ 3n ool ‘wateir ognfained
8,887,428 bacb.:ism entie igok; t.be S
dan-asrated, vooted:and-Talt utandmg id .

1 tho. milkhouse .coutained "24;678,108

‘bactezis per -cobio nch.:end -fthe can.
left stand'>g. ju - tba miikhonm, 28 f D
“qeirue Tr0th thetburn, coutained 125,067,
913 blo.m'u. ;m: c,'mio inch.—ﬁoazd L
Dait:msh. T
L Yewyl oxiu.:om. e o
‘Has the. o, undex xlumqst.oazion,
everdived Boyond ‘the sgevf abontds
yearsf nska iha Taondon LivéStack Jours,
-pal.. Tha writerTacalis 2onamory throe
xeco:dedjtzs!qnmf cowa Lizjugto -the.
agés -esvseRing ~30- yoars, Dby fost in
-order 6f2imer s puentivned dathe S Gen-
£mlView of1Be. cnlm‘aotﬁmtfoum
ty-of Norfolk, " written foy the bostdot
agﬁcul“nxomtbomm()& Thwagbhor .-
| wiatod that ho sawopod My Money's -
fargy &t Rainham s Nophdik: homad
cow: which Yiga- then andoubiediy 85
hredmoail 10t

b $ha-eys,” was in ood tobdition aod’
bed no orrke Bt nge omep%!ag FiTnes
i tuoving and'&-brIGrg gmK 323 bek
foet Ware.rore. Az th:wuonaaf tho
shen semaining .apocimens of. thsold
. harned-breed of that aguoty, her. hukas,
anles oastolt:ihe cores, st hkve beest
nmrnenUy argo 10-sttow whoeyof agx
by the annuel: rioge, the Rawe. ol whioh,
in that noé paticufinly saxiz mataring
trssd, Would bave bubd showx afiha -
ags ¢f sbont theee yeara.  Basol this -
| toss WAL ApO-XARTDL - - O ponrse we
- o3 sot-wspect, ST ihst gront 838, el
shio ¢ingito D& Bieitocy el
watid-bs mmuifggtb “Jesra whethar
they-oee, erijl-iucvdesss: {n nembozdy
i addod sual) - ey to the yary end-of
P jong % lide, m& inderd Ry huts
mth\w& for. mﬁaa iyl 1806.

J
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o
Who is up-to-
GARRIZA. LAINEA Cg, Q
s, o The Farmerdnlv in modern 0
scientific methaods of secaring all theve is to )
be gotout of bis stach will bave a feed | 5
(@) boiler on his farm, !
1l O
= . —
TARMERS
sonin CARRIER,
0
byt = . - —————— . —
Our facilities for making these |
boilers are such that we dofy ! (];
A
competition in Quality and Price. >
()]
We make three sizes. Write us for particulars. -

Mention this paper

|
|

Twenty-Second Annual Convention of the

Eastern Ontario Butter and
Cheese Associatior.

To be held at Kingston, Ont., Tuesday, Wednesday
and Thursday, January toth, nth, 12th, 1899.

PROGRAMME,

TUESDAY, JANUGARY 10TH, 1899.

Opening  Sesslop, 10 a.m. City Hall.
President’s address.
Short Add es<es by Prominent Dairy-
men.
Appointment of standing commit-,

Afternoon Session, 2 p.m.
Address, Hon. W .D. Hoard, ex-Gov-
ernor of Wisconsin.
Address, Prof. H .H. Dean, Director of
Dairying for QOntarlo.

P ———

TUESDAY EVENING, JANUARY 10TH
Evening Session 8.00. Citizens' Meeting

Chairman, D. Derbyshire.

Opening address, Mayor.

Music, by orchestra.

Address, Dr. Milis, Presklent Ontario
Agricultural College, Guelph.

Musle.

Address, Prof. Fletcher, Entomolo-
gist and Botanist, Expenmentar Farm,
ottawsa.

Music.

Address, Hon. W. D. Hoard, Ex-
Governor of State of Wisconsin.

Address, Hon. John Dryden, Mlnistcr!
o’. Agriculture for Ontario.

Masic.

¢

God Savo the Queen.

Lsdies especially invited to attend
this, n{eetlng.

WEDNESDAY, JANCARY 11TH
Morning Session, 9.80 o'clock.

Addresz, Prof. J. W. Hart, Supt. of :
Dairy School, Kingston, Ont.

Address, Prof. Saonders, Director of
Experimental Farms, Ottawa.
YAddress, Hon.. Sydoey Fisher, Minis-
ter of Agriculture, Ottawa.

Address, Hon. W. D. Hoard, ex-Gov-
ernor Wisconsin. . - J

Afternoon Session, o'clock.

Address, Dr. W. T. Connell, Bacterio-
logist Dairy Sshool, Kingstone, i
Addrest, Prof. Robertson, Commis-,
gloner of Asriculture and Dalrying.
Address, Prof. Fletcher,
gistaind Botanist? Ottawa. i
Note.—~Tho two-Gold Medals present-
od by tho Windsor:Salt Co. for the beat |

2

- *

Chobso and Batter, will be pmmedt

by tho President.

Entomolo-~;, Division No. 5-T. B. Cariow, Wark-

Address, Prof. Dean, Ontario

.'\gl'l‘
cultural College, Guelph.

WEDNESDAY EVENING, JAN. 11TH
Evening Session, R to 10 o'clock.
tan in

2 3~ TREEe oI oo <
AMIFESD 0" SH ey Trishor, Nheia-
ter of Agriculture, Ottawa.
Address, Prof. Robertson, Commis-
sioner of Agriculture and Dalrying.
Address, Hon. John Uryden, Minister
of Agriculture, Ottawa.

CITIZENS' BANQUET.

After the close of the meeting the
Citizens’ Banquet to the Dairymen
will be tendered.

THURSDAY, JANUARY 12
Morning Session, 10 o'clock

Election of officers.

Recelving and disposing of auditors’
report.

Roports of all dalry instructurs.

Note.—Discussion for Cheese and
:);g.termukers for balance of this meet-
. .

Afternoon Session, o'clock.

Address, Hou. W. D. Hoard, ex-Gov-
ernor of Wisconsin.

Address, Prof. Robertson, Ottawa.

Address, Dr. Mills, President Agricul-
tural College, Gueiph.

OFFICERS FOR 1898.
Prerident, D. Derbyshire, Brokville.

o
-

First Vice-President, John McTav-
Ish, Vancamp.

Second Vice-President.

Thind Vice-President, Alpin Camp-

bell, Ormond.

DIRECTORS.
Division No. 1—Edward Kidd, North
Gower.
lDlvls!on No. 2—William Eager, Mor-
T

Dizision No. 8—John R. Dargarvel, El-

gin .
Dinslon No. 4—~James Whitton, Well-
man’'s Corners

worth,
Division No. 6—Henry Wade, Toronto
Seccretary, R. G. Murphy, Elgin.
Treasurer, P. . Daiy, Foxboro.

Auditors--Aforden Bird, Stirling; F.

<

Maker knows the advantage of a

Space Saving, Power Giving, Fuel

|
| The Cheese and Butter

Economizing, Builer aud Enge.

CANADIAN CHEESE & BUTTER MAKER, DECEMBER

LAIN

E & GO,

The Now Celebrated

UNIT ENGINE

Was specially designed by us for Cheese and Butter

Factories,

Our One Picce BOILER is> without exceptivn the most

i economical and satisfactory builer ever placed on the mrket.

Other *“fancy brands” spring up, have a pleasant
but brief existence, and drop out of sight.
*0Old Reliable™ ASHTON'S and HIGGIN'S ave still
““The fittest only survive ™
and Cheese Makers of the first-class are using the

in the ring.

BT ON.

bllil«\“.

and terms to

Gilmour Bros & Ce.,

and Cheese.

o, =
Prrices low for value. E%l‘lw e guotauons

ASHTON’S ¢ Factory Filled”’ and
HIGGIN’S “ Bureka ” SALTS

Have Always Been .and Still Are the
Two Best Salts i the Wold
Purest, Strongest,

Go Farthest.

The

Butter

-~ —— — =

FOR CANADA.

[N

483 St. Paul Street, Montreal. '

W. Benton, Belleville.
Official Stenographer,
cuddy, Toronto.

T. McGilli-

HONORARY MEMBERS.

Hon. Sydney Fisher, Minister of Agri-
culture, Qttawe.

Hon. John Dryden, Minister of Agn-
¢ .ture, Toronto. .

C. C. James, M.A., Deputy Minister
of JAgriculture, Toronto.

Prof. Robertson, Dominion Dairy
Commissioner, Ottaswa.

br. Mills, President Ontario Agricul-
tural College, Guelph.

Prof. Dean, Director Dairy School,
Ontario Azricultural College.

Prof. Hart, Director
Kingston.

WEALTH FROM MILK.

—— —

Municipal Debt Rate of the Province
Increases— An  Interesting
Bulletin.

Toronto, Dec. 28.—A bulletin issued
yesterday by the Department of Agri-
culture givey 2 number of Tigurcs of
ioterest concerning the agriculture in
tho proviace.

The report shows that in the 1161
cheose factories 1,455,937.148 1bs. of
miik was used, and 137,362,816 lbs.
of cheese was mdde. Thero wero 66,-
104 patrons, and the value of cheose
produced was §11,719,468. This is
about $8,000 more than the amount
for 18986. ~

The amount palid to patrons for
milk supplied was $9,709,004, as com-
pared with $7,040,027 tho year before.

Tho creamaries show, even’d grests

|

Dairy School, ¢

PURE BRED COLLIE
PUPS FOR SALE.

From Sire and Dam imported di-
rect from Scotland, with Grand Pedi-
gree. Don’t pay $23.00 whken you
can get batter for half the money.

PHILLIP HART,

BELLEVILLE,
ONT.
When writing mention paper.

; o;-éecwm:. ;i;lle quantity of milk sent

|

was 7,70§£,265 Ibs, and the value of
the butte; produced was $1,403,609.
This is alm 2st three times as much o8
avas producxd in 1898.

Other sta. istics of interest may be
summarized 8 followsa:

Total farm property value, $90035,-
ggg.gls. whick is five millions less than

Live stock, $988,6-..2 804, which is also
less than 1896.

Implements, $51,209,038.

Baildings, $206,090,159.

The chattel mortgage list decreased
a small amount during 1897, from $18,~
561,716 to $18,382,195.

Tho bonded debt of the municlpali-
tles has iIncreased from $20.51 per
bead to $206.84 per head.- .

Tho popalation is rated at 1,990~
977 an Increaso over 1896 of over 18,-

A good Increaso is reported in the

thog. poultry, wool, anrd honey ‘buxi-

ness. N



" The Canadian
Elheese aud "Butter
FWialer.
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A Monthly Journal for Diuvymen.
Cheesemukers, Buttermitkers and the
trade.

Take good care of your Hogs and
Cows, and they will take good care
of you,

Devoted to milk, and its manufactured
product,

—

pPusLisnEp MoxTiLy By

J. 0. LINGENFELTER,

62 Brock St., Kingston, Ont, Can.

e e

50 Cents Per Yr. in advance.

The postage to all parts of Canada and
ni(ht!' l'nifed States is prepaid by the
Publishers. L Austeal
subseriptions in  England,  Austrahin
Sl:::(’i‘(?thcr parts ofgthe postal union
75e. Postage paid by Publishers.
INSTRUCTIONS TO SUBSCRIBERS

Rewittances of small sums iy be
made with comparatively safety in
ordinary letters. Suts of one dollaa
or more it would be well to send by
registered letter, P. 0. Money Order,
or Express Money Order. )

Postage Stamps will be received the
same as cash for the fractional part of
a dollar, and in any amount when it 18
impossible for patrons to procure |nll§.

When sending postage stamps please
send only le. or 3e. Canadian blan.xps:
u-..“’r"'uh\!“_{\'ili‘"\'n"‘,f Bhe WSAFEY
give your full address plainly written,
name, postottice, county and state oo
Province. .

AN Letters from subscribers or on
business should be addressed to

J. 0. LINGENFELTER,

No. 62 Brock St,, Kingston, Ont., Can.

——

Advertising rates made known on ap-
plication.

DECEMBER.

Eastern Onsario Butter and Cheese
Assoclation meets at Kingston, Jan.
10, 11 and 12, 1899.

This is & “pointer for the successful
Jairyman: Milh should never be
used until five days after calving and
30 days hefore.

In Logere, France, there are herds
of goats and cows which seldom drink.
Yet they produce the milk from which
Roquefort cheese is made.

The immutable Iaw of supply and de-
mand applies to the price of butter as
much as to any other farm product.
A first-class quality, howerver, will get
the highest price reganiless of  de-
mand.

There is n much better tone to the
cheese market, and as soon as the
British desler fally realizes that this
year's make Is very moch shorter than
that of last yoar, an active axport
demand Is looked for.

A visfonary Canadian has suggesteed
that the Canadian Government offer
a bonus of Se. 1b. to all familles
who consume 150 Ibs. of checse a year
or more. He thinkr consumption
would de lncreased s0 much that the
production wounld have to be doubled.

The averago farirer knows ag much
about a. dairy anlmal form os o swine
knows about Blackstone. Bat it s
gratifying tolearn that many are dis-
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covering the fact, by the ald of dalry
journuds and experience, that eatra
zod  beel animunls are extra poor
dalry anlmals. ‘e latter are usual-
Iy of & more delleate butld and not so
stout as the furmer. 'The dairy cow,
unltke the conrse heef breeds, has a
Large, well developed udder—it isn't a
littie two by four. Keep an eye on
these brlef points.

Says I'v W, Culbertson, of the Mou-
mouth Creamery, of Monmouth, Malne :
“Always remember that it s fmpos-
sible to get t fafr sample of cream
when 1t Is sour, as when creau Iy sour
1t gets lumpy, and when the sampiing
tube s mserted in the space pall io
will Jdodge between these lumps of
sour cream and tuke the thin part.
Hence, there will be o kick by thabut-
ter maker's poor uest, and cause dis-
sutistaction all aroumd. Remember
that the soaner and more thouroughly
thie milk is cooled the longer it will
keep sweet and the better quality of
butter it will make—thus increusing
the profits and your returns.'’

A SIMPLE PROBLEM.

Some one has fittingly sald: *As the
strength of o cluun 13 governed by,
its wenkest Hnk, .0 the quality of
creamery putter 18 governed by the
dirtiest muk sent to the vat” It s
admitted that the most serious draw-
back to the crepmery is that it mat-
ters not how skitlful or how careful
the manager may be, he 15 at the
merey of tiie laziest, dirtiest and most
creless of his mitk supphers.

A DOCELE ROOT CUTTER.

Tolton Bros. of Guelph, Ont., are to
be congratulated upon the success,
which they have athieved with their
No. 1 Double Koot Cutter, having wou
all the f.rst prizes last year, and suc-
coeded in demonstrating to everyone
tho superiority of the machine. The
fact that 1t will do the work of two
separate machines—a pulper and sile-
er—is stfficient alone to give it a de-
cided nd\'anm:ge:_bgt. whon\ i_t. ‘is‘(:og-
superior to any single machine, then
that advantage s epormousiy iacrens-
ed. In fact, 1t is without a rival.

FROZEN MILK.

There is no reason, p:ractical or the-
oreticl), why the freezing of milk
should have any effect on the flavor
or quality of the butter mudie from
it. In fact, in many cases where pa-
trons do not take the bedt, or any
care of their milk, it would be an ad-
vartage if It could be immedintely
frozen, and so kept watil the butter
maker could get it in his control. Of
course, where the milk is frozen, all
ripening is at once stoppad, and cream
from such milk needs a longer time for
ripening, or the use of a starter.

————

WHAT COW MANURE 18 WORTH.

The eutire manurial product of the
dairy herd kept at Cornell University
statlon was kept In & covered barn-
yard during one winter. Samples were
taken from time to time, and analyz-
ed. The results, hased upon the mar-
ket price of the then principad ferti-
lizing ingredients, showed the manure
of the herd to be worth, per cow per
day, 8.62 cents.

NOW IS A GOOD TIME. 1

To look after the barn; make It com-
fortable for the stock: stop cracks
that the wind whistles® through, pre-
venting the cow from doing her best.
The floor may need attention; there
may be & leak in the roof; jou may
not have plenty of bedding, and if you
Jook closely you may find other things
that require attention before the
blasting winter fastens itself upon us.
Don't undertake to keep more stock
than you are prepared to give good
attention to, and be sure they are
where they will do best. These are
only suggestions; each and all will
peed to study thelr own environments
and then act accordiogly.

- J. M. T."WELBORN,
. dn the “Practical Dalryman.”
Bridgeport, ‘Ind.
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FINDING THE ROBBERS.

A Canadian dairyman milked 24
cows, which requived two lnds besides
Yimeelf  He got after the cows with
a Bibeock tost, and found 8 robbers
These robbers and one lad went At
the end of the year he found that the
16 had pafd as great a profit as the
24, and he finally got duwn to 12 good
cows, that made Just about as much
moiy for him as the 24 formerly did

PASTEURIZED CHEESE.

The Montrenl Trade Bulletin says
that “J. A, Valllancourt, produce cow-
mission merchant, of this city, has
Just receive] 2 samploe of cheese from
the Government Dalry School nt  St.
Hyacinthe, P.Q., made last winter
from pasteurized milk, ani it ce-tain-
Iy is 2 remuarkably fine flavored
cheese. It is of a light, nntural col-
or, solld texture, and 9s fresh {lavor-
ed as If it had been made this fall.”

TiiE HOGS THAT PAYS BEST.

“What breeds are the best 2°° asked
an auditor.

“Among the hogs that pasy our in-
spection,” was the reply, ‘there are
more Improved Yorkshires than of any
other class. Tamworths come next;
then & York and Tan: cross and then
a York and Berk.”

TWO CHURNS BET'TER THAN ONE.

F. A. Leighton, in Chicago Prolduce,
snys: “It is a bad thing when you
have a combined churn, and only one,
in case it brenks down. I think If
some of the creamerles were fitted up
with two small-sized churns instead of
the large, unwieldy affalis that one
sees In some factorfes, it would be a
great Jeal better ; and, instead of hav-
ing to hold the crearmn two or three
Jdays for vepuirs on the churn, it could
be divided up into sw<li ehurnings and
chuined out with one.”

PASTEURIZATION.
The followling sensible recolution was

of tha
Lued LhAs, M apenL MEURE S oat
cremupery on the 30th of Nov: -

Now, after one year's experience as
your idirectors and knowing well your
alms and desires for your creamery,
before retiring from the position with
which you have honored us, we beg to
suhbmwit the following recommenda-
tions, namely :

1. That wheress, In order to secure
the top price in the Rritlsh market,
we must sepd an article of uniform
quality and light color throughout the
wiliole year, and whereas, we in Can-
adu from climatic conditions and other
causgs, In reality manufacture three
kinds, namely, lght-colored In ‘inter
highly colored dv~ing the first mouths
of grass, and medium in other
months, and whereas, we have learned
that other places have overcome this
difficulty by a system of pasteuriz-
ing and chemical refrigeration, we
therefore recommend, that such &
plant be introduced into our system.

——

GREAT FALLING OFF.

Shown in the Cheese Exports to Bri-
tain This Season.

Slontreal, Nov. 28.—-Canadian cheese
shipments for the past season amount-
ed to $1,900,000 boxes, at a. cost
value of $12,065,000, as compared
with 2,102,985 boxes at a cost valoe
of $§14,195,000, in 1897, a docrease of
13 1-4 per cent. The decrease i8 at-
tributed to lower prices and to the
greater attention devoted to butter
making, for which thie margin of In-
crease Is considerably greater. The
season has thus been a poor one for
the producers. Not connting the §50,-
000 lost In the Warrington fallure, the
factorymen, it is estlmated, will be
£2,000,000 out of pocket as a resuit
of thelr labors since last spring.

A NEW SYSTEM OF CHEESE IN-
SPECTION NEEDED. °*
3ir. Editor,—I wisn you would ad-
vocate another system of cheess in-
spectiom for 1699. ‘There certainly s
great need for g, change from the pre-
sent. I you upderstand it you know,

somothing of the injustics choessmak~ |

ers sulfer from boyers inspecting,.also.

tha difficulty a maeker has in his own
dofense. There 18 room for much in-
Justice, and is taken advantage of too
often. Please look Into this and be-
come our frlend. I would suggest an
inspector appointed by a cheese board,
or by the Government for a certaln
section, which would give uniforny In-
spection and a fair one under ordinary
condition of market, etc. Thls man
could Inspect the cheese wlien & cortain
age anl put hiy mark upon them, etc.
Yours truly, S. R. P

——.

NEEDED! Waell, certainly, a new
system is neaded ; and the plan as pro-
{)osul by our friend, “8. R. P.,”” who
s hid 19 years practical  expeeri-
ence In cheese and butter making, 18
only an echo of swhat is ringing in the
cury of all cheesomakers. Let us agl-
tate thls sublect, and good will come
out of it. We would be pleasged to
have all the cheesymakers state thelr
grievances and send to us. We will
not, publish the names, if you so wish.

EDITOR C. C. & B. M.

ATTENTION, DAIRYMEN!

Our butter and cheese liave bieen fin-
er this season than ever belore; we
have sold them more regularly; they
have gone forwand in nicer condttion,
and have glven better satisfaction
than In any previous year. Thanksare
Jue to the Government for giving ue
better facilities for shipping our goods
in refrigerator cars ang cold storago
compartments on steamships. We
have been enabled to sell 70,000 pack-
ages ol butter mire than last year
and nearly as many chlieese up to the
1st of November, and all must agree
that this Is a good record.

If we could get all our manufacturera
to make no November or April gheese,
we belleve we could increase oyt sales
of butter to the Mother Country 100,-
C00 another year morte thanithls.

What we want, above all tkings else,
is unity of action—all workidg for the
one object, namely, to ma’ntalan and
keep our position as manufacturers of

I thg"gn.est €oads. on this continent.

D. GIPRYSHIRE,

President.””
R. G. MCRPHY,
Becretary.
Eastern Ontarlo Butter & Cheese As-
soclation.

The City Hotel

Most central house in Kingston,
Ont.

Three minutes walk—or electric cars
from the door of the Hotel to the
Eingston Dairy School.

Large and commodious reading
rooms and offices entirely separate
frow the bar.,

A Comfortable, Homelike = Hotel
with written bill of fare, (each mneal)

Open night and day, on tho arrivgl
of all trains or boats—situnted on
fashionable promenade.

Rates for each week, month orfsea-
son during the winter wmonthsfvery
reasonable.

Correspondence in regard to
and board solicited. %

Peculiarly adapted to the needs of

Dairy Students, Dairy Men, Cheese
Makers, etc. ‘

J. S. RANDOLPH.

A SPECIAL REQUEST.

eamsmntasty

It is speciaily reqtiested that all
persons knowing of those who
suffer from cancer or tumor, send
their names to the undersigned who
will send fu!l particulars of a2 new
and painless method.

STOTT & JURY,
Bowmanville, Gnt,




w

THE CANADIAN C_HEESE &

;'1‘ 5 s

"
W

FEEDING SHEEP.

& Stimuple Trough Which Overcomen
Mauny Diflicultics.

In a recent uddress bofore the Obio
Farmers’ instituto S. H. Todd said:
The arranging of ¢he sheep troughs will
bave very much to do often with the
sucoegs of keoping the sheep on the
farm, I will venture to say today that
there will be soveral thoumsand dollars
lost {0 the state of Ohio from feeding
sheep out of that old V shaped troogh
—that I presumo Jacob fed his sheep
out of—in preferencs to changing toa
better trough. What are the conditions
of that trongb? Itis built exactly in
the form of a sheep’s mouth. Thoy can
eat the grain in one-fonrth the timse
that thoy could eat it out of a trough
that wounld be practical for feeding
sheep in. The resnlt is they cannot di-
gest and properly assimilate the food
which i¢ thus carried,into their stom-
achs. Besides, usunliy\ these troughs
aro Jeft down nearly on.the surface of
tho yard or the surface of tke gr~mud.
The Jambs when they are fed commence
at one end and follow the feeder as he
puts the food into the trough, winding
back and forth from this side to that
gide, and by the time tho feeder gets to
the other end of the trough he looks
around, and what does he see?! Heo sees
one-half of the lambs standing there
looking him squarely in the face. Why?
Simply becauto the refase that is drop-
ped from their feet in passing over the
trough has been deposited in the feed,

THR TODDSHERP TROUGH.
and as a resnlt the fensitive and timid
shoop will not touch t, wwhile the
stronger lambs-will:inish.it.ap. Thus,
with that-kind-of -foeding,-he ig killing
his sheap &t both -ends. " He i starviog
tlem to dsath st this'end and overfeed-
ing tbém: at that end, bath of which
ovils wa:shouid avoid.’ Ilyon.ars.going
to uso/tho ¥ shaped trongh, put a board
over ‘the trongh o™ that tbey cannot
jump isto it. A
I -woald rocommend, however, the
wuse of o troogh which I am geing to
doscribe. .. This trongh iz mede from
threa boards -8 jnches wide and an inch
thicks. I put-tiekoarils together eo as
to form two. tronghs with tho thres
boards . by:ranniag " the, fide boafdn.ag

far belgw the .conter board a@ we do
aboyo thie center-board, placicg. an snd

any Co]
~+ milker's touch.

~ - . m ——————

and 2 feet long and proviaing it witn
loge nt the end ot vhese end pieces, 20 as
to keup tho trough from turning over.
The longth of the logs should be 20
inches, ax  they should be placed on
the trough, so that when ready to uso
the top of the trough will be 14 inches
from tho ground. In this way I have
two troughs. Now, you may ask me
the advantage of that? It costs but a
trifio more than it does to make the V
shapod trough. Xt kas a larger base, and
the sheep rarely if over jump ovor it.
Thon it takes them, as I eaid, four times
as long to oconuumo the food ountof a
trough construncted in this way as it
would out of a V shaped trough.

Then again the farmer goes out to
feed his sheep, and he sees a little filth
bhore and a little filth there in the
trongh. Rather than go and get a broom
and sweep it out ho will risk putting
the food upon that filth unless there is
an easier way to obviate the difficulty.
But if ho knows ho can turn the trough
over, then he will do 8o, thus providing
the sheep with a clean trough in which
to dJdeposit their food. Again, it it
should rain and partially fill the trough
with water, which, with the dixt that
wonld naturally get into it, it might ren-
der the food distasteful, so that tho ten-
der lamb just commencing to feed would
refuse it, he can turn the trough over
snd bhave a dry trough roady for use
without forther trouble or delay. Asl
said, be will do that when he would
not remedy the trouble if he had to go
and get a broom and sweep it out. You
wil} find that very much benefit will
arise even from this.

Tratning to Balk.

Many colts are actually taught to
balk, kick, scare apd manpy other bad
babits that render them almost worth-
fess. This usually resalts either from
carelessness or trying to crowd teo much
instruction intoa littie time. Man with
all bis intelligence requires from two
to five years to become skilled in any
trade. Some never learn. How can we
expect the horse, that is guided only by
instinct, to know everything after be-
ing hitched ba)f » dozen times: This
wonld be presnming him to have more
gonse than bis driver, and many of
them have more horse sense than the
driver has of man sense.—National
Stoockman.

IDEAS ABOUT MILKING.

Pirst, twenty pounds of milk drawn
at the beginning of miiking will pro-
duce only about one-half pound of but-
ter, while the same amount drawn at
the end of miiking ylelds nearly two
poungds of butter. A Danish experi-
went in the same line shows as fol-

lows: .

1. Miik from ue first streoms, 172
Jbs.—~gave 1 1b. of butler.

2. AMilk from the middle streams, 88
Ibs.—gave 1 1b. of butter.

8. Milk from the last streams, 27
lbs.—gave 1 1b. of butter.

4. Milk from the last Jdrops, 12 lbs.
~gave 1 1b. of butter.

This shows that the after milk s
very rich in butter elements, and
therefore very valuable.

Whenever a “hand milking"” cow is
found, tte narrowness of her milk can-
als may be obviated by rolling the
teats between two hands. The pass-
ing a straw Ipto the milk canal is
disastrous to the animal and wmay
cause an inflammation of the wudder.
On being milke3d after the first calf,

CcOWS nre very eensitive to the
Nothing bat patlience
and gentle treatment will avall in
such cases. .

( -

The Frontenac Cheese Boand havo a
hustling committee appointed to make
all the necessary, drrangements for the
big meeting.

e

———atp R '

ad o} - - N »
e et e -

'3

|~ CAN-RE-DEPENDRPD-ONT

‘Western Ontdrle Buiter nd Chense
i centor- i placl Jdsmodlatlon at -Guelph,. Jan. 17, 18,19,
3= dha doamoh -whish 1a°8 inchos:-wide -3.1889x .
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' ROBERTS'
ANTI-ABORTION SERUM

Hypodermically administered is a

POSITIVE CURE for Abor-
tion in cows. Testimonials fur-
nished on application.

Dr. . Roberts,
Veterinary Surgeon,
Address, Waukesha, Wis,, U. S, A.
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THE
CANADIAN RUBBER CO.
OF MONTREAL.

Bubber Shoes. Felt Boots Belting
Rubber and Cotton Hese,
Packing, Ete.

333 St. Paul Street, Montreal.

8ranches—Toronto and Winnipeg.

THE BEST
is the CHEAPEST

BE SURE AND BUY
C. C MORRISON’S

(Patented) Everlasting S8camless

RANGE BOILER

Only Boiler Made that

Guaranteed tem Years.

Will Last a Lifetime.

Standard Sizes, 30, 35 and 40 gallons
Always on hand. For pricesugply

C. C. MORRISON, grfineand

¥ Boller Works,
Hamtiton. Ont.
Near G.T.R. Station.
Send $1.00 for

CONSUMPTION ! scna stoo tor

For Consumption,’”’ or the Natural
Ailr Treatment. With this treatment
all lung troubles are cmable. *“A
copy should be in every home.”
Address

SHAFTSBURY DEUMMOXND,

15 Bald street, Hamilton, Can.

TRUCKS AND SACK
AOLDERS.

IMPROVED TRUOKS.

Combination Truck and Step
Ladder combined. Price $2.50.

Single Truck, S$1.75, with sack
holder, $2 50 ; Eureka Sack holder,
30 cents.

Recoipt.—Best boiler compound
for removing scales in steam boilers.
The right to use and manufaciure,
with instructions, $1.00.

Prices fog larger numbers given.

Write for: Prices and Circulars.

PEERLESS MFG. 0.,

Springfield, Ohio, U. S, 4.

TELEPHONE 2578 ERTABLISHED 1870

VERNOY
ELEGTRO-MEDIGAL
SANATORIUM,

231 garvis St. - Toronto.

Electricity used in its vasions modifi-
cations suited to any case orweak-
est organism

NERVOUS, CHRONIC, ACUTE, 8PINAL,
OHSCURE, AND DISEASES OF WOMEN
A BPECIACIITY.

Hospital Surgeons in Consultation, in
Surgery and Discases of Women.

Massage-Bleetro-Thermo

and Galvanie Daths, ete.

Prof. Vernoy’s Unique Complex Medi-
cal Battery $25 and $50, with
Hand Bolr}k for Home

se.

PROF. VERNOY

Electro-Therapeutist.

Mrs. S. K. Vernoy

Assistant.

For Years in suc-
cession Butter
made with

~\GENESEE
SALT

has won the Sweepstakes Premium at
the Conver‘ion of the

National Creamery Bnttermakers’

At the Trans-Mississippi and Inter-
national Exposition, heﬁ] in Omaha,

‘eb.,, 189S, the Gold Medal +was
awarded to The Genesee Salt Com-
pany for Duif:y and table salts.

At this Exposition the Highest
Average score in the Butter Contests
was won by John Turnbull of Atlan-
tic, Towa; and the Second Highest
Average hv F. S, Hurd, of Meriden,
Kans., oo h of whom used Genesee
Salt exchr svely in their exhibits.

For Fu ther information address,

The Genesee Salt Co.

6 Harrison Street,
New York City.

FREE FORTUNE

For Every one, in Country
Villages and Towns in
Canada,

For doing light work in their spare
time. For particulars, by mail
only, address

D GRAVEL, Nerrens, B o0
THE ST. ELMO,

Corner of McGill and Recollct Streets,
Montresl,Que. Thos. Lynch, Prop.

Tho Best 25c DISNER in the eity.

BEST ALES, WINE aud PORTER

on draught or in bottle.
Polite Attention, « Prompt Service.

-~ ASE00HRHOR e "
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DONT'S FOR DAIRYMAN.

M.EK. in “Michigan IFarmer.”

Don’t keep cream after It 1s ripe,
but c¢hurn at once

Don't send it to warket wrapped iu
parts of east off clothing.

Don't mix sour and sweet cream:
kecp It separate until all is ripe.

Don't exercise your cows by sending
tho Jdog to bring them from pasture.

Don't try to work tho butter milk
out of the butier; wash It out while
in the grauular stuge.

Don't think that because some men
sy 8o o cow s merely a machine.
She Is the most nervous animal of al)
antmals

Don't be too aristocratic to  nsso-
clate with the growlnyg ealves. Keep
on friendly terms with them, so they
will need no introduction when they
come to work.

Don't think that three or four de-
grees  difference  in  tempernture fn
the cream will mwake no difference
when churning.

Don't think that becaunse a cow Is
a good looker she is 3 good cow's the
reverse is Invariably true.

ONTARIO AGRICCLTURAL COLLEGE
APPOINTMENTS.

owing to the resigaation of Mr. T.
B. Millar as clieeso fustructur in the
Dairy School, 1l tho continned illness
of Mr. J. H. Findlay, 1t has been ne-
cesary to appoint two new men to
the »taff o 1899. These are.—Mr.
James Morrison, Stratford, who for
eight years owned and wmanaged the
Shiver Corners cheese factory, Perth
County, and who for the past two
years, s been cmployad as instruc-
tor and inspector by the Western Bat-
ter and Cheese Assoclation, for cheese
instruction, apd J. A. McFeoters, of
Bomanville, as home dairy instructor.
afr. McFecters fs o graduate of the
‘97 dalry class, and hag been employed
in the dairy of the “Fdwler farm,"”
near Cobourg, for one year, and nt-
terly he has been on the Detonia Park
Farm, owna&l by Mr. Masey, of To-

ronto. Both are bright young men.
] e
e amlae

in’ the Dairy

PRV R VAV 1 i - ad
count of themselves
School of 1899.

POINTERS.

Feed a well balanced ration.

Warm stables in winter save food.

Letting the cows get chilled costs.

Large fat globules make the best
butter.

‘Discomfort always costs in
feed.

Cream rises best when the tempera-
ture s falling.

Corn and cob meal mixed with bran
{9 n good milk ration.

It 18 not neressary to let butter
stand after s .iting by the granular
method.

The production of fat depends on the
temperament of the cow, her food and
handling.

If the butter does not float readlly
in o mass on the top of the buttermilk
stir In a little malt.

Nothing Is ‘more injurious to the
keeping quality of butter or Lo its fla-
vor than working undissolved salt into
it.

The Influence of the sire in a dairy
hend is greater than that of the dam in
determining the future character of
the herd.

One ndvantage with the separator
i3 that the cream ls separated from
the milk Immediately after the milk-
ing.

By the use of the separator all ant-
mail matter, dirt and impurities found
in the mlik are removed and may be
found in the bowl.

extra

Mr. J. O. Lingenfelter, Kingston, Ont.:
Dear Sir.—We think you have gotten
out a very attractive edition of the
paper, and do not see why an ad. In
yoar paper will not bear fruit.
Yours very sincerely,
. CTHARLES W. GAY,
. Brockville Business College.

Mention this paper when answering
advts ’ ..

l

-

TR AND,%F
DB ER

Got to Eat

Haven’t

FALL CALVES.

Many Advantages if Properly Carcd

For In Winter.

Tho greatest yield is obtained from

cows that culve in the full, if proper
core, feed nnd sbelter aro provided Gur-
ing the wioter. “Tho prices of butter fat
aud butter are higher during the winter
and with cows frosh in tho fnll or early
winter this bighor price cumes duriug
the puriod of greatest yield.

A cow owned by the college gave the
following yielde of buttor fat in pounds,
by mouths, for ten months: 31.8, 81.9,
85.2, 80.5, 82.9, 29, 28.7, 23.8, 20.2

and 22.2. If this product had been sold
to ono of the leading I{aneas creamerios

at the prices pnid last yoar, and the cow
had calved April 1, the returns would
havo been $44 80, while if she bad
calved Sept. 1 the same product would

bave brought $49.41—a difierence of

$4.64 for a single cow.

A cow thut calves in the early fall
while on grass isin the best condition
to mako a high yield when fresh. Good
feed and care through the winter will
maintain a good yield, and when the
cow is turned to pasture in tho early
spring a fresh flow will be started that
will considerably increate the year's
yield.

A cow that calves in the spring bas
the best milk producing feed ata time
when ghe will do well with any guod
ration. As the flow begins to slacken,
the quality of the feed grows poorer
and fliecs and beat belp to out it down
gtill lower. Inthe fall, whon the milk

begins to drop rapidly on account of the |

lime from calving, the cow goes from
green pastures to dry fesd—a change
that tends to reduce the yiald and dry
op the flow entirely. Winter dairying
avoids injury to flavor of butter from
weoeds in summer and fall pastures.
Cows, with fair eurronndings, can be
made more comfortable in winter tuan
in snmmer, and with fall calviag will
be dry when heat, flies and drought are

goverest, and when butter prices are the

lowest.
Winter dairying fornishes profitable
employment for the farmer and his men

at o seazon of tho year whon without it |
farm forces are either fdlo or work for

low wages.

Another advantage of fall calving is
that the calves can bo raised at & season
when thero is time to give to them that

carefnl attention which is go great a

factar in cal? raising by hand, when
Josses from heat, fiies, diarrbea and

sour milk can be avoided and when at

weaning time the calves can go from
milk to green pasture withont a check
in growth.—Bulletin Kansas Experi-

ment Statjon.

You?

Rather Like It

But youw'd rather eat appetizing,
well-cooked food than not. Then
.+.« buy thenew....

IMPERIAL

OXFORD :

KITCHEN RANGE,

FoEeR R ek oterawrite

It.is o splendid stove, can't be equal-
led, has every possible new wrinkle to
;}'Jd] convenience and save timme and
uel.

You don't buy & new range every
day. Better avoid back numbers and
gsee the new lmperinl. Oxford.
After you've exnmined it for yourself
you'll know its superiovity.

Inspect

2 Simmong Bros,, wimsston.

The Gurney Foundry Co., Limited,

TOROXNTO.

HELP WANTED.

ANTED—AN EXPERIENCED
BUTTER-MAKER — The un-
aersigned ill receive bids.

Give experience, references and wages
expec CYLINDER BUTTER &
CHEZESE ASS'N., Cylinder, Ia.

PURE BRED
TAMWORTH PIGS:

Bacon curers choice; Pure Bred

AYRSHIRE = CATTLE:

Largest imported herd in America.

Stock all ages for sale.

R. G. STEACY,

Box 720 Brockville, Ont., Canada.

ANTED—AN EXPERIENCED
BUTTER-MAKER—Give ex-
perience, references and wages

e’ig%ctcd. OYLINDER BUTTER &
CHEESE ASS'N., Cylinder, Ia.

HEESE-MAKER WANTED —

TENDERS will be recived by the
] Pine River Cheese and Butter
Company, of Huron township, in the
County of Brucé; applicant to furnish
testimonials and security, and to. fur-
nish all the material connécted with
the ‘manufactate of the cheesg; the

son is about one-hundred lons; ‘there
.is a .dwelling ‘house for the cheése-
"maker convenicent toike factory. -Ad-
dress JOHN, BALLANT
dent, Pine River P, 'O.; DONALD
}-BLUE, Secretary, Amberly, 2. O,

.

And besure of 21 well-cooked meals

Sold by all drugiists.

average cheése manufactured per seas

Howard’é Heart Relief

FOR ALLHEART WEAXNESS OR
PAIN,

HOWARD'S HEART RELIEF isa
perfact beart tonic—causing blood to
flow unlurally, evenly, unnoliced, re-
liaving stagnation at head or feet—
tuking up the blood accumulated at
inflameq parts, particularly in the di-
gentive orgnns, liver, kidneys, or in
the brain.

Forall Female Weakness and Ner-
vousness connected with defective
heart action it cannot be excelled.

(At druggists or by wmail with full
directions and advice at soc¢ per box, 6
boxes for $3.00,

S. W. HOWARD, 71 Vicworis St.,
‘Toronto. .

i

THE ODORLESS

CREMATORY CLOSET

Features Connected With This Closet.
Which -Make' it Superior to-ANY-
~FHING in the MARKET,

~ ADAPTABILITY—It is adaptéd {6

rivate residences, public buildings,
Eotels, sclgool houses and sumn:er re-

sorts. .

PORTABILITY—It can beplaced in-
attic or cellar, bath-room or outside
kitchen, orin any place wheze there is
a flue or chimnney.

ECONOMIOA{,—IL requires no dis-
infectant. The strong current of air
passing through ii, during accumula-
tion, carries off all odors,

FIRE—Is only necessary once in-
fiftecn or twenty days, when used by
a family of from four to six members,
to burn it out.

APPLICATION — For villages. or
towns, where there is no sewerage; it
ends the cureer of the glthy,
unhesithy, uncomfortable, out-daor
affair, which more than any other
single agent, bas heen responsible for /
diseass and death. J

The Odorless Crematory and Genejrqi‘
Heating Co., Hamilton, Ont,

FREE SAMPLE by ad-

T Presd. ‘lmﬂsﬁl?g Hayes & Jo.,

Simove, Ont,. ;
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Journal mensuel consacrd U Indus-
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PUBLIE AR

J. 0. LINGENFELTER
20, MARKET Sa.
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50 cents par année, payable
d’avance.

DECEMBRE

Un Appel Personnel en faveur
d’une Edition Francaise

Comne nous  vous Pavions promis,
nous vous présentons  awpourd hw
dans notre journal seize colonns  de
matiére en langue frangaise.

Nous les envoyons  comme ¢chantil-
lons gratuits & ceux qun sintéressent
sux centres frangais.

Si les lecteurs frangais veulent bien .

nous aider, par I'envei de leur sous-
cription—qui n'est que de cwnquante
cents par année—nous leur  donnerons
34 colonnes francaises chaque
faisant -10S colonnes par anncée des
nouvelles les plus récentes concernant
I'industric laititre, le commerce de
beurre et de fromage.
Si nous recevons au
souscriptions frangaises,
nuerons la publication
tion. A l'ocuvre immmédiatement
sil vous plaft. Nc retardez pas.
Envoyez votre souscription; en 1l'en-
voyaat non sculement vous nous ai-
derez, mnis  vous vous aiderez vous-

moins cent
nous conti-
de cette idi-

méme.
A vous sincérement,

- J. O. LINGENFFEFITER,
. - Editeur,

~

RECONNAISSANCE g

~

Nos plus vifs remerciements & M, J.
C. Chapais, député commissare de
I'Agriculture, pour, les nombreuses
preuvts d'amabilité qu'il nous a don-
nées. ~.

X1 est A espérer que les services qu'il
rend & l'industrie laitidre nec seront
jamais mécopnus par ceux qui ont a
coeur le réel intérdt du Canada.

L'EDITEUR.

mois, |

[N

1. J. C. Chapais

M.J. ¢ Chapnis, ae St-Denrs, comté
de Kamourashu, province de Quabee,
assistant—cumnussare d sandustuie -
tiere  pour e Canada, est te fils  de
tew  'honorable J. C. Chapauss, séna-
teur. 11 est né d St-Denis, en 1850.
Il it son cours d ¢tude au coilege de
Ste-Anne, et est gradué de Ia Faculte
de Droit de I'Umversit-Laval.

M. Chapais est considiré comme 'un
des  fernmers  Jes plus pratigues de la
province  de Québec  parme ceux

s’occupent d'industrie lanititre. 11 pos-
sdéde & fond toutes les méthodes mao-
dernes de  cultiver le sol et ses entre-
prises les plus audacicuses sont  tou-
jours couronnées de succos.

M. Robertson, parlant un jour de M.
Chapais devant le conuté de 1'agricul-
ture de la chuinbre des Communes, di-
sait . ‘Je¢ wuno suis pas od 1'on pour-
rait trouver un homme posstdant aus-
si bien que lui la scienco thiorique ct
pratique de I'agriculture.”

M. Chapais a aussi une grande expé-
ricnce dens la culture des fruits. De
1879 & 1890 il fut assistant rédac-
tour du ‘“Journal d’Agriculture Offi-
ciel’”, publi¢ par le département d'a-

qui |

[

':
l

Evrrion SpPECIALE

gniculture  de Quéhec, Comme erd-
mier.  horticultc.r et agriculteur c¢n
gtndéral, 11 o ¢té appel® & reanplir plu-
sicurs  charges  importantes dans  sa
province natale. 11t successive-
ment  presadent  de i ‘Pomological
und Frmt Growers Society 7, de Qud-
bec o vice-president de la Quelee Dai-
ryinen Assocmtion | directeur de  1°6-
cole provincaiale d industrie latidre &
St-lIyacinthe |, seerdtaire de la “"Do-
nunion bairymen Assocition’ | et se-
crétar-e-trésorer de 1a Quehiee Tores-
try Association. M Chapais »est ac-
quis une wste réputation comme con-
férencier  sur V'agriculture, 1 horticul-
et 'industrnie laticre, et ses dascours

b e

Chapas

ont towours un  grand sens pratique.
I.n charge  a’assistant-commissaire
d'industric Ianitidre, qu’occupe actuel-
lement M. Chapals, cunsiste &  sur-
vetller les intCrdts de l'industric lai-
tierr du Dominion dans les districts
canadicns-francais, et dans l'eaercice
de ces fonctions {1 a visité plusicurs
fois presque tous les endroits de Qué-
bec, Ontarlow. Manitobha, Nouveau-
Brunswick ¢t de 1'Ile du Prince-
Edouard, on 1I'on parle le frangais. M.
Chapais s’occupe principalement d’en-
seigner aux fermiers canadiens-fran-
cais de la province de Qutbec les mé-
thodes modernes de 1'industrie laitid-
re. Il est facilo do constater que ses

FRrRANCAISE.

efforts ont ¢té entidrement courounds
de suceds, car dans aucune partie du
monde 1'mdustrie laiticre chez les fer-
miers  n'a tait plus de progrés depuis
ces dermers douze ans que dans la pro-
vinee de Quibee, en aucune partie  du
snde, Vindustrie laitiére n'est prati-
qu'e sur  upe plus grande ochelle par
les fermiers qu'en certains districts de
cette proviuce.

En 1881, M. Chapais ouvrit & St~
Denis, comtf de Kamouraska, la pre.
nuere manufacture de beurre ¢t de fro-
mage dans la partie est de la province
de Québee, et pendant ¢ \ ans cette
manuacture regut une s bvention du
gouvernement local comu e ¢tant la
premiere Ceole d'industrie hatidre d’A-
mérique.

C’Ctait Ie premier pas dans ce grand
mouvement  ean faveur de  Pindustrie
laitidre en Canada.

BIENVENUE AU

Canadian Cheese -+

and Butter Maker.

——

Y. organisation de 1'mdustrie laitie-
re comme  branche speciale de Pagri-
ture, dans la Pussance du s’mmda,
présente un o systdme qui se rappro-
che  passablement  de la perfection,
Pour ce qui cancerne la uissance ¢n
géneral, nous avons d'abord le con.-
wissaire  d'agriculture ct d'inoustrie
lmitiére, avec son assistant et ses
aides gqui s’occupent de tout ce qui se
rapporte 2 industrie laitidre, aw
point de vue {¢déral. Ta province  de
Manitoba a un surintendant spéeial
d’industrie lnitiere.—de méme que les
provinces de  la Nourclle-Iicosse et
du  Nouveau-Brunswick. De  plus
chacune des provinces suivantes de la
Confédération o des Geoles de laiterie,
savoir.  trois dans Ontario, une dans
Quebee,  une dans Manitoba. On
comple deux socictés d'industrie lai-
titre dans Ontario et une dans cha-
cune des autres provinces. La  pro-
vince de Québec a un systéme de syn-
dicats de fabriques de beurre et de
fromage qui lui permet de faire ins-
pecter chacun des trente-trois syndi-
cats par un inspecteur spécial diplo-
mi. Tes autres  provinces ont aussi
des inspecteurs spéeinux.

Tl manquait & toute cette belle or-

ganisation un trait-d’'union pour en
relier tous les ¢éléments, un organe
qui permit A tous ceux qui font

une spicialité: de 1'industrie laitidre,
de correspondre entre eux, de sec com-
muniquer leurs idées, de se falce part
de leurs observations, de leurs décou-
vertes.

Jusqu'd juiliet dernier, nous aviong
bien un département spéeial d indus~
trie laitidre dans chacun de nos jours
naux agricoles, voire méme dans quels
ques-unes des  feuilles de la presse
quotidicnne, mais pour ce qul
est des journaux d'industrie laitidro
proprement dite, il nous fallait aller
aux Etats-Unis ou en Angleterre pour
ccux de langue anglaise, ¢t en Fran-
ce pour ccux de languo frangaise, sl
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THE CANADIAN CHEESE AND BUTTER MAKER

1nous vouliohs nous prociior Ges Juur-
paus sprants. Vujuted’hu grdce d
Vesprit duntintive et & Uénergice du
propri¢tare du *Canadinn Cheese m\d
Butter Maher''. cette lausse position
n'eniste plus, L lucune qui s¢ conss
tatmt dans | otgansation de wotse
industiie Lutidte est combilie. ae dis
lacune, car, SOuVent nous avons senty

la nGeessité d'un jonrnal - on Yon
peut discuter librement ot
sur notie propre terraan,
les nombicuses questions g
S nupousent  pour ainslt  dire tous

les Jours & cens gut sout déseus de
faine faure & notre industiie latidére
tout le¢ progres  possibde. It parnu
ces questions, 1l e est quil Lous  dutit
tout & fait spéciates  Notre  climad,
notre position  géopraphigue, nos 1a-
ces pat ticulidres  dé bidtail, font que
bien des rdgles, que bien des princi-
pes  qui sont hons  dans  les pays
avoisinants ou d’outre-mer ne le sont
plus, ou démandent de profondes  mo-
difications pour owre appliyués  ci.
Mamtenant, ces régle.  ces pracipes,
nous pouvons les ciotdher, Jes discuter
chez nous dans notre journal din-
dustrie laitidre. Twes quatre numéros
qui ont paru en anglmis nous  mon-
treat qu’il sera lu avec avantage non
seulement par les propri¢tares de fa-
brijjues de beurre ou de fromage et
par les fabricants, mmais encore par
tous les industriels qui s’occupent
d’industrie  laitidre et par tous les
cultivateurs qui ¢ldvent des vaches
lawieres, et qu  fourmssent du lait
aux fabriques.

Ce que je viens de dire de 1'utilité
géndérale de ce journal était cependant

sujet hY une restriction jm-
portante ht venir jusqu’d
aujourd’hui. Il devait bhien dtre
T'organe de tous ceux qui, & un

titre quelconque,  font de 'industrie
laitidre, mais 2 une condition; celle
que tous puissent lire et comprendre
I'anglais. On voit de suite qu'il ne
pouvait &tre aucunement utile & Ia
grande majorité _de ccux gui se li-
vrone & Tindustrie  Jaitidre  dans la
province de Quther, ne posstédant au-

cune notion de langue anglaise Cotte

restriction disparat aujourd’hui puis-
que ¢ présent  numdro nous arrive
avec une notable partie de
rédaction ct de sa matidre en  fran-
cais. Il devra done dtie nmaintenant
permis au  “‘Canadian Cheese

sa

:
and |

Butter Maker® despérer devenir Vor- |

gaune de tous les producteurs ae lait,
de tous les fabricants et
de tous les industricls faisant des  af-
faires en industrie laitidre  de  la
Puissance, ¥ compris le grand nom-
bre d'entre-cun  qui sount des Canadi-
ens et des Acadiens francaus., Nous
comprenons  que o nest qu'd cette
condition qu'il pourra supporter les
frais d'unc double rédaction, frais qu
sont foujours onlreux et que bien peu
de  jourmnux publlits dans les deua

Jangues ont pu supporter pendant une

plriode de temps raisontiable, & vewr
jusqu°d prisent.
J ‘a1 mis en téte

.

!
du présent  arti- !

cle le mot “*Bicnvenue.”’
J'espre que ce sera le .
mot qui viendra aussi a  1idée

d'un hon nombre de ceun qui  liront
le présent numéro et qui tiennent A
avoir dans la Iuissance un
nal repriésentant directement les inté-
réts de Vindustrie laitidre qui  est
devenue pour nous une industric na-
tionale.

J. C. CHAPALS,

Assistant-Com. fédéral d'industric lai- |

tidre.
.St-Denis de Kamouraska,
9 novembre 1898S.

‘Le Parfait Bonheur
En Industrie Laitiere.

Tn Lchange Australien dit - Tn
Jaitier (ui a unc¢ bonne femme, un
bon stéparateur ct un hon treupeau,
n'a hesoun d'mucune récompense dans
1'gutre monde.

jour- .

L'industrie Laitiere
En Hiver.

C'est une nécessité pour la continua-
tion protitable de I'indvstrie

{Pror. Ronrnrysox)

Pour rendre son commerce rrofita-

ble e dartier dowt le pronacer du-
rant tonte  l'annGe. 1o lait ¢t zes
produits ont  6té, d'ordinaire plus

chers 1'hiver que 1'¢t¢ 1In Yort cape
tal est anvesti dans les vachass, ¢in-
Mes  constructions de fromaseries et
de crémeries (est une politique trds
inntile que de permettre d aatant ac
capital de rester inactif cing oa s
mois de Pannte. I'ar le passC celn u
¢t¢é non sculement improductif, nais
une source de bheaucoup de deépenses.
Durant l'hiver, un travail considCra-
ble des fermes est absorhé daus e
travail inutile de ses bhatiments, &
moins que les animaux soient gardés
pour fourmr un produit ou aug-
menter en valeur.

l.es vaches doivent otre nourries
durant I'hiver.

Si un revenu direct peut dtre obte-
nu, le travail sera fait avec plus
d'entrain, 1! ¥ en auwta plus d'cmtre-
pris et on y appliquaa plus Jda ad
thodes  profitalles. 11 e formera
d’autres hranches de la gtrance d'une
ferme, tel que )'Clevage de )eune b~
tail, I'engrais des cochons et l'entre-
tien de poules couveuses. Il ¥ a cn-
core d'autres occupations plus dé
courageantes ¢t moins gales yue rolles
d'entretenir les vaches l'hiver, suns
aucun revenu de ce travatbi.

11 y o des centaines d’hommes qoi
sont cmployés comme fromagers du-
ront les mois d'6té et qut sont com-
parativement & rien faire, bien mal-
gré cux, durant les mois d'hiver. Si

In capacité et l'adresse qu”ils possc-

-dent peuvent etre apphiques 3 la fa-
brication du beurre, cela serait au-
tant de gagné.

Quand les laitiers  obtiennent un
revenu satisfaisant de leurs fromage-
ries durant 1 6té et presque rien du-
rant I'haver, 1ls ne peuvent faire que
peu de progres pour ameliorer leur
condition. l.e patron qui envoie le
plus de lmit & la fromagerie durant
1'61¢ pourrait aussi en envoyer, rein-
tinement.la plus grande quantité pen-
dant 'hiver. Comme résultat du re-
.enu de la fabrication du beurre en
hiver, Jus vaches obtiennent un meil-
leur suin et une meilleure nourritu-
re. en  cunsCquence, elles donnent
plus de lait 1'été suivant.

Apres gque la premiére laiterie d'hi-

ver fut nstallée & la  Station du
gouernement, le président de 1n
Vlount Elgin  Dairy Company qui

avait trente vaches et qui les avaie
traites durant tout l'hiver, remar-
qur que durant le mois de mai de
I'annCe suivante il obtint vingt-cing
pour cent de plus de lait,de son trou-
peau de¢ vaches que les années préct-
dentes A paseille époque. Sans au-
cun doute que cela provenait princi-
palement  du. fait, que les vaches
avaiient ¢té pardées dans une Gtable
chaude durart les mois o niver et
nourries de anger succulent afin de
produire une forte abondance de lait.
A moins que ln moyenne des vaches
soit traites durant dix mois de 1'an-
née, elles  deviennent  improfitables
comme vaches lnitidres, et cela ne
fern pas de Jaisser les vaches devenir
paresseuses. en leur donnant des va-
cances de cing ou Six mois

l.es produits accessoires de la lar-
terie dans la forme de lait Gerémé et
lait de heurre sont plus profitables
pour 1'¢levage du bhiétail, 'engrais des
cochons ct I'élevage des poulets, du-
rant Irs monis d'hiver et les premiers
mois du printemps, qu’ils ne le sout
pendant 1'6t&

T.ea lIniteries n'ant pas 6t&é et ne
peuvent dtre en pleine prospérité que
guand ils auront un revenu régulier
durant toute 1'annte.

|
COMMENT EVITER LA CONTAMI- !
NATION DU LALIT.— I'ar l

. C. Bennett.
|

B

11 est dit que le lait chaud donne l
des odeurs; et que le lait froid les ab-
sorbe. Si ceci est un rapport correct,
scientifiquement, cela peut étre nn su-
jet de dhscussion, mais cela démontre
appronmativement des faits bien v&
ridiques.. Kloigner le Jait de I'étable
de suite. Si il y est laissé jusqu'd  ce
qu'il devienne froid, et alors retiré et
réchauffec & 110 degrés, les  odeurs
qu'il ¢manera porteront temoignage
contre  lui. Un  fermier tua un ‘‘pu-
wis’ suus le plancher de 1'étable de
sa vache, 1 odeur en Gtait presque in- i
tolérable, mais les vaches n'ayant ja-
mais 6té traites en dehors, elles ne le
supportaient pas. Pour cette raison,
il se mit dans D’¢table, retint sa
respirntion autant que possible ety
réussit & les traire. Le lait fut remisg
dans un endroit Jdésinfecté, on fit du
beurre de la créme ct on n'y trouva
aucune trace de mauvaise odeur.

Dans un autre cas ol un putois fut
tué sous le plancher d’une remise plu-
sjeurs tinettes de beurre déjd faites
absorbdrent 'odeur et quand elles ar-
rivorent 2 destination le vendeur ex-
pert fit rapport que le heurre avait
une mauvaise odeur causée par le fait |
que les vaches mangeaient de l'ail.

1es mauvaises odeurs sont souvent
caustes par le fourrage moisi.

Ceei est spéeinlement  Je cas quand
nourriture est  donnée avant de
tratre.  3i le fomn ou le fourrage est
mosy, 1 ne  devrait pas ¢tre donné
avant, mas aprds, ct comme de fait,
c’est encore micux de ne pas le  don-
ner du tout. Les ensilages. navets ct
toute autre nourriture avec des
odeurs proponcéos devraient étre don-
nésaprds“prilot qu'avant. Donnez de |
telles nourritures aprds avoir trayC '
et en dix heures de temps, ce systéme
V'aura déliviré de toute odeur et il n'y
aura avcune objection & votre lait.

Parmi les autres causes. il y a les
canistres rouillées, <caux 2 lait en
hois, sales habitudes en trayant et
I'absence d'cau chaude dans le lavage
dee cannistres ct des seaux; 1'eau froi-
do ne fera pas cet ouvrayge ILes canis- |
ues doivent étre complétement ¢chau- |
dies ct passées & la  vapeur aprds |
avoir Gté lavées ct duivent Stre |
exemptes de rouille. ;

I.a rouille dans une canistre ou un
seau cngendre une odeur fétide. em- |
ployez seulement du fer blanc clair ct

I
I
L]
1
i

lu

propre pour les seaux et les canistres.

Ceci plus haut s'applique au lait |
qui doit &tre transporté & la fromage-
rie ou & la crémerie séparatrice. Si
fa créms est levée pour étre transpor-
tée & une fabrigue de créme rassem-
hide, elle tient bon, excepté le lait ne
devrait pas ttre remué en refroidissant
cect entraverait la fermentation de la
créme. Si on  emploie un séparateur
de ferme la chose sera bien simplific.

Il devrait y avoir quand mwéme unc
maison-laiteriec, comme commoditg,
mais le lait devrait &tre séparé desul-
te, € la  canistny de crdme seulement
doit 8tre mise dans le réservoir et re-
freidie pour attendre 'hisseur de cré-
me.

Pour récapituler. Prenez les eanis-
tres et les seaun propres et  bril-
lants,mtirer le lait sans retard de 1'¢-
table, atérez-le ou refroidisscz-le dans
de 1’eau, 6tant le couvercle jusqu'd ce
qu°il soit froad.

Ne nourrissez pas avec quoique ce
soit qui produise des adeurs déaagréa~
bles sans donner dix heures & la va-
che pour les extraire de son systéme.

Nec moélangez pas Je lait chaud avec
le vieux. Tenez le lait refroidi, isolé
d'ydeurs malfaisantes. Voyez 2 ce
qu'tl arrive au fabrnicant, avant d'dtre
déténort en rapport au sujet pour le-
quel 1l doit 8tre employ¢.

BRITISH DAIRY FARMER,

[ LS ..... St

IPOISON CONTRE LI’EMPLOI DE
CUNSLERVATEURS DANS
LE LAIT.

Je croig qu'il est du devoir de tout
fabricant de beurre ou de fromago
de lover lu mam contre l'usage de
préservatifs do  toutes sortes qui
sont cmployés pour augmenter les
qualités conservatrices du beurre ou
du fromage.

lL.assez-mmoi vous démontrer trois
dangers que les fabricants de beurre
rencontreraient, si leurs patrons cin-
ployatent des préservatifs,

10 Un fabricant de beurre n'aurait
aucun contrdle sur la créme, et au-
cune idée de ce qui aurait &¢ em-
ployé, consCyuemiaent, il ne connaf-
trait pas combien de ‘‘'levain’” cm-
ployer et combien cela prenurait de
temps pour marir la créme.

20 Si les patrons gardaient la cré-
me douce, ils refuseraient de porter
la créme d lu crémeric tous les jours
et le lait perdrait son bon goQt, em-
péchant ainsi un homme de faire du
bon beurre.

30 l.es patrons ne devraient pren-
dre aucune précaution sanitaires afin
do garder le lait, ct une partie
on serait portée dans la crémo et le
beurre, conséquemunent il n’y aurait
en génCral qu’un article infCricur de
beurre. !

COMMENT LA QUALITE DU BEUR-
RE EST MAINTENUE AT DA-
NEMARK.

I Professcur Wing, de 1'Université
Cornell, duns ses gobservations sur la
laiterie dans les contrées  Ctrangdres,
ait, en rapport au Dancmark : j.e
beurre Danois jugté du point commer-
cial, obtient la meilleure qualité du
monde. Ceci a ¢té obtenu largement
a 'aide officiel et semi-officiel du gou-
vernement. le développement a &té
rapide et est maintenant,probabicient
prés du maximum.  Les laiteries sont
pour la plupart co-oplratives ‘—ce que
nous appelons ici beurreries.Ces créine-
ries prennent tout le lait, la crlme en
est retirée dans des sGparateurs, alors
pasteuristes et aprds maries 3 i'aide
de ferments de culture pure. ILa plus
grande partic des beurreries s¢ place
volontarrctaent sous  l'inspection du
Gouvernement de cette manidre-ci : ¥a-
les conviennent d'envoyer & n'importe
quel temps, deux fois par an, aux 5:a-
tions du gouvernement, une tinette de
beuvrre qui, aprds avoir ¢té regue & la
stations, est exntmnée tant qu 4 sa te-
neur en eau et jugée par un comitd de
neuf juges chuisy par la station.

Ce comté est composé de  deux re-
présentunts du point de vue fdu  mar-
chand & un du manufacturier ” 1«8
lugement moyen des neof est transmis
avec des  suggestions au  fabricant.
Pendant les sept ou huit ans passés,des
expositions bi-mensuelles ont 6té  te-
nues & Copenhague, qui ont résultéess
@ amdliorer la vente du beurre. Quand
aprés une deuxidme fois, le beurre
d’une crémerio n'est pas de la qualite
voulue, la crémeric cst obligle d'cin-
ployer un expert du Gouvernement.

Ies expositions sont tenues sous
les auspices de la Société d'Agricultu-
re Royale. Des fabriques de réputation
établie, les ¢chantilions ne sont pas
requis, mais des autres moins bonnes
ils le sont.

CAUSES DE MAUVAISE ODEURS
DANS LE BEURRE

J.es remarques suivantes sur la
muavaise saveur du beurre quu nous
lisons dans 1le¢ *‘New-York Produce
Review and American  Creamery” ,
s'applique  parfaitement au beurre
d'automne que l'on trouve actuelic
ment sur nos marchés.

Yersonne n'a besoin d'aller dans
1'Ouest pour connattre que de nos
jours trés peu des vaches laitidres
obtiennent une¢ bonnu qualitdé de
nourriture.  “'out co qui est néces-
saire pour obtenir co renseignement,
est de se tenir dans un grand magn-
sin et examine* le beurre quand it



arrive. Un lot sera peut-dtre d'une
bonne quulité eaceptionnelly, un au-
tre soru cluss6 commme promier, tune
diy qu'un sgutre trouvern une grunde
difficulté a otre passé par 1'inspec-
tour comme second. Ceci peut &tre
wusst dit du beurre fair dans  d'au-
tres suisons de lannle, mais c'esy
tris rare qu’'il y ait, & moins que ce
ne soit le printemps, uno telle diffé-
rence dauns la qualité qu'a cette sai-
son-ci. Une nutre chose qui o ausy,
cuusd des pourparlers parmm les  fu-
bricants de bheurre, c’est I'odeur de
ctdme sare de plusicurs des beurres
qui nous. arrivent depuis queclquo
temps. 11 y w plusicurs qui  disent
que cette odeur provient du fait que
certaines crémeries no battent que
trois ou quatre fois par semaine nu
licu de tous les jours. Ceci arrivo
daus les  districts ol la récolte du
lait est légore.

Ou I'on a pas bien soin de la cré- |
me, cette mauvaise odeur est trds |
prononcée dans le beurre ct en affec- |
w beaucoup sa vente. Les marchands |
ont avertit les fabricants de beurre
dans les crémeries qui ne battent
pas tous les jours de prendre grand
soin dans le maniement de leur cré-
me. On devrait foire attention aux
conseils.

AMELIORATION DU BEURRE.

Nous empruntons & notre confrére,
**The Dairy World" la note suivante,
& titre d'encouragement pour ccux
qui travaillent incessamment 3 1'a-
mélioration de nos produits lai-
tiers :

I’terivain  de ceci est un ancien
voyageur. Pendant prés de cinquante
ans il a erré dans son propre pays.
T1 a vécu et mangté dans des hotels
de toutes classes, des restaurants de
tout degrés, sur les chemins de fer
et les bateaux, avec des familles pri-
vées, et de n’importe quelle manidre
imaginable, nous dit le correspon-
dant d'un Gchange. Il rappelle le

temps, couvrant bien des annles,
quand il n‘'attaquart jamais l'as-
sictte & beurre sur la table sans

crainte, et toujours avec incertitude,
quant au goit quo le beurro donne-
rait & sa bouche, car il Ctait sQr de
quelque nouveau gofQt, quelque chose
de trés nouveau quand on en a pas
<cu l'expérience. Le beurre n'étal
jamais du méme goQt & deux diffé-
rentes tables, et il mangeait de l'in-
tolérable au bon, ce que nous appe-
lons mamntenant moycn. Parfois, on
rencontrait le produit d'une bonno
beurreric et alors la mouche d beur-
re menagart do soulever une famine
de pain! Mais maintenant tout cela
est changé. Le bon beurre est la ro-
gle de toutes les tables, ot la pré-
sence de mauvais beurre est toujours
le signe aux voyageurs de déména-
ger, car i la prochaine place ils ne
sqront pas traités ainsi. Je viens
jutement de complibter un voyage a
trgvers quinze Etats et trois provin-
<es \ canadiennes, mangeant comme
suggerd ci-haut sans rencontrer de
mauvais beurre & une seule table.
Qge le compte soil ce qu’il veule ou
quoi que soit 1'habileté du cuisi~
nier le beurre, pour lequel le pitis-
sier ou lo cuisinier ne sont responsa-
bles, serait bon, probablement pour ,
la raison que l’universalité des
<rémerics et des bonnes laiteries pri-
+vées rendait difficile la possession de

uvais beurre. Les professeurs de
crémeries et de laiteries ont construit
le mieux qu’ils savaient® et quoique
je sois ni I'un ni l'autre je me ldvo
pour les bénir. Ils ont rendu 1le
monde meilleur
‘Dle.

\
FABRICATION DU “BRICK
CHEESE"

1} ssfabrique en €8 moment au Wis- |
consin, un fromege’qui a beaucoup de |
vogue sur les marthés locaux et quf
rapportent au cultivateur beaucoup
plus par 100 livres de Iait que fo
cheddar, parce:qu'il:retient beaucoup
plus @’humidité.

et la vie supporta-4-
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La fabrication de ce fromage est | que les vaches buvament de 1'cau sale

trds simple et ne demande pas un
tériel bien compliqué. La voici :
« La premidre condition de réussite
est d'employer du lait aussi doux que
possible.

1o Faire culler & 90 degrés F.
30 minutes.

20 Couper le caillé comme pour le
chetddar.

30 Cuire & 104 degrés, en automne,
ot & 116 degrés, en ¢té, en 30 minutes.

40 Soutirer le petit  loit  aussitot
que ¢ caillé est suffisarment raffermi,
ce qui prend environ 1o minutes.

S0 Laisser 4goutter le caille ¢t lo
saler & raison  d'uue livre de sel par
cent livres de caillG.

Go Mettre en presse.

Pour cette  opération, on
d’une large table ¢tanche et
vers 1'une de ses extrémités.,  Sur cet-
te table, on étend un tapis  de corde.
Sur ce tapis, on place les uns A coOté
des autres de petits moules cn bots,
ayant en plan, intéricurement, les di-
mensions d'une brique ordinnire, mais
une hauteur d’environ Ssix pouces ct
dont les parois sont perctes d'un cer-
tain nombre de petits trous de gros-

na-

en

se sert
inclindée

Seur moyenne, pour permettre au  pe-
tit lait de sortir.

Ces moules, une fois placés les uns
A cOté des autres, sur la table, sont
remplis de caillé. Sur le caillé, on
place & plat une planchette en bois,

pouvant pénétrer sans frottement dans
le moule ot, sur cette planchette, on
place de champ une brique ordinaire,
suivant 1’'une des diagonales du mou-
le.

Le poids de cette brique est suffisant
pour presser le fromage ct, d@s que le
calllé est assez ferme, on peut retosr-
ner le pain de caillé dans les moules.

Le caillG reste ainsi 2% heures c¢n
moule et on le retourne trois ou qua-

tre fois, pendant cet intervalle de
temps, durant les premidres heures
surtout.

La tempérpture de la chambre ol se
fait cette optrution, doit dire dans Je
voisinage de GO degrés. Au bout de
24 heures, les pains sont retirés du
moule ¢t transportés dans unc autre
salle un peu plus froide, o0 on les pla-
ce les uns A cOté des autres sur une
large table, aprds les avoir frottés ae
sel sur toutes leurs faces ; on en su-
perpose deux rangées.  Ils restent sur
cette table pendant deux jours; pen-
dant ce temps, on les retourne deux
fois par jour en les frottant de sel sur
toutes leurs faces. Cependant, il
inutile de frotter la surface inférieure

est |

du pain supCrieur, qui est en contact .

avec la surface supéricure du pain
férieur d6jd frottée.

On purte ensuite les fromages dans

1a salle de maturation, dans laquelle
il faut garder une température de 50
A 60 degrés. Au bout de 15 jours de
maturation environ, ils sont bons 2
&tre vendus ; on les enveloppe soi-
gneusement de papier parchemin et n
les expédie.
I.e “‘Brick Cheese’ est un hon fromage
qui a une grande vogue au Wisconsin:
il est plus mou que le cheddar et d'un
gout agréable.

C’est surtout 'automne que se fa-
brique ce freenage, car, 1'Gté, il (st
difficile d’avoir du lait assez doux ¢t
de maintenir dans les salles une tem-
pérature assez froide.

G. HENRY.

(L'Industrie Laitidre. )

LA CAUGSE DU MAUVAIS GOUT
DANS LE FROMAGE

Ceci est une question importante 2
chaque patron de fromagerie, car cela
signifie une perte sCricuse de revenu
pour chacun.

M. Kirk, d’'Ecusse, n délivré récem-
ment une lecfure intéressante sur ce

- gufet :

Le principal argument de la lecture
ttait que les mauvais goats dans 1o
fromage Ctaicnt les résultats intvita-
bles de la saleté qui s'6tait introduite
dans le lait soit directement par le
manque de propreté suffisante en ma-
njant.le lait, ou indirectement parce

’

in-

'
H

ou de la nowrntwe conteminte. Ies
bAtiments sales, les mamelles sales,

|

les vaisseaux sales, les linges sales et

les conduits d'eau sales discutait M.
Kirk, Claient les causes ¢uif produi-

saient une récolte féeconde de mauval- |

ses odeurs dans le fromage. Les odeurs
duns celui-ci, quelles soient bonnes ou
mauvaises, étaient
tes Gtant dues & des organsmes bacté-
riens. Jes saletls de  toutes sortes
CGtaient le sewl  terrain productif
bactérin malin produisant des mauvaij-
ses odewrs dans le lait et le fromage,
et comme le bactéria, quand il a  ob-
tenu une entrée dans un milieu si fa-
vorahle & son développement tel que
le lait se multipliec avec une rapidité
inconcevable, il provient que le moin-
dre grain de saleté dans le lait voudra
dire inCvitablement 1'introduction

des odeurs vivan- |

du -

. sera un autre et

d'une colonie de germes nuisibles crois- '

sant rapidemeont.

QUAND FAIRE VELER LES GE-
NISSES POUR LA PREMIERE
FOIS.

Un &change dit que le meilleur
temps pour une génigse d'avoir son
premier veau est en juin, sur 1'herbe
fraiche, quand la nourriture juteuse
1'aidera & grossir sa mamelle ct, par
cela, en faire une bonne vache lai-
tidre.

Par notre expérience, le meilleur
temps de véler pour une génisse est
en septembre, ou en octobre, parce
qu’elle deviendra certainement, une
vache vélant 1'automne.

1t encore son veau pourra Ctre
¢levé avec plus d'avantage en hiver,
car il passera huit & neuf mois du
commencement de sa vie, sans &tre
tourmenté par les mouches. Ceci
g'applique aussi bien au profit de la
vache que du veau.

EXPORTATION -NG-BEGRRAL.CANA.,

DIEN ET AMERICAIN.

Lex exportations totales du beurre
de Montréal pour la  saison présente
jusqu'au 30 juillet 1898, ont &té de
60.027 paquets contre 44,619 paquets
pour a période correspondantes l'an-
née dernidre, montrant unc augmenta-
tion de 15,405 paguats  div 1o "{in-
de Bulletin'’ de ilontréal.

Les envois de New-York pour la sai-
son finissant le 29 juillet 1898, ont
6t6 de 26,592 paquets contre 91,825
paquets pour la période correspondan
te l'année dernidre, montrant une di-
minution de 65,233 paquets. L'en-
semble des exp8ditions des deux ports
montre la baisse considGiable pour Ja
saison, de 49,825 paquets.

I1es stocks de beurre dans cette ville
€taient estimés varieugement auw com-
mencement  de cette semarne,-ci, de
50,00G & 60,000 paquets, mais une
bonne commande d’exportation absor-
berait vite cette quantité. De 1'autom-
ne dernier au 13 janvier, les prix varid
rent de 18 1-2 3 20 cents et depuis ce
temps au 15 d'avril de 191-2 3 21
cents. Les exportations comoinées de
Montréal et New-York, pour la saison,
jusqu'd la fin d * la semaine, sont réca-
pitules comme suit :

1898 1897.
De’ Montréal, pa-
qQuets .o e enee 60,027 44,619
De New-York, pa-
QUELS iveee ceneen wae . 26,592 91.825
86,61¢ 136,444

Diminution ...... .....49,825

ASSISTEZ A LA CLASSE TOUS
LES JOURS.

Le gouvernement a rendu facile &
tous les fabricants de beurre et de
fromage de devenir des fabricants mo-
dernes en  precurant des Ccoles qui
sont ouvertes & tous sur paiement
d’un honoraire qui ne compte pas.

Allez sans tarder remplir ccs &coles
et vous.préparer & recevoir dix pias-
tres de salaire de plus par miofs le
printemps prochain.

+
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UNIFORMITE DES DIMENSIONS ET
DU POIDS DANS LE FROMAGE
D’EXPORTATION.

Tous les fromagiers devraient se
rappeler ue I'Angleterre  désire  que
le frotuage soit d’un poids uniforme.
Faites-le de 75 livres, méme si vous

devez peser le lait calllé.

Une cause qui a empéché le piix des
fromages de  Québee d'augmenter est
le mélange des petits et des grands
fromages envoydés ensemble pu mar-

che.  Changez de systdme! Estamnpez
les boltes proprement, coupez-les un
demn pouce au-dessous du dessus  du

tromage. De cette fagon quand ils se-
ront empilés chaque fromage en pres-
ne s'appuyera pas
sur le rebord de la bofte. En suivant
ces indications vous obtiendrez une
différence d'un quart de cent par li-
vre pour votre bénéfice.

COMMENT ON FAIT DANS ONTARIO
LE FROMAGE DE QUALITE

SUPERIEURE.
La confection du {romage, dans
les meilleures manufactures cana-

diennes, n'est plus conduite au ha-
sard, mais est soumise & des donntes
scientifiques, qui donnent au manu-
facturier intelligent et exptrimenté
lo pouvoir de contrdler son travail
entidrement. FPour en arriver & un
bon résultat, 1l faut se servir d'un
lait doux, et un bon manufacturier
n'acceptera pas de lait, qui sans 8tro
tout-2-fait sOr, commence & perdre
son -goqt.

La manufacture Tavistock (Ox-
ford Co., Ont.). appartenant & MDT.
Ballantyne et 1ell, a la rCputation
de produire le meilleur fromage qui
soit sur le marché canadien. M. A.
T. Bell, en est le gérant.
Yo fromager en chef,, est M.
b { )| ui__connaft Ies
moindres détails du travail qui 1m
est confit : il est assisté de trois ou-
vriers de premidre classe. La manu-
facture 2 140 patrons, qui tous en-
cemble, le 19 aoQit, jour de notre
visite, ont apporté 17,900 livres de
lait. C’est 14 1a moyenne des quan-
tités de lait qu'un y transporte tous
les jours. Ce lait est généralement
en bonne condition. 11 est trds raro
qu'on soit obligé d’en refuser. Cela
est arrivé quelquefois, cependant, du-
rant la dernidre saison. ¢t la raison
de ce refus était que certaines quan-
tités de lait avaient une *‘odeur de
vache.”” Ce cas ne se prisente que
pour les fermiers peu soigneux. Il
est plus fréquent au temps des ré-
coltes, ou les fermiers, pressés par
les travaux sont obligés de traire
leurs vaches 1 la hate, et ne pren-
nent pas toutes les précautions n6-
cessaires. T.a meilleure classe de pa-
trons se composent de ceux qui on
tout temps ne négligent jamais de
prendre une précaution essentielle qui
consiste & alrer le lait cn le trans-
vasant avant qu'il soit refroidi.
C’est une mauvaise pratique que de
laisser refroidiv le lait sans 1'aérer ;
car alors, il prend un mauvais goQt
qui ne fait cue s’accentuer lorsque le
<lgit vieillit, et qu'on ne parvient pas
4 enlever. Lorsqu'on retournc une
canistre de lait on envoie en mémo
temps au fermier qui 1’'a fourni, une
circulaire imprimée, démontrant
Yimportance qu'il y a de recevoir le
lait en bonne condition, si 1’on veut
faire du bon fromage, et donnant le
moyen d’en arrivet d ce résultat. les
points principaux sont : lo, de bien
laver et Gchauder les scaux, les ter-
rines, les couloirs, les canistres, ete.,
do les nettoyer au moius une fois
par semaine avec du sel, et do ne
pas les essuyer aprds les avoir tchau-
dés ; 20, une propreté ahsolue pour
traire les vaches : 8o, bien ubfer lo
lait ot le tenir bien froid, &viter de
le placer dans des caves ou autres
endroits susceptibles d'étre humides.,
La plupart du temps, ceux qui voicnt,
rovenir leur Iait de la fromageric,
ont pris toutes ces précautions, ou

3.
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du meins  croient  Jes avoir prises
Muas ils ont des vues passablement
Jarges nu swyet  de la propreté ot
s imagment quiil n'est pas upportant
de se laver les muins avant  dailer
triure les vaches
- — e
COMMENT EST ALTEIND LI PRIN
ELEVE DU CHEDDAR CHLEESE
D'ONTARIO,

Chaufluge— Feewntation du lait et
cotipugge d Lait cadle, o4

Vers neuf heures du matin le it est
ordimawement  dans toutes les cuves.
A cette smison, on cmplae guatre cu-
ves, elles mesurent toutes 15 jueds de
long sur 31 pouces de targes Flles
sont  chacune, entourdes d une enve-
loppe  pour recevorr  1enu et dans la-
quelie on tourne Ia vapeur. la hut
est premgérement  chauffe jusgu & S6
degreg Fo, deun paures de jalettes aga-

tatrices.  tonctionnunt  pendant e
chauffage.  Le hut est fprouveé quant

A spomaturité par 1 Céprouvenr de
sllette et o est d ordmaire necessaa-
re dagouter un ferment afin de faare
morir les cuves uniformement. Quand
1 éprouvenr” de caillette démontre In
congulation  en 17 1-2 seconues WS
cuves sont arrangees.  Le ferment  se
fmt en placant quatre seaux de  laat
de la cuue Ia plus savoureuse, s 3l v n
quelque différence, dans une camistre &
Imt , D} ceer on ajoute deux scaux
d et et une pamnte et deme de ferment
sur, de In preparation du jour precis
dent.

La quantite  ajoutee halutucllement
A chagque  cuve st de un sean ot e,
mass oocr ezt gude par 1« prousear
de caillette.

Le it est fini cn ajoutant  uatre
onees de castlette. par 100 hnres de
g, dans un fort volume d cauw et un
permet  aux agitateurs de fanctiautter
pendant trais ou Gualfe mtiules.

Far cas e e daat sent U et al

est monte A June temperature meins | laochasbire & i

FeToe o1 Jusqu A e que deus onces de
caitlette, par 100 gauions  de i,
sulent ajoutes. Iz cave ¢lant  onzuite
chaufite pius vite aun de prévenr La-
citle Ta Mt culivy st eanNernve
quanil 1) xe brese Kous e dongl, jastissg
SOUN I auTiace «t Ve avet sou (WL ¥}
e A peu Pres trente mtaales aprés
1 avenr pue
I conteau harizoniai o>t cuplore
Premaereinent sur by lotggucur de ta
cute ol jc ceutean pezge-tisdicuinne o
travers ot on lutig. ¢ couje 1e laat
catlle  en  narceauy  d un denmiejouce
culw 11 fanul prendre somn ann que le
1att nllc e Sent ng lagse ny drrase
Quatre paires e jateites son wantce-
NALt nises oon whentement! dans clacue
cuve Le lait catlié  on est @ tache
dew pareus ot la vajeur oSt omeile ac-
dexsous afin de ln cure Ta temgdra.
Lare o8t montiv de N6 & N digres
dans § espace de quaarastc § quarante-
ang nutes . Tos agitateurs sant
IENUS o WMeUVEment g 3 o6 qu s
montrent, sur  le fer chaud. de
lacide ¢ lo etz It en ot
soutire quami 11 margque un
hwmitieme & un quart de ouee Ceri st
ordinairement  trois houres apres otre
cominence Quand le Imit enslle teae
vailic trap vite. €¢  qus provient e
lait trop mar. on Ic coupe plus fin o
petit Iast oSt souliré ardsaairemest
pera apres lc cnupage. ¢t ie it calle
ost. tenu on mouvenent pAr un rateaw
Ians Ic eax o0, & cctte jeninde. 1l ¥
des mauvaises adeurs M haretchel a
trouve un nvantage on lazan’ je tut
aulll dans Ia onve. on ayant snin dans
chaque cas qu il ny a1t agcune hums-
dité dans e trou o Sver Aprés que
ie pelit jat oSt could, e jast easie oSt
place dans | évier  jusqu i ce qu il se
mele. et alors, caupr: e Liocs ¢t tour-
né  fréquemment Jusqu d cc qu il soat
prit A &re moulu, cea dans , espace
d'une heure ot demic & deux houres
MOUTERE. SALAGT FT PPRESSAGL
Le lait caillé est emplovd; ¢ mis en
mouvement par ke poutair de | engin.
Aprie dtre moulu. e last easllé. quand
1} ext sowpneusement [ilk et conuvert
hermitiquement. est  apité (ndquem-

THE CANADIAN CHEESE AND BUTTER MAKER

sent pendant 40 ou GV minutes, afin
de se perfectionner.

Cees tend 2 amder
ceur du fromuape
st ot bien aéré & Vaiv frais par  de
frégquentes nupulsions jusqu ce  gue
Lo Jast entltl dGmontre le gras du beur-
e et ln tewplratuie  est Laissée & QA
pen pres S8 degrés  apros avonr (6
sale qu taux de deun & tras havees et
quart de sel par 1000 livres de Init,

Te latt caillé qui contient du gaz ou
des mnns s s odeus. 2 besown de plus
de brassigs ot detre alré plus long-
temsps. Un lait caallé hunnde est salé
A rmson de 8 hvres de sel par 1000
livres de Lut. afin d allouer pour e
sel qut se perd dans le dégouttage.

M. Kacehtel fonsidére que le pilage
du bt culls swve par beaucoup de
brassage dans Pair 10s, est tres un-
vortant, purce u il pourrait areiver
que par cette neglhigence, il en résulte-
nut un fromage mou troud ot en lum-
beaus. 11 est ausss nléeessaure que  les
parties du Lt eatllé sotent baen séju-
rées avant le salnge.  almm gu'rl soit
salé uniformiqment.

Tas lnit  coille st hrassé deux fois
durant le <alage ot treans on gquatre
fois pendant les 15 ou 20 nunutes qus
suivent.

I1 est alars  usé et mis  dans  les
cereles. 112 livees dans chaque. qui pl-
serit, quand fini, S22 s Ils  sont
nressals dans la presse pendant 35 mi-
nutes ot alors audis <ol gicusemnent
les handes en taile pour fromage sans
coutures, sont employées ot (dles sant
relevies  soigneusenmient  at.n l'évaiter
Les potis. Des  totles 4 double haut ot
Jdouble fond st jasées ot celles du
dehiors sant retirces avant que e fro-
misygge auile dass le xéchou. Le fraomage
est alars mpporte A a presse ot tour-
e X 6 h aan, e Jour sanvant.
anze heures sl ost retare de la presse et
warqud du tatn de Ja cave de laguelle
1l provient. la date de s fabrication,

Canata el place Suf s Tarans g

et n dou-

— .- o

LA it A st

o<t un large Latiment en adéred ot o w-
ne ¢lartd medenne  Ausitot gque quel-
entre 3l remargue uue odeur
agitalle  un gosl e une aadeur de
neas. €C it st Gnntun au bon fro-
mage  Coar est revounu & 1a alrwue
€t ¢ et pomtguon cle est Tctue aves
CeIte proprelé serupauienss Lo séchour
st tengerl, de e @ T depres Tabs
IqLs les jeurniss chaudes. 1a hoite &
place evt cmplonde cclicer mmesure si8
jeacds ot dena de haul  Sut raas gacelds
de darge et tons  gacds dv ediguear
efie s¢ tient Gieviv su2 0 peancha ot
tessnurs plewne de glace

Elic a unc ouverture ag las, par .a-
quclic 1 awr itaiy circule.

1.2 chambire st chaufice Vhiver par
ane  tournane & charhan  entoure:
o unc enveloppe on aseesztas. atin gue
1a citaleur ne s cchapje  guc du nut
s du platond

Durant oy tomnps chauds, toulex s
fonitres du séchoir sont grandes  ou-
vertes aprds le  lever du soleil ot fer-
e e baane heure Ie matin,

o fromage reste & 1a fahrique pen-
dant trals  Qu SiX SMAINCS.  apres
quen il est expidié & MM Hallentyne
ge Statfard quv  §anspweele ot donne

qu un

le< instructions, quand & Ia plare ot
tr temps de | expedition
EMPAQUFTAGE
Io fromage est pese quand i1 ost
poatls o framagt o<t marqud sur le
dément dans de  foTtes bLoltes e

planches doublex
haut ct e bas, ics

KONt pasies sur e

poifs du fromage est  marquz sur le

dchars de 1a bolte ainss que la marque |
de fabrique 3¢ MM Ballantsne ot !

Bell
I.A BASE DFE 1.A VALEUR
lax matrons sont payes d aprés

valunatrur Rahcock. &

11 est mmntenant

courercles s'ajus. -
tent hien ot sont pads sans clous, o .

les
qualités du lait tel qu'indiqué par 18
laquelle  ext -
ajruté deux pour cent. orcl éant con-

stdérer A andiquer sa valeur  produce
trice en  fromumge. L'évaluation est
furte une fo1s par mois.

Un «chantillon d'une once de lait,de
chaque patron, est prise chaque  mn-
tn tel que regu et placeé dans un vase
cotitenant un peu plus de bi-chromate

de potasse ¢t de sublitne corrossf, que |

conttendrant une  dce  de dix cents.
Coer le arde en forme liguide, jusqu'a

Ia 1t du mols, quand 1 éprearne  est
fuite,
las patrons 1cgolvent des Gtats de

compte mensuels
de laat. percentage
pour cent ajoud, i
vres de lmt @ Ian
moyenne  Jdu  fromage, tnun du gras
par hivre,  proportion  totale du fro-
mage. argent ot balance qui lewr  est
due, co qui est payé par chique

M. Bell regoit  $1.85  par 100 1bs
de fromage wmbriqué, et le petit bt
qui est athwmenté & la fabrique.  Your
ceci le lait st und, le fromage fabri-
quit et venda.

L’annfe  derni@re il fabriqua 140
tunnes de fromage,  mais 1 est pen
probabee quiil encéde cette sason 120
tonues.

Lautanme dermier, un outillage  de
Weurrerie fut mtroduit, ¢t on ¥ fabri-
qua du beurre du Ter novembre au ler
mai Le beurre fut fabniqué pour 3 1-2
cents I I, Cecs &nit

montrant les hvres
de gras avee 2
moyenne de

li- !
livee de fromage, '

trds sutisfai- !

sant et len des patrons  regrettajent

le commncencenwnt de la fabrication dy
fromage. car ils esumairnt A une cer-
taine wbiur e lait &otmé qus leur
“tait retourne

IS 1ot 2 QI BHOIVINT L.E
'ITTYT ALY

Tel que dit plus haut. towl Ie petat
lait S"alucnte & a fabnque. de sorte
Qe la cause de taut de trouble dans
Instucoup de fabsiques—~pentover du
Jretit a3l sure dans (e cCamsires.  ine
fewmnt Fms e 3t qu jJour suIvant—
est compdeteinent uatée. An temps
e notic usite 1S nournssaent envi-
ron 400 cachons dont 1a plupart etast
du genre Bacan | (13l v avait Apen
piex a azpathie un char  double.
s sont de toutes coutcurs, ot res-
senducntl d aa sace de Reskalure, Tam-
worth. Yorhshue Potand. ¢ lana et

Chester Wiate ¢ dtait un traupean
[ epere ¢ neurrl evanainigqucinent
It regonvent journivlicrtnent  trais

brcuvages de ettt iant doux. ¢t deus
rej@s de mouture de pous ot de¢ moue
Tee  une v enne par cochan de une
dena i tre IS dle Inpe par pepas
balange dars o indEme proportion qu -
ane tongue o foss Cas s} TS quarts
B tonae e paenslee Ceea et remgme
dats du petit iast trors heunes  avant
e repas el an Irouve que ceost Ia
soursituse de grames la plus satisfai-
<ante lIs sont  zardis  dans des
pares lien atne avant dic picds  sur
10 ¢t canterant de Buit A ueuf pores.

La (v¥eheric  gu oSt situee & GOO
ou 00 picds  nardest de I Ialrique
™t tenue praprement ot confortable

\ noajurte quel temps. quand  un
cothan perd  <on appitit on [ Une ane
dupesation 3k e sartent pour  une
journiv ou deuy  ce qui e ramene ) Ia
|ante

Ile wint proages <ynant s couleur
la grandenr ot in farme ot tautes .lﬂ
fms qu un It tend A o multipher ot
A enpramser ol ot s dans In cour
ou an lui pudnit <a mtion de grain

De eette facon. In forme ¢ lard ost
cons<ertiy et In tranche de maagre
wroverbialte ext oMenue. o enchans
sant expahiic & Vage de hust mae ot
IWsent alnrs en moycnne 200 I

L7 Instituion  enmine ensemhile o<t

evrexsitement Lien &quipfe ! canduite |

d’une manidre digne de rivalité Ty

R DPeU ST TIED. QUE NeNt s oReessaine -

dans  nimporte quel  dfpartenen;

MRiS € qui et requis. est présens. et

. en bonne condition.
informis que le  rix -

Nous snmmmes
gy paur e produit de cotte fahrigaw
est habjtuellement de 1-8 & 1-4 de ovnt
au-dessus du pric-du marché, ot  ~aig

par la bonne qualité uniforme du fro- l Boligvilie Got.

mage.  Nous avons vu percer un cers
tain nombre de fromages do Ja moéme et
de différentes dates, et 1'uniformitt do
ceux de méme dge était  remarquable-
ment prononcle.

La fromage mar possédait une dou~
ceur ou une saveur de gofit qu'on ob~
tient rarement, ndmesur  les mettleu-

res tables d hotels du Cunada ou  des
Iitats-Umns.
C'est un faat bien  lamentable  que

toutes les fubriques ne soient pas  du

méme degré de perfection, vu que  jes
patrons ¢t les  manufacturiers pour-
raient le fuire si ils  s‘arrangeaient

pour pousser cette idée. Ilya tou-
lours un nmrché ouvert et animé pour
les prohunts alimentaires de honnequa-
lité, mats ceux  de  qualithé inféricure
sont toujours bloqués par In  grande
compCtition qu'ils rencontrent.

11w’y 2 pas de doute que le geure de
chague fabrigue est gonverné en gran-
de partie par son systéme de direction,
ce qui donne A celle de 1T'amstock  une
grande supCriorté sur  les autres, vu
que M. AL T, Bell ¢st reconnu  conune
clant un des avancés dans la fromage-
r10.

Pendant plusieurs anndées, 1l fut ins-
trucicur A la fromagerie de Guelph,oR
il se fit une foule d'amis  parnn  les
CLrudiants de cette institution.

Lea beurriers ne devraient pas oublier
tout letrouble qu'ils curent I'année der-
uiére aver les tinettes moisics ot &tre cer-
tains que chaquune delle soit ébouillantée
avec soin. Si ceci est fait, il 0y & pas de
danger que le mowi fasse son apparition
sur les tinettes.

Le fromager qui envos ses voitures cher
cher le lait < rendmit trés populaire avec
sc8 patrons cn faisant faire a scs voitures
unc hivraison journaliere.

Le fubnicant de beurre nlest pas, ne
devrait pas {tre pavé sunantle montant
Jourmage quil peut faire, mais daprés
Ia qualite quiil peut produire Clest
la facon Jont il fait ~on beurre qui le rend
indispensable dans unc beurrenic. Nous
tsouvuns que c’eat une grande crrear que
Jeanplorer par contract un beurrier qui
est ablize de manier tant Je livres de lait
jarjour  Celui qus est digne Jc = posi-
tion mxniera tout ic fat quiil pourraet
fera justice a son cuvrage.

e ——— - .

ETABLI EN 1889

COLLEGE
..COMMERCIAL
< BELLEVILLE

I~ couts cammercial donng & ce coll
spcifique at complct.—Nal ne et Nuf‘e o

Département L.—-Comprend 1a tenae Jde ii-
STYR, N partie donble et simple, dans wes IS
a-‘n'x:u z‘-,ﬂk;auo?-. leTe €1 coutumes d°al-

. cnl. ealigraphle comnmerciale, hils-
tolre et géos rapliic commeTela.ex. *

& Tom Jcame homme QWi 3uivTa ce Couts COm-
eeadra micx be ciee ique de 1a btranche &af-
Tare qu'il a37a cheini. il commaitra mienz te meyen do
farre de Targent anec 10n Commevce et e Fangmente-.

11 seva qua ¢ powe tramsiger des affares ches dui,
sw te marche, an Suoe memdacture, Cune

taaque o8 §'ane secrisd de peds, ot

;uz:«:mum:‘lukcm:
- “mdhm Ouvrage de

11 —1a T
“{W Ouvrage commercial ou de

n:»-—m-.-»_um“ f!-la.a!:

Eraohi b vt b o e @ o e st

wepts " imporse quand. Advesse -

3. FINTR JEFFERS, B.A.
Prineipat.
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A CHEESE LESSON.
- A lending grocer in an eastern clity

glves the following experience and

* draws a lesson.from it for the benefit

———

" clplas in
Jedge, honesty and confldence. Know--

of New York checsemakers. It woull
seemr that this lesson 1s equally per-
tinant to every checsemaker In  the
country. The grooer advertised:
“0}3d cheose, one year old to-day; it
iy rlch and mellow, and of deliclous
flavor, but not astrong.” Ho had the
¢oods, plenty of them, and It <as
Just 08 aqdvartised. All day and luteln
tho evening the people gathored
around that checso counter walting to
bha served, like the crowd at the £ri-
day h%tablo in a department
store. C melted away about as
fast as the attendant could cut and
put it u?. Very few asked the price.
The quality was there and they were
wmh:% to pay for it. It was high
enough to cover what was pald the
producar o year ago, storage, Iater-
est on the investment and a falr re-
tallar's profit. There was prob-
ably more cheade sold at that counter
on Saturday than there will bo  of
the average run of grocery cheese In
o moath., There {5 an object lesson
in this incident that the cheese pro-
ducars of Central New York would do
wall to study. They aro making
cheege for export, -competing <with

-countriesthat can prodece good cheose

at lower cost than here and selling to
a comblnatlon of operators in the poor-
est cheese market on earth. There
13 & tragde right here at home that <wlll
take all the good cheese offered, at
twice what the maker gets for the
article projuced. It is a fact that
bere in the clicese centre of the Gnlt-
el Btates, it 13 difficult for the criti-
cal consumer to find a satisfactory
plece of chesse, The grocer refer-
Ted to filled a-]on%felt want, and he
waa mwarded with a plzy trade.~Pro-
doce Review, N.X.

FARMERS INSTITUTE, SUNBURY.

At tho Farmers' Instituto meeting,
Sonbury, Ont., Dec., '98, Alr. Willlaar
Guthrie,of Perth Road,Ont., trutlifully
sald: “Among the fundamental prin-
any busloess are know-

ledge in the selection of thelr herds;
too many cattle =are objectionable,
poor cattle are dear at any price.
Xnowledge in the care of cattie; well-
lighted, properly ventilated, warm
hooses are necessary for dalry cattle,
The care of the milk at the {form is
most Important. The bane of the
cheesemaker 33 the return from the
omrket of g of half & cent
o poung,.with the explanation, “a bad
flayor,” etc.. which may be In  the
maln traceq to tho farm. Cleanlinoes
is absolutely nocessary. The farmer
must be honest with hlx herds; pro-
per foods must be supplled. Chccse-
pakers ehould £bsolutely refase to no-
cept miik that is talnted from oo
‘man and thereby depreclato the valoo
of tha products of a namber of pat-
TO0S ¢ strongly recommended the
Baboock test In paying for the miik,
2nd.also the dating of tho make of
each cheose. XHe severely oondemn-
e Daiymen as: have contt
m ave confl-
 In thelr bosiness and In their
Thoss who have this
The xaleaman hav
confidence in the baycs for the wholes
ssle merkes.”

) aany
IDEADS Vislt your fricnds
with ¢yes and ears-open, and you will
return aroch
your work.
Tho epoedur cantended that tha man

thelr views: e from the olty.
It ls nocassary that mea aslould ex-
tens thelr hies to thalr neigh-

bor, apd not. livy Tor thameelves and |

3y thecowelvey, Ihe

iznprwod,wmrryon:;

himself. The ajoptloa of tho cold stor-
age systein means many mililons  of
Jollars for the farmer. Tle bringing
to the clity of the raw wmaterlal arve
neaded to bulld up the manufecturies
mnd finally go back agaln to the
origin, Thus has the farmer, not tho
gweatest interest in - the towns and
cities. Take recreatlon as you go
through llfe, and ‘do not leave it off
till old age. What do the people get
out of lifa who are busy from five
o'clock in the worning untit ten o’clock
at night ? Xeep posted along the linea
of. politics,not party politics, but thoso
in the best interests of the country.
There never wps attime, when men of
integrity twere more needed, men of
honor, men who will not lle.

POINTERS ON HANDLING SEP-
ARATORS,

I notice that agents feel freer 10
soll & scparator to & masn who pro-
posds to turn it by hand than to one
awvho intends to rum It by tread pow-
er. 'This Is not becauss the tread
power cannot be used with entlre suc-
ces3. but becavsn i¢ generates mare
power than lu needed to run the sep-
arator, and this extra power may be
allowed to grind out the machine.

It 1s proper, therefore, that the belt
should always be loose. Then if motion
rans up too fast tha belt will allp.
Or it the separator is in bad order
‘“the belt will slip. Hezxe i a pointer.
If it 19 o frofty morning and the sep
arator {3 1p 2 coid room it will tarn
hard. 1% it (s turped by hand the oper-
ator kmows it. It will tef ¢o hard
work for him that he will not turn
it until he has whrmed it, and mads
it ron easy: But If l® umes pawer
he knows nothlng of this, the machine
is forced to run. and too much &train
ocomes on the machine,. the screw gear
is worn and the machlne grows old
before its time. ’

The writer wishay to mnke 8 60g%-
gestion here which will be valuable
to many readexrs. 1f the separator is
in .2 room where it- 1z subjected to the
cold do not start it in winter time
withont first trylng it by hand. Throw

k. It i3 not necesenry to put in the
‘bowl. Try it without tha bowl to see
If the Tups freely. If 1% dees
not, warh it before using It.
Thero are different ways to warm
‘it . Somd uye & gove. Some u®
kerosene burper, and some have the
separator where neither of theso me-
thods is practicable. The simplest way
so {ar ns my experience goes is to take
one of the footstones which are Ir
overy well regulated farm bouse. The
soap stone or the ypranite stone, or
schatover kind is nged to ketp the feet
warn is riding In wintor, is the pro-
per thing. All that Is necesary Is
to put one of them In tho oven of
tha kitchep stove, or on the top, or
anywhere where it will be warmed
when the Tire Iz started. Set this hot
fonc next to the screw: gear, wrap
n blanket around the mrchine and it
will be warmed s nicely and as gently
as yon counld wish weze it &8 baby boy
gepsrzefor, and when
you are ready "to start it the dosred
ham will doly greet your approclative
oars. Little things like thewe are Im-
portant. A Golicatire machine like &
soparthior machine can be put out of
coadition for doloy accaptable wWork
in a short timo by thoughtloss neglect
and It can bs mede to,Tan Tor years
a8 goxd &y now, and with no worry.
for cne moon becomes accastomed to
1%, aud does the work autoematically
and dotects at onoe any change In mo-
tlon ar In manna of rananing. Use light
oll In winter apd heavy oll the rest
ol_the year. It §s sbsolutely neces
anry to ub oll that will run, and
benvy ofl will not run In 2 cold place.
—Neow York Prodece Review ard Am-
exican Cresmery.

.Thé following, ehowing

composition of cows’ millk, has, of

oexrso, £one tho rounds, but wea talnk

it should atart ont agaln:
TWALOT re oo sveves voe we we BBID
FRE i lnt vee v e e ve 48D
Ik DGR e o . 483
Ast...

e o o vy eems oL
.

100.00

off trio™exlt artirren-it- by-the-pul-

Loun uand Savings Compay

INCORPORATED 1833,

Pald.up Capital..... . $2,000,000
Roserve Fund ., cccceeecanne «ee L160,000
. Hoad OMco—Toronto 81., Toronto.
Branch Offices Winnipeg, Man., Vancouver B.C

DEPOSITS are received at interest,
paid or compounded half yearly.

DEBENTURES issued in Currency or
Sterling with interest ~oupouns at-
teched, payable in Canada or in
England. Executors and Trustees
are authorized by luw to invest in
Debentures of this Company.

MONEY ADVANCED on Real Estate
securily at current rates and on fa-
vorable conditious as to re-payment.

Mortgages and Municipal Debentures
purchased. Applications may
be mude to

-----

.

J. A. Gardiner, Appraiser, Kingston.
R. A. McCleliand, “ Brockville,
John Cawley, “  Athens.

T. H. Anderson, ¢ Napanee.

B. E. Sparhan, o Smiths Falls
W. H. Williamson, ** Picton.

or to

Torontwo.

- =

| CHERRY'S—PXTENT-FEEPD XD
44 e PRY\ P!

DECEMBER

J. H. MASON, wmansging oirector, !
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GANADA PERMANENT | There is Profit

TO THE

Buttermaker
In the daily use of

- Herbageum!

IF YOU
DON'T BELIEVE IT
TRY IT
During Three Months
, WITH FIVE COWS
i AGAINST FIVE
AND BE CONVINCED.

" THE BEAVER
 MANUFAGTURING Go.

G-ALTT, ONT.

Sole Manufaclurers.

3
|
i

COLDSPRING HERD,

TAMWORTHS.

A few of the plums of thisherd are
; offered herc. Onc Maxch Sow. first at
. Brantford Fat Stock Shorw, and third
i prize sow under fiftven montha, Both
' 1. Two first of August sows, very
fine. Onetwo-year-old prize winning
boar Advance *010,” guaranteed all
right.  Young pigs of both sex at zll
times.

If you want stock that are strictly
Jnthe swin., prices are within reach.

|
|

LITTER CARRIER.

An invention for cleaning out bams
and feeding stock. The most practical
devics on a stock farm; will hold
liquid magure, is self dumping, and
will eperate on o curve. No ‘wheeling
manure in the mud. Send for circu-

lars to
D. B. CRERRY & €O.,
Knozxville, 1owa, U.S. A,

This

Spramotor
3 arranged
fortwonoz-
zles or less

s and ls warrant-
¥ ud to
e, oil,

psint, white-
. wash, forznzlin, or spray-
ing your frnit trees. The

o $50.00 saccording to
size and accessories.

ceived over 109
HIGQHBST AWARDS
and
GOLD MEDALS,
rnd have been adopted
Ly all thoe promiuent
users. Four atu in use at the Do-
minion Expermintal Fit.r.s and fonr
in use &% the Ontario Agwicultural
College, sixty-four in use by the De-
partment of Agriculture and has been
n_ Govero-

us avd we will send you = 72 page
copywrighted edition of S
troatise on.the divoases cffecting fruit
trooy, vegetableaand their remedics.

SPRAMOTOR CO.,

557 Rkhmond St.,, Londom, Onf.
Agents Wanted. - WMentlen this Paper.

ropexly |

price ranges from §$00

< +
Ounr machines have e |

If you desira to know more, send to .

maRor .

Address

NORMAN M. BLAIR.

¢ Coldspring Fanmn,” St. George, Ont.

. Chapped Hands,

i >
| Cracked Lips, Rough Skin, Cats,
! Burns, Sures- are all cured by

. Campana’s Ttalian Balm,

Tt contains nothing greasy or oily
and is pleasant to use.

PRIUVE 2Z5c PER BOTTLE.

Free trial bottle for a 3¢ stamp.
i \ddress the

Huiching's Medicine Ca,”rommo. :
l -—

Horse Owners!
GOMBAULTS

(CAUSTIC BALSAM.

"* The Safest, Best BLISTER ever
used.  Takes the place of all finiments
for mild ar severe action. Remwoves
Bunches o Blemishes from . Horses
and Cattle. Supercedas all Caulpry or
Firing. Twpossible to produce séar or
blenish.

Evcery bloltle sald is warranied to
give satisfaction. Price SL50 per
bottle. Sold by drugzgists, or sent Ly
. express, charges paid, with full direc-
tions for itsaise.  Send for descriptive
circulars.

The LAWRENCE-WILRIAMS (Y.,

_3{ Front Street West, Torenta, Ont.

Use

-
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WITH LIMBERGER CHEESE.
THE EXPERIENCE AND FUN A BOY
HAD.

Father and Mother Carried Shices  as
‘They Went to Church—\ Pante
Arose, it the Samtary Stie o
the Chareh Cawe (uder Review—
My, When Pa tound Out!?

M2 sent wme down to pay at bill at
the grocer's st Saturday. The boss'
bLehind the counter wmade me o present
of something wrapped in a piece of
silver paper, which lle tokl me was
a plece of lhmberger chicese. When |
ot outdde tho shop 1 opened the paper
and when I amelt what was inside of
it 1 felt tired. 1 took it home and
put it in the coxnl shed.  In the morn-
g 1 went o 1t aguu. 1o was stinl
there,  Nobody had taken it. 1 won-
dered what 1 could do with it. Fa-
ther and mother were getting ready
o o to church. 1 put a plece in
the back pocket of father's pams, and
anothier plete I the lining of ma's
mull. I walked beitind when we start-
ed for cthurch. It was begumning to
et warm.  When we got in church
and after singing the first hymn, mo-
.ther told father not to sing again, but
tn keep his mouth shut, and bhreathe
through his nose.  After prayer, per-
spiration stood on father's face. and
the people In the next pew to ours got
up and went out. After the neat bymn
father whispered to mother that he
thouzzht she had better go out.  Af-
ter the second  lesson, some of the
charchwandens came round to see if
thiere were any stray rats in the
church. Some more people near our
pow  got up and went out, putting
their handkerchiefs to their noses as
they went. The parson suid they had
better cloe the service and hold a
meeting outslide to discuss the sanl-
tary condition of the church. Father
told mother theyr had better go home
one at a time. When they got home
they both went into the frunt room
but Jdid not speak for some time. Yo-
ther spoke first, and told father to
vut the cat ant of. iy =oow. a9, e
e o+ - — AR LML Ty
thought it was golng to be sick. It
was &ick before father counld get it
out. Mother then turnad round and
noticed that the canary swwas dead.
Mother tokl father not to sit so near
the fire, as it made matters worse.
Just then the hired man came in and
asked if he could throw apen the
windows, ax the room smelt very
Slose.  Father went up stairs and
changed his ciothes and had a hot
bhath. 3Alother took father's clothes
and olfered them to A tramp, who
siid. “Thanks, kind lady. they are a
it too high for me” Mother threw
them into the creck.  Father was
summoned  afterweands far poisoning
the fish. Next morning father had a
note sent to him  Father came to
wish me *“Good night” at one o'clock,
with the note In one hand and 2 mzor
strap in the other. 1 got under the
bed. The people next door thoaght
we were beating carpets in oar house,
I cannot it down comfortably yot. 1
have gitvn oy little sister what 1 left
of that limberger cheese. 1 thought it
a pity to waste it

THE POSTTION OF CHEENRE.
(Fromm the “Dairy,” Tondon., Eangland,
Dec. 15, 1898)

The latest and most reliable reports
indicnto that the make of cheese in
Canada and the Unlted States this sea-
ron it between 650,000 and 700,000
boxes less than last season. The make
last year was larger than usual, dbut
it i< pesfectly clear that this senson's
make will be the smatlest for many
vears It Is obvious that the Enc-
lich make Is mach &maller than usual,
but unfortunataly it Is impossible to
gt oven approximate statiztics, (Eng-
lit cheese belag distributed through
o many channels

The maln eanws of the small make !

on the other side o! the Atlantie are
fower cowr, & general anticipation of
low prices for cheese at the beglinning
of the sonson, which led many factory
men (who had never done ®0 belore)
to make butter instend of cheese; and,
later on In the seamon, droaght in eome
soctions. The ultimate cffect of this

{ competition of the world.
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deficlency, which is over 20 per cent.
cannot at the moment be determined,
but no one who has accurate first-
hand information from the Important
producing centres, questions that it s
a faet of considerable mportance.

Sinee the November elections in the
States have disposed of curreney trou-
bles for some years, there has been n
great expansion of trade, and It now
tecms almost certain that fewer States
cheese than usual will be shipped to
Eugland during the ensuing winter and
spring. Our New York correspondent
writes us as follows: “I am afrald
1 shall not be able to ship more cheese
to you this season. The home trade
Is rapidly absorbing the September and
October make, and shipments  from
here during the winter will be almost
entirely frow Western (* anada, ship-
ped on through bills of lading.” He
also states that the consnmption  of
milk in the large citles s steadily In-
creasing, and that the rajlhway coms;
panles are giving cutting rates, en-
abling the mlik dealers to draw their
supplics from  distanees of from 300
to 400 miles at low rates of freight.

The figures given above are hased
on 2 liberal estimate for shipments of
States cheese, viz, 100.000 boxes.

The canees which contributed to n
larzer make of batter and a smaller
make of checsr In Canada have also ob-
t.uned in New Zeaamd, wath the same
result,

CREW, WIDGERY AND CO.

36 Snow Hl, E.C.

Imnvegan, Ont., Dec. 15, 1S98.
J. O. Lingenfelter. Esq., Editor C. C.
& B. M., Kingston, Ont.: '

My Dear Sir,—Your valuable paper, ‘
whtch I hinve been recetving since its
start, and which always contains such
admirable knowledge, for the man in
any way interested, in the great dairy
interest, which to-dny lends all others
in our Canadian home.

And, I believe your paper shall be
no small means of bringing this in-
dustry to a higher noteh in the keen

As I read in each lssue of your pa-

2o s TCTE OX N e
Jocd cheesemmnkers, 1 shall endeavor
to &y 2 fow words

Being a checsemaker, anxious to at-
tain success for the past gix years, 1
hate succeeded this past autumn in
carrying off first prize. and gold
meda) at the Central Canada Exposi-
tion, Ottawa.

Below 1 shall give you a carrect
&atement of how sald cheese was
made. trasting it may be of benefit
to some of the boys -

The checse was made In “Maple
Creek™ Chense Factory, Dunvegan,
Glengarry County., the last week of
August. Tue land is of a hilly and
rocky nature, prolucing, I believe, an
unexcelled quality of milk for cheose
and butter making purposes.

The milk (as you will further on no-
tion) was a little over-ripe, s the pre-
cading night was very warm. Milk
wasset at 8235 a.m at a temperature
of 88 Jdegrees Fahir-. 1 used three oz
chinmpion rennett to 1,000 1bs Milk.
Coagulation took place at 8350 o'clock

1 cut at K|3J0.

Stirrad very gently for ten minutes

Appliad heat 9.10. °

Cookad at 9.30: temperature. 99.

Removed a portion of the whey at
9.45. with a continual stirriag until
the final removal of all the whey at
11.05~(the temperature raised to 102
Jegrees before removing).

Hand stirred very dry and  carelal
temperatare after whey was removed
96

One~fourth inch acld.

Pilad three deep, turned every ten
minutes .

Millod at 215 p.m. ; temperature, 94.

Continoned stirting and  itlyge the
curd until axlted at 315, tempera-
tare, S6.

Uso3 three Jbs. Windsor Salt to 1,000
Ibs milk,

Hoopad at 335 pam.

Bandaged at 5.00.

Cheese was tested, when about four
woeks ol

Wishing you svcoess, I am yours,

AY tmls.
e DANIEL BARKER.

e S A e

Alention thls paper when answerlng
adris

> TOLTONS

o, |

DOUBLE ROOT CUTTER.

o st et
—— e e e e

———

POINTS OF MERIT.

(&)

2]

STEEL SHAFTING

.1. To change frem pulping to slicing is but
the work of a moment.

There are two separate wheels, one for
pulping and the other for slicing.

The united farce of both wheels is always
used in domny the wo k in either capacity.

The hopper is between the wheels and
does not choke.

It is finished with polished

AND ROLLER BEARINGS.

Aund all that is Latest and Best in Material, Con-

[ struction and Workmanship—hen.ce the Latest and

Best and Only Double Root Cutter Mapufac-

tured. Soliciting your orders, we are

Yours Truly,

Tolton BFOS.’ Guelph, Ontario.

R. H.

AERMOTOR STEEL WIND MILLS. Largest sale of any
Mill in Awerica. Ruller Bearings - all Sizes 12 ft.
and 16 ft. GRIND MILS, GRINDEKS, Etc.

————

SMATT, BABY

Pumps, for Dairs’s. Cherse Manufacturies, Ete.  Suction

‘BUCHANAN CO.
692 CRAIG STREET, MONTREAL.

1 in., Discharge 2.

Rider-Ericson Hot  Air Pumping Epginex, Injec” .
wrs, Belting, and Tools of &ll kinds. Send for Prices

and Testimonials.

Y The
“ Midland Ceatral
h Aplary and
. Fixturcs
i To Be Sold.

‘ TBIS season’s

FOR
SALE

honey crop is
25,700 pounds, or
nearly thirteen
tons. Satisfactory
reasons given for

i

selling. For fur
! therparticularsap-
| ply to

i R. A. Marrison,
in

I Frontenac County,
Ontarlo.

3

|

STEAID

| VACUUM ~ OIL

THE BEST SEPARATOR OILKNOWN

Makes Machinery Run smoothly and
cheaply. Saves wear aud tear and
l’uc’?. Made by the Vacunm Oit
Co., under the Vacuum

. process.

FARMBERS

insist upon your dealer furmshing
Vx}t‘mmm American Pulp. Take no
other.

Cauadian Oflce and Works.
VACUUM OliL CO.

Front and Scott 8ts., 408 8t Paul 8¢,
TORONTO, MONTREAL.
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LONGHORN CATTLE.

Revival of Interest In an Old Enge
1tsh Dreed.

How the mention of thename ‘‘Long
horn’ seems toawaken memor cs of tho
puzt, gays tho London Live Stock Jour
pal, with the many pleasant ursocia-
tions that linger rouud onr schoolboy
aud early farmiug duys! Then we unsed
to be delighted with the enormous, pic-
toresque hornsand the long, deep bodies
of this famous breed and to hear the
preeders and foeders of those daye dis-
cussing tbe profits that bad been drawn
from the graziug. We learned of tho
weight of cheeso that had been produced
from the cows daring the sommer or
the weekly yield of butter, or perchauce
it might La thomeritsof some renowned
breeding animal that aftex 13 or 16
years in the berd bad at lust Succombed,
when the thickuess of flesh upon the
loin formed the subject of great boast-
ing, and moat of theee rewmarks applied
at that time to the Longhorn. The imn-
proved.Sharthorn, or Durham as it was
more commouly Salled then, bad anly
just begun to displace the old familiar

LOXGRURN PRIZR BULL KENILWORTH.

Bakewsell cnttle. Among the many
breede in the British islands“%that for
perfection of form and gencral contour
as well sz for the more practical pur-
posea of prodacing meat and milk are
the zdmiration of every foreiguer that
ssta foot upon om shores, whose line of
life iz in any way connected with cattle
‘broeding, it is very pleasing to find that
the old Longhorn still inds a placs,
2nd that this, ope of the oldest breeds
iz the country and at ono timo threat-
ened with extinction, is still tobe found
in varjohs-parts cf tho country and in
sufficient numbers to make a very cred-
- table display.
\ At the recent Royal thow, where ow-
irg to tho exertions of scveral breeders
of thisvariety classes wero instituted
wikh a view to the royuscitation of this
as cas timo Jozding breed of tho central
midlards, but which bad become so
much reduoed in numbers that it was
theught by many to kave been alroady
entirely 108t, tho entry of some 22.anij-
soals in the shres classes zllottad to
them at Four Oaks Park, howerver,
Ixoved very conclusively that consider-
able interest is still tak:n in their breed-
ing, and the writer's exparience is that
there ars many parts of Esgland and
Znany conditions obtaining for which
tho Lomghorn will bs found a more
profitable avimel than many of the oth-
er broeds. ’

The general charactezistics of ihe™]
Looghorn are =ndoubtxily zn ability to
ocombine beef with milk and ™also a
k2rdihood of coustitution that fits them
{or the grestomt.exposars. InGaod the
bresdears never happisr than whon cut
in the folds both-wintsraad summer,
their {hick mellow hide and heavy coat
of balr enabling them fo sndaxe cold o

*things in which they sre at a dismalvan-

waet withous fesling the alightest iil

[ 4

offeots. ‘Chis quality Al10n0 AQMITADIY
fits thom for the groatiy incressed
amount of pormanent pasture that has
been croated in England during the past
decade, aa well a8 for tho inoreased la-
bor diffionlties connected with farming
and which ontlying cattle doring the
wintor tenson roducs to & minimum.
Then again, the rapidity with which
the Longhorn becomes fit for the batch-
er is a very strong element in its fuvor,
as is also ita suitability for crossing
purporog, oroasbred stoers attaiping a
great woight and good value at a very
early nge. Asan instance of the latter
it is within the knowledge of the writer
that half horned steers, as tha Longhorn
crosses aro usually termed, bave very
recently been sold to the buticher at as
much as 80 guincas each at 33§ years
old, while as instancing their great
aptituds to fatten, it may be mentioned
that doring last month an offer of £27
wae refosed for a stoer of the pure
breed that was purcbased lesn imme-
diately before last Christmuas at balf
that sum. Then coming to the deiry,
another very important point, the Long-
horn for quality of milkand yield of
butter oocupies a position sccond only
to those of the Channel island breed.
Looking at theso desirable. characteris-
tics many will naturally ba led to ask
why, if all this & troe, did the breed
5o rapidly sink into comparative ob-
livion? To this guestion there are sov-
eral angwers. Doubtless the breed, as it
formerly existed, was a listle longer in
coming tr matority than some ot tho
newer breeds. Then thers was the de-
girs to try the Shorthorn, which tempt-
ed many to get rid of their old favor-
Mes. ‘Then sgain, a great many berds
had suffersd fzom overbreeding, which
had given an excoss of fat in the flesh
and a reduction of themilk giving prop-
sttics, and, further, there is littlo doubt
that tho Longhorn, so to speak, basten-
o3 its oxnead by its-rapid-fatiang
propurtiss. )
Dizense of Young Cattle.

A new disease, 50 far only affecting
cattle less than a year old, has appeared
in the hords of Messrz. Reod, Hamilton
and Talbot in Hermon in northern Now
York. The dizease makes itself known
in the breeding in the throat of hun.
dreds of white worms, which if not re-
moved sr":dily cat their way into the
flsh. maning death certain.

— .

FEWER BIG RANCHES.

Chargen In the Cattle Industry ef
the TFar Weat.

Abocat a decade agoa good many big
cattlo companies in the west went out
of the business. They wero forced out
by & combination uf anfavorable cir-
cumcsiances—bard winters, overstocked
tanges. with no provision for winter
foeding and a great declino in the prics
of beef cattla. Soms of the compsries
weathered the storm, learned a Jesson
from their dead cattle and inaugurated
& now policy of cautlon in stocking up
sl preparation for winter feeding.
Haymakinog became a part of tho busi-
ness of the ranges, mach to the benefis
of tho cattle indostry. Agaiz we boar
of severzl big cattle companies that are
windiug up their affairs, but this time
under quite different conditions from
those Sirst mentioned. Then the prices
for yearling to 8-yoar-old stoars ranged
“from $8 to $18 per head, and cows with
calvos at $10 to $13. Now yoarlings to
8-year-olds hring Irom $:5 to $45 per
hoad and cows with calves from §85 to
$45 The big ranches are not being
foréed out by disssters, but they are
passing away becanss of 2 now order of

tage. Tho range is ‘being ocoupied by
small ranchmen, sheep have been
crowding tpon tho cattle tarritory, and

tho business to a greater Jxtent In tho
growing of alfalfu and the making of
hay for winter. All tbese aro behind
the chunges now apparent in tho cattle
industry of the west. And the meaning
of it all is tbat more cattle will bo
raised and better ones than under the
old order. It is o step forward in the
development of the cattle industry and
the country of which it is the leading
industry.—National Stockman.

Points About Horse Feeding.

+. Thereare a fow important facts in
horse feeding that every horse owner

ought to know and that are frequently”

neglected, much to tho injury of the
snimal. A horse shounld never be fed
grain after heavy wark until he has
rested balf an hour. Hay will do no
barm at any time. Never water a horss
just after eating. To drink fresly at
thie timo will wash a large portion of
the food from the stomach to the intea-
tines, diJute tho gastricacid and irritate
the bowels. Always water before feed-
ing grain. Nover permit a fatigued
horse to drink freely of oold water. A&
warm mash will do no barm at any
time, or wot hay and fodder may be fed,
anad sfterward a fall drink may be giv-
en. Never let a horse suffer fxom thirst
when it can bs avoided, nor food ei-
ther, but the first is more injurions. A
horse employed in regular work shoanld
have n full feed at night, with hay to
nibble at will, a light feed in the morn-
ipg and & bran mash with hay &t noon-
timea. A horse should never bs required
to do heavy work with his stomach full
of grain or entirely empty. Stady your
borse and feed according to his indi-
viduality. A greedy borse shonld ba re-
strained. Others may bs given all they
will eat. Each horse shounld be fed sep-
arately. Men, women and children
e¢honld make their meals social occa-
gions, but they are not horses.—Tcxas

By Reang————e——————LBusiness Besisunamele LT hooCana~0n

The Meuth of the Horse.

1t is to be regretted that the cavalry
(mounted) could not have been used at
the front in the wwar now closed, saysa
dent of Tho Brecder’s Gazotte.
It wonld have demonstrated to'ths ris-
ing goneration that harsemanship is an
art not lost, but urgently needed in
every young man’s education. The First
Ohio cavsalry, in camp at Chicknmanga
and later Lakeland, Fla., gave to many
of tho young citizens of three of the
largess cities in their state an experience
they never thought nocessary previous
to enlistment. To be placed Where one
can and doss study tho disposition of a
horse alwaye broadens a growipg mind.
Undoubtedly the best place to do this
is in the saddle. Tho mouth of a horse
can bo called tho sca of lsarning, and
tbo most instructive drill irndulged in
by the cavalry is the act of swimming
horses, for bere a rider is broaoght
at once toafull realization of the horss’s
mouth as it shonld appear to hixm un-
dor all aircumstancez. With a viselike
grip of tho knees, that is bhard to retain
sgainst the force of the water, any move
against the month more than theslight-
est preseure in directing his courss im-
perils the safety of tho rider.

MURRAY'S IXTEREST TABLES.
(Revised Edition).
The only table showing 2% t.
v e ?ra t;;gng % per oen
Aost complete table in th ki
54,9, Sh 438, 5. 53 6 61,7, 75 and Sper
cent.  From l'dag-t.o 36S, or §1.00 to
$10,000. Price $i0.00. Apply to
BOW.MURRAY,

Acocountant’s office, Supreme Court of

“ba olsment of farmivg is caminginte

-

Ontario, Toronto.

DO ¥OU KEEP HOGS ?

You should read BLOODED STOCK,
tho best syine paper in America. Its
editor and contributors are agl. every
day pushing farmers who fe®d hogs.
It 1s illustrated with photo engravings.
You can have it up

to Jan. 1900 for 28 cents.

Only 2 cents a Month.

Subscribe at once. Address

BLOODED ?TOCK, Stock P. 0., Pa.

—THE—

a2 2
Wisconsin T
M TEST.
1t shows the quality of every pat-
ron's milk and points unerringly
to the milk that causes Bad Flavor

and Gassy. Cheese. F
ticulars azidress, or full par-

A.J. DECKER, Fond du Lac, Wis.,
U. S. A, or The ¢« Canadian Cheese
and Butter Iaker,’’ Kingston,
Ontario, Canada.

ONTARIO

BUSINESS GOLLEGE.

Established 30 years; most widely
attended in America; 22 years under
present Principals, who are authors
and publishers of Canada's Standard

dian Accountant,” #“Joint Stock
Bpok;’keepmg." and * Notes and
Bills.” Aaffilinted with the Institute
of Chartered Accountants. For 1899
Catologue Address,

Todbinson & Johnson, F.C.Ad.
BELLEVILLE, ONT.

ANTIABORSIO

Prevents Abortion in Cows and Cures
Scours in Calves.

HOE CHOLERA,
SYWINE PLAGUE,

Prevented by Specific No. 1. Will
care 99 per c2nt. of Sick Hogs.

RCUP IN FOWLS,

.GAP IN CHICKENS,
Prevented and cured by Specific No. 2,

® o

. All remedies appliel by sprinkling -
in stables or penss.p No dising or xitﬁ

jecting. Pre by Dr. L. Hagadorn,
{". S. Send for J;)ook and tosti-
monials.

ANIMAL GERRIGIDE GO,
219 Washinston St.
New York City, NY

]
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G000 WORK AT THE EASTERK
DATRY SCHOOL, KINGSTON

1897.

Some Very Strong Hints and Good
Advice Thrown Out to His Eastern
Friends who are Engaged in Dairy
Work, by an Old Glengarry Cheese
Maker, and Lately a Student of
the Kingston School.

I woulil stroungly advise all chicese and
butter makers, who intend following up
the Jalry business and who want to
keep up with thoe times, and in e
with their fellow-mokers of Western
Ontarfo, who are constantly sceking
after every possible knowlelge per-
taining tq the muke of a finer article
of both butter and cheese thon they
are now masking, to at once or as
soon as possible take a course at  the
Kingston Dairy Sclioot.

‘They not only give you a theoreti-
cal knowledge of the different and
varlous branches In conuection with
dairy work, but tiiey are put Into
practiso and thoroughly and system-
atically carried out on the most im-
proved methods of the manufacture of
butter and cheese. The handling of
all factory utensils, care of vats,
presses, curd mills, ete., satlsfactoriiy
given, also o practical drilling is given
on the handling of creamery ma-
chinery, all makes of separators,
butter workers, centrifugal and ro-
tary pumps, engines, bollers insplrat-
ors, ejoctors, cte., alsa a practical
drilling s given each day on milk
testing, the use of the quivenc lacto-
meter, the per cent. lactometer and
the oll test churn used In skimming
stations or rather on the cream rals-
ing system to divide fat amongst pat-

TONS.

How the Babcock tost can be easily
and successfully handled by meansof a
composite test and the only true way
of paying patrons acconding to the
-amount-of int-contaimed-in-thatr-milk
is taught. In onder to carry on this
composite test properly and satlsfac-
torlly to all, it requires skiiful train-
ing an3d a practical knowledgo of tho
true method of making this composite

- !

I have c¢very reason to belleve dhat
the chlef cause for the Babcock test
belng disearded In 9 large number of
our castern factories after a short
trial, 13 due to the Insufficient know-
ladge on the part of the orinary chieese-
maker to carry on 4 composite tost
intelligently and with tho exactness
:u;-ihsklll that it requires to be done
with, ']

During my stay at the school “we
received two lectures o day, the lec-
turcs comprise the following:  Milk,
ita nature and composition. Care and
preparation of milk for butter and
choese makjng. Methods of make and
ldens of foreign checse. Color renett
and salt in chocsemaking. Pasturza-
tion and sterllization of milk. The ¢labdb-
oration of milk. Princlples of cheese
and butterma king. Ak testing.
Composition of dairy products. Care
of cheese and butter factory ma-
chinery and atensllss Judging of all
kinds of dalry products, nlso one lec-
ture each week on Dairy Bacteriology
by Dr. Connell.

Tho echiog! 18 under the able man.
agement of Prof. J A Rouddlek, who
1s now resident superintendent and
who for a number of years acted as
auperintendent for D AL Macpherson,
M.P.P.’s coxcbination of cheeso fac-
torles, and was afterwards appolnt-
o} as instroctor for the Dirymen’s As-
ecxclation of FEastern Ontarlo, from
this ho was appointed on the Domioion
Dairy staJf as one of Prof. Robert-
son’s asslastants, durlng that time he
remained on tho staff Prof. Ruddick
has deen connected with somoe of the
most important dalry work that has
boen carried on in Canada, such  as
having In charge the make and ship-
ment of ‘the great mammoth clicese at
Perth, ho wag nlso chosen by  the
Dalry Cowmlissloners and sent In
chargo of the Canadilan Dalry Exhibis
to the World's Colemblan Exposition.
Daring the last threo summers, Prof.
Ruddick’a dalry experience in Msnito-

I Y S

ba and the Northwest Torritories hay
been of the widest kind, also his work
in- British Columbia has proveld a
marked succass.

During the course of his lectures
at the schiool, he guve ug some very
instructive Information on his dalry
work in Britlsh Columubla, as well as a
splendid {dea of what that vast coun-
try is ke, at the end ?r the course
in his closing addross Prof Ruddick,
wantod as to look upon the Kings-
ton Dairy School as our school, and
o place wiiere we castern cheese and
lt>lutu.\r makers could look to at any

me.

Wil OF Ageement |
: Starting a Creamery

Saveral subseribers have requested us
to publish & form of articles of agree-
nient, proper to be made between the
proprietor of & creamery, and the pat-
rons of the same. We append, here-
with, & very good form, such us was
entercd Into In the bullding of a new
creamery, at Nunda, Il :

ARTICLES OF AGPEEMENT.

Made an entered into this 15th day
of August, A.D., 1898, by and between
Corne$l Bros. of the City of Eliglu,
County of Kane and State of Illinols,
party of the flrst part, and the ynder-
signal, of the County of MclHenry,
State of Ilinols, to-wit:

The said party of the first part, In
consideratlon of the agreement of the
socond partles hereln, hereby agree to
build and fully equip a creamery at
their own expense on a suitable site
to be purchasad by them where suf-
ficient water and suitable dralnage
can be had, in the vllage of Nunda,
McHenry County, or Iimmaiiato vli-
clnity, for the manufacture of butter
and cheese and other milk products,
and to conduct the sald creamery on
the test plan, dividend basis; sald
creanery 1o be 50 erectest and equipped,
shall be of sufficient capacity to pro-
Fperly -handle the-mllk of-two-thousand
(2,000) covws. X

The sald parties of the first part
further agree to make up the butter
at the expense of the patrons of three
(3) cents & pound and give them in
aiddition to the butter value In the
milk, whaterver the gkim mllk i8 worth
to those who may wish to leave it
in the factory.

Angd tho sald parties of* the second
paxt, each for himself, in consideration
of the above, hereby agree on thelr
part, respectively, to deliver to the
6213 creamery in good and proper con-
dition the full ampunt of milk obtaln-
e} from the number of cows sct op-
posite thelr respective names, for a
perlogd of one year from November 1st,
1898: or to commence such delivery
of milk earller if tha-sald factory
shall be cpmpleted and ready for oper-
ation sooner than date mentivned, and
ths existing contracts of the under-
slgned shadl expire so they can do so.

1t is further understood and agreed
by and between all of the partles
hereto that thls agreement shall not
bo obligatory upon the sald first party
unless the full amount of two thousan<t
(2,000) cows shall be subscrihed by the
undersigned on or before the first day
of September, A.D., 1898.

The &nid party of the fiest part
agree to commence $he erectlon of the
creamery a5 soon as practicable after
tho two thousand (2,000) cows are sub-
scribed.

In witness whercof the aforesaid
parties have sub cribed their names
hereto, on the day and year first above
written.

There 18 only oune provision In the
above agreement that we would critl-
clze In the Interest of the patrouns
That 18 the provision relative to the
skim mllk,

To this we would &2y, we have never
yet scen & crenmery proprictor who
could give the patrons as much for
thelr sklnr milk as they could mako
in feading {t to young calves. pigs,
and shoats, in an inteihigent way.
When sxim milk Is worth, at tlie pro-
sent prices of pork, 20 to 25 cents per
100 pounds It 18 uscless to expect fac-
tory proprictors to pay such prices for
It.—Hoand's Dajiryman.

- 3 Cheese
Tin Foi I Wrappers.
MANURFACTURED BY

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

100 STYLES OF

Cheese Scales.

Hay and Platform Scales.
CATALOGUE FREE.

C. WILSON & SON,

71 Esplanade St., Toronto.

PUREST AND BEST

Windsor Salt,

Is used by the leading Crea-
reries and Cheese Factories,
and is also used in the Gov-
ernment Experimental Sta-
Tions aud Dairy “Schools T
preference to auy other brand.

FOR SALE BY ALL GROCERS.

————

The Windsor Salt Co,, Limited,

WINDSOR, ONT.

THE ATTENTION OF
Farmers, Dairymen and
Others

having ocension to pack
BUTTER, LARD, HONEY, JAT, ETC,,

is directed to the ulility for this
purpose of our

L —

ANTISEPTIC WARE.

It is perfectly sweet and odorless
and doesnot become corroded under
any circumstanccs,

Write for Catalogue ard prices to

THE E. B. EDDY CO.,,
Limited.

Hull. Itontreal. Toronto,

ARDERSON'S DOUBLE ACTIG
FOROER PUMP.

For supplying Store., Tanks,
Washing Floors, Fire \Protection,
Etc., has no equal. Also for all,
general purposes for which pumps
are used. No sucker, stuffing box
or packing.

Pumps sent on trial. Satisfac-
tion guaranteed, or no sale. For
catalogue address -

J. W. Anderson,
AYLMER, WEST,

Ontario.

Ccorrs
FARMERS’ :-: BOILER.
Registered 1888,

Nos. 30, 45 and -60.

With pleasure ave -draw the
tion of our farmers to our

Excellent lﬂ'qdcru Feed Boiler,
which is consfructed on new Jines. Tt
hns o strong and well devised Cast Iron
Front and Back with Bagged -out Flue
and_Collar Top, 80 as to receive a
straight pipe which is preforable to the
clbow attachment

Tho sides are made of Steel Plate
with a band at the hottom,

The Feed Door iy Large and the
Body of the Furnace is very roomy,
calculated to admit the roughast kind
of wood.

« The Boiler is designed to sit on the
ground, or brick froundation. -

Withont doubt this iz the Best,
Cheapast, Most Economical, and "Prac-
tical  Agriculture Furnace in _ the
m;rk:;i.l Already it has commanded a

jarge sale. .
The COPP BROS. COY,
HAMILTON, ONT:

Alten-

e autvon umams
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The' American

Cream Separvator

4 | Something that will
: i vinas s SR - | ownerof a
Acknowledged by all to be the |

- best. . Easy to-run. Eagy-to cleart,

please every

Butter 'Facﬁérj or'”

Only one piece: to’ the bowl. Ne¢

loose."pgrts 55@!“&. ; ﬁLogr 13

price. High-Quality and finish.an 103 i3 afian

most complete. Send Jor -descrip- - Sklmmmg yS’bB‘fxan
' . » )

tive catalogue.
“We also manufacture all utensils

apd-machinery for the manufasture
or butrer and cheese.

RIOHARDSON & WEBSTER, |
‘St. Maryls, Ont. .~

Is:thg ‘.new.‘ gumping detié:e' Tately
placed on the;market by the

One, Two, Threé.or mare pumps
may be operated at-oncé by this
engine, and at a slight additional
cost is.adapted o rua-Churn,, Lurd
Mill, Separater, etc. -

THE FINCH WO0D PRESER- -
VATIVE AND PRESERVA-
These prepathtions bave been used | turers.

ang tested 25~ véars scantling side- L ﬂ“ﬁm ﬂm wagms

walks, Joico Sills of baildings, after |
beiny inthe groingd 18 yesrsare faund
ths 5028 sound-ns-when putdoswa, Old-‘i LANOAETER, ONT
ACPHERSON, Sole Agent.
Lancastsr, Ont

—

, its kind,  Fully covered'by patents.
' Infringers are warpéd..

shingfe ropfs, palated with the Pre
servative Paint, after 17 years is g1l
15-.g00d State of preservation, is €itt .
able.fut sides af buildings, fences, ete. ,
It is ile cheapest And most durable
- paint~known. Lo . .

n,

. e

.

E H. CRANDRLL, Eeg, —Maygr of
 Brampton, writes:. |,
Dear Sins,—ln mply to your re-
qoest, wowldsay yon printed &n old
twof of iy fovsein 1832 and-it is stilt | |
inaygood-stxte of fepdlr. ;

Yours Truly, °

K. H, CRANDELL.| __gis

Braxerox, Aprit-2, 1970
GENTLENEN, - Ahout sixteen Tears
apo you prinbad the roof of the houve,
The shiugies were then pretty wWell
worn.. 1 have done notbing to thiy
roof sinca and the shingies appear to

BR.L’-E;EFURB

d

-

by

Be in a'good state of preservation.
% M. TREADROED.

S -

- Tor Power and
Tungisg,

© Bx-Mayorof Bramplon,

The Fch Wond. Presenae
And Psint Company,
87‘1&:::611 St.Wcat. Torasto, Ont.

D e T
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and Bail Bearings

IT PAYS ' xive your Boya sud.
T il & voused of in,

- -

Ry : ,
struckian at the

Gndph. D] m.@hge_,wzt‘.sm ; Makers of the ;
. band Inatiterte. - .4 {é}:ghl?:d l;m;-
o ! ng.
Fach mtdenf, receives the rgost | : coafmt’ctedut
cereful atiemtion, X, you are Iner ! S;fe"?“{{ffgd
nd-
eeted write for cizenlars.  Address,  miils and
. . - an H owers wade,
3, SHARP. Prmxcieaz, i :
.- }- Write for Rius-
GURLPY MCWINESY CCIRGE. | tr2t9¢ Circulars,
: : '_.LGMO&(.} .
. 4 AR
: . /\,’ )

N CHEESE & BUTTER MAKER,

SOMETHING NEW! |4
| SOMETHING GOODY .

LANGASTER ma'mﬁwbn&s-l

The most complete invention of

I Fk;“ particulars f;om %‘nanuféc-‘

sALVANIZED
 Windmilk

hE . with Patent Rofier

PERGINIC Sune? Axnmm was

-

Ty

Do you know that the Bickhardt
Renfrew . Co,, Limited, Stonflville,
Ontario, hive received Diplomas and
Medalg, al Toronto, Ottaws, London
and Sherbrook-Tuirg, last fall, for their
Péisiatic Sheop and. Animal Dip of
Wash'? Thisis a fact, Do Yot know
thatif your cows during the winter
months recelved: a dpping once 4
mon _
frit? Do-yuuk W Cer
.spent.on each cow in that direction
willpsy youmany times-over for the
larger ampund ofmilk they will' give?
Do youknow that . cow when con-.
fined ib close qfiarters .all jvinter ap-
precistesutténtion-of this kind? Do
you-know-tfiat veriain will_appear opn
cattle aud that theic gkin becomeés
very itchy and oftén sc
| poor dumb hrute is inmisery? and da
youknow that it.is-your-duty to ?en
odirally. relieve thenr of this unpleas:
ant coudition, If yon don’t know it

now that a few cents

.| thankfal your cow will he. You wiit
sbe théthanks inicore snitk:and better
milk, eohséiiucnt];’r more and better
batter. ThHose that have tried it will®
tell.yourd. YourSheep, Pigs, Calves

| aitentivi. They all beoumé more ot
Tess affected during the ¥antermouths.
Persiatic Sheep and Apifsal Dip has
made it mark. It is_btelng csed by
. tharleadiaf cattlé and sheep meén o
Canadw, I£is.pubtup in wite guarts,
gallons or barrels, It vetails nt Zhe
; per-guart. We-splicit co ndénce,
) ¥Yg Hove we are an:tho-right trach.
Oug soles and testugioninls jusiity our
saying sq¢ Persintic Sheed add Ani-
&l Inp ouves .Nhee&;Smb. -gnd_Staled
Hoof ot "dtlie. rite us. It only
COSt8two teuus. .

The PCKHARDT RERSRENCO,

STOUFFVILLE ONT.

Please mention that.you saw-this;ad. i thia
papar.

L. W. MURPHY,
| PRODUCK- MERCIIANT AND
CILEESE EXPORTER.

DEALER IN FINEST

UHEERE SUPPLIES,

RINGSTON. ONT.

4

ANTED--A MAN TO REPRE-
gopl us.as grreral agent: pare
riculate Shtnified if references

W

ECEMBER .

ot v e e + o

!

th, lice or no lice, they feel bather-}

d oftén sore, sbd:thatthe |

it and-youwill be 3grprised how |

yaud” Horses #ll appreciate the Baps

| ghire, P
C

e T
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88 “VESSOD ORAIN. OADNDEM .-
. - (PATENTED). .~ .
This Grain-Grinder is of. different”.

sizes, and ~for- flic usé of Grist ..’

| Mitts, Saw Mills, Farmers, Bte. .,

- Agents Wanted. .

S

PR | Without Doubt- the Beat Brinder
- i the World, - - .-
: s et tm v.-"a:" s>
Tounders sand Ggnoral Machinests, - -
o Joligtte. - - ©. T
Manufacturers of '{h'ﬂ?‘l!’hfdﬁc‘pﬁﬂhd&,}. oo

‘Qusbec.

THE NAWE 1§ SUFFIGENT
KINGSTON BUSINESS
COLLEGE -

© And’ Remifigton - - ..
‘S0HO0L - OF - SHORYHARD, -

Write for informaation o .
J. B. McKAY,
KINGSTON, ONT.

- -

7H5 GREESE XD UTER ga%0- -
_C_L&’FIOR-OF'WESTE;W ‘G\N"I‘A_‘.BI_q_ T
“Tis prograMme Tor The 3200 Tmadt
convantion of tbhe 4ibove. AKL0CIAWON, - .
bas reached ps. This phnual-gatker- - - .-
ing of Western Unirgmen will -3aker~ -~ -

!

t

* ! pitoe in the Hrand Opein- Hoflve it - -

Guelph, Ont, oo Jehuary 17th, A8t - -

, Snd 1U1p mexs. A splendtld array of . °
, tilent has been secarad, and dajry- T
men who can . aivali thfmselvesfaf ¥ho- -

priziloges of this conveation WiL be

well repald in the Yaad of practioal. .
nnd gp-vorilasn miorindtion-they walt .

Xeceive og all.-branched of dalrying-. -

Amopg o prominent speakers . wio -

2xe to-addvess sho canvention arethe - [ =

Hon. Sydney Fisher, Hor John Ty-- -

‘den, Hon Thomas Bsflantyne, X Fo

t MiacLaren, 3P, A Patullo, MP.P,

. Prof.” Robertson, Prof. Jordon. Direc- .
tor Now York Agricuiturat | Baperi-”
mental Statlon ; Prof. Beatdshoar, Pre-

sident Oblo State College of Agricnk..-

! taro; Prof. McKay, Jowa Staté Dairy. -
Instroctor: L. Sannders, L. Mily. - -

Prol. Deéan, Prof. Shuit, Dr. Connel, .

C. C. Jumas, Depaty. Ministes of Agr—..- - -

énlture, ¥ .C. Hasrisoy, and . Derby- - -

resident Eastern Butter-and - -
Amegeiation. - Arrangements: -

]

s

have boen made for & tofara trip e -
siogle fare t0-Gnejphe  Delegies maust -
stoure dtandand certificates from the
ticket agent, irom whom a Jirst-class . .
singte ticket to Gualpb s purchaacd:,
oy s R s RN
‘Dixpuaing of 913 Stucd.. . L
At thls time. of year ail the stock
should ba inventaried and what il
ot probsbly gain eadngh. o TROdR0E :
socugh daring tha winter 1o-1ay for ita -
keep-ahiouid-benolder kidled. Nolarroer
can affoard o koep stock thet Asesmob .
at 2} times Hot mexaly Ray ita way, .
bo. givo hinh a prods besidex. Al abis -
tre of yoxr such slock an is “ased Yor
food wili  -obably by Ip axgood condi-
tion ¢nla., as it can be Iowss, gbd o
aasner Wis dizposn: of H is made the - .
betver 3t will be. Yousy: growing stock

i
i
!

N

| satistsctory.  Apply to  BROWN : wiil nlwars phy 4 profit. | So %, will
. BRO&. (0., Brown's Nmwerica P Qo sk bemt blodded stock, svea if it.is past
* Ont. . . | theties  for g g ~Degton Culii-
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A $25.00 BONANZA !!
Every Farmer can now afford STEAM POWER.

221 222222222222 2222 222222222222 222 42
J For further particulars regarding
STEAM BOILERS,
STEAM ENGINES,
STEAM POWER OR HAND PUMPS,
HEATERS,
STEAM AND WATER VALVES,
HOISTING ENGINES,
STEAM KETTLES,
GAUGES AND INJECTORS,
THERMOMETERS and PYROMETERS,
DAMPER REGULATORS,
STEAM TRAPS,
WATER PURIFIERS and FITTERS,
FANS AND BLOWERS,
And all other Steam Plant Accessories.

ADDRESS — -

OGK & WILEDX, ummen. ooyl & qasdow,

72 ___ THE CANADIAN CHEESE & BUTTER MAKER, DECEHBER

Head Office for Canada: -202 St. James St., hlontrcal Branch Office “for Cnnada‘—xu King St., West, Toronto.

ONE-HALF REAM FREE. 2 St ammerers ! PREPARE YOURSELF

4 I'o Dairvmen or others who will send 3uc. to pay postage. For the dutics of life by taking a
ELLIOT S’ Business Course at Canada’s Greatest

My system is acknowledged to bel Commercial School, the

USE THE BEST BEWARE OF | the Jatest and only scientific method
PARC]-[.}HENT BUZ?-_ER IMITATIONS, s for the correction of your trouble. /Yﬂ/.’fﬂ[,?,{/ g »

\ SPER
Vil ! I;l years of m(luswnl\{mlll has g}lvvn me
' the victory at last you have it? , v,
A. G. ELLIOT & CO., Paper Mfrs., 3 o, SSriCes o oaqt, | e haved @/4////4/‘ /// 214

“‘I K B te | OWEN SOUND, ONT.
PAPERS * * a ’ Hundreds of our graduates ave now

Dealers in

all descriptions Philadelphia, Pa., .- i filling positions as a result of the train-
of Papers p ! ; W2 College St., Toronto. xll;;, they l(nht ained .13 this school. Qur
T3, : usiness Course is the most. complete
: - in Canada, and our Shorthand (,(E:nsc
; ]’A\' FEp — EXPE Rll..\(‘l‘l) is equ: ally as goad.
| W St DATRYMAN with fmilyand " | o et and Jouroh it
- a4 SO tive 1 [\ 2 . m H which
The Four Burr Mill. | Bovee estern camer Adairy ,,,.l’;: ‘"ull ,l,:l,L l:\( l:_‘:,,,“ P\]',::: give full prrticulars. Mention 1his

Address: Co A, FLEMING,

- . Ine gmul salesmen and  flist-class, paper. K
lmproved for 1898. With return ﬂuc.‘ witkers and butter-makers.  Address- ‘”“"1“1 Busiuess  College, Owen

R. D ARMSTRONG. Rocky Mount., Sound. Unt.
N. .

-— prs — e =~ T T,

Two ills in
one with two
sets of burms,
the Iarigest
ever made, .Z.)
to 30 ins. in
diameter,

Fuas surronnpded with
watter snd goes twjoee
the length of boder
Does three times the

cooking with e’ Northwestern Creamery Managers’ and Butter-

siune fu-l used i

=g four burys) otherstemers, \lul . .y
u"x:rin;ﬁ"::m hodler, will Jast a lives makers’ Bureau.
ones, - having time. Wealso nune . iy e o
douhle llu ;:nmllm,.: rapae u\l of nl{l\'?‘ uf.':("_ur(' lllu- beat hine JOHN G. BATELY, Sccrotary.
miils, atvo danble the Jdovability, - £ sweep nslls ever .
manufaetuve the lagest and best lined Gl inelndings "l',,. ™l o . MirengLn, Sonth Dakota, September 14, 1908,
of sweep mills <old including the - . To lln CREAMERY MANAGERS of the United Stated and Canada.
Famous lowa No. 2 for i Fumaus Towa AU, No. 2, GENTLEMEN: 1 beg to call your attention to our Regicter which con-
S . NO. 13- FOR $13.00 tains the addresses of some of llu best buttermakers in the United States.
Get o 1alosenie bef. r 1w o Rede . - We bhave men with long \\pmwnu- amd testimonials, proving them o he
X i "r" catadox f'" retore ll" “"{L"‘l:' o fist class botternakers and good engineers, well cducated and ositively
prices for an inferioar i ents ———— pragressive men. I von are in need of a buttertaker write us .ll‘ partica-

wanted. Manufactured iwnd sold "-" C ks and qualification  requirved, and we will do vur utmost. to fill vour order

Agents Wanted.  Manufactured by f Cha w N . . ¥
IOWA GRINDER & STEAM WORKS. | the Frec of C 1:-ge v -have @ few good cheesetn: \kt;r(;"\};;uult;\t:;;x;im;ll\c,\
. h « D2 s « ACCY.

’ ‘IWWE ' My ‘NPLC - vt
")“1 Gh“M‘:R ‘\‘ ST}““] “0]‘]\\\, References :- IM+st. National Bank, Mitchell. S Doz Mitchell National

Bank, Mitchell, 8. 1.: Hon, Thomas Fullerton, Mavar of \hu hell, S, D, and
the following evetiueries ;: Mount Vernon, S. D.; De Smet, S. D.; Hilly, Minu.,;
Lester, Iowa; lmkslon,S D., aud ether Creamerics.

Vater ", -
Waterloo, Towa Waterloo. la.




