Dairymen’s Ass'n Enjoys
Good Membership Support

At the opening session of the an-
qual meeting of the Daivy Farmers
of P.E.I, which was held at the
Clover Club yesterday morning.
president, A.P. Mulligan presided
He gave his address which was
folloved by the annual report of
the Secretary, J.L. Dewar. :

In the course of his presidential
address Mr. Mulligan said “All
thinking people, no matter what
their own profession are agreed
that mixed farming is the back-
pone of the Nation and that dairy-
ing is the backbone of mixed farm-
inz. These are words that I can
pack up with a statement from
no less a person than Prime Min-
ister of Canada, Louis St. Laurent.
““He says, ‘Dairying is a natural
and indispensable part of the form
of husbandry to which our people
are accdstomed and which suits
our natural resources. Without it,
mixed farming would hardly be
possible at all and without it and
the mixed farming of which it is
so important a part, the way of
Jiving of all our people would be
seriously affected - and would have

to- undergo very... ...substantial
changes.’ .
ONE IN SIX

“The gross value of the dairy
ndustry in 1954 ,was 900 million
dollars and one out of every six
or seventeen per cent of the total
population of Canada is dependeqt
on the Dairy Industry for a liveli-
hood. In Prince Edward Island
over eighty percent of the people
rely on the dairy cow for a port-
fon of their income. This is too
large a fraction of either our total
population or of our total econom-
ic production to be ignored for
ong.
l“gWe cannot underestimate the
importance to our whole economy
of the buying power of 450,000
dairy farmers in the Dominion of
Canada, who together with their
families and all the people who
are connected with the dairy trade
consume large quantities of man-
ufactured goods.

RURAL CONSUMER

“The average farmer buys in the
proportion of Four to One as much
in goods of every description as
does the average urban consumer.
Not ouly does he buy the necess-
ities for his household but he buys
the products of industry in the nat-
ure of farm implements and mach-
inery which he uses in his work
o the farm.

“However, one thing is becom-
{ng increasingly apparent; the val-
ue of farm production is dropping;
yel the farmer is still faced with
high costs of the goods he buys
while farm prices have not in-
creased. While this makes for
cheaper food products yet it is a
condition of unbalanced economy
which cannot be favorable to a
great industry.

“In the face of this it is diffi-
cult to understand the uneasiness
in many circles over the small
anmount of the taxpayers money
needed to subsidize dairy products.
2.9 cents per person per year was
exactly what it took to make up
the four million dollars spent by
the Agricultural Support Board
from the time jt was set up in
1946 to March 31, 1955. Lesser in-
dustries have received much more
than this. The wheel that squeaks
thé loudest is the one that gets
the grease.

“The reason for the uneasiness
is that we ourselves, as a united
body, have not done the public re-
lations job necessary to get the
value of our product across to the
consumer, or more important to
the consumer's wife who does by
far the larger part of the buying
everywhere. We must give public-
ity to our products.

ADVERTISING

“Let us consider for a moment
the power of mass advertising. It

conditions and dominates ou’ day
to day existence. Only in sleep do
we find relief for a short time
from the impact ": makes on both
our eyes and our ears. It is a
social giant, perhaps the most fas-
cinating area of the unparallelled
industrial expansion of the first
half of ‘he 20th. Century.

“‘A survey made recently by the
Dominion Bureau of Statistics re-
vealed that in . 1954 Canadians
spent almost 400 million dollars on
advertising-an increase of 300 per-
cent in the space of ten years. Of
the total over 65 percent went to
newspapers, radio took 8 percent
while television got 2 percent. The
rest went to movie, billboard and
like advertising.

“It is an established fact that
in a competitive society function-
ing normally even top quality mer-
chandise will not find a sufficient
market by mere -excellence alone.
Promotion of an intensive sales
campaign through thé medium of
the modern advertlsing agency is
an indispensable condition for the
success of any new product com-
ing o the market.

,|SALES FELL

‘““Even established products must
be kept constantly before the pub-
lic in face of the rapid develop-
ment of new and improved pro-
cesses and the developing of bet-
ter production techniques. These
self evident truths were given em-
phasis at least twice during the
past year. A common result of the
newspaper strike in Britain last
April and the more recent one in
Detroit was that sales of a wide
range of products fell sharply. This
is a striking confirmation of the
power of advertising.

“I must say that our more than
average enlightened people in
Prince Edward Island are fairly
well convinced of this. Our June
set-aside was the highest per cap-
ita in Canada, a little over 99 per-
cent. We must not fall down in
this important area.

TO CANADIAN MARKET
“Thoughtful consideration brings
the realization that it is to the
Canadian Consumer that we must
look for a market for most of our
products. There are many factors
to keep us from getting heavily
into the export field. Time does
not permit dealing with them here.
“I think we could well take a
leaf out of the book of the Dairy
Farmers of the United States and
push the programme of milk in
the schools. We would be aiding
the Dairy Industry it is true. But
what is of far greater importance
we would be aiding the health of
the future citizens of Canada.
“We know that when recruit-
ment was being carried on during
the last two World Wars an alarm-
ing number of our young men
were turned down for defects
arising out of malnutrition. Surely
this is a situation that should not
exist in a land of plenty such as
ours. We have been blessed above
many other nations by Divine
Providence. Let us then co-operate
and educate our
the right foods and what can be
better than milk the food Nature
ordained for man. Let us exert all
our energies to ensure at least the
protection of the present floor on
butter and the exclusion from our
Country of the edible oils from
which butter substitutes are made.
Let us guarantee to our children
the foods nature intended for them.

QUALITY FIRST

Since for many primary produc-
ers are attending this meeting, I
should like to emphasize, as have
done my predecessors in this Of-
fice, that all the advertising and
all the promotion the National
Dairy Council of Canada can do
will come to nothing if we do not
aim at producing a top quality
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product, We must ever put Quality
first, last and in the middle, It is
easi!; the most important thing of
all and one about which we must
be ~onstantly on the alert.

“Top notch products do not just
happen. They are the result of
continuous effort and attention. In
this regard I would like to ex-
tend congratulations to Central
Creameries who brought renown
to our Province when they capt-
ured top honors in Canada wide
competition for their skim milk
powder,

“I would be remiss, I think, if
I did not voice at this point the
pride we all felt when the World's
championship in potatoes likewise
fell to a Prince Edward Islander,
Mr. Sylvester McAulay of East
Baltic. These honors prove that we
in Prince Edward Island have the
tools and that we can do the job.
Let us aim to have more of them.

“Most of you will have read the
accounts carried in the press of
the meceting of the Dairy Farm-
ers of Canada held recently for
the first time in the Maritimes, at
Saint John, New Brunswick. It was
a very successful meeting and an
inspiration to all those who at-
tended. We are fortunate in hav-
ing such an able group of men
when it comes to pressing our
claims with the Federal Govern-
ment and to the general handling
of our affajrs.

“Before closing I would like to
thank sincerely our own group of
Directors, a body of men of no
mean ability, for their hard work
and faithful service during the
year. It has been a distinct pleas-
ure to work with such a genial,
co-operative group.

SECRETARY’S REPORT

Report of the secretary J. L.
Dewar, to the annual meeting of
the Prince Edward Island Dairy-
men's Association:

“The support received by the
Association from dairymen and
plant operators for over half a
century is an indication of the in-
herent stability of the industry.”
J.L. Dewar said-in his annual re-
port. “The past year was no ex-
ception and the assessment levied
on the plant operators has been
met in its entirety. The June set-
aside of $7,699.95 which is paid by
the farmers themselves was also
an outstanding success and is a
splendid example of cooperation
on the part of the plant operator
and the farmer.”

“The annual meeting of the
Dairy Farmers of Canada was held
in January at Saint John, N.B.,
and due to its location offered an
opportunity for our people to take
part in a national meeting, an op-
portunity which was made use of
by twelve persons, including five
of your directors.
| “Last spring the Province was
| visited by 0.J.W. Shugg, Director
)of Publicity for the Dairy Farm-
|ers of Canada. Mr. Shugg met
| with the Board of Directors to dis-
| cuss the various features of ad-
| vertising and promotion. In Oct-
|ober, Marie Fraser visited the
| Province contacting newspapers
and radio stations.

DAIRY BOOTHS

“During the year your Secret-
ary assisted in the organization
of the Dairy Booth at the Mari-
time Winter Fair and in January
attended both the Annual Meetings
of the Dairy Farmers and of the
Federation of Agriculture in Ham-
ilton, Ontario. The latter meeting
gave a generous portion of its
time to consideration of the pro-
blems of the Dairy industry, In
February, your Secretary was one
of a delegation from the Canadian
Federation of Agriculture which
met with the Dominion Cabinet to
discuss Canadian jagriculture. Here
again the Dairy Industry was fully
represented and received a satis-
factory part of the time allotted.

MILK DONATED

“The Canadian Federation of
Agriculture is giving the dairy in-
| dustry full support in an effort to
|develop ‘““a milk-in-school” pro-
gramme for Canada. Such a pro-
gramme can well have a very ben-
eficial effect on our health stand-
ards and would, in addition, as-
| sist in solving the problem of sur-
| pluses. At Christmas time this As-
| sociation made a donation of 240
| quarts of milk to needy families
in this City. Distribution was hand-
led through two welfare organiza-
tlons and I would like to quote
|from a letter received from the
| director of one of these groups.

“Milk is a commodity that we
|would like to have a lot of for
| distribution. We see the need for
|it every day in the homes into
which we go. We do try in our
own small way to try to educate
these people to buy the proper
foods but it is an uphill task in
many cases. The children have had
'so little milk in their childhood
that they have never learned to
use it as they should. We are
| keenly interested in what we have
|been reading at different times in
| the newspapers about trying to put
‘milk into the schools. We are be-
|hind it one hundred percent and
‘wlll be willing to cooperate in any
{way we can if you were making
|the experiment.’

“In v

"

| , arr
|were made to assist four young
|men in taking the dairy short
|courses at the Ontario Agricultur-
al College. Trained workers are of
importance in the maintenance of
quality and your Association would
appear to be following a sound
policy in providing scholarships
for such courses,

“‘At the last session of the Leg-
{islature an amendment. was ob-
tained to the Association Act pro-
viding for additional accredited de-
legates in plants with over five
hundred patrons.

“Surplus  production in some
|dairy .products and competition
| from substitutes continue to be a
inroblem although with the latter
it is noticeable that consumer
groups are not pressing as vigor-
lously for colour in these products
land are also possibly moderating
{their enthusiasm with respect to
the value of cheap spreads, While

we do have in an amount
butter over and above current
requirements this can hardly be

viewed as a serious problem, cert-
ainly not one which should be the
cause of undue concern to the con-
sumer whose position is far better
when a surplus exists than would

Report Shows

At the annual meeting of the P.
E. L. Dalrymen’s Association Wed-
nesday the following report was
submitted by Dairy Superintendent
H. J. MacDonald for the calendar
year,

.

PRODUCTION OF MILK

In order to give a detailed re-
port on the Dair, Industry for any
year it is first important to give
the total pounds of milk produc-
ed for the’year and the pounds
and percentage used in the manu-
:lncture of the different commodi-
es. N
According to the “Dairy Re-
view” which is a monthly report
issued by the Dominion Bureau of
Statistics, Ottawa, the total pro-
duction of milk in this Province
from January 1 to December 31,
1955 was approximately 216,763,000

pounds .r 61.84 percent was used
in the manufacture of cheese, 13,
424,809 pounds or 6.19 percent
was used for pasteurized fluid mily
and cream purposes, 20,793,377
pounds or- 9.59 percent for ice
cream and concentration purposes
and 41,102,578 pounds or 19.97 per-
cent was used for other purposes,
dairy butter, feed for stock and
consumed in the farm home.

PRODUCTION OF BUTTER

From January 1, 1955 to the end
of May the manufacture of butter
for this Province showed a de
crease of 14 percent below that of
1954, but during the months of
June and July this decrease was
reduced to 5.3 percent. In August
and September it was increased to
7 percent and for the remaining
three months of the year, October,
November and December the
manufacture was greater than that
of last year.

The total output for the year be-
ing 5,828,211 pounds. This is a de-

it be if scarcity were to develop.

CONCENTRATED FORMS

“The consumption of concentra-
ted milk products continues to in-
crease in Canada and to provide
additional outlets for the farmers.
Research on the development of an
instantly soluble whole milk pow-
der when and if successful could
have a revolutionary effect upon
the fluid milk industry in partic-
ular and upon the whole industry
in general.

‘“‘As your President has
out tition for the s
dollar has never been keener than
is the case today. Dairy products
are in competition with other foods,
with clothing, with household ap-
pliances and indeed with a host of
family requirements. We know that
dhiry products are good nutrition-
al value but we must continue our
efforts to convince the housewife
of this fact, all of which suggests
that Dairy farmers must not only
continue but should expand their
efforts in the advertising and pro-
motional field.

“The June set-aside in this Prov-
ince amounts to approximately $1.-
00 per dairy farmer. Surely a
small amount to promote an in-
dustry which is the bulwark of our
mixed farming system.

ECONOMY OF PRODUCTION

“It is becoming increasingly ap-
parent that the survival of the
farmer in -the dairy industry rests
upon economy of production, Of
marked significance in this res-
pect is the possibility in the pro-
duction of higher quality rougha-
ges, better pastures, better hay,
and better silage. In addition, we
are now learning that cattle can
be satisfactorily carried in this
climate in very cheap buildings
and will in fact if given free
choice spend most of their time
outside in the winter. This Prov-
ince can produce grass and hay in
abundance and these are the crops
which should be emphasized in
lowering the cost of milk.

““This Association is represented
on the Dairy Farmers of Canada
by one Director. This makes it
difficult to maintain a continuity
of experience which is most im-
portant if Prince Edward Island
is to recognize the fact that it is
a Province, and as such has a
definite responsibility in National
affairs and in the affairs of nat-
ional farm organizations. It would
appear reasonable to suggest that
this Association in addition to be-
ing represented by its Director at
National meetings should also be
represented by a delegate who will
be obtaining the knowledge and
experience necessary to fit him for
the senior position.

“The duties of your Secretary
in this Association are pleasant
ones, pleasant due to the relation-
ship existing between your as-
sociation and its members both the
manufactureres and producers and
between all the officials of both
the Federal and Provincial Depart-
ments of Agriculture and in part-
icular with the dairy officials of
that Department.

“In concluding this report T wish
to express my congratulations to
those who have been successful in
winning the prizes offered by the
Association. Good quality and ex-
cellecne of work is of extreme im-
portance, and those who maintain
both are deserying of recognition.

puintqd

pounds. Of this amount 134,048,8534

P.E.l. Dairy Superintendent

Milk Use Up

crease of 297,048 pounds or about
4.8 percent. The gross value of
butter was $3,444,240.07. The aver-
age price received per pound of
butter was 59.09 cents. The aver-

age net price per pound of fat was
63.19 cents.

PRODUCTION OF CHEESE

The total output of cheese was
much less than that of last year
which no doubt can be attributed
to a decrease in the number of
patrons supplying milk for this
commodity. In 1955 there were
only 444 patrons compared with
541 in 1954,

The total pounds of cheese made
-was 680,248 which is a decrease of
233,310 pounds or 25.54 percent. The
gross value of the cheese made
was $224,742.54. The average price
received for cheese was 33.03 cents
and the average net value per
pound of butterfat was 62.24 cents
The net valve to the patron per
hundred pounds of milk was $2.18
and the average number of pounds
of milk to make one pound of
cheese was 10.86.

PASTEURIZED MILK

The production of pasteurized
milk showed an increase over that
of 1954. The increase in the sale
of this commodity can be attribut-
ed to a greater number of pasteuri-
zing plants in the Province. As a
result this milk was more widely
distributed than in former years.

In 1955 there were 11,330,068
pounds pasteurized which was an
increase of 1,097,859 pounds over
1954 or 10.72 percent. The total
pounds of cream pasteurized for
the fluid trade was 191,866. The
gross value for both milk and
cream was $503,809,67.

ICE CREAM

The total amount of ice cream
manufactured in 1955 was made
t four plants, namely: Central
Creameries and Garden City Dairy,
Charlottetown; Olympla Ice Cream
Co. and Ideal Dairy, Summerside.
The total number of quarts was
797,813 valued at $314,916.90 which
is an increase over 1954 of 26,169
quarts or 3.39 percent with a corres-
ponding increase in value.

GRADE OF BUTTER

During the winter months grad-
ing of butter was done every two
weeks but it was done weekly from
May st to the end of the year.
According to the annual report is-
sued by the Dairy Products Mar-
keting Division, Department of
Agriculture, Ottawa, there were
5,623,912 pounds of butter graded
which represents about 97.65 per-
cent of the total manufactured. Of
this amount 94.19 percent was first
grade, 5.80 percent second grade
and .01 percent third grade. In 1954
there was 96.2 percent of the total
manufacture graded with 94.22 per-
cent being first grade and 5.78 per-
cent second grade. The first grade
is lower than 1954 by .03 percent
with an increase of .02 percent in
second grade and .01 percent in
third grade,

GRADE OF CHEESE

The grade of cheese has improv-
ed over that of 1954. This improve-
ment can be attributed to strict
supervision over the milk supplied
for the manufacture of this com-
modity and to better temperature
control over the product manufact-
ured before grading especially in
one of the larger plants.

In 1955 there were 6,950 boxes
of cheese graded with 88.21 per-
cent being first grade, 10.99 per-
cent second grade, .79 percen’
third grade and .01 percent below
third. There were 2,598 fewer boxes
graded than in 1954 with an in-
crease of 13.57 percent in first
grade, a decrease of 12.90 percent
in second grade, .54 percent in
third a 1 .13 percent below third.
53.12 percent of the cheese made
this past year scored ninety-three
points o over which is an increase
of 24,81 percent in this catagory
over that of 1954.

An improvement is shown in the
yeast and mould counts during the
past year. This may be due part-
ly to the refusal by the Dairy Pro-
ducts Board to accept butter that
has a count of over fifty per c.c.
We also notice that one of our
creameries which has operated a
new stainless steel churn has the
best count for the year.

In 1955 there were 4,508 churn-
ings sampled, plated and counted.
Out of these samples 66.15 percent
were excellent, 18.97 percent were
good, 5.85 percent were fair and
9.03 percent poor. In 1954 there
were 4,872 churnings sampled with
61,27 percent excellent, 19.54 per-
cent good, 6.10 percent fair and
13.09 percent poor. In 1955 there
were, therefore, 364 fewer samples
plated and counted than in the pre-
vious year with an increase of
4.88 percent excellent, and a de-
crease of .57 percent good, .25 per-
cent fair and 4.06 percent poor.

GRADING OF CREAM

On May 18th we began grading
and checking cream cans for con-
struction defects and sanitation.
Any cream that did not meet the
requirements of special grade was

placed in first grade and a special
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prepared notlce was returned in
the Patron’s can indicating the
grade of his cream and the reason
why it was placed in a lower
grade. Cream that did not meet
the requirements of first grade was
rejected and the reason for the re-
jection was marked on a ticket
placed in the can when returned
to the pro ucer. In most cases the
cans of rejected cream were taken
back to the patron and directions
given regarding its care to pre-
vent further losses. When the
cream can was found unsanitary
or otherwise unsuitable for hold-
ing cream a notice was sent to the
producer about this condition.

Frequent visits were made to
cheese _factories during the sum-
mer and fall for the purpose of
checking the milk for flavor, acid,
sediment and other defects. Dur-
ing these visits cans were examin-
ed and if found unsanitary the pat-
ron was notified immediately.

Thej following is a statement of
production and value figures for
1955 compared with those of 1954,
1954 figures in brackets:

Pounds of butter made—5,828,-
211, (6,125,257).

Pounds of cheese made—680,-
248, (913,658),

Pounds of milk pasteurized—
11,330,068, (10,232,209).

Quarts of ice cream made—
797,813, (771,644).
No. of farmers shipping milk

and cream—8,049, (8,526).

Total gross value—$4.487.709.18,
($4,604,489.45).

Decrease in value—$206,780.27.

Average price for butter—59 08¢
(59.50).

Average vrice for cheese—
33.03c (32.34).

CHECK TESTING

The testing and check testing of-
ficials who were appointed in 1954
had a very busy year. The two
men spent most of their time on
this work. During the year each
dairy manufacturing plant was
visited twice monthly. At the fluid
milk plants fresh samples were
taken, tested for butterfat and a
detailed report sent to the plant
manager. An individual report was
also sent to each producer. Tn most
cases the milk plant managers
paid on the butterfat tests perform-
ed by these men.

They have also made numerous
visits to creameries and cheese
factories for the purpose of check
testing composite samples of milk
and cream. At the present time
the reports are sent to factory
managers only, which scems to be
quite satisfactory but it is felt that
if all reports were sent to the pro-
ducers their work would be more
effective.

STUDENTS AT GUELPH

For the past few years it has
been difficult to get experienced
personnel in our dairy manufactur-
ing plants. As a result of this there
are too many young men working
in these plants without the neces-
sary qualifications. For the past
four or five years we have tried
to interest young men In taking a
dairy short course at some dairy
school but without success.

This year, however, has proven
to be an exception as we have
succeaded in getting four young
men to attend the short course at
Guelph Dairy School. They are
Gene Rogerson, Crapaud; Earl
Larkin, New Glasgow; Edward Mc-
Murrer, Hazelbrook and Robert
Connelly, Morell. We wish these
young men every success 'in thelr
efforts to obtain a dairy school
certificate and hope that they will
return to work in this Province in
any plant where needed.

IMPROVEMENTS

Many improvements have been
made in our plants during 1955. A
new continuous butter-making mac.
hine was installed at Central
Creameries, Charlottetown, It is the
fifth of its kind in use in Canada
and it is the most modern butter
making equipment used in the
world today. This enterprising com-
pany is to be complimented on be-
ing the first creamery in the Mari-
times to purchase this equipment
and we wish them every success
with it.
A new creamery has been built
by the Federal Dairying Co., Eldon.
It is equipped with mechanical re.
frigeration, a new automatic oil-
fired boiler, Toledo scales, stain-
less steel receiving tank, cream
pump, piping and pasteurizer. The
manager and board of directors of
this enterprising company deserve

great credit for this work which
was very well done.

Thurs., March 15, 1956
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A new stainless steel churn has
been installed by the Crapaud
Creamery Co. It is the first of its
kind to be used in this Province
and is doing a very successiul job.

A ew pasteurizing plant has
been opened at Summerside. This
plant is owned and operated by
Mr, J. D. Johnston and Mr. Leigh
Hogg. This plant supplies the vil-
liages of St. Eleanors and
Miscouche with pasteurized milk
Another new pasteurizing plant,
which is owned and operated by
Mr. Kenneth Coffin, has been built
in Souris. Besides supplying the
town of Souris with pasteurized
milk, it also serves the villages ol
St. Peters and Morell. A milk
plant has been established also in
Kensington which supplies that
town with pasteurized milk and the
villages of Hunter River and Cav-

highest
yeast and mould count:
1. Kenneth Paynter, Crapaud 86.84

3. Earl Jones, Hazelbrook

ercentage excellent in

percent

2. Earl Jones, Hazelbrook 86.10

percent -

3. Mort Larkin, New Glasgow 85.54

percent
To the butter maker making the

highest percentage of first grade
b-tter:
1. Orville

Johnson, Amalgamated
Dairies 98.
percent

2. Frank Kahout, Kinkora Co-op-

erative Creamery
percent

96.67

96.61
percent
To the cheese factory manager

making the highest percentage of
first grade cheese’

Co., Eldon
percent
_To the butter maker making the
highest percentage increase in first
grade butter:
L. Gerrit Dykstra, Ideal Dairy 45.06
percent
To the milk plant manager hav-
ing the highest grade percentage
in bottled milk
1. John Oliver, Revilo
berton

21.78

Dairy, Ak
93 percent
2. John Reid, Fairview Dairy, Bor
den 90 percent
3. Allie Maclnnis, Brighton Dairy,
Charlottetown 88 percent
_In conclusion we wish to thank
sincerely the directors and mem-
bers of the Dairymen's Associat-
ion for their kind co-operation in
all matters pertaining to the Dairy
Industry during the past year.

FIRE IN HALL OF FAME

OTTAWA (CP)—A wooden door
frame in the parliamentary lib.

endish during the summer months. | 1. 'Reginald Smith, East River

This plant is owned and operated Dairying Co. 97.63

by Amalgamated Dairies, Summer- percent

side. 2. John S. Wright, Amalgamated
During the past year the West Dairie: 96.95

ern Creamery at O'Leary has been percent

purchased by Amalgamated Dalr-|3. C. M. Cox, Pure Milk Co. 82.54

fes Limited, Summerside, and is percent.

now operated as a branch of that
company,
PRIZES

The‘Direclors of the Dairymen’s
Association generously voted mon
ey for prizes to factory managers
and cheese and butter makers for
work well performed during the
year.

To the butter maker making the

1.

To the cheese factory manager|

making the highest percentage of |
93 score cheese:

1. John S. Wright, Amalgamated |
Dairies

percent

66.181‘
To the butter maker making the |

highest percentage of 93 score but. |

Aage Larsen, Federal Dairying

rary caught fire Wednesday from
a blow torch but flames were
quickly extinguished by a work-
man who tossed a bucket of water
on them. Smoke was noticeable in
the Hall of Fame in Parliament's
centre block but no fire alarm
was sounded. The workmen were
engaged in reconstructing the lib-
rary following a serious fire im
August, 1952,

- Shades of Treland |
Perfection

ICE CREAM

ST. PATRI

on and join
Ice Cream

CK’S DAY, MARCH 17TH

It’s St. Patrick’s Day fun-time, so come

the party. . . serve Perfection
with the Shamrock Centre.

Watch how the family and guests enjoy
the delicious flavour of the green Shame
rock blended into the centre of that
heavenly Perfection vanill¥ -ice cream,
Mmmmmm, scrumptious! Don’t you
wish you had some now?

A QUALITY PRODUCT FROM THE FINEST DAIRY HERDS IN THE MARITIMES

CENTRAL CREAMERIES LIMITED

Charlottetown, P.E.l.

“With Jewel, I love trying ‘db@/yﬂf ’ recipes

—1I know | can depend on the results!”

Dé/'e/oax' %0(‘/’05{’ ;6/ M}/ < rich, moist loaf cake with a new flavour. You try it, too!

party.

% cup Jewel
shortening

¥ cup sugar
1 teaspoon salt

1 feaspoon vanilla
2 Swift's Brookfield

9o
1 cop sifted, ot
purpose flove

genized to blend quickly
do it in a flash. Don't

old-fashioned shot

Cuckgode o

Here's a cake that can do
anything. Serve it with whip-
ped cream and it's a marvel-
ous dessert. Top it with
frosting and it's ready for a
boxes—it still tastes wonder-
ful. And of course, like any

cake you make with Jewel, 1t
eeps that just-baked goodness for days/

nuts
W cups milk

Cream together Jewel, sugar, salt and vanilla
until light and flufly. Because Jewel is homo-

work for yourself by using an
rtening.

Rub bottom of

Pack it plain in lunch Cool. Cut into

2 teaspoons baking
powd
1 cup fine graham
cracker crumbs
(about 12 k

Y4 cup Jewel

Now add eggs onc at a time, beating after each
addition. Combine flour, baking powder,
crumbs and nuts. Add dry ingredients to
creamed mixture, alternately with milk, adding
dry ingredients first and last. Blend thoroughly.

Jewel, and dust with flour. Pour in batter. Bake
in moderate oven (350°F.) about 50 minutes.

whipped cream or lemon frosting.
There's Jewel to make it creamy-rich—Temon
and vanilla for tantalizing flavour!

9 x 9 x 2-inch cake pan with

squares. Serve plain, or with

3 1o 5 tablespoons milk
Y% salt

]
1 cup finely-chopped

and thoroughly, you'll

ever make creamy. If

3% cups (1 1b,) sifted
icing sugar

1'% tablespoons lemen
jvice

Cream Jewel until soft and fluffy. Adg icing
sugar, lemon juice, 3 tablespoons milk, salt,
vanilla and lemon peel. Beat until smooth and
necessary, add more milk to make

frosting spread casily.




