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OFFICE OF THE SECRETARY, 

Wisconsin Dairymen’s Association, 

Fort Arxinson, May 10, 1896. 

To His Excellency, W. H. Upnam, 

Governor of the State of Wisconsin. 

I have the honor to submit the twenty-fourth Annual 

Report of the Wisconsin Dairymen’s Association, showing the 

receipts and disbursements the past year, also papers relating 

to the dairy interests, read at the Annual Convention held a 1 

Chippewa Falls, Chippewa county. 

Respectfully submitted, 

D. W. CURTIS, 

Secretary.
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ARTICLES OF ASSOCIATION. 

(Adopted February 15, 1872.) 

Article I. The name of this or- | held each year, at such place as the 

ganization shall be, the Wisconsin | executive board shall designate. 

Dairymen’s Association. Article VIL. Any person may be- 
Article II. The officers of this|COme a member of this association 

association shall consist of a presi-| #24 be entitled to all its benefits, by 
dent, secretary and treasurer. the annual payment of one dollar. 

Article III. The vice presidents| Article VIII. The executive board 

of the association shall consist of | Shell have power to call special 
all past presidents. meetings whenever and at such 

: places as in their judgment its in- 
ArticleIV. The president, vice | terests so demand. 

De ee ee | aaielia i nase eocdis 
shall constitute the executive board ae 
Gf the assodiation association shall perform such other 

5 duties as usually devolve upon the. 
Article V. The officers of the as- | officers of like associations. 

sociation shall be elected acho ss Article X. The treasurer shall 

ae zaeetee ae shall retain their have the custody of all moneys be- 
office until their successors are longing to the iation, and au- 

ca thority to pay out the same when- 
Article VI. The regular annual | ever an order is presented, signed. 

meeting of the association shall be | by the president and secretary. 

i aid a sa ade ae a
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TWENTY-FOURTH ANNUAL MEETING 

OF THE 

, 

Wisconsin Dairymen’s Association, 

Held at the Court House, Chippewa Falls, Wis., Chippewa ’ 

County, Wednesday, Thursday and Friday, 

February 12, 13, 14, 1896. 

PROGRAMZKE. 

WEDNESDAY MORNING SESSION WEDNESDAY EVENING SESSION. 

L President Everett willcallthe| III. The value of Pure Food, of 

Association to order, and the busi- | whatever kind or nature, is of vital 

ness of the Convention will com-| importance to every man, woman 

mence at once. and child. 

1. Organization of Convention. 1. The Dairy and Food Commis- 

2. Address of Welcome, Mayor C. | sion; Its Importance to the Material 

A. Stanley, Chippewa Falls, Wis. Interests of Wisconsin—Hon. H. C. 

3. Response by Hon. H.C. Adams, Adams, Dairy and Food Commis- 

Madison, Wis. sioner, Madison, Wis. 

— 2. The Dairy Cow vs. the Beef 

WEDNESDAY AFTERNOON session. |Cow—Prof. T. L. Haecker, Prof. of 

IL At this session will be dis- Dairy Husbandry, Minnesota Agri- 

cussed the management of Dairy cultural College. 

Farms, and how to change from Ser 

grain raising into milk producing. THURSDAY MORNING SESSION. 

Discussions will follow each paper| IV. An important session for 

read at the Convention. every one to attend, whether he 

1, Annual Address of President. | keeps cows for profit or pleasure. 

2. How to Become a Dairyman—| 1. Our Agricultural College and 

Chas. Meyers, Kewaunee, Wis. Its Work—Prof. W. A. Henry, Ex- 

3. Dairy Management on a Dairy | periment Station, Madison, Wis. 

Farm—W. C. Bradley, Hudson, Wis. | 2. Howto Make Dairying a Success 

4, Careand Feed of Dairy Cows—|—A. D. Baker, Ex-Pres. Dairymen’s 

W. D. Bartlett, Eagle Point, Wis. | Association, Aurelius, N. Y.
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3. The Cow and the Hog-—Theo-| to Dairying?—Jesse R. Sharp, Sec’y : 

dore Louis, Dunn County, Wis. Chippewa Co. Agricultural Society. 

= 3. Feeding and Handling Common 

Cows for Winter Dairying—J. W. 
THURSDAY AFTERNOON SESSION. |, : 

fs a Thomas, Anson, Wis. 
Vv. The Morning Session con- 4. The Question Box. 

tinued. 

1. What Shall Be Done to Make er ROE. 

Dairying a Success in Northern PREMIUMS. 3 

Wisconsin? ~ Ex.Gov. W. D. Hoard, BUTTER AND CHEESE. 

Fort Atkinson, Wis. The Association offers the follow- 

2. How to Breed a Herd of Dairy | ing Premiums on Wisconsin Dairy 

Cows—Maj. G. W. Burchard, Fort | Products: si 
Atkinson, Wis. Class I—Dairy Butter .......350.00 

3. The Value of the Silo to the| Class II—Creamery Butter. . 350.00: 

Wisconsin Milk Producer - C. P.| Class Il[—Print Butter. Not 

Goodrich, Fort Atkinson, Wis. less than three pounds made 

4. Gov. W. H. Upham. into prints. ‘ 
—— First premium............. $500 

THURSDAY EVENING. Second premium........... $3.00 

Banquet. Third premium............ $1.50 

SaaS Class IV—Cheese. Cheddars, 

FRIDAY MORNING SESSION. Flats, Young Americas,Swiss 

VI. Butter Making on the Farm| OT Brick ........-...... .-.-850.00 
and in the Creamery. Class V (Special Cheese) Silver Cup 

_ 1, Practical Butter Makingonthe| The premiums under classes 1, 2. 

Farm—F.C. Curtis, Rocky Run, Wis. | and 4 will be awarded, on the excess. 

2. How to Start and Operate a Co- | pro-rata plan, to all entries in their 

operative Creamery—Geo. L. Prout, | respective classes scoring over 90° 

Honey Creek, Wis. points. Exhibitors will be limited 

3. An Improved Breed of Dairy-|to one package only in each class, 

men—C. R. Beach, Ex-Pres. Wiscon-|and not more than $15.00 shall be 

sin Dairymen’s Association, White-| awarded in one class to any ex- 

water, Wis. hibitor. 

ae SPECIAL PREMIUMS FOR CHEESE. 
FRIDAY AFTERNOON SESSION. Geo. S. Hart & Co., Produce Com- 

VII. A free discussion as to the | mission Merchants, 38 Pearl street, 

Needs and Wants of the Dairymen | New York, offer a prize silver cup, — 

of Chippewa County. | valued at $100, to the manufacturer 

1. The Factory and the Patrons; | of the finest quality of full cream 

the Duty of Each to the Other—E. | cheese; prize to be retained by the 

L, Aderhold, Neenah, Wis. winner one year, then to be returned 

2. Should the Farmers of Chip- | to the Association for renewed com- 

pewa County Give More Attention | petition; the maker who is awarded
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the cup for three successive seasons; 2. Butter made at any time and 

to retain the same Sr nag Bete: toned in eight pound pails, or 

The prize cup is of sterling silver, | twenty pound tubs or over, except 

satin finish, with gold border and | in Class 3. 

lining. Upon one side of it is en-| 3. Scale of points for judging 

graved the figure of a cow, and upon | butter: Flavor45. Grain 25. Color 

the reverse side an appropriate in-| 15, Salting 10. Packing5. Total 100. 

scription. 4. Seale of points for judging 

es cheese: Flavor 45. Texture and 

Butter from the milk of a single | stock 30. Color 15. Finish 10. To- 
herd of cows owned by one person, | taj 100. 

firm, or corporation, and made on| 5, Exhibitors will be limited to 
the premises where the milk is pro- | one package only in each class. 

duced, shail be classed as Dairy| 6, Butter and cheese may be ship- 
Butter. Butter from the mixed milk ped by express, charges must be 

or cream of two or more herds prepaid, with name and address on 

owned by different persons, firms | each package, to H. K. Loomis, Chip- 

or corporations, and made in a fact- | pewa Falls, Wis. 

See a ee Manufacturers, dealers and in- 

ene eee ees | ventors of dairy goods are invited 

horses aoc ronae outer to make an exhibit. No award or 

ea | premium will be given. Ample room 

RULES. privided. 
BUTTER AND CHEESE EXHIBIT. Cheese and butter makers want- 

1. Every exhibitor mustbeamem-| ing situations for next season, 

ber of the Association. One dollar | should leave their names with the 

secures a membership and the an- | Secretary, written on a card, with 

nual report of the Convention. their P. O. Address.



The Filled Cheese Law, 1896. 

547H Conearess, lst Sesston, H. R. 8008. 

An Acr defining cheese, and also imposing a tax upon and regulating the manufacture, sale, importation, and exportation of “ filled cheese.” 

Be it chacted by the Senate and House of Representatives of the United States of America in Congress assembled, That for the pur- poses of this act, the word “cheese” shall be understood to mean the food product known as cheese, and which is made from milk or cream and. without the addition of butter or any animal, vegetable, or other oils or fats foreign to such milk or cream, with or without additional coloring matter. 

Sec. 2. That for the purposes of this act certain substances and com- pounds shall be known and designated as “ filled cheese,” namely: All substances made of milk or skimmed milk, with the admixture of but- ter, animal oils or fats, vegetable or any other oils, or compounds foreign to such milk, and made in imitation or semblance of cheese. 
Szc 3. That special taxes are imposed as follows: 
Manufacturers of filled cheese shall pay four hundred dollars for each and every factory per annum. Every person, firm, or corporation who manufactures filled cheese for sale shall be deemed a manufacturer of filled cheese. Wholesale dealers in filled cheese shall pay two hundred 

and fifty dollars per annum. Every person, firm, or corporation who 
sells or offers for sale filled cheese in the original manufacturer’s pack- ages for resale, or to retail dealers as hereinafter defined, shall be 
deemed a wholesale dealer in filled cheese. But any manufacturer of 
filled cheese who has given the required bond and paid the required 
special tax, and who sells only filled cheese of his own production, at 
the place of manufacture, in the original packages, to which the tax-paid 
stamps are affixed, shall not be required to pay the special tax of a 
wholesale dealer in filled cheese on account of such sales. 

Retail dealers in filled cheese shall pay twelve dollars per annum. 
Every person who sells filled cheese at retail, not fur resale, and for 
actual consumption, shall be regarded as a retail dealer in filled cheese. 
and sections thirty-two hundred and thirty-two, thirty-two hundred and 
thirty-three, thirty-two hundred and thirty-four, thirty-two hundred 

ee
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and thirty-five, thirty-two hundred and thirty-six, thirty-two hundred 

and thirty-seven, thirty-two hundred and thirty-eight, thirty-two hun- 

dred and thirty-nine, thirty-two hundred and forty, thirty-two hundred 

and forty-one, thirty-two hundred and forty-three of the Revised Stat 

utes of the United States are, so far as applicable, made to extend to and 

include and apply to the special taxes imposed by this section and to 

the persons, firms, or corporations upon whom they are imposed: Pro- 

vided, That all special taxes under this act shall become due on the 

first day of July in every year, or on commencing any manufacture 

trade, or business on which said tax is imposed. In the latter case the 

tax shall be reckoned proportionately from the first day of the month in 

which the liability to the special tax commences to the first day of July 

following. 

Sec. 4. That every person, firm, or corporation who carries on the busi- 

ness of a manufacturer of filled cheese without having paid the special 

tax therefor, as required by law, shall, besides being liable to the pay- 

ment of the tax, be fined not less than four hundred dollars and not 

more than three thousand dollars; and every person, firm, or corpora- 

£ tion who carries on the business of a wholesale dealer in filled cheese 

without having paid the special tax therefor, as required by law, shall, 

besides being liable to the payment of the tax, be fined not less than 

two hundred and fifty dollars nor more than one thousand dollars; and 

every person, firm, or corporation who carries on the business of a retail 

dealer in filled cheese without having paid the special tax therefor, as 

required by law, shall, besides being liable for the payment of the tax, 

be fined not less than forty nor more than five hundred dollars for each 

and every offense. 

Src. 5. That every manufacturer of filled cheese shall file with the col- 

lector of internal revenue of the district in which his manufactory is 

located such notices, inventories, and bonds, shall keep such books and 

render such returns of materials and products, shall put up such signs 

and affix such number to his factory, and conduct his business under 

such surveillance of officers and agents as the Commissioner of Internal 

Revenue, with the approval of the Secretary of the Treasury, may by 

regulation require. But the bond required of such manufacturer shall 

be with sureties satisfactory to the collector of internal revenue, and in 

a penal sum of not less than five thousand dollars; and the amount of 

said bond may be increased from time to time, and additional sureties 

required, at the discretion of the collector or under instructions of the 

Commissioner of Internal Revenue. Any manufacturer of filled cheese 

who fails to comply with the provisions of this section or with the regu- 

lations herein authorized, shall be deemed guilty of a misdemeanor and 

upon conviction thereof shall be fined not less than five hundred nor 

more than one thousand dollars.
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Sec. 6, That filled cheese shall be packed by the manufacturers in 
wooden packages only; not before used for that purpose, and marked, 
stamped, and branded with the words “filled cheese” in black-faced 
letters not less than two inches in length, in a circle in the center of the 
top and bottom of the cheese; and in black-faced letters of not less than 
two inches in length in line from the top to the bottom of the cheese, on 
the side in four places equi-distant from each other; and the package 
containing such cheese shall be marked in the same manner, and in the 
same number of places, and in the same description of letters as above 
provided: for the marking of the cheese; and all sales or consignments 
made by manufacturers of filled cheese to wholesale dealers in filled 
cheese or to exporters of filled cheese shall be in original stamped pack- 
ages. Retail dealers in filled cheese shall sell only from original stamped. 
packages, and shall pack the filled cheese when sold in suitable wooden 
or paper packages, which shall be marked and branded in accordance 
with rules and regulations to be prescribed by the Commissioner of In- 
ternal Revenue with the approval of the Secretary of the ‘Treasury. 
Every person who knowingly sells or offers to sell, or delivers or offers 
to deliver, filled cheese in any other form than in new wooden or paper 
packages, marked and branded as hereinbefore provided and as above 
described, or who packs in any package or packages filled cheese in any 
manner contrary to law, or who falsely brands any package or affixes a 
stamp on any package denoting a less amount of tax than that required 
by law, shall upon conviction thereof be fined for each and every offense 
not less than fifty dollars and not more than five hundred dollars or be 
imprisoned not less than thirty days nor more than one year. 

Sec. 7. That all retail and wholesale dealers in filled cheese shall dis- 
play in a conspicuous place in his or their sales room a sign bearing the 
words “ Filled cheese sold here” in black-fazed letters not less than six 
inches in length, upon a white ground, with the name and number of 
the revenue district in which his or their business is conducted; and any 
wholesale or retail dealer in filled cheese who fails or neglects to comply 
with the provisions of this section shall be deemed guilty of a misde- 
meanor, and shall on conviction thereof be fined for each and every 
offense not less than fifty dollars and not more than two hundred dollars. 

Sec. 8. That every manufacturer of filled cheese shall securely affix, 
by pasting on each package containing filled cheese manufactured by 
him, a label on which shall be printed, besides the number of the manu- 
factory and the district and State in which it is situated, these words: 
“Notice.—The manufacturer of the filled cheese herein contained has 
complied with all the requirements of the law. Every person is cau- 
tioned not to use either this package again or the stamp thereon again, 
nor to remove the contents of this package without destroying said 
stamp, under the penalty provided by law in such cases.” Every manu-
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facturer of filled cheese who neglects to affix such label to any package 
containing filled cheese made b him or sold or offered for sale by or for 
him, and every person who removes any such label so affixed from any 
such package, shall be fined fifty dollars for each package in respect to 
which such offense is committed. 

Sec. 9. That upon all filied cheese which shall be manufactured there 
‘shall be assessed and collected a tax of one cent per pound, to be paid 
by the manufacturer thereof; and any fractional part of a pound in a 
package shall be taxed as a pound. The tax levied by this se3tion shall 
‘be represented by coupon stamps; and the provisions of existing laws 
governing the engraving, issue, sale, accountability, effacement, and de- 
struction of stamps relating to tobacco and snuff, as far as applicable, 
are hereby made to apply to stamps provided for by this section. 

Sec. 10, That whenever any manufacturer of filled cheese sells or 
Temoves for sale or consumption any filled cheese upon which the tax is 
required to be paid by stamps, without paying such tax, it shall be the 
‘duty of the Commissioner of Internal Revenue, within a period of not 
more than two years after such sale or removal, upon satisfactory proof, 
to estimate the amount of tax which has been omitted to be paid and to 
make an assessment therefor and certify the same to the collector. The 
+x so assessed shall be in addition to the penalties imposed by law for 
such sale or removal. 

Sec. 11. That all filled cheese as herein defined imported from foreign 
countries shall, in addition to any import duty imposed on the same, pay 
an internal-revenue tax of eight cents per pound, such tux to be repre- 
sented by coupon stamps; and such imported filled cheese and the pack- 
ages containing the same shall be stamped, marked, and branded, as in 
the case of filled cheese manufactured in the United States. 

Sxo. 12. That any person who knowingly purchases or receives for sale 
any filled cheese which has not been branded or stamped according to 
law, or which is contained in packages not branded or marked according 
to law, shall be liable to a penalty of fifty dollars for each such offense. 

Seo. 13. That every person who knowingly purchases or receives for 
sale any filled cheese from any manufacturer or importer who has not 
paid the special tax herein provided for shall be liable, for each offense, 
to a penalty of one hundred dollars and to a forfeiture of all articles so 
purchased or received, or of the full value thereof. 

Szo. 14. That whenever any stamped package containing filled cheese 
is emptied it shall be the duty of the person in whose hands the same is 
to destroy the stamps thereon; and any person who willfully neglects or 
refuses so to do shall, for each such offense, be fined not exceeding fifty 
dollars or imprisoned not less than ten days nor more than six months 

Sec. 15. That the Commissioner of Internal Revenue is authorized to 
have applied scientific tests, and to decide whether any substances used
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in the manufacture of filled cheese contain ingredients deleterious to- health. But in case of doubt or contest his decision in this class of cases may be appealed from to a board hereby constituted for the pur- pose, and composed of the Surgeon-General of the Army, the Surgeon- General of the Navy, and the Secretary of Agriculture, and the decision 4 of this board shall be final in the premises. 
Sxc. 16. That all packages of filled cheese subject to tax under this act 

that shall be found without stamps or marks as herein provided, and all filled cheese intended for human consumption which contains ingredi- ents adjudged as hereinbefore provided to be deleterious to the public health, shall be forfeited to the United States. 
Sec. 17. That all fines, penalties, and forfeitures imposed by this act may be recovered in any court of competent jurisdiction. 
Sec. 18. That the Commissioner of Internal Revenue, with the appro- 

val of the Secretary of the Treasury, shall make all needful regulations for the carrying into effect the provisions of this act. 
Sec. 19. That this act shall go into effect on the ninetieth day after its. passage, and all wooden packages containing ten or more pounds of filled cheese found on the premises of any dealer on and after the nine- tieth day succeeding the date of the passage of this act, shall be deemed to be taxable under section nine of this act, and shall be taxed, and shall have affixed thereto the stamps, marks, and brands required by this act or by regulations made pursuant to this act; and for the purpose of | securing the affixing of the stamps, marks, and brands required by this act, the filled cheese shall be regarded as having been manufactured and sold or removed from the manufactory for consumption or use on or * after the day this act takes effect; and such stock on hand at the time of the taking effect of this act may be stamped, marked, and branded under special regulations of the Commissioner of Internal Revenue, ap- proved by the Secretary of the Treasury; and the Commissioner of Internal Revenue may authorize the holder of such packages to mark and brand the same and to affix thereto the proper tax paid stamps. 
Approved June 6, 1896. 
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Dairy and Food Laws 

OF WISCONSIN. 

OF THE OFFICE AND DUTIES OF THE DAIRY AND 
FOOD COMMISSIONER. 

1. Appointment, term and compensation. [Sec. 1, ch. 

452, laws of 1889.] The office of dairy and food commis- 

sioner for the state of Wisconsin, is hereby created. Such 

commissioner shall be appointed by the governor, by and 

with the advice and consent of the senate, and his 

term of office shall be for two years from the date of his 

appointment, and until his successor is appointed and 

qualified; provided, that the term of office of the commis- 

sioner first appointed under this act shall expire on the 

first Monday in February, 1891, and vacancies occurring in 

the office for any cause shall be filled by appointment for 

the balance of the unexpired term. The salary of the 

commissioner shall be twenty-five hundred dollars per an- 

num and his necessary and actual expenses incurred in 

the discharge of his official duties. 

2. Assistants, their qualifications and salaries. [Sec. 2, 

ch. 452, laws of 1889.] Such commissioner may, with the 

consent and advice of the governor, appoint two assistants, 

each of acknowledged standing, ability and integrity, one 

of whom shall be an expert in the matter of dairy products 

and the other of whom shall be a practical analytical 

chemist. The salaries of such assistants shall not exceed 

eighteen hundred dollars each per annum and their neces-
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sary and actual expenses incurred in the discharge of their 

official duties. 

3. Commissioner’s duties. [Sec. 8, ch. 452, laws of 

1889.] It shall be the duty of the commissioner to enforce 

all laws that now exist, or that may hereafter be enacted 

in this state, regarding the production, manufacture or 

sale of dairy products, or the adulteration of any article of 

food or drink or of-any drug; and personally or by his as- : 

sistants to inspect any article of milk, butter, cheese, lard, 

syrup, coffee or tea, or other article of food or drink or 

drug, made or offered for sale within this state which he 

may suspect or have reason to believe to be impure, un- 

healthful, adulterated or counterfeit, and to prosecute, or 

cause to be prosecuted, any person or persons, firm or 

firms, corporation or corporations, engaged in the manu- 

facture or sale of any adulterated or counterfeit article or 

articles of food or drink or drug, contrary to the laws of 

this state. 

4. His powers—Sealing samples—Refusing to sell for 

analysis. [Sec. 4, ch. 452, laws of 1889.] Said commissioner 

or avy assistant shal] have power in the performance of 

his official duties to enter into any creamery, factory, store, 

salesroom or other place or building where he has reason 

to believe that any food or drink or drug is made, prepared, 

sold or offered for sale, and to open any cask, tub, pack- 

age or receptacle of any kind containing, or supposed to 

contain, any such article, and to examine or cause to be 

examined and analyzed the contents thereof; and the com- 

missioner or any of his assistants may seize or take any 

article of food or drink or drug for analysis, but if the 

person from whom such sample is taken shall request him 

to do so he shall at the same time, and in the presence of 

the person from whom such property is taken, securely 

seal up two samples of the article seized or taken, the one 

of which shall be for examination or analysis under the 

direction of the commissioner, and the other of which shall 

be delivered to the person from whom the articles were 

taken. And any person who shall obstruct the commis-
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sioner or any of his assistants by refusing to allow him 

entrance to any place which he desires to enter in the dis- 

charge of his official luty, or who refuses to deliver to him 

a sample of any article of food or drink or drug made, 

sold, offered or exposed for sale ty such person, when the 

same is requested and when the value thereof is tendered, 

shall be deemed guilty of a misdemeanor punishable by a 

fine of not exceeding twenty-five dollars for the first offense 

and not exceeding five hundred dollars or less than fifty 

dollars for each subsequent offense. 

Questions of evidence a; to sealing and analysis. If there is contra- 

dictory evidence concerning the sufficiency of the seal of a sample, and 

the credibility of the witnesses for the prosecution is sabmitted to the 

jury, the defendant is not injured. If there is evidence that a few drops 

of carbolic acid was added to a sample of milk, and it is submitted to 

the jury as a question of fact whether this would change the character 

of the milk, make the analysis impossible or difficult, or in any way in- 

juriously affect the sample for the purpose of analysis, the defendant 

has no cause of complaint. Commonwealth v. Spear, 143 Mass., 172. 

It is observed of a similar statute that it is intended to secure a fair 

examination and analysis, by providing the defendant with the means 

of making an analysis of a portion of the same specimen which the 

state has analyzed. Ifthe sample is not saved,or not saved in proper 

condition, he has no means of showing that his evidence, if any he has 

as to the quality of the milk, applies to that with reference to which the 

government witnesses have testified. It cannot be said that a portion 

reserved is sealed, within the meaning of the statute, when wax is 

merely placed on the top of the cork, and not extended over the mouth 

of the bottle, thus making it air-tight, if it is shown that the character 

of the milk will be affected by the air. Commonwealth v. Lockhardt, 

144 Mass., 132. 
Where the article analyzed has not been taken under the statute the 

competency of evidence is to be determined by the common law, and 

the testimony of any person who had sufficient skill to analyze it, and 

who has analyzed some which was proven to have been sold by the de- 

fendant, is admissible. Commonwealth v. Holt, 146 Mass., 38. 

5. District attorneys to assist—Disposition of fines. 

Sec. 5, ch. 452, laws of 1889.] It shall be the duty of the 

district attorney in any county of the state, when called 

upon by the commissioner or any of his assistants, to ren- 

der any legal assistance in his power to execute the laws,
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and to prosecute cases arising under the provisions of this 

act;.and all fines and assessments. collected in any prose- 

cution begun or caused to be begun by said commissioner 

or his assistants shall be paid into the state treasury. 

Counsel may be employed. See paragraph 23, which also provides 

that district attorneys shall assist the commissioner. 

6. Analysis of articles—Assistance at institutes, ete. 

[Sec. 6, ch. 452, laws of 1889.] With the consent of the gov- 

ernor, the state board of health may submit to the com- 

missioner, or to any of his assistants, samples of water or 

of food or drink or drugs, for examination or analysis, 

and receive special reports showing the result of such ex- 

amination or analysis. And the governor may also au- 

thorize the commissioner or his assistants, when not oth- 

erwise employed in the duties of their offices, to render 

such assistance in the farmers’ institutes, dairy and far- 

mers’ conventions, and the agricultural department of the 

university, as shall by the authorities be deemed ad- 

visable. 

7. Payment of salaries and expenses. [Sec. 7, ch. 452, 

laws of 1889.] The salaries of the commissioner and his 

assistants shall be paid out of the state treasury in the 

same manner as the salaries of other officers are paid, and 

their official expenses shall be paid at the end of each cal- 

endar month upon bills duly itemized and approved by the 

governor, and the amount necessary to pay such salaries 

and expenses is hereby appropriated annually. 

8. Laboratory, and materials for. [Sec. 8, ch. 452, 

laws of -1889.] The commissioner may, under the direc- 

tion of the governor, fit up a laboratory, with sufficient 

apparatus for making the analysis contemplated in this 

act, and for such purpose the sum of fifteen hundred dol- 

lars, or so much thereof as may be necessary, is hereby 

appropriated, and for the purpose of providing materials 

and for other necessary expenses connected with the mak- 

ing of such analyses, there is also hereby appropriated so 

much as may be necessary, not exceeding six hundred



Sale of Impure Milk, 5 

dollars annually. The appropriations provided for in this 

section shall be drawn from the state treasury upon the 

certificates of the governor. 

9. Biennial report. [Sec. 9, ch. 452, 1889, as amended 

by ch. 109, 1893.] Said commissioner shall be furnished a : 

suitable office in the capitol, at Madison, and shall make a 

biennial report to the governor, which shall contain an 

itemized account of all expenses incurred and fines col- 

lected, with such statistics and other information as he 

may regard of value; and with the consent of the gov- 

ernor not exceeding twenty thousand copies thereof, lim- 

ited to three hundred pages, may be published biennially, 

as other official reports are published, and of which five 

thousand copies shall be bound in cloth. 
Stationery. Ch. 197, laws of 1895, authorizes the commissioner to ob- 

tain stationery for the use of his office. 

SALE OF IMPURE MILK. 

10. Penalty for. [Sec. 1, ch. 425, 1889.] Any person 

who shall sell or offer for sale or furnish or deliver, or 

have in his possession, with intent to sell or offer for sale 

or furnish or deliver to any creamery, cheese factory, 

corporation, person or persons whatsoever, as pure, 

wholesome and unskimmed, any unmerchantable, adulter- 

ated, impure or unwholesome milk, shall upon conviction 

thereof be punished by a fine of not less than ten nor 

more than one hundred dollars for each and every offense. 

Validity of statute. A New York law (ch. 183 of 1885, ch. 202 of 1884), 
providing that “no person or persons shall sell, supply or bring to be 

manufactured, to any butter or cheese manufactory, any milk diluted 

with water, or any unclean, impure, unhealthy, adulterated or unwhole- 

some milk,” has been sustained as a valid exercise of legislative power. 

People v. West, 106 N. Y., 293. 

Construction— Indictment. The New York law does not make fraud-, 

ulent intent a necessary ingredient of the offense and it would not bea 

reasonable construction of it to apply it to a dairyman who owns and
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conducts a butter or cheese factory for the manufacture of those arti- 
eles from milk furnished exclusively by himself, from his own cows. If 
the defendant is such a person, these facts are matter of defense, and 
their existence need not be negatived on the face of the indictment. 
People v. West, 106 N. Y., 293. 

: Under a Massachusetts law imposing a penalty for selling or offering 
to sell “adulterated milk, or milk to which any foreign substance has 
been added,” it is immaterial whether the substance added is injurious 
or not. The indictment need not allege the quantity of such sub- 
stance. Commonwealth v. Schaffner, 16 Northeast. Rep., 280; 146 
Mass., 512. 

Under an act which prohibits the sale of milk which is not of a good, 
standard quality, the fact that the milk was delivered under a contract 
to furnish the person who bought it with the milk of one dairy, is not a 
defense if that furnished was not of such quality. The contract would 
be held to contemplate milk which should be bought and sold. Com- 
monwealth v. Holt, 14 Northeast. Rep., 930; 146 Mass., 38. 

Intent to sell, evidence of. Where one is charged with having in his 
Possession, with intent to sell, milk which is not of a good, standard 
quality, the fact that he was upon a wagon which had his name painted 
on it, and that therein were cans of milk, and that a sample was given 
from one of them to one employed by the milk inspector for analysis, 
is competent evidence to go to the jury upon the question of his intent. 
Commonwealth v. Rowell, 15 Northeast. Rep., 154; 146 Mass., 128. 

Effect of the act of 1889 upon previous laws. It seems reasonably 
clear that sec. 1, of ch. 425, laws of 1889, paragraph 10, supersedes sec. 1, 
of ch. 157, laws of 1887, as to the offense of selling diluted, impure and 
unclean milk. Both the acts referred to cover the provisions of sec, 
4607, R. S., and hence that section'is not in force. 

11. Standard for pure. [Sec. 2, ch. 425, 1889.] In 
all prosecutions or other proceedings under this or any 
other law of this state relating to the sale or furnishing of 
milk, if it shall be proven that the milk sold or offered 
for sale, or furnished or delivered, or had in possession 
with intent to sell or offer for sale, or to furnish or deliver 
as aforesaid, as pure, wholesome and unskimmed, contains 
less than three per centum of pure butter fat, when sub- 
sected to chemical analysis or other satisfactory test, or | 
that it has been diluted or any part of its cream abstracted, 
or that it or any part of it was drawn from cows known to 
the person complained of to have been within fifteen days 
before or four days after parturition, or to have any dis- 

et
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eases or ulcers or other running sores, then and in either 

cases the said milk shall be held, deemed and adjudged to 

have been unmerchantable and adulterated, impure or 

unwholesome, as the case may be. 

Validity of provision as to standard of purity. The supreme court of 

New York has ruled that a statute which provides that milk which con- 

tains less than three per centum of fat shall be declared adulterated 

is unconstitutional. The ground upon which this was held was that the 

statute deprived the defendant of his liberty and property without due 

process of law, in that it barred him of the right upon the trial of the 

accusation against him to have the issue determined according to what 

might be the proof, and compelled him to submit to the statutory decla- 

ration thereof without regard tothe truth. People v. Cipperly, 37 Hun, 

317. This decision was not unanimous, and on appeal was reversed by 

the court of appeals, without opinion, and on the grounds given by the 

dissenting judge of thesupreme court. People v.Cipperly, 101 N. Y., 634. 

A law of New Hampshire (ch. 42, laws of 1883), prohibited the sale of 

adulterated milk, or milk to which water or any foreign substance has 

been added, or, as pure, milk from which the cream ora part thereof 

has been removed. It authorized inspectors of milk to take samples 

and cause the same to be analyzed, and expressed that in all prosecu- 

tions under it ifthe milk is shown by analysis to contain more than 

eighty-seven per cent. of watery fluid, or less than thirteen per cent. of 

milk solids, it shall be deemed for the purposes of the statute to be 

adulterated. It was contended that the clause fixing the standard was 

unconstitutional. In answer the court said: “The statute tends to dis- 

courage the breeding of a certain class of cattle for the supply of the 

milk market. The difficulty of guarding against the adulteration of 

milk may have influenced the legislature in fixing a standard of rich- 

ness. Practically it makes no difference whether milk is diluted after 

it is drawn from the cow, or whether it is made watery by giving her 

such food as will produce milk of an inferior quality, or whether the di- 

lution, regarded by the legislature as excessive, arises from the nature 

of a particular animal, or a particular breed of cattle. The sale of such 

milk to unsuspecting consumers, for a price in excess of its value, is a 

fraud which the statute was designed to suppress. It is a valid exercise 

by the legislature of the police power for the prevention of fraud, and 

protection of the public health, and as such is constitutional.” State v. 

Campbell, 13 Atl. Rep., 585; 64 N. H., 402. 

In Rhode Island a similar provision has been sustained against an ob- 

jection to its validity on the ground that it virtually confined the testi- 

mony to the analysis of the samples taken by the inspector, which sam-
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ples were destroyed in making the analysis, so that the testimony could 

not be controverted. The court, however, was of the opinion “that the 

testimony, though it may not always be practicable to controvert: t di- 

rectly by another analysis, can be controverted by evidence of collateral 

facts going to prove that the analysis is incorrect, and, therefore, that 

the act is not unconstitutional for the reason alleged.” State v. Groves, 

15 R. L, 208; 2 Atl. Rep., 384. Shivers v. Newton, 45 N. J. L., 469, is to 
much the same effect. 

Intent immaterial.—The doing of the act condemned by the law con- 

stitutes the offense, if it is silent as to the knowledge or intent of the 

person who is charged with violating it. People v. Kibler, 106 N. Y.,321, 

12 N, E. Rep., 795. 

12. Proof of adulteration, how made. [Sec. 2, ch. 157, 

1887, as amended by ch. 344, 1689.] Proof of adultera- 

tions and skimming may be made with such standard tests 

and lacometers as are used to determine the quality of 

milk, or by chemical analysis. 

13. Sale, etc., of milk or cream containing antiseptics 

injurious to health. [Ch. 168, 1895.] Any person who 

shall sell or offer for sale, or consign, or have in his pos- 

session with intent to sell to any person or persons, any 

milk, cream, butter, cheese, or other dairy products, or 

who shall deliver to any creamery or cheese factory, milk 

or cream to be manufactured into butter or cheese, to 

which boracic acid, salicylic acid, or compounds containing 

them, or other antiseptics injurious to health, have been 

added, shall be deemed guilty of a misdemeanor, and upon 

conviction thereof be punished by a fine of not less than 

twenty-five nor more than one hundred dollars for each 

and every offense. 

Intent to sell. See note to paragraph 10,
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IMITATION BUTTER AND CHEESE. 

14. Filled cheese. ([Sec. 1, ch. 30, 1895.] No person, 

by himself or by his agents or servants, shall manufacture, 

or shall buy, sell, offer, ship, consign, expose or have in 

his possession for sale any cheese manufactured from or 

by the use of skimmed milk to which there has been added 

any fat which is foreign to such milk. 

15. Size of skimmed-milk cheese. [Sec. 2, ch. 30, 

1895.] No person, by himself or by his agents or serv- 

ants, shall manufacture, or shall buy, sell, offer, ship, con- 

sign, expose or have in his possession for sale, within this 

state, any skimmed milk cheese, or cheese manufactured 

from milk from which any of the fat originally contained 

therein has been removed, except such cheese is ten inches 

in diameter and nine inches in height. i 

16. Imitation butter. [Sec. 3, ch. 30, 1895.] No per- 

son, by himself or by his agents or servants, shall render 

or manufacture, sell, ship, consign, offer for sale, expose 

for sale, or have in his possession with intent to sell, any 

article, product or compound made wholly or partly out of 

any fat, oil or oleaginous substance or compound thereof, 

not produced from unadulterated milk or cream from the 

same, and without the admixture or addition of any fat 

foreign to said milk or cream, which shall be in imitation 

of yellow butter produced from pure unadulterated milk or 

cream of the same, with or without coloring matter; pro- 

vided, that nothing in this act shall be construed to pro- 

hibit the manufacture or sale of oleomargarine in a separ- 

ate and distinct form and in such manner as will advise 

the consumer of its real character, free from coloration or 

ingredient that causes it to look like butter. 

Validity. The foregoing section is almost an exact copy of sec. 1, of 

ch 5,acts of Massachusetts, 1891. The words “ship, consign,” “and 

without the admixture or addition of any fat foreign to said milk or
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cream,” found in this section, are not in the Massachusetts act. In 
Commonwealth y. Huntley, 156 Mass., 236, 30 N. EB. Rep., 1127, the ques- 
tion of the validity of the act referred to came before the court. It was 
an agreed fact that the oleomargarine sold by the defendant was brought 
to Vassachusetts from another state, and was sold there in the original Fackage, and assumed by the court that it was wholesome, palatable 
and nutritious The validity of the act, so far as the state constitution 
was concerned, does not appear to have been ‘questioned. On this branch of the subject, the court quoted from the opinion of the court of appeals of Missouri in the case of State v. Addington, 12 Mo. App., 214, 223, language which had been approved by the supreme court of Pennsylvania in Powell v. Commonwealth, 114 Penn. St., 265, 295, a case which was carried to the supreme court of the United States, and there affirmed, Powell v. Pennsylvania, 127 U. S.,678: “If an article of food is of such a character that few Persons will eat it knowing its real character; if, at the same time, it is of such a nature that it can be im- Posed upon the public as an article of food which is in common use, and against which there is no prejudice; and if, in addition to this, there is probable ground for believing that the only way to prevent the public from being defrauded into purchasing the counterfeit article for the genuine is to prohibit altogether the manufacture and sale of the § former, then we think such a prohibition may stand as a reasonable Police regulation, although the article prohibited is in fact innocuous, 

and although its production might be found beneficial to the public, if in buying it they could distinguish it from the production of which it is the imitation.” The Massachusetts court also said that “in New Hampshire, Missouri, Minnesota, New York, New Jersey, and Pennsyl- vania, statutes prohibiting the sale of oleomargarine made in imitation of butter have been upheld by the courts as valid. State v. Marshall, 64 N. H., 549; State v. Addington, 77 Mo., 110; 12 Mo. App., 214; Butler v. Chambers, 86 Minn., 69; People v. Arensberg, 105 N. Y., 123; State v. Newton, 21 Vroom (50 N. J. L.), 534; Powell v. Commonwealth, 114 Penn. St., 265.” To the same effect are McAllister v. State, 72 Md., 390; 
Weideman vy. State, 56 N. W. Rep., 688; State ex rel. v. Horgan, 55 Minn., 183. The doubtful question in the Massachusetts case arose under the provision of the constitution of the United States giving to congress Power to regulate commerce among the several states. On this point, 
inasmuch as the statute only applied to oleomargarine which was de- 
ceptive, and authorized the sale, under restrictions, of that which was not deceptive, and did not forbid the transportation or storage of the former, a majority of the court held it valid. Commonwealth v. Hunt- 
ley, 156 Mass., 236; 30 N. E. Rep., 1127. 

The ruling of the United States supreme court. The validity of the 
Massachusetts statute, so far as it was affected by the clause of the federal constitution giving congress power over commerce, came before 

EERE...
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the supreme court of the United States in Plumley v. Massachusetts, 

155 U.S., 461. It was there held, by a majority of the judges (three dis- 

senting), that the federal statute imposing special taxes upon manufac- 

turers and wholesale and retail dealers in oleomargarine does not re- 

strict the power of the states over the manufacture and sale thereof 

within their respective limits. “The taxes prescribed by that act were 

imposed for national purposes, and their imposition did not give 

authority to those who paid them to engage in the manufacture or sale 

of oleomargarine in any state which lawfully forbade such manufac- 

ture or sale, or to disregard any regulation which a state might lawfully 

prescribe in reference to that article. . . . Nor was the act of con- 

gress relating to oleomargarine intended as aregulation of commerce 

among the states. Its provisions do not have special application to the 

transfer of oleomargarine from one state of the union to another. They 

relieve the manufacturer or seller, if he conforms to the regulations 

prescribed by congress or by the commissioner of internal revenue, un- 

der the authority conferred upon him in that regard, from penalty or 

punishment so farjas the general government is concerned, but they do 

not interfere with the exercise by the states of any authority they pos- 

sess of preventing decepticn or fraud in the sales of property within 

their respective limits.” 

The opinion of the court then proceeds to discuss the validity of the 

statute of Massachusetts as affected by the commerce clause of the 

federal constitution. “It will be observed,” said Justice Harlan, “that 

the statute of Massachusetts which is alleged to be repugnant to” that 

clause “does not prohibit the manufacture or sale of all oleomargarine, 

but only such as is colored in imitation of yellow butter produced from 

pure unadulterated milk or cream of such milk. If free from colora- 

tion or ingredient that causes it to look like butter, the right to sell it 

‘in a separate and distinct form, and in such manner as will advise the 

consumer of its real character, is neither restricted nor prohibited. It 

appears, in this case, that oleomargarine, in its natural condition, is of 

a ‘light yellowish color,’ and that the article sold by the accused was 

artificially colored ‘in imitation of yellow butter.’ Now the real object 

of coloring oleomargarine so as to make it look like genuine butter is 

that it may appear to be what it is not, and thus induce unwary pur- 

chasers, who do not closely scrutinize the.label upon the package in 

which it is contained, to buy it as and for butter produced from un- 

adulterated milk or cream from such milk. The suggestion that oleo- 

margarine is artificially colored so as to render it more palatable and 

attractive can only mean that customers are deluded, by such colora- 

tion, into believing that they are getting genuine butter. If any one 

thinks that oleomargarine, not artificially colored so as to cause it to 

look like butter, is as palatable or wholesome for purposes of food as
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pure butter, he is, as already observed, at liberty under the statute of 

Massachusetts to manufacture it in that state or to sell it there in such 

manner as to inform the customer of its real character. He is only for- 

bidden to practice, in such matters, a fraud upon the general public. 

The statute seeks to suppress false pretenses and to promote fair deal- 

ing in the sale of an article of food. It compels the sale of oleomargar- 

ine for what it really is, by preventing its sale for what it is not.” 

After reviewing many of the cases decided by the supreme court of 

the United States and relied upon by counsel for the defendant to 

support his contention that the statute was void, the opinion uses this 

language: “In none of the above cases is there to be found a suggestion 

or intimation that the constitution of the United States took from the 

states the power of preventing deception and fraud in the sale, within 

their respective limits, of articlesin whatever state manufactured, or that 

that instrument secured to any one the privilege of committing a wrong 

- against society. . . . If there be any subject over which it would 

seem the states ought to have plenary control, and the power to legis- 

late in respect to which it ought not to be supposed was intended to be 

surrendered to the general government, it is the protection of the people 

against fraui and deception in the sale of food products. Such legisla- 

tion may, indeed, indirectly or incidentally affect trade in such pro- 

ducts transported from one state to another state. But that cireum- 

stance does not show that laws of the character alluded to are incon- 

sistent with the power of congress to regulate commerce among the 

states. For, as said by this court in Sherlock v. Alling, 93 U. S., 99, 103: 

‘In conferring upon congress the regulation of commerce, it was never 

intended to cut the states off from legislating on all subjects relating to 

the health, life and safety of their citizens, though the legislation might 

indirectly affect the commerce of the country. Legislation, in a great 

variety of ways, may affect commerce and persons engaged in it without 

constituting a regulation of it within the meaning of the constitution. 

. . . . And it may be said generally, that the legislation of a state, 

not directed against commerce or any of its regulations, but relatin to 

the rights, duties, and liabilities of citizens, and only indirectly and re- 

motely affecting the operations of commere¢, is of obligatory force upon 

citizens within its territorial jurisdiction, whether on land or water, or 

engaged in commerce, foreign or interstate, or in any other pursuits.” 

The opinion of the court then proceeds to point out that the case of 

Leisy v. Hardin, 135 U. S, 100, in which it was held that ardent spirits, 

distilled liquors, ale and beer, were subjects of exchange, barter and 

traffic, and, being articles of commerce, their sale while in the original 

packages in which they are carried from one state to another, could not, 

without the assent of congress, be forbidden by the state into which 

they were transported, was not conclusive of the case before it, because
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the articles sold in that case were what they purported to be. The 

opinion of the majority of the court on the Massachusetts statute con- 

cluded thus: “We are of opinion that it is within the power of a state 

to exclude from its markets any compound manufactured in another 

state, which has been artificially colored or adulterated so as to cause 

it to look like an article of food in general use, and the sale of which 

may, by reason of such coloration or adulteration, cheat the general 

public into purchasing that which they may not intend to buy. The 

constitution of the United States does not secure to any one the priv- 

ilege of defrauding the public. The deception against which the stat- 

ute of Massachusetts is aimed is an offense against society; and the 

states are as competent to protect their people against such offenses or 

wrongs as they are to protect them against crimes or wrongs of more 

serious character. And this protection may be given without violating 

any right secured by the national constitution, and without infringing 

the authority of the general government. A state enactment forbidding - 

the sale of deceitful imitations of articles of food in general use 

among the people does not abridge any privilege secured to citizens of 

the United States, nor, in any just sense, interfere with the freedom of 

commerce among the several states.” 

17. Sale of. [Sec. 4, ch. 30, laws of 1895.] It shall be 

unlawful for any person to sell or offer for sale to any 

person who asks, sends or inquires for butter, any oleo- 

margarine, butterine or any substance made in imitation or 

semblance of pure butter not made entirely from the milk 

of cows, with or without coloring matter. 

18. Notice of sale of oleomargarine, etc. [Sec. 5, ch. 

30, laws of 1895.] It shall be unlawful for any person to 

expose for sale oleomargarine, butterine, or any similar 

substance not marked and distinguished on the outside of 

each tub, package or parcel thereof by a placard with the 

word “oleomargarine,” and not having also upon every 

open tub, package or parcel thereof a placard with the 

word “oleomargarine,” such placard in each case to be 

printed in plain, uncondensed gothic letters not less than 

one inch long, and such placard shall not contain any 

other words thereon. 

Provision valid. See note to paragraph 16. A statute which pro 

vides that no person shall sell any lard, or any article intended for use 

as lard, which contains any ingredient but the pure fat of healthy swine, 

under any label bearing the words “refined,” “pure,” “family,” unless
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every package in which the article is sold is marked “ compound lard,” é 
has been sustained as valid by the supreme court of Iowa. State v. 
Snow, 47 N. W. Rep., 777. 

In Minnesota a statute which makes it a misdemeanor to manufac- 
ture for sale within that state, or to sell or offer to do so, baking powder 
containing alum, unless each package thereof is labelled, “this baking 
powder contains alum,” has been sustained. Stoltz v. Thompson, 46 N, 
W. Rep., 410. 

In Ohio it has been held that it is “ within the undoubted power of 
the legislature to prohibit the sale of substances having the semblance 
of butter or cheese, but not wholly made from pure cream cr milk, un- 
less each package of such substance should have printed, stamped or 
marked thereon in the manner prescribed by the statute, the name of 
each article used in, or entering into, the composition of such subs’ ance, 
and this power is possessed by the legislature over the sale of articles 
protected by letters patent as well as of those not protected.” Palmer 
v. State, 39 Ohio St., 237. 

19. Same, notice, how given. [Sec. 6, ch. 30, laws of 
1895.] It shall be the duty of every person who sells oleo- 
margarine, butterine, or any similar substance, from any 
dwelling, store, office or public mart, to have conspicu- 
ously posted thereon the plicard or sign, in letters not 
less than four inches in length, “oleomargarine sold here,” 
or “butterine sold here.” Such placard shall be approved 
by the dairy and food commissioner of the state of Wis- 
consin. 

20. Notice of sale from vehicles. [Sec. 7, ch. 30, laws 
of 1895.] It shall be unlawful for any person to peddle, 
sell or deliver from any cart, wagon or other vehicle, upon 
the public streets or ways, oleomargarine, butterine, or 
any similar substance, not having on the outside of both 
sides of said cart, wagon or other vehicle the placard in 
uncondensed gothic letters, not less than three inches in | 
length, “licensed to sell oleomargarine.” 

This section is not in the exact words of sec. 4, ch. 412, acts of 
Mass., 1891, though it is modeled after it. That act does not use the 
words “on the outside of both sides,” etc.. but contained the phrase “on 
both sides of the vehicle.” It was held that placing the placards on the 
inside of the cover of the wagon, which was open at both ends, was not, 
a compliance with the law. It was also ruled that the statute was not 

rt
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in conflict with the act of congress authorizing the licensing of the sale 

of oleomargarine. Commonwealth v. Crane, 158 Mass., 218; 33 N. E. 

Rep., 388. 

21. Notice to guests at hotels, ete. [Sec. 8, ch. 30, 

1895.] It shall be unlawful for any person to furnish, or 

cause to be furnished, in any hotel, boarding house, res- 

taurant, or at any lunch counter, oleomargarine, butterine, 

or any similar substance to any guest or patron of said 

hotel, boarding house, restaurant or lunch counter, with- 

out first notifying such guest or patron that the substance 

so furnished is not butter, 

See notes to secs. 16, 18,20. This section is similar to sec. 5, ch. 412, 

Mass. acts, 1€91. 

22, Penalties. (Sec. 9, ch. 30, 1895.] Any person who 

shall violate any of the provisions of this act shall be 

guilty of a misdemeanor, and upon conviction thereof 

shall be punished for the first offense by a fine of not less 

than fifty dollars nor more than five hundred dollars; and 

upon conviction of any subsequent offense shall be pun- 

ished by a fine of not less than one hundred dollars or 

more than five hundred dollars, or by imprisonment in the 

county jail of not less than ten days nor more than sixty 

days, or by both such fine and imprisonment, at the dis- 

cretion of the court. 

23. Duty of district attorneys — Special counsel. 

[Sec. 10, ch. 80, laws of 1895.] It shall be the duty of the 

district attorney in any county of the state, when called 

upon by the dairy and food commissioner of this state, or 

any of his assistants, to render any legal assistance in 

his power to execute, and to prosecute the cases arising 

under the provisions of this act; and the dairy and food 

commissioner shall have power to appoint, with the ap- 

proval of the governor, special counsel to prosecute or to 

assist in the prosecufion of any case arising under the 

provisions of this act. 

24, Butter and cheese, use of in state institutions. 

[Sec. 7, ch. 165, laws of 1891.] No butter or cheese not 

made wholly aad directly from pure milk or cream, salt
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and harmless coloring matter shall be used in any of the 
charitable or penal institutions of the state. 

25. Penalty. [Sec. 8, ch. 165, laws of 1891.] Any per- 
son or persons violating any of the provisions or sections 
of this act, shall, upon conviction thereof, be fined not 
less than twenty-five nor more than fifty dollars for the 
first offense, or for each subsequent offense not less than 
fifty nor more than one hundred dollars, or be imprisoned 
in the county jail not less than ten nor more than ninety 
days or both. 

26. Disposition of fines. [Sec. 9, ch. 165, laws of 1891.] 
One-half of all the fines collected under the provisions of 
this act shall be paid to the person or persons furnishing 
information upon which conviction is procured. 

The other sections of ch. 165, laws of 1891, are believed to be super- 4 
seded by ch, 228, laws of 1893, paragraphs 27-32. 

BRANDING CHEESE, ETC. 

27. Sale of falsely branded. [Sec. 1, ch. 298, laws of 
1893.] No person shall offer for sale, sell, ship or consign 
cheese labeled with a false brand or label as to the qual- 
ity of the article. 

28. Uniform brand. [Sec. 2, ch. 228, laws of 1893.] 
The state dairy and food commissioner is hereby author- 
ized and directed to issue to the cheese manufactories of 
the state, upon proper application therefor and under such 
regulations as to the custody and use thereof as he may 
prescribe, a uniform stencil or brand, bearing a suitable 
devise or motto and the words “Wisconsin full cream 
cheese.” 

29. Brand, how used—Registration of factories. [Sec. 
8, ch. 228, laws of 1893.] Every brand issued shall be used 
upon the side of the cheese on the bandage thereof, also 

ee i eh
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upon the package containing the same, and shall beara 

different number for each separate manufactory, and the 

commissioner shall keep a book in which shall be regis- 

tered the name, location and number of each manufactory 

using the said brand, and the name or names of the per- 

sons at each manufactory authorized to use the same. 

30. Fraudulent use of brand. [Sec. 4, ch. 228, laws of 

1893.] It shall be unlawful to use or permit such brand to 

be used upon any other than full cream cheese, or pack- 
age containing the same. 

31. Brand for skimmed cheese. [Sec. 5, ch. 228, laws 

of 1893.] Every person who shall, at any cheese factory 

in the state, manufacture skimmed cheese, shall distinctly 

and durably stamp upon each and every such cheese, 

and upon the box, the words “Wisconsin skimmed 

cheese.” All cheese not manufactured as in sections 

1, 2, 3 and 4, of this act, shall be deemed to be 

skimmed cheese under the provisions of this act. 

The brand herein provided by this section of this act, 

for designating the grade and quality of cheese provided 

by this section shall be such as to produce an impression 

not Jess than three inches in width and five inches in 

length, and shall be in full-faced capital letters of as large 

size as the space hereby provided for will permit, and the 

whole to be included within a plain, heavy border. Ordi- 

nary stamping ink, either red, green or violet in color, and 

of such composition as not to be easily removed or wholly 

,obliterated by moisture, shall be used in stamping as pro- 

vided for by this section. 

So far as the act of 1893 relates to branding skimmed cheese, it is 

probably superseded by that part of ch. 30, 1895, embodied in paragraph 

15. The provisions of the act of 1893, relating to branding full cream 

cheese, are in force, and supersede ch. 165, 1891. 

32. Penalty—Dispositon of fine. |Sec. 6, 228, laws of 

1893.] Whoever violates the provisions of this act shall 

be deemed guilty of a misdemeanor and for each and every 

package so falsely branded or omitted to be branded as 

herein provided, shall be punished by a fine of not less 
2
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than twenty-five nor more than fifty dollars, one-half of 

which shall be paid to the person or persons furnishing 

the evidence upon which such conviction is made. 

CLEANLINESS OF FACTORIES AND CONDEMNATION 
OF IMITATION DAFRY PRODUCTS. 

33. Powers of dairy and food commissioner. [Sec. 1, 

ch. 257, laws of 1895.] The dairy and food commissioner 

or his agents shall have full access and ingress to any 

factory or building where any product of the dairy is 

manufactured or stored for sale or shipment of the same, 

and shall be empowered to enforce such measures as may 

be necessary for the perfect cleanliness of said factories, 

buildings and surroundings, also for the cleanliness of all 

the utensils necessarily used in the manufacture and gen- 

eral handling of the dairy product. Any person refusing 

the privilege of such access to the dairy and food com- 

missioner or his agent, or opposing him in any way shall 

be considered as having committed a misdemeanor. 

34. Warrant for seizure of imitation products. [Sec. 

2, ch. 257, laws of 1895.] When complaint shall be made ; 

on oath to any magistrate authorized to issue warrants in 

criminal cases, tuat imitation butter or imitation cheese or 

any substance designed or intended to be used as a substi- 

tute for butter or cheese, is in the pessession or under the 

control of any person or persons contrary to the provisions 

of law of this state, and that the complainant believes 

that it is concealed in any particular warehouse, store or 

refrigerator for mercantile purposes, the magistrate, if he 

be satisfied that there be cause for such belief, shall issue 

a warrant for such property. 

35. Terms of the warrant. [Sec. 3, ch. 257, laws of 

1895.] All such warrants shall be directed to the sheriff 

of the’county or his deputy or to any constable of the county, 

commanding such officer to search the house, building, 

store or other place where the imitation butter or imita-
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tion cheese or any substance designed or intended to be 

used as imitation butter or cheese for which he is required 

to search is believed to be concealed, which place and 

property to be searched for shall be designated and de- 

scribed in the warrant, and to bring such property when 

found and the person or persons in whose possession the 

same shall be found before the magistrate who issued the 

warrant or before some other magistrate or court having 

cognizance of the case. 

36. Preservation, analysis and confiscation of property. 

[See. 4, ch. 257, laws of 1895.] When any officer in the , 
execution of a search warrant under the provisions of this 

act shall find any imitation butter or cheese, or any sub- 

stance designed or intended to be used as an imitation for 

butter or cheese and for which a search is allowed by this 

act, all the property so seized shall be safely kept by the 

direction of the court or magistrate, so long as shall be 

necessary for the purpose of being produced as evidence 

on any trial; provided, that it shall be the duty of the of- 

ficer who serves a search warrant issued for imitation but- 

ter or imitation cheese or any substance designed or in- 

tended to be used as imitation for butter or cheese and al- 

leged to be in his possession or under the control of any 

person or persons contrary to law, to deliver to the state 

dairy and food commissioner, or to any person by such 

commissioner authorized in writing to receive the same, a 

true and perfect sample of each article seized by virtue of 

such warrant, for the purpose of having the same analyzed. 

If any sample be found to be imitation butter or imitation 

cheese, or substance designed or intended to be used as an 
imitation for butter or cheese and that the same, at the 
time of such seizure, was in the possession or under the 
control of any person or persons contrary to any of the 
provisions or requirements of this act, then and in such 
case the property so seized shall be confiscated and de- 
stroyed, under the direction of the court or magistrate; 
otherwise the same shall be forthwith returned to the per- 
son or persons from whom it was taken.
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37. Penalty. (Sec. 5, ch. 257, laws of 1895.] Any per- 
son or persons violating any of the provisions or sections 
of this act shall be guilty of a misdemeanor and upon con- 
viction thereof be fined not less than twenty-five nor more 
than fifty dollars for the first offense, and for each subse- 
quent offense not less than fifty nor more than one hun- 
dred dollars or to be imprisoned in the county jail notless 
than thirty nor more than ninety days in the discretion of 
the court before whom such conviction may be had. 

38. Disposition of fines. [Sec. 6, ch. 257, laws of 1895.] 
One-half of all fines collected under the provisions of this 
act shall be paid to the person or persons furnishing in- 
formation upon which conviction is procured. i 

; FRAUD IN DAIRY FACTORIES. ‘ 

39. Penalty. ([Sec. 1494a, R.S.] Any butter or cheese 
manufacturer who shall knowingly use, or allow any of his 

j employes or any other person to use for his or their own 
individual benefit, any milk, or cream from the milk, 
brought to said butter or cheese manufacturer, without the 
consent of all the owners thereof, or any butter or cheese 
manufacturer who shall refuse or neglect to keep, or cause 
to be kept, a correct account (open to the inspection of 
any one furnishing milk to such manufacturer) of the 
amount of milk daily received, or of the number of pounds 
of buiter, and the number and aggregate weight of cheese 
made each day, or of the number cut or otherwise disposed 
of, and the weight of each, shall for each and every of- 
fense forfeit and pay a sum not less than twenty-five dol- 
lars, nor more than one hundred dollars, to be recovered 
in an action in any court of competent jurisdiction, one- 
half for the benefit of the person or persons, firm or as- 
sociation, or their assigns, upon whom such fraud or neg- 
lect shall be committed, first having made complaint there- 
for, the remainder to the school fund.
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ADULTERATION OF FOOD, DRUGS, LIQUORS, ETC. 

40. Adding injurious substances to food, ete. [Sec 1, 

ch. 248, laws of 1879.] No person shall mix, color, stain, 

powder, order or permit any other person to mix, color, : 

stain or powder any article of food with any ingredient or 

material so as to render the article injurious to health, 

with intent that the same may be sold in that condition. 

And any person that shall sell any such article so mixed, 

colored, stained or powdered, shall be subjected to a pen- 

alty in each case not exceeding a fine of fifty dollars for 

the first offense, and for a second offense shall be punished 

by imprisonment in the state prison for a period not ex- 

ceeding one year, with hard labor. 

As tothe analysis of articles purchased under chapter 248, laws of 

1879, (paragraphs 40-43), see paragraph 57. 

41. Same as to drugs. [Sec. 2, ch. 248, laws of 1879.] 

No person shall, except for the purpose of compounding, 

as hereinafter described, mix, color, stain or powder, or 

permit any other person to mix, color, stain or powder, 

any drug with any ingredient or material so as to affect 

injuriously the quality or potency of such dzug, with in- 

tent that the same may be sold in that condition. And 

any persoa who shall sell any such drug so mixed, colored, 

stained or powdered shall be liable to the same penalty or 

punishment in each case respectively, as in the preceding 

section, for a first and subsequent offense; provided, that 

no person shall be liable to be convicted under the fore- 

going section of this act, in respect to the sale of any 

article of food or of any drug, if he shows to the satisfac- 

tion of the justice or court before whom he is charged that 

he did not know of the article or drug sold by him being 

so mixed, colored, stained or powdered, as in that section 

mentioned, and that he could not, with reasonable diligence,
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have obtained that knowledge; or that such mixing, color- 

ing, staining or powdering was required for the produc- 
tion, extraction, preparation, preservation, consumption or 

t transportation as an article of commerce in a state fit for 
carriage; or where the drug or food is supplied in the 
State required by the specification of the patent in force; 
or that the food or drug was unavoidably mixed with some 

: extraneous matter in process of collection or preparation. 

Sec. 4601, R. S., is probably superseded by the above. It was there 

provided that “any person who shall fraudulently adulterate for the 

purpose of sale, any drug or medicine, in such a manner as to render the 
same injurious to health, shall be punished by imprisonment in the 
county jail not more than one year, or by fine not exceeding three hun- 

dred dollars.” See paragraphs 44, 45. 

42. False labeling of food, drugs, ete. [Sec. 3, ch. 
248, laws of 1879.] Every person who shall compound or 
put up for sale any food, drug or liquor, in casks, boxes, 
bottles or packages, with any label, mark or device what- 
ever, so as and with intent to mislead or deceive as to the 
true name, nature, kind and quality thereof, shall be lia- 

ble to a penalty of not to exceed five hundred dollars for 
the first offense, and for every offense after the first of- 
fense shall be punished by imprisonment in the state 
prison for not less than one year nor more than ten years. 

The penalty imposed by this section for a first offense may be col- 
lected in a civil action brought by the state. Such offense is not a 
misdemeanor, nor the penalty provided for a fine within section 3294, 
R.S. State v. Grove, 77 Wis., 448. 

It is held in New York that “there is no rule of law which requires 
the plaintiff in a civil action, when a judgment against the defendant 
may establish his guilt of a crime, to prove his case with the same cer- 
tainty which is required in criminal prosecutions. Nothing more is 
required in such cases than a just preponderance of evidence, always 
giving the defendant the benefit of the presumption of innocence.” 
New York & Brooklyn Ferry Co. v. Moore, 102 N. Y., 667, fully reported 
in 18 Abb. N.C., 106. It is held in a late case, brought by the dairy 
commissioner of that state to recover the penalty fixed by the act to 
prevent deception in the sale of dairy products, that the rule “stated 
is the proper one applicable to the measure of evidence in civil actions, 
and such seems to be the weight of authority. (See cases collected in
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note to Sprague v. Dodge, 95 Am. Dec., 525.) And there is no apparent 

reason for making any distinction in that respect in behalf of a de- 

fendant in an action for a penalty, in which the people are the party 

plaintiff. It is no less a civil action because so brought. The purpose 

of the action, is not the punishment of the defendant in the sense 

legitimately applicable to the term, but such action is brought to re- 

cover the penalty as a fixed sum by way of indemnity to the public for 

the injury suffered by reason of the violation of the statute. The effect 

of the recovery is merely to charge the defendant with pecuniary lia- 

bility, while a criminal prosecution is had for the purpose of punish- 

ment of the accused.” People v. Briggs, 114 N. Y., 56, 65. 

43. Definitions. [Sec. 4, ch. 248, laws of 1879.] The 

term “food” as herein used shall include every article used 

for food or drink by man, other than drugs. The term 

“drug” shall include medicine for internal or external use. 

44. Adulteration of liquors, candies, ete. [Sec. 4600, 

R. S.] Any person who shall fraudulently adulterate, for 

the purpose of sale, any substance intended for food, or 

any wine, spirits, malt liquor, or other spirituous liquors, 

or any other fluid, intended for drinking, or any candy or 

sweetmeat, with any substance, coloring matter, or any- 

thing poisonous, deleterious or injurious to health, or who 

shall knowingly manufacture, sell, or offer for sale, any 

such adulterated food, liquor, candy or sweetmeat, shall 

be punished by imprisonment in the county jail not more 

than six months, or by fine not exceeding one hundred dol- 

lars, and any article so adulterated shall be forfeited and 

destroyed. 

The provisions of this section so far as they relate to food, are prob- 

ably superseded by sections of the act of 1879, found in paragraphs 40, 

43, 

45. Liability of druggists for quality of drugs, ete. 

[Sec. 18, ch. 167, laws of 1882, as amended by sec. 11, ch. 

227, laws of 1895.] Every owner or conductor of a drug 

store shall be responsible for the quality of all drugs, 

chemicals or medicines, sold or dispensed by him, except 

those sold in the original package of the manufacturer, 

and except those articles known as patent or proprietary 

medicines. And should any owner or conductor of a store
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intentionally and fraudulently adulterate, or cause to be adulterated, any drugs, chemicals or medical preparations 
sold in such store, he shall, for any and every such offense 
forfeit the sum of one hundred dollars, and if such person 
shall be a registered pharmacist, or a registered assistant 
pharmacist, his registration and certificate of registration may be, by said board [state board of pharmacy] revoked 
and annulled; whereupon such person shall cease to be a 
registered pharmacist or registered assistant pharmacist. 

46. Adulterated honey, marking of. [Sec. 2, ch. 40, laws of 1881.] Every person, company or corporation, 
who shall sell or offer for sale, honey, or any imitation of honey, which is adulterated with glucose, or any other substance, shall mark the package or parcel with the 
words “adulterated honey,” as required by section one of this act. 

Section 1, of chapter 40, laws of 1881, related to the manufacture of imitation butter, and Provided that each firkin, tub, package or parcel , thereof, should be marked on top of same in letters not less than one- half inch in length, and breadth in proportion, and in such manner that it may be plainly seen. Asapplied to butter the said section was repealed by chapter 361, laws of 1885. Section 3, of the act of 1881, related to imitation cheese. It was also repealed by the act of 1885, 

47. Penalty. [Sec. 4, ch. 40, laws of 1881.] Any per- son found guilty of any violation of this act, shall for each offense be punished by imprisonment in the county jail not less than ten days nor more than six months, or by a fine of not less than ten dollars nor more than one hundred dollars, or both, in the discretion of the court. 
48. Fines, how disposed of. [See. 5, ch. 40, laws of 1881.] One-half of all fines imposed by the enforcement of this act shall be paid to the person who informs against 

and prosecutes such offender to conviction. 
49. Imitation cider vinegar. [Sec. 1, ch. 394, laws of 1891.] Every person who manufactures for sale, or offers or exposes for sale, as cider vinegar, any vinegar not the legitimate product of pure apple juice, known as apple cider, or vinegar not made exclusively of said apple cider,
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or vinegar into which foreign substances, drugs or acids 

have been introduced, as may appear by proper tests, shall 

be deemed guilty of a misdemeanor. 

50. Adding injurious ingredients to vinegar. [Sec. 2, 

ch. 394, laws of 1891.] Every person who manufactures 

for sale, or offers for sale, any vinegar, found, upon 

proper tests, to contain any preparation of lead, copper, 

sulphuric acid, or other ingredient injurious to health, 

shall be deemed guilty of a misdemeanor. 

51. Adulteration and false labeling of vinegar. 

[See. 3, ch. 394, laws of 1891.] No person, by himself, his 

servant or agent, or as the servant or agent of any other 

person, shall sell, exchange, deliver, or have in his cus- 

tody or possession, with intent to sell or exchange, or ex- 

pose or offer for sale or exchange, any adulterated vine- 

gar, nor shall he label, brand or sell as cider vinegar, or 

as apple vinegar, any vinegar not the legitimate product 

of pure apple juice, or not made exclusively from apple 

cider. 

52. Standard of pure vinegar; marking of. [Sec. 4, 

ch. 394, laws of 1891.] All vinegar shall have an acidity 

equivalent to the presence of not less than four per cent. 

by weight, of absolute acetic acid, and, in.the case of cider 

vinegar, shall contain in addition not less than two per 

cent. by weight, of cider vinegar solids upon full evapo- 

ration over boiling water at 212°; and if any vinegar con- 

tains any artificial coloring matter injurious to health, or 

less than the above amount of acidity, or in the case of 

cider vinegar, if it contains less than the above amount of 

acidity or of cider vinegar solids, it shall be deemed adul- 

terated within the meaning of this act. All manufacturers 

of vinegar in the state of Wisconsin, and all persons who 

reduce or re barrel vinegar in this state, and all persons 

who handle vinegar in lots of one barrel or more, are 

hereby required to stencil or mark in black figures at least 

oue inch in length on the head of each barrel of vinegar 

bought or sold by them, the standard strength of the vine- 

gar contained in the package or barrel, which shall be
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denoted by the per centum of acetic acid. And any neg- 
lect so to mark or stencil each package or barrel, or any 
false markings of packages or barrels, shall be deemed a 
misdemeanor. < ‘ 

It is competent for the legislature to make it a misdemeanor to add 
artificial coloring matter to vinegar, regardless of whether the matter 
added is injurious to the health of the consumer or not. People v. 
Girard, 73 Hun (N. Y.), 457. 

53. Penalty for violation of law. [Sec. 5, ch. 349, 
laws of 1891.] Whoever violates any of the provisions of 
this act shall be deemed guilty of a misdemeanor and shall 
be punished by a fine not less than ten nor more than one 
hundred dollars and costs. 

54. Sale of unwholesome provisions. [Sec. 4599, R. S.J] 
Any person who shall knowingly sell any kind of diseased, 
corrupted or unwholesome provisions, whether for meat 
or drink, without making the same fully known to the buyer 
shall be punished by imprisonment in the couuty jail not 
more than six months, or by fine not exceeding one 
hundred dollars. 

55. Sale, ete., of flesh of diseased animals. (Ch. 431, 
laws of 1891.] Chapter 187 of the revised statutes is 
hereby amended by incorporating therein a section to be 
known as section 4607g of said revised Statutes, and to 
read as follows: Section 4607g. It shall be unlawful for 
any person to sell or expose for sale, or to give away for 
the purpose of food, or to can or pack for the purpose of 
transportation and sale to other markets any unwholesome, 
stale, emaciated, blown, tainted, putrid or measly meat or 
the flesh of any diseased animal or of any animal that shall 
not have been slaughtered for the purpose of food, know- 
ing or having good reason to believe that such meat is un- 
wholesome, stale, emaciated, blown, tainted, putrid or 
measly, or that such flesh is the flesh of a diseased animal 
or of an animal that shall not have been slaughtered for 
the purpose of food. It shall be unlawful for any person 
or corporation owning or operating any slaughter house or 
packing establishment within the state of Wisconsin, to
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receive for the purpose of killing or to kill any diseased 

animal, or to render the carcass of any animal that shall 

have died by disease or through exposure, or that shall not 

have been butchered for food, knowing or having good 

reason to believe that such animal or animals were dis- 

eased or had died from disease or exposure, or that the 

same shall not have been butchered for food. Any person 

found guilty of any violation of this act, shall for each of- 

fense be punished by imprisonment in the county jail not 

less than ten days nor more than six months, or pay a fine 

of not less than ten dollars nor more than one hundred 

dollars, or both in the discretion of the court. 

56. Coloring grain. [Sec. 4606, R. S.] Any person 

who shall fumigate any barley, wheat, or other grain, by 

the use of sulphur or other substance, or shall in any way 

or by the use of any chemical, material or process, affect 

the color or healthfulness of such grain, or who shall sell 

or offer for sale any such grain, knowing that the same 

has been so fumigated, or the color or healthfulness 

thereof so affected, shall be punished by imprisonment in ‘i 

the county jail not more than one month, or by fine not ex- 

ceeding fifty dollars. 

Affect the color. See note to paragraph 52. 

OF THE ANALYSIS OF FOOD, DRUGS AND LIQUORS. 

57. State analyst, appointment of. [Sec. 1, ch. 252, 

laws of 1880.] The governor of the state shall appoint 

one of the professors of the state university of sufficient 

competence, knowledge, skill and experience, as state 

analyst, whose duty it shall be to analyze all articles of 

food and drink, and all drugs and liquors manufactured, 

sold or used within this state, when submitted to him as 

hereinafter provided. The term of office of such analyst 

shall be three years from his appointment, unless sooner 

removed by the appointing power, and his compensation
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shall not exceed two hundred dollars, in addition to his 

annual salary as professor, and shall be paid by the board 

of regents of the state university from the university 

fund. 

58. Who may submit articles for analysis. [Sec. 2, ~ 

ch. 252, laws of 1880.] The state board of health and vital 

statistics, medical officers of health, inspectors of weights 

and measures, boards of supervisors of any town, boards 

of trustees of any village, aldermen or common council of 

any city in this- state, or a majority of said corporate 

bodies, may at the cost of their respective corporations, 

purchase a sample of any food, drugs or liquors offered 

for sale in any town, village or city in this state, in viola- 

tion of sections number one, two and four of chapter two 

hundred and forty-eight of laws of A. D. 1879 [paragraphs 

40-43, ante], or if they have good reasons to suspect the 

same to have been sold, or put up for sale, contrary to the 

provisions of said chapter two hundred and forty eight, 

may submit the same to the state analyst as hereinafter 

provided, and the said analyst shall, upon receiving such 

article duly submitted to him, forthwith analyze the same, 

and give a certified certificate to such person or officer 

submitting the same, wherein he shall fully specify the 

result of the analysis. 

59. Articles to be sealed. [Sec. 3, ch. 252, laws of 

1880.] Any person purchasing any article with the inten- 

tion of submitting it to an analysis, shall, after the pur- 

chase shall have been made and completed, forthwith no- 

tify the seller or his agent selling the same, of his or their 

intention to have the same analyzed by the state analyst, 

and shall offer to accompany the seller or his agent with 

the article purchased to the town, village or city clerk of 

the place in which the article was bought, and shall forth- 

with remove the article purchased to the office of said 

clerk, and in the presence of the seller or his agent, if 

present, divide said article into two parts, each to be 

marked, fastened and sealed up in such a manner as its 

nature will permit. The said clerk shall forthwith forward
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one part to the state analyst by mail, express or otherwise, 
as he shall elect, and shall retain the other part or pack- 

age subject to the order of any court in which pro- 

ceedings shall thereafter be taken. The certificate of the 

state analyst shall be held in all the courts of this state as 

prima facie evidence of the properties of the articles an- 

alyzed by him. 

60. Refusing to sell articles for analysis. [Sec 4, ch. 

252, laws of 1860.] Ifany person applying to purchase 

any article of food, drug or liquor exposed for sale or on 

sale by retail on any premises in any town, village or city 

in this state, and shall tender the price of the quantity 

which he shall want, for the purpose of analyzing, not be- 

ing more than shall be reasonably required, and the person 

exposing the same for sale shall refuse to sell the same, 

such person so refusing to sell shall be liable to a penalty 

not exceeding fifty dollars. 

61. Analyst’s report. [Sec. 5, ch. 252, laws of 1880.] 

The state analyst shall report to the state board of health 

and vital statistics the number of all the articles analyzed, 

and shail specify the results thereof to said board annually, 

with full statement of all the articles analysed and by whom 

submitted. 

62. State board of health may submit articles. [Sec. 

6, ch. 252, laws of 1880.] The state board of health and 

vital statistics may submit to the state analyst any samples 

of food, drugs or drink for analysis, as hereinbefore pro- 

vided
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wi in Dat : sconsin Dairymen’s Ussociation 

. AT THEIR 

TWENTY-FOURTH ANNUAL CONVENTION, 

Held at Chippewa Falls, Wis., February 12, 13, and 14, 1896. 

The Twenty-fourth Annual Meeting of the Wisconsin Dairy- 
men’s Association convened at the Court House, Chippewa 
Falls, Wisconsin, at 10 o'clock a. m., February 12th, 1896. 

Vice President Hoard in the chair. 

Mr. Hoard—In the absence of President Everett, whe is at 
present doing yeoman’s service before the sub-committee of 
Ways and Means in Washington, at work striving by all that 

in him lieth te promote legislation against the fraud of filled 

theese, it devolves upon myself as one of the vice presidents 

-of this Association, to call this convention to order. 

This Association has been an active and living factor in the 

promotion of the dairy industry in Wisconsin since 1872, when 

it was first organized. The progress of the state, the marvzl- 

lous advance it has made, the standing it has taken among the 

states of the nation, the fact that it has become a permanent 

exposition of dairy knowledge, is very largely due, gentlemen,
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to the existence of this Association. It has been composed of 

men who have been patriotic, who have put their purpose 

above themselves, who have worked in season and out of sea- 

son to promote the honor and the industry and the prosperity 

of our beloved commonwealth. For this reason, wherever it 

has appeared in any portion of the state, it has acted as a fer- 

tilizing agency upon the conscience and the intelligence of the 

people, and it has come for the first time into this great north- 

ern portion of Wisconsin, which is destined in the future to be 

an empire of itself, and it will, in its deliberations here, strive 

by all that it can do, to encourage, to enlighten, and to charge 

the minds of the farmers of this portion of Wisconsin with the 

truth of dairy science. It should be hailed as a friend, it 

should be understood to be an agency for the betterment of 

any community and any portion of the state, by all the busi- 

ness interests of this section. It has so operated elsewhere 

and it will so operate here, and I hope that in our deliberations 

the same old spirit of devotion that has always characterized 

this organization, may here have free course, run and be glori- 

fied. 

‘ADDRESS OF WELCOME. 

Mayor C. A. Stanley, Chippewa Falls, Wis. 

Mr. President and Gentlemen of the Dairymen’s Association of 

Wisconsin: 

In behalf of the people of the city of Chippewa Falls, Chip- 

pewa county, and the Chippewa County Agricultural Society, 

through whose efforts this convention is held in our city, I ex- 

tend to you a most cordial welcome. We are glad to have you 

with us, knowing that if our farmers will profit by the experi- 

ence and wisdom they may gain here, that it will be of great 

value to them and to the whole people of this county. The 

county of Chippewa is one of the largest in the state and with- 

out doubt one of the richest in her agricultural possibilities.
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We have thousands of acres of wild land only waiting the 
tickling of the hoe to bring forth abundantly. Our people 
have been giving their time and attention to the lumber in- 
terests of the county, but the lumber industry is fast slipping 
away and it will only be a few years until it is a thing of the 
past. It is time that we were turning our attention to some- 
thing else and I know of nothing that offers better returns for 
the money and time invested than the dairy industry. Prof. 
Henry has said that the northern part of the state was pe- 
culiarly adapted to dairying on account of its rich grasses and 
pure water. The sooner our farmers find that there is more 
money in making a pound of butter than in growing a bushel 
of oats, we think they will conclude that they better make the 
pound of butter and at the same time they will build up the 
fertility of their farms. I think where you find the dairying 
industry the leading industry of any community, there you 
will find the fertile farms, good buildings and everything that 
goes to make farm life desirable. I am sorry to say that Chip- 
pewa county with a population of about thirty thousand, has 
only two cheese factories and no creameries. This ought not 
to be and it does seem to me if our farmers were alive to their 
best interests that it would not long remain so. There has been 
some attempt to run one or two creameries, but through some 
difficulty or lack of management they were not a success. We 
hope your session here may awaken an interest in this branch 
of farming and our county may in a few years become dotted 
with cheese factories and creameries and noted for her dairy 
products.. Then, and not until then, will the farmers of Chip- 
pewa county prosper as they ought. We have here the cheap 
lands, the good soil, pure water; what we want now is pro- 
gressive farmers to take up this industry, and it will surely lead 
to their prosperity and to the prosperity of the whole people. I 
wish that we might all remember that upon the prosperity of 
the farmer depends the prosperity of this nation. 

Gentlemen, I am glad to welcome you to our city. You will 
find here a thriving people, noted for their hospitality and 
energy, with all the public’ improvements that go to make a 
city pleasant to live and do business in, and should you con-
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clude to come again we will have a state institution to show 

you, one whose location cannot be excelled by any public in- 

stitution in the state. Gentlemen, I thank you for this privi- 

lege of welcoming you to our city and hope that your session | 

may be both pleasant and profitable and when you are through 

that you may say, “We are glad we came to Chippewa.” 

RESPONSE TO ADDRESS OF WELCOME. 

The Chairman—The Chair is very sorry to announce to you 

that ex-President Adams, who was designated to carry out the 

pleasant duty of responding to the welcoming address, is very 

ill, and it has been deemed proper that the chairman should 

say a few words on behalf of this Association in response to 

these cheering words. Your Honor, we do not come to Chip- 

pewa Falls or into Chippewa county a stranger to the splendid 

resources which abound here. For many years have I been 

convinced of the fact that just such a revivifying and energiz- 

ing agency as this was needed here. I have been a hunter and 

a fisher all my days—sometimes of men and sometimes of the 

finny tribe—and I have hunted all over this northern country, 

following the trout streams and following the tote roads. Not- 

ing on every old tote road a magnificent crop of timothy and 

clover, noting everywhere the prodigious capacity for the pro- 

duction of grass I have felt all the time as if Bishop Heber’s 

hymn was almost true, 

“Where every prospect pleases and only man is vile.” 

The only thought that has been discouraging at all has been 
the utter lack of comprehension on the part of the farme™s 

as to what their opportunities were and how to take advan- 

tage of them. In 1871 I came up here to Chippewa Falls in 

response to an invitation to attend the opening of your Fre- 

mont Hotel, and there were among us four editors, George 

Brown, ex-Gov. Peck, then plain George W. Peck, and that 

3—D.
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genius and wit and humorist, Lute Taylor, and myself. Ex- 

Lieut. Gov. Pound wanted us to go out here five or six miles to 

see an improvement, a dam, and it was twenty degrees below 

zero. We went out and we looked as wisely at that dam as 

possible, and we asked Mr. Pound what he thought the flowage 

would be and a few such terms as that, which would indicate 

that we were not blank nonentities on a dam. We started 

back and we hadn’t gone two miles before one of the axle-trees 

broke, and we were dumped out and started for Hooper, or 

Chippewa Falls, the only harbor of refuge at that time. We 

were long-legged fellows and the party were making good time, 

when we heard a cry from a man in the rear, Lute Taylor, who, 

as you remember, used to stutter. We heard him say, “Hold 

on, boys, hold on,” and we stopped and he came up with a sort 

of a snort, and he said, “If had a known how this cussed ex- 

pedition was coming out, I would have taken Thad Pound’s 

word for this damned improvement.” From that day on I 

have had a considerable interest in Chippewa Falls and Chip- 

pewa county and have noted many things concerning it. r 

have fished on Long Lake with your lamented citizen, Gen. 

Ginty, and I wish to speak for this Association in an advisory 

way when I say that in my observation there is scarcely any 

portion of the state that can better repay the tillage of good 

grain and good thought than Chippewa county. Sir, I beg to 

thank you in return for your cheering words and say to you 

that if we are able in any sense whatever to revive the hope 

and encouragement of the farmers of this section, our work 

will be a thousand times repaid. I thank you. 

The morning hour, as a rule, is but the skirmish line when 

we begin to come up along and range up for the line of battle. 

We have quite a program, as the farmer used to say, quite a 

“flooring to thrash off,’ but we will use a half an hour or so 

in some miscellaneous talking, and we would like to hear some 

of the men here that are able to give a reason for the hope that 

is within them. Ex-Goy. Pound I see is here. Let us hear from 

him.
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Ex-Goy. Thad C. Pound—Mr. Chairman and Gentlemen: I 

was borr. a farmer, raised a little way along on a farm, and 

finally after coming to Chippewa county and experiencing all 

sorts of phases of life, I fancied that I would like again to be 

a farmer on the improved plan. After spending a good deal 

of time, labor and money in experimenting with improvements 

on the Chippewa river, including the construction of the dam 

and booms, to which the chairman has alluded, and having 

about bankrupted myself in that line, I concluded that I would 

undertake farming again and do it on scientific principles, if 

I could find out what they were, so I secured a farm over across 

the river that is now known familiarly as “Pound’s Farm.” Lit- 

tle by little I undertook to employ the agencies that I thought 

would be successful in developing that farm, but I really gave 

it little study myself, and so now I should be sorry to take you 

into my confidence and undertake to exhibit to you the results 

of that effort. 

The Chairman—Tell us about your mistakes, governor. 

Mr. Pound—I think that my chief mistake was that I didn’t 

know how to go to work. I did not know how to employ the 

proper agencies to bring out results, and another trouble with 

me was that my mind was being exercised by outside business 

too much, in speculative business, in undertaking to bring im- 

migration here, to build up the population of Chippewa county. 

I went to Europe and tried to interest English capitalists in the 

settlement of this country, and I did organize a company with 

a capital of a million and a half dollars, which was to come 

here and purchase wild land and to bring settlers here to de- 

velop it; but when I came to put the effort into actual opera- 

tion, I was confronted with our statutes, which antagonize 

alien settlers. I found that upon our statute books was a law 

which prohibited non-resident aliens from owning over three 

hundred acres of land, and a further statute providing that no 

corporation, twenty per cent. of the capital stock of which was 

owned by non-resident foreigners, could own over three hun- 

dred acres of land. I undertook to get that statute modified, 

so that English capital might come in and invest in large tracts 

and bring settlers here for these lands, but the legislature dis- 

agreed with me and that effort failed. I then discovered that
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we had a sanitary element which was of great excellence, pure 

water, which is the rarest thing known on this globe. This 

state is noted for its springs, but they are mineral springs, 

nearly all of them, containing lime, and so I concluded that 

this pure water would be a source of great benefit to this coun- 

try if it were known, and so I have worked very hard to pro- 

mote the Chippewa Springs. I believe I am talking now to 

people who understand the value of pure water. Dairymen 

certainly ought to. As I understand it, water and milk go 

hand in hand; they are a sort of dual commodity, and if you 

are going to dilute milk or anything else with water, it is im- 

portant that you have pure water to do it with. Water is a 

great solvent; it will solve pretty much everything. It may 

possibly solve the money question and I think there is nothing 

in the world that would solve politics better than pure water. 

Ihave just come back from Chicago, where I have been intro- 

ducing Chippewa Valley water. I shall attend the meetings 

of this convention as a willing listener. 

The Chairman—I anticipate that the governor has given us 

the solution of a very difficult question. The difficulty is not 

in the land, it is not in the climate, but in ourselves. Now, let 

us hear from some one else who is conversant with this section 

of the country. 

Mr. Bates—Mr. Chairman, I will volunteer a few remarks. 

I have been much interested in the growth and development of 

this, our Chippewa country. I have been a resident for more 

than thirty-four years and I have watched its development with 

much interest, have watched the growth of the buildings in the 

city here, the improvements upon our farm lands out in every 

direction. I was raised on a farm, I have made butter all my 

life, more or less. I have been able at times to produce an ar- 

ticle equal, I thought, to any placed upon the market, and 

while it has been said in. my hearing that our mothers made 

just as good butter as we do now, I cannot help but believe 

that we make it easier than they did. We have made improve- 

ments that are valuable. - Mr. Chairman, I came here to tell 
you of some of the difficulties we experience. It makes me feel 

sad to think how we are situated. It is the counterfeit that 

isin our way. We have our hills and valleys covered with the
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finest grass, the earth is redolent with the fairest of flowers, 

we can make the best butter that can be made, but the coun- 

terfeit kills us. We can make as fine butter as cows can make, 

and bring it to this market next June and July and get eight | 

or possibly ten cents for it. Can we live on such prices, can 

we take any encouragement to increase our herds? Does it 

pay? That is the great question with all of us when we invest 

in anything. We often bring a package to town and carry it 

home again, because we are not going to sell butter at the 

price offered, or to take goods at the dealers’ own price and 

sell our butter at ten or twelve cents. We have capacity to 

double our herds throughout this county on almost every farm 

and we would gladly do it if we could see benefits to our 

pockets, if we could find a market that would compensate us 

in any degree for the money invested. But we cannot do it; 

we walk out into this lumber region that has been spoken of 

and we take dinner with the lumbermen, and we find upon 

their tables this counterfeit butter. We ought to be supply- 

ing that market but we can’t do it. I claim, gentlemen, that 

it is just as wrong to manufacture a counterfeit package of 

butter and send it out to the consumer as it is to manufacture 

a package of counterfeit money and send it out broadcast. 

Gentlemen, I feel that we have a big battle before us, but let 

us fight it. Let us put our feet upon this counterfeit and suc- 

cess may be ours. 

The Chairman—Mr. Bates has struck a great big keynote. 

One of the greatest bars to the development of this northern 

country is the action of our lumber companies, the men who 

own these lands. For the sake of the small profit between the 

genuine article and the counterfeit, they are doing more to 

discourage the final settlement and the final upbuilding of the 

very lands ‘that they are interested in, and own largely, than 

any other agency. But, gentlemen, we have got this counter- 

feit on the run; we are seeing now its back. The sentiment 

of the country is rapidly crystallizing and all these frauds and 

counterfeits, which do so persistently annoy us and hinder us, 

are going to be subjected to the searching scrutiny of law, and 

they are going. Already the southern states, which constitute 

the chief market of filled cheese and butterine, are swinging
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into line, and’ this winter will witness the passage of laws in 

thirty-six states. Already Alabama, North Carolina, Georgia, 

and other states are swinging into line in consonance with the 

decision of the United States supreme court upon the anti-color 

question, and when we get this matter straightened out the 

cow will have a fair show in the markets of the world and of 

the United States. We have already passed important legis- 

lation in Wisconsin; thank’God, there were but two votes 

against the law last winter, and the potent influence of the 

Wisconsin Dairymen’s Association was felt when ‘between 

80,000 and 100,000 names poured into that legislature by virtue 

of this Association and straightened the men up. Men ground 

their teeth and swore and voted right. I don't care how much 

aman swears, providing he Votes right. 

Mayor Stanley—Is not that bill already driving butterine out 

of the state, and filled cheese also? _~ 
The Chairman—Very largely. Before the passage of the 

law there were 133 men that held United States licenses in 

Wisconsin for the sale of butterine. Today there are 9. Mr. 

Bates, take comfort. Other men take comfort. We have had 

a long, long fight. Some time in 1885 when the National But- 

ter & Cheese Association met at Battery D in Chicago, and we 

had a very determined fight and the butterine men were there 

in large force, when the committee on legislation brought in 

their report they said, "We ask congress in its wisdom to do 

something for the protection of the consumer and the producer 

of honest butter.” And I got onto my feet and I moved an 

amendment to the report of the committee in the following 

words, “And we demand of congress that it place the business 

of the manufacture of counterfeit substitutes for butter under 

the control of the revenue department of the government, and i 

impose a tax thereon of ten cents a pound.” And the war 

opened, and of all the fracases you ever did see, it was there 

for a day. And the butterine men pranced and danced and 

executed all manner of warlike gyrations. A gentleman from 

Philadelphia, with a jaw like a bulldog, walked up in front of 

me and he says, “I tell you, sir, that butterine has come to stay. 

We have money and we have organization, and what are you 

going to do about it?” I said to him that his assumption of
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money was an insult, I didn’t give a continental how much 

money he had, or any other butterine man. “Thank God, you 

haven’t got the votes. That is what’s the matter in this coun- 

try, you haven’t got the votes. You may have the organiza- 

tion, you may fatten here on your greasy fat as much as you 

have a mind to, your day is coming.” And I said, that when 

the old farmer had time to hitch up his old mare and go down 

town on election day, and sit on a dry goods box and whittle 

out his conclusions, he would in due time inform the gentleman 

what he was going to do about it. And he did. And the law 

went before congress; we flooded congress with petitions and 

money was there in tremendous array, a million dollars was 

before the United States congress, but it couldn’t buy a man. 

It did buy some men of large political influence, notably one 

or two from Wisconsin who went there as lobbyists for that 

fraud and conspired against the interests of their own state, 

and were unpatriotic enough to make political harlots of them- 

selves. That all could be done, it has been done since, but 

the stone that the builders have despised has become the chief 

of the corner, and righteousness and honesty and truth will 

prevail. My good friends, don’t get discouraged. 

The cows of Wisconsin were worth in round cash last year, 

to the state of Wisconsin, thirty million dollars. Here is a fraud 

in Chicago that has a backing of forty millions, say, and we 

have men today more interested in protecting a Chicago fraud 

than they are a Wisconsin industry. Here are a hundred and 

fifty million dollars that lie under the dairy interests in Wis- 

consin, and every dollar of it is taxed for the benefit of the 

state, and every dollar of it stands pledged for the patriotic 

expansion of our commonwealth, and, my friends, it seems to 

me as though that sentiment should imbue every man in behalf 

of that which is true and right and patriotic and belongs to 

the honor and the glory of our state, as well as of our nation. 

Mr. Wilson Hopkins—Mr. Chairman and Gentlemen: I am 

afraid I cannot say anything that will be particularly pleasing 

to the Dairymen’s Association. In fact, if I was asked today 

about a young man going into business at farming, what branch 

he should engage in, one of the last that I should advise him 

to take up, would be to go into the dairy business, especially



40 Twenty-fourth Annual Report of the 

here in Chippewa county. I have tried almost every branch 
of farming and I haye tried dairying, and tried it under oppor- 
tunities which I think were superior to those existing today, 

and my own conviction is that although a little money might 

be made out of dairying, that the labor connected with it and 
the burden and the counterfeit competition which we have got 
to encounter, makes it a little discouraging, so much so that 

I would not advise a young man to enter into it. I admit that 

we have a good country here, barring our long winters, we 

have a good healthy climate for cows, we have got good water 

and we can get as much milk out of cows perhaps as in any 

part of the state. But what is the use of kicking against the 

pricks when here is an invention creating a substitute which 

is equivalent or so far equivalent as to satisfy the taste of the 

consumer, and I will say here today that I believe that but- 

terine properly made and put upon the market is superior to 

any inferior grade of butter. Now, if that is so, isn’t it time 

that we tried to develop some other branch of farming? It is 

my honest conviction that if they can make an article which 

will fill the place of butter so that we are not obliged to cre- 

ate it on the farm, it seems to me it will be better to stimulate 

other branches of the business. Now, I am not come here to 

discourage anybody, and if these gentlemen that represent the 

dairy business can show me where I am wrong, or where the 

public is wrong in demanding something cheaper, why I am 

ready to be convinced. I am not myself in favor of this effort 

to crush out any industry whether it be the farm industry, or 

whether it be any other industry. Now, Mr. President, this 

; is contrary to your ideas, and to the ideas of others who are 

engaged in the dairy business. I cannot get it out of my head 

that if something better than butter can be supplied, we would i 

be wiser to submit it, and turn our attention to something else. 

The Chairman—Is that question answered, something better 

than butter? 

Mr. Hopkins—I will admit that first class butter may be su- 

perior to butterine, but the ordinary butter that goes on the 

market I don’t believe is very much superior to good butterine. 

The Chairman—You are an old soldier, and I like your style,
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because I know where I can find you so I can thump you good 

and square. : 

Mr- Hopkins—That is right. In this matter of filled cheese 

I know but little about it any further than anything that is im- 

pure, anything that is detrimental to the health of mankind i 

should be suppressed, and I am told that filled cheese is. I i 

was at one time impressed with the idea that butterine was, 

but Iam not today. I believe good, healthy butterine is just 

as pure and just as'healthy as is butter itself. 

The Chairman—How do you know? 

Mr. Hopkins—I say I believe it to be. ~ 

The Chairman—You believe because you know. 

Mr. Hopkins—I will give you a chance to illustrate to the i 

audience that Iam wrong. Iam quite willing to be convinced. i 

Of course, I know that you gentlemen will teach our farmers { 

better methods, will tell them just how to handle their milk, | 

tell them when they ought to churn, and there are separators i 

and other utensils, all of which help to accomplish it much \ 

more easily and perhaps butter can be manufactured much } 

cheaper and certainly a better grade of article can be put upon j 

the market. I have come here to listen to all the things which 

you will tell us. These gentlemen will tell us what kind of | 

cows will be the best, how the cows will test and that poor | 

cows don’t pay. Can they demonstrate that any cow does? 

They will tell us perhaps how a co-operative creamery can be 

run successfully. We have tried it here without success. Per- 1 

haps they will tell us.how to get rid of the class of farmers i 

that will carry skim milk to the cheese factories, and they may i 

tell us about the class of farmers who bring up the amount of 

the milk their cows give by putting some of this pure water i 

into the milk, so that the honest man takes honest milk to the 4 

factory, where he has to compete with the dishonest man. All 

these things we want to know. We want you to illustrate to 

us how we are going to make a profit in stocking our farms 

with cows and going into the dairy business. 

Mr. Faville—You told us that you had tried dairying under 

more favorable circumstances than most of these men and 

failed. Tell us why. 

Mr. Hopkins—I didn’t say I failed; I said I abandoned it and
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Idid that simply because the labor was so great that I thought 
I could make money on the farm, or at least live on the farm 
without carrying that great burden. I sold my butter around 
from house to house, among people that I knew were able to 
supply themselves with a good article; for two or three years 
Isold all the butter I could manufacture from fifteen to twenty 
cows at thirty cents a pound, delivered here, once a week. It 
did very well till competition came up. Pretty soon there came 
other farmers who could make it as well as I could that sold 

it for twenty-five cents a pound. I thought I couldn’t afford 

to do that, so I turned the business over to them, and fattened 

my cows and sold them to the butcher. 

Mr. Brown—I was over in Michigan awhile ago and while 

standing in a grocery store I saw parties come in and ask for 

butter, and the dealer wrapped up a small parcel and put a 

stamp on it and gave it to them for twenty-eight cents a pound. 

After several parties had been in and gone out in that way, 

I asked the dealer if I could sell him some first class butter. 

He says, “No, sir, I don’t handle any butter here. I don’t want 

to have anything to do with it.” I says, “You are selling but- 

ter to people here, aren’t you?” He says, “That is oleomar- 

garine,I don’t want your butter, because I can’t make any 

profit on it. Ibuy this oleomargarine for twelve cents a pound 

and sell it for twenty-eight. What do you want for your but- 

ter?” I says, “I can get twenty-six cents at the commission 

house and I expect to get possibly a little more.” He simply 

said he didn’t want to have anything more to do with it. I 

says, “You are selling oleomargarine here. Isn’t that a fraud 

when these people come in and ask for butter?” “No,” he says, 

“it is no fraud. Look at my license up here. These people 

don’t know whether it is butter or oleomargarine and they 

don’t care.” I think that is where the fraud comes in. His 
customers were asking for butter and he was palming off stuff 

that he got for a few cents a pound and making a big profit 

on it and that is where the dairyman is injured. All we ask of 

them is that oleomargarine be sold for what it is and not for 

what it is not, and not colored in imitation of genuine butter. 
Mr. Faville—Mr. Hopkins, do you buy oleomargarine for
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your own table? That is a fair question. You have been ad- j 

vocating it for other people. 

Mr. Hopkins—We manufacture all the butter we want for 

our own use. 

Mr. Faville—If you did not make it would you buy oleomar- 

garine? 

Mr. Hopkins—Well, that is another question. 

Mr. Faville—Do you know a man that is buying it for his 

own use? 

Mr. Hopkins—At the present time perhaps I do not, but I 

have heard men say that they did buy it in preference to butter. 

Understand me, I am not here advocating oleomargarine unless 

people do want it. I agree with the gentleman that it should 

be sold for what it is. If oleomargarine should come onto the 

market and compete with butter, and people desire to buy it, 

I say let them buy it. I would not take the tax off from it, 

but I would compel them if possible to sell it for what it is. 

The Chairman—A great deal of misapprehension prevails 

among the people as to the digestibility and the goodness of 

oleomargarine. I am prepared to make this statement and 

challenge successful contradiction. It is not a digestible prod- 

uct; it is not a wholesome product; and I will make it very 

clear in a few words. Cow butter melts in the human stomach 

at 92 degrees, that is, six degrees below the heat of the human 

body. Nature provided for this, because nature provided but- 

ter fat to be a food for the tender young. There is no more 

perfect food on earth than milk and all its constituents. But- 

ter fat melts at 92 degrees, passes into pancreatic emulsion, 

and is a remarkable supplier of the brain. Now, oleomargarine 

melts at from 105 degrees to 108 degrees, and the human 

stomach, except in a condition of the most extreme fever, can- 

not melt it. Now, the result of that is that when it is taken 

into the stomach it is unmelted, and like any foreign substance, 

is appropriated into the digestion by the sheer outlay of ner- 

vous force. It is not a wholesome product, because it is un- 

cooked fat and cottonseed oil. Still more, another point. If 

you will turn to Frank Leslie’s Monthly for 1894, in June, you 

will find there a very interesting and intelligent article upon 

the horses of the United States. Among other things it treats
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of the value of a dead horse in New York, and says, among 
other things, his feet and his bones and his hair and his flesh 
ae all used in different ways, and, among other things, the 
oil rendered from the dead horse is sold to the oleomargarine 
factories. This is a fact proven by sworn testimony in the 
commission of New York. What is known as oleo oil is com- 
posed of just such things as these. Now, does any man be- 
lieve that nature produces any compound like that? Any cow? 
No. Another point. The Armour Company sued by injunction 
to prevent the commissioner of the state of New York from 
executing the law a year ago. The United States court com- 
pelled Mr. Armour under sworn testimony to state what oleo- ; 
margarine was made of, and to state the cost of it. I have the 

records of the court in that case and they throw a red light on 

this question. Men will tell you that oleomargarine is com- 

posed partly of butter. Not one particle of butter is in it. Itis 

composed of such a per cent. of oleo oil, such a per cent. of cot- 

ton seed oil, such a per cent. of either caul fat or refuse fat of 

any kind, from either hog or beef, and such a per cent. of water, 

and churned in milk to give it a certain flavor. The cost of 

it, all told, aside from the tax of two cents a pound, is four and 

seventy-one one-hundredths cents a pound, making it, with the 

tax, less than seven cents. These men make from two to three 

hundred per cent. on the investment. Do you wonder they 

fight? Do you wonder that they become law-breakers? Here 

are men who stand posing before the world as patriotic men, 

who try to defeat the laws of their country everywhere, and 

who furnish money to defeat them. I tell you, my friends, the 

moment a man touches oleomargarine, he is on a downward , 

course, he is beginning to be ready for strategems, treasons and 

spoils. Now, then, another point I want to make to you. Not 

asingle reputable hospital in all Europe, or in the United 

States, dares use it or allows it in the building. They tell you 

that it is a dangerous thing to feed it to a patient, because of 

the strain on the nervous system to get rid of it. It reduces 

the nerveus power and force of the patient. There are many 

men that think their taste is the guide. They can put up whis- 

key that would ‘deceive the very elect, and yet it is rank poison 

to every tissue of the body. Adulteration is taking the place
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of the pure food of this country to an extent that is terrible. | 
The agricultural department at Washington tells us that from { 
fifteen to twenty-five per cent. of the food of the country is j 
adulterated. When we adopted our dairy and food commis- | 
sion at Madison, we sent out and took thirty specimens of cream 
of tartar from thirty of the most respectable grocers in the 
state,'and analyses showed that twenty-four out of the thirty 
specimens did not contain one trace of cream of tartar. They 
were composed of terra alba, white clay, gypsum and soured 
with tartaric ‘and nitric acids. These men justified them- 
selves on the ground that they wanted to furnish something 
cheap to people who demanded cheap goods. 

Now, think & moment. Agriculture is in a depressed con- 
dition. The farm is the only spot on the earth where food f j 
can be produced; the farm is the only rightful food-producer. 

When a man steps in between the farmer and the consumer, 

he steps in as an imitator, and imitation is a counterfeit; a 7 

counterfeit is a fraud’ per se, and no fraud has the right to 

stand before the law as an honest product. Now, then, if the 

agriculture of the United States could have the market today 

so as to supply even one-sixth or one-quarter more of the food, 

which is displaced by adulterations, would it not be a consum- 

mation devoutly to be wished for? i, 

Mr. Monrad—There is a gentleman here who has made a 

success of making butter, a Chippewa'dairyman. He sells at 

twenty-five cents the year around. Let us hear from Mr. 

Hatch. : 
Mr. Fred Hatch—When this gentleman of my'own county . 

says that he would not advise anybody to go into dairying, 

that goes against my feelings, because I raised grain and sold 

it until we could hardly pay our taxes, and was, you might 

say, driven into dairying, and since ‘that time we have im- 

proved our land ever so much. I believe that if the farmers 

don’t go into dairying voluntarily in this section, they will soon 

be driven into it as I was. I think there is plenty of market 
here, for good butter at good prices. The trouble with most 
of our farmers is in not half caring for the cows, not half feed- 

ing them, and then, of course, they are unsuccessful.
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Mr. Faville—I want to ask our friend over here who ob- 
jects to dairying, because there was too much work about it, 
if he has found any way to make a living without work? 

Mr. Hopkins—I just presented this question without intend- 
ing to throw a fire brand into this convention: If you can 
refute what I have said or show that it is for the advantage of 
Chippewa county to turn its attention to dairying, I should 
be very glad to take it back. . 

Mr. Monrad—Mr. Hatch has told me coming up on the road, 

how his land had been impoverished by continuous grain grow- 

ing, and ‘how now it is picking up since he took to dairying. 
He is putting money in a bank that cannot break, by improv- ; 
ing the value of his farm. 

Mr. Hopkins—There is no question but what any adulterated 
article ought not to be put upon the market. I meant to speak 

only of well manufactured oleomargarine. Of course, if that 

is not digestible and you can prove it, that is a great step. 

: The question with us is, Will it pay to go into the market and 

compete with an article that the consumer can buy at a less 

price and is satisfied with? Of course, it never should be 

sold as butter, but if it goes onto the market and is accepted 

by the public and the public cannot be made to believe it is 

detrimental, then shall we compete with it? That is the point 

we have got to settle before we enter into dairying. I think 

many people will be satisfied with oleomargarine for use in 

cooking. 

The Chairman—The'fats that come into cookery are sub- 

jected to about five hundred degrees of heat and are changed 

chemically in their action in the stomach, but in‘oleomargarine 

the fats have to be rendered in a raw state out of the animal. 

They cannot be rendered above 120 degrees. 

Mr. Aderholdt—Does this two cent tax increase the price of 

oleomargarine to the consumer? : 

The Chairman—I cannot say. Some say no and some say 

yes. The great question in regard to this oleomargarine mat- 

ter is, that it is not thoroughly understood by the common 

people. From 90 to 95 per cent. of all the oleomargarine 

sold in the United States, is sold as butter, or at least con- 

sumed as butter. It is put upon the boarding house or hotel
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table in little pats as butter and eaten as butter, so that about 
90 per cent. of the traffic is a'traffic of fraud. Now, if they i 
were compelled to do away with that element, to that extent i 
would they encourage’the production of pure butter. In every | 
state where proper laws have been passed, in Massachusetts, | 

Connecticut, Pennsylvania, New York and Pennsylvania, and ! 

several other states, when the fraud is placed on its own 4 

ground, it has brought about the same result that has been 

brought about in Wisconsin. Unless they sell it as butter, i 

they can’t sell it. The whole traffic is on that which has come i 

in-through greed and gain and not through patriotism. k 1 

Gen. Richardson—There have been some inquiries made j 

here with reference to the possibilities of this county in the | 

lines which you represent. Heretofore Chippewa county has i 

been largely a lumber section of country. We have nearly F 

exhausted the lumber, and have reached the point when we ij 

can see that there must be some great change. I have been ' 

giving the subject some consideration. Take it from Chip- i 

pewa Falls to the Little Falls dam, we have 65,000 horse- u 

power running to waste, just as soon as the last log has gone 

down the Chippewa river. If we would adopt the same sys- i 

tem that has been adopted in New England where they lease 

horsepower and they provide that at least two men shall be i 

given employment with each horsepower apiece, there would 

be'at least 130,000 men receiving employment on the power 

which this river furnishes here. What is true with regard to 

this river, is true with reference to St. Croix, and the Wiscon- i 

sin, and nearly all our rivers. For some years past I have i 

given some attention with reference to the possibility of get- 

ting emigration to this country. The idea has prevailed that 

pine lumber was incompatible with good soil, but I had occa- 

sion a few weeks ago to go into the northern portion of this i 

county, and there is not on the habitable globe a single section | 

of country that will produce more grass to the acre than will 

that section of country. It is one single field of splendid grass. 

Now, if the farming people of the southern part of this state 

can manufacture butter at a profit where their lands are worth 

$100 an acre, and two acres there cannot produce what one 

acre will produce here, in point of grass, and this land can be
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bought at $1.25, $2.50 or $5.00 at the outside, to the acre,—if 

you people in the southern portion of the state can get rich 

by pursuing that course, there is no reason under the sun why 

we can’t get rich in this section of the country if we pursue 

the same line of policy that you have, on our’cheap lands. 

Convention adjourned to meet at 1:30. 

Conventibn met pursuant to adjournment, Vice-President 

Hoard in the chair. 

ANNUAL ADDRESS OF THE PRESIDENT. 

C.'H. Everett, Beloit, Wis. 

‘When I sat down to write this address, the first thought that 

entered my mind was, What can I say of the past, present. 

and future, that will be of benefit to my brother dairymen, 

that will give them renewed courage, and sharpen their am- 

bition for greater results? 

It is not my purpose, neither is it necessary for me, to dwell 

at length upon the past labors of this Association; its work 

for the past ‘twenty-four (24) years is a matter of history with 

which many of you are very familiar. Let me say for the 

benefit of new members that are annually ‘coming into our 

circle, that this Association has always worked and exists to- 

day for the sole purpose of raising the standard of dairying in 

Wisconsin. 

It is a harmonious body of patriotic men, who work side by 

side and without a selfish motive; there has never appeared a 

single ripple of ‘discontent or dissatisfaction among its mem- 

bers. No one man is eulogized or paid a salary, but officers and 

members work alike and give loyal support to'the cause with- 

out further recompense than that which comes to every com- 

munity through united honesty, ‘intelligence and determina- 

tion. And, gentlemen, if you would have the Wisconsin 

Dairymen’s Association continue to be the strongest state or- 

ganization ‘of its kind in existence, if you would have it con-
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tinas to foster and build up the greatest industry in the state, { 
bringing happiness, prosperity, and enlightenment into our 
homes, let harmony ‘and wise counsel prevail in the future as | 
it has in the past. | 

Twenty-four (24) years ago a few men came ‘together and ; 
organized; some of those men are present with us today; time 
has silvered their ‘locks, but their hearts are warm and their ij 
intellects as bright as ever, and I hope that we shall have their ] 
wise counsel for many years to come: When these men con- 
ceived the idea of organized effort, there were a few cheese j 
factories in the state but ‘not a single creamery. q 
We had something like 300,000, cows, valued at about: j 

$6,000,000.00. We have today 842,639 cows, valued at about 4 
$17,442,144.00; 1,325 cheese factories and 729 creameries with y 
a valuation of $2,510,238.00. There was manufactured in Wis- j 
consin, during the year 1895, 52,480,815 ‘pounds of cheese and | 
74,653,130 pounds of butter. Let us add to this the milk and 7 
cream used in our families ‘and in the cities of the state, the ‘ 
large amounts shipped out of the state, then add the value of q 
the by-products, and what have we got? More than $30,000,000 j 
annually as an income from dairying. q 

This improvement has been brought about largely by the i 
united efforts of this Association. The aid we receive each : 
year from the state, for which we are very thankful, has en- i 
abled us to send competent men out over the state as instruct- 4 
ors in cheese making. We publish an annual report of our i 

deliberations and scatter them broadcast among our farmers. i 

There are two books published annually in our state that the ’ 

farmer is anxious to get hold of—our Institute Bulletin and : 

Dairy report. There is often a regular stampede at our In- 

stitutes to secure these books. j 
In every possible way, this Association is striving to improve i 

first, the man, then his cows, his methods, and the product 

he turns out; and because of this continuous effort towards im- 

provement, Wisconsin stands today as a leader, among the 4 

noble states of the union in dairy and agricultural advance- 

ment. 

Our methods, our Farmers’ Institutes, our Dairy Conven- 

4—D.
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tions, our Agricultural College, our dairy and agricultural lit- 

erature is quoted everywhere as being of the very best. 

Our laws governing the manufacture and sale of oleomar- 

garine and filled cheese are very strict and are being vigor- 

ously enforced by Dairy Commissioner Adams. But we have 

great need of national legislation. Filled cheese is branded 

in Chicago “Wis. Full Cream,” and shipped all over the world, 

thus injuring our good name and seriously crippling our trade. 

There must be something more than state legislation on the 

subject of oleomargarine and filled cheese. 

These interstate restrictions are admirable and in the right 

direction, but our national law makers must enact such meas- 

ures as will rightfully govern our export trade as well as to 

protect each state in the manufacture and sale of a pure article 

and make it possible not only to recover ground in this di- 

rection, but increase both foreign and home trade many fold. 

The zenith of our foreign trade in dairy products was dur- 

ing the years ‘1880 and 1881, when oleomargarine and filled 

cheese were little known. It is perhaps true that all of the 

loss in export trade can not be attributed ‘to the presence of 

these counterfeits, but they have done much towards it. 

The United Kingdom has long been our chief buyer, and for 

that matter is the greatest ofall importers of dairy products. 

During recent years Great Britain has favored dairy develop- 

ment in such of her southern colonies as Australia and New 

Zealand, taking large quantities of butter and cheese in ex- 

change for her manufactured products, but this does not ex- 

plain away the enormous decline in purchases from the United 

States. 

Much of this is due to the sophistication of our dairy prod- 

ucts. The harm extends‘also to the West Indies with whom 

this country has long enjoyed a good trade. Total exports of 

butter during the year ended June 30th, ’95, were ‘only four- 

teen (14) per cent. of what they were in 1880, and exports ‘of 

cheese only 40 per cent. of those of ’81. During the past five 

years, England has paid $415,000,000 for butter and cheese 

made in foreign countries and colonies. In other words, the 

imports into the United Kingdom are at an annual rate of 

4,500,000 tubs of butter, valued at $60,000,000, and 2,180,000
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ewts. of cheese, valued at $26,000,000—an annua: business of ; 
$86,000,000, or more than $7,000,000 per month. Of this five j 
years’ business the United States got $48,000,000 or 111-2 per 
cent. Separating the two products, the United States fur- i 
nished 39 per cent. of England’s cheese purchases during the { 
past five years, and only 1.6 per cent. of her butter purchases, ‘ | 
showing further what it means for a dairy country of such | 
boundless resources as our own, to get so little foreign busi- 4 
ness. 

It may be noted that Holland, a little country of less than § 
18,000 square miles, about one-fourth as large as Wisconsin, ; 
exports annually nearly as much cheese as does the United i 
States, while her exports of butter are nearly double those of i 
this country. This is indeed a triumph for the butterine mag- i 
nates. But oh, what a shame to American statesmanship! i 

There is something wrong so long as it is possible for un- i 
scrupulous tradesmen to export oleomargarine and filled i 
cheese in the guise of pure butter and cheese, and foist it on i 
unwilling consumers abroad who thence turn their trade in i 
other directions. 

i 
The manner in which we have lost much of our export trade a 

in cheese, owing to the filled abomination, is known to all j 
- careful readers, and energetic measures must be taken in or- 4 

der to recover favor for this most important agricultural prod- i 
uct. Much has been accomplished through state legislative i 

action and each year finds the untrammeled manufacture and i 
sale of imitation dairy products more and more circumscribed. 

There is a bill pending before congress defining cheese, and 4 

also imposing a tax upon, and regulating the manufacture, 3 

sale, importation and exportation of filled cheese. The bill is { 

in the hands of a sub-committee of the committee of ways and y 

means; this sub-committee has sent out circular letters inviting E 

those interested to appear before the committee and express 

their views on the subject of restrictive dairy legislation. I 

wish it were possible for a committee from this body to visit j 

Washington in the interests of needed legislation. I trust 

that this convention will take prompt action in regard to coun- 

terfeit dairy products, that the views of Wisconsin dairymen 

may be laid before this committee at the earliest possible mo- 

ment.
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When-we make nothing but first class cheese and are pro- 

tected by national laws in our efforts to place before the peo- 

ple honest goods, we will have little cause to woery about our 

export trade. We will then become the chief consumers of 

our own product. I have no fear of over-production. Swiss 

cheese is brought into this country at the rate of 400,000 

pounds monthly. A total for nine months, ending September 

30, bring 3,608,000 pounds at an average import value of 13.6 

cents, compared with 3,551,000 pounds same period a year ago 

at a higher average value of 14.5 cents. Other fancy cheese 

and a small quantity of English cream cheese swelled total im- 

ports for the two periods to 7,032,000 pounds and 6,193,000 

pounds respectively. So long as foreign cheese comes into this 

country at the rate of $1,200,000 yearly, the manufacture is 

not overdone. 

Wisconsin, owing to her peculiar climatic conditions, is pre- 

eminently a cheese state. We can make and are making good 

cheese, and we claim the privilege of selling them for just 

what they are. I desire to call the attention of the farmers 

to the importance of thorough aeration and proper handling 

of milk prior to its delivery at the factory. Neglect of this 

duty is the foremost cause of bad flavored cheese. When im- 

pure milk is warmed up at the factory, the bad influences mul- 

tiply rapidly, and render it unfit for the purposes of good 

cheese. 

I would also call the attention of our factory men to the 

condition of our curing rooms. Astudy of this question re- 

yeals the fact that they are not properly constructed; they are 

usually built wholly above ground, it is very difficult to regu- 

late and maintain an even temperature under such conditions. 

In some of our curing rooms, the thermometer will frequently 

register 90 degrees during warm weather, cheese ripen too 

fast, dry up and crack open under such high temeprature. The 

curing rooms in Canada are built partly under ground, with 

under ground air ducts leading into them; this makes it pos- 

sible to maintain an even temperature throughout the season 

and is conducive to slow curing and high flavor. I trust that 

you will not pass lightly over these important questions. Dairy-
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ing today is a science; more skill and intelligence is required 

to successfully handle a herd of dairy cows than is needed in f 

any other occupation of the farm. j 

Science means knowledge, penetrating and comprehensive j 

information; it means skill, expertness, investigation of truth, i 

pursuit of pure knowledge; there is no other word that fits | 

the successful dairyman like that word science. He must of z | 

necessity be a scientific man; he has to do with the mysteries j 

of nature on every hand. 

He must understand the nature of the soil, the composition ji 

of his different crops, and the kind of fertility they require; { 

he must know what milk is composed of and what constitutes i 

a balanced ration. In fact, he must have a clear mind and a \ 

kind heart. I do not mean to say that dairying can ever cease { 

to be practical, or that such a state of things would be desira- i 

ble if possible. But it is constantly becoming more a matter | 

of study and science. No amount of information can do away i 

with the necessity for hard work, but a knowledge of principles | 

and the application of scientific laws is of the utmost import- i 

ance to the farmer. When these are well understood and j 

when sound reasoning and close calculation are substituted | 

for that mixture of tradition and guess-work which once i 

guided all farm work,. we may expect to lighten labor and 4 

shorten its processes, while we continually increase its prod- i 

ucts. 1 

‘When the dairyman begins to study, when he stops to reflect y 

upon the facts and theories of his business, when he learns the ’ 

results of scientific investigations and experiment, and sees } 

the labor and care bestowed upon them, he becomes inter- i 

ested; as he proceeds, his interest grows into enthusiasm, and | 

this gives him a love for his occupation and a desire to elevate y 

it and attain a high position in it, hence he gains vigor and 

energy that insures success. Enthusiasm is contagious, mag- 

netic and all powerful. If scientific investigation and well | 

written works on dairying and agriculture had done nothing | 

more than create a love for rural pursuits, they would have i 

rendered an invaluable service to mankind. | 

This they have done already, and the feeling they have ex- | 

cited is constantly growing. We find today a more earnest
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spirit of inquiry and more interest im agricultural pursuits 

than at any former period. And these alone will lead us 

steadily and surely to higher results. : 

I trust, gentlemen, that your work throughout this conven- 

tion will be characterized by thoroughness and harmony, and 

that success will crown your efforts. 

DISCUSSION. 

Mr. Faville—I would like to add one word of commenda- 

tion of the address as a whole. Mr. Everett is a younger man 

than some of us, but I think he has grasped the situation very 

thoroughly and understands the matter perfectly. 

On motion of Mr. Philips, Mr. Burchard, of Fort Atkinson, 

was appointed to draft a memorial to congress. embodying the 

views of the Association, to be signed by the officers and for- 

warded to Washington. 

HOW TO BECOME A DAIRYMAN. 

Chas. Meyers, Kewaunee, Wis. i 

How to become a dairyman, of course, depends upon whether 

you have got lots of money and want to keep a dairy for the 

pleasure there is in it, or whether you are some small strug- 

gling farmer, with limited means, willing to make it your life’s 

work. For the benefit of the latter I will give a little of my 

experience for what it is worth. I was not brought up on a 

farm, but in the woods of Kewaunee country. In 1880 I started 

out in life farming on eighty acres of land, a small part of 

which was cleared. We raised a little grain of different kinds 

and timothy hay to sell, and made posts and ties in the winter. 

I knew nor cared nothing for the farm, but we simply drifted 

into the farm because the valuable timber was nearly all gone. 

After farming in that way for a few years, the first Farmers’ 

Institute came to town, and, of course, we all turned out to 

see what kind of a menagerie that was. At that meeting 

Prof. Henry advised us to go into some kind of animal hus- 

bandry, and warned us against selling our farms by the ton
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or by the bushel in the form of timothy hay and wheat, and i 

those farmers who did not take his kindly advice are paying } 

the penalty at the present time. Mr. Faville and Gov. Hoard 

told us a good many things. I remember the governor told i 

us we were the poorest dairymen to be found in the state of } 

Wisconsin. He quoted to us figures that proved that we made 2 

the least butter per cow per annum, and sold at the lowest q 

possible price, an average of about eight cents a pound. He f 

told us to get out of our ruts, that that class of dairymen was i 

overcrowded everywhere, and appealed to.us, to join that {| 

higher class that made the butter that sold at the top price on } 

every respectable market. Hiram Smith, Wisconsin’s great | 

dairy apostle, told us that the dairyman had to work only ten ; 

hours a day, milk his cows in the morning, do up his chores 

and then he said he could go to town and whittle dry goods { 

boxes and talk politics. Now, that struck me most favorably; i 

that was just the kind of a job I wanted. I had been brought | 

up to swing an ax or pull a cross-cut saw, and I wanted a ‘ i 

chance to work only ten hours a day, to say nothing about 

whittling dry goods boxes and talking politics. At that time | 

the Institute came about twenty-five miles by team. Near Ke- ; 

waunee they met a farmer driving a cow, and they asked what : 

such cow was worth in that part of the state, and were told | 

twenty dollars. “Now,” says Mr. Smith, “if that cow was { 

within seventy-five miles of my farm I would pay fifty dollars | 

for her and make money out of her.” I saw the opportunity; { 

that night my wife and I talked it over and we agreed to go : 

right into dairying and we did. We built an addition to the | 

barn and built a silo and built and equipped a dairy house 

according to the teaching of the Institute. Then I went out 

and bought a lot of cows. I have no doubt that that cow that i 

Mr. Smith talked about it was a good one, but I bought the i 

other kind, simply because I had no experience and didn’t 
know any better. We began butter-making and shipped the 

butter to a commission man in Chicago, the same man that we 

are shipping to at the present time. It-was in the spring; but- i 

ter was quoted seventeen and eighteen cents a pound, and we | 

got twelve. That knocked about all the enthusiasm out of 

our dairying. Of course we made a great mistake in buying
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a lot of the poorest kind of cows, but I believe in telling about 

your mistakes. We soon found out that we were unable to 

get any profit out of those cows for the simple reason that we 

didn’t know how. We had an idea that if we could meet those 

same Institute men once more, and ask them lots of questions, 

that would help us out, so we drove thirty miles to Green Bay 

to attend another meeting, and when we got there we found 

J. M. True conducting what he called a great draft horse insti- 

tute. Iasked why they didn’t have some dairymen along, and 

Mr. True said, “Why don’t you go down to Janesville, where 

the Dairy Association is in session? The leading dairymen 

are all down there.” That is the first time I ever heard about 

the Wisconsin Dairy Association. But it was too late to go 

down there, but we did the next best thing, and I advise you, 

if you are interested in dairying, to subscribe to Hoard’s Dairy- r 

man. The Dairyman came along week after week, preaching 

against keeping a lot of scrub cows, having them fresh in the 

spring and dry in the fall, making butter in the summer when 

it was hot, butter was cheap and no commission house or any 

one else cared to handle it, and then having none to sell in 

the winter when prices are way up, turning the cows out 

around the strawstack all day to freeze and putting them into 

a warm stable over night to thaw out; preaching against every- 

thing that we were practicing in fact. We were anxious to 

learn, and it did not take us long to change our methods; we 

changed into a winter dairy, bought a thoroughbred sire, 

learned something about feeding, and from that time on we 

have made money out of the cows. At first we had to work 

long days and had to hire help'to clear up land, etc., but, al- 

though we have gone through a great panic, the dairyman who 

has paid strict attention to his business has no great reason to 

complain. You can feed a cow better feed, and first class 

dairy product still commands reasonable prices. Of course, 

the Babcock tester and the farm separator were brought upon 

the market just about the right time to help us. Dr. Babcock 

has made the dairy world a present of his knowledge and ex- 

perience and every farmer that wants to keep cows ought to 

have a tester. Then you can tell just exactly how much fat 

is left in the skim or buttermilk, you can tell which cows are
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earning you a profit and which ones you are feeding at ‘a loss. | 
Liberal feeding is absolutely necessary to success. I don’t } 
care how thorough you are in butter-making or what the pedi- 
gree or breed of your cows may be, unless you feed with a lib- 
eral hand you will never become a successful dairyman. We 
often hear farmers saying, “I can’t go into dairying because 
Ihaven’t got the means.” Now, I want to say to you, any young : 
or middle-aged men, that if you have got good health and will- t 
ing hands you are in possession of the right means to become f 
a successful dairyman. My advice to the average farmer is ; 
to begin by subscribing for Hoard’s Dairyman. Experience is ; 
a good teacher, but it is a much cheaper and quicker way to 
learn from the experience of others. To the young men I 
would say, “Go down to Madison and take the short course k 
in agriculture or the dairy course, whichever you think is best. t 
The time has come when the dairyman must work with his | 
brains as well as his hands.” 

DISCUSSION. 

The Chairman—Mr. Meyer has told us, in general outlines, ' 
something of the history of his struggle. Now pump him with 
sharp questions, sufficiently dry to make him feel as though 
there was a drought up here. ' 

Mr. Briggs—I wish Mr. Meyer would give us some idea as i 
to how his cows were paying him when he first started out. | 
I understand he was doing the best he could then. i 

Mr. Meyer—We were following then summer dairying and i 
we kept no strict account, but we do know that we couldn’t I 
make expenses. During the last few years I have not kept a i 
strict account of each cow, and so I am unable to tell exactly. ji 
Isell a number of cows every spring, and then buy a few. fresh | 
cows, and always have heifers coming in in the spring. Last 
year we sold between thirteen and fourteen hundred dollars’ i 
worth of butter, and the highest number of cows we milked } 
at one time was twenty-seven and some of them were two- ji 
year-olds. i 

Mr. Faville—In the last year you have been able to make } 
Mr. Meyer—During the last five we have made more out of i 

i i 
i
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our cows than we ever expected to, and especially the last two 

years. 

Mr. Goodrich—Are your cows liable to get fat? 

expenses, have you? 

Mr. Meyer—Yes, and the fat ones go to the butcher every 

spring regularly. The number that go to the butcher grows 

less every year. I would rather have them turn their food 

into butter than beef. 

Question—Are you using any particular strain of cows? 

Mr. Meyers—I am grading up with Jerseys. 

Mr. Baker—Can you tell us how many pounds of milk it 

takes to make a pound of butter? 

Mr. Meyer—It takes less than twenty this winter. I don’t 

keep a strict account through the year, but I know it don’t 

take as much as it used to. 

The Chairman—You bred some butter into the milk? 

Mr. Meyer—Yes, sir. 

Mr. Linse—Can you feed some butter into it? 

Mr. Meyer—I am not sure, but I should say yes and no. You 

can feed water into your milk; by giving the cows warm water 

they will drink so much that they will give poor milk, and you 

can turn the cow out on grass in the spring, that hasn’t been 

very well fed, and she will give you a good big flow of not very 

rich milk, but by feeding her a good, rich grain ration, you 

will get some richer milk. 

Mr. Briggs—You say you can’t tell us exactly what your 

cows pay. Wouldn’t it be better if you did keep a better ac- 

count? 

Mr. Meyer—Yes, I think it would be the proper thing to 

keep a strict account, but I never got into the habit of it. : 

The Chairman—Do you grow pretty much all your feed on 

your own farm? 

Mr. Meyers—I only grow the roughage. I buy my concen- 

trated food, all the grain. 

The Chairman—How many acres have you? 

Mr. Meyer—I have got a hundred and twenty acres of land, 

put some of it is not fit for farming, it is swamp. I can turn 

out practically about eighty acres for the use of the cows. 

Question—How many cows do you keep?
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Mr. Meyer—From twenty to twenty-seven. We have got | 

twenty-six cows and heifers now. 

Question—Do you have a silo? 

Mr. Meyer—I used a silo for five or six years. I wanted to 

keep more cows, and I had to tear the silo out of my barn. 

Lintend to build another one outside. 

Mr. Potter—How many dollars’ worth of butter have you 
sold during this last year? } 

Mr. Meyer—We sold a little over thirteen hundred dollars’ 
worth of butter, nearly three hundred dollars for hogs, and I 
got forty-eight dollars for fat cows, but I sold out also some 
two hundred dollars’ worth of timothy hay,—something over 
two thousand dollars. 

Mr. Faville—How much did you pay out for feed? 
Mr. Meyer—Something over four hundred dollars, leaving 

sixteen hundred dollars for my year’s work. i 
Mr. Faville—What kind of feed do you buy? 
Mr. Meyer—Peas and wheat bran mostly; sometimes I buy a ' 

little other grain when I can get it cheap. 

Question—How do you feed your corn? 

Mr. Meyer—Only fodder corn with the ears on. 
Question—What do peas cost per bushel? 
Mr. Meyer—Ten dollars a ton. They are going up now. I[ 

grind them with a windmill. j 
Mr. Briggs—Do you buy good marketable peas or cracked 

peas? 

Mr. Meyer—Good marketable peas would be about fifteen 
cents a bushel. I buy peas that the dealers clean out of: the 
peas the farmers bring te market. | 

The Chairman—Do you grows peas yourself? ' 
Mr. Meyer—Only for hay, and I find them first class, good 

peas, that is, peas and oats mixed, cut green. It makes a good 
hay. 

Mr. Linse—In feeding ensilage can you feed a smaller grain 
ration than otherwise?” i 

Mr. Meyer—I don’t think I could much; I always fed a large | 
grain ration. i 
“Mr. Goodrich—Can you raise corn in your place? } 
Mr..Meyer—Yes, first rate fodder corn. : \ 

Ht 
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Mr. Baker—How many pounds of bran in your grain ration? 
Mr. Meyer—Five pounds of bran and five pounds of ground 

feed, that is the average. Some don’t get that much and some 

more. 

Mr. Briggs—I wish Mr. Meyer would tell us about his method 

of handling fodder corn. In this section there are as good 

samples of corn raised as anywhere in the state. Albout how 

much corn is there in that corn fodder that you feed? 

Mr. Meyer—I am unable to say. I never husk or shock any 

corn, it is all left in the fodder, but there is lots of big ears on 

it. Iuse the Improved Pride of the North fodder corn, and it 

is run through the cutter and mixed up with hot water with 

the other grain. i 
Mr. Briggs—Do you prefer that way of feeding fodder corn 

to the silo? 

Mr. Meyer—No, I rather prefer the silo. 

Mr. Briggs—What does your butter average a pound during 

the past year? 

Mr. Meyer—What I ship to a commission house in Chicago 

I get top prices for, and have done so for five years. 

The Chairman—The average in the Chicago market has been 

about twenty-two cents, or a little less. 

Mr. Meyer—But I ship most of it in the winter when prices 

are up. 

Mr. Aderhold—Would you feed silage in preference to fod- 

der corn? 

Mr. Meyer—Last year we had no fodder corn when I was 

feeding from the silo. This year we had a big crop and I 

had no time to put up the silo. 

Prof. Haecker—You stated that you would not reject the 

cow because she failed to show the desired amount of butter 

fat in the first year. Why have you come to that conclusion? 

Mr. Meyer—I say you cannot test a cow fairly unless she 

has been full fed for a year. 

Prof. Haecker—One of our most sucécessful cows showed up 

badly at first. She only gave about two thousand pounds of 

milk, a hundred and sixty pounds of butter, but we banked on 

her form more than on that test the first year, and were not 

disappointed later.
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Question—What is your yield of butter in pounds per cow 
during the year? 

Mr. Meyer—The cow that does not make close to three hun- 
dred pounds I would not keep long. We dispose of from five 
to eight every spring, some on that account. 

Prof. Haecker—I think perhaps that has been stated rather 
strongly. I would keep a cow provided she was of the right 
kind. I would stay by her at least a year. If she did not give 
satisfactory results the second year, then I would dispose of 
her. 

Mr. Briggs—I understand from Prof. Haecker that if a cow 
is of the true dairy type, you would hang on longer than if 
she were of the beef type. 

Mr. Meyer—I believe that I have made mistakes by rejecting 
cows too young. 

Question—Under your style of feeding is it possible that a 
cow would be profitable to you after she reaches nine years of 
age? 

Mr. Meyer—Yes, I have kept some older than that. 

The Chairman—Now, Mr. Meyer, there are hundreds of 
farmers up here in this county that are very much in the con- 
dition you people were when I went up there the first time. 

Now, when you made your butter you did not depend upon a 

local market for it, you got the ideas right there in that Farm 
Institute of making better butter, feeding better, and making 
it forja market that was a butter market. Where did you 
send your butter when you first made it? 

Mr. Meyer—I sent it right away to a commission house, Mer- 
rill & Eldridge, in Chicago. 3 

The Chairman—You got a little anxious about it, didn’t you? 

Mr. Meyer—Yes, I did. ’ 

The Chairman—And you got some right good lessons from 

that market? 

Mr. Meyer—Yes, T think it taught me a great many things. 

The Chairman—I have seen farmers who have sent a batch 

of butter to a commission man and he would write back that 

the butter wasn’t right, and they would get mad right off ‘and 

declare that the commission man was a fraud and all that sort 

of thing. You know that lots of men and some women cannot |
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stand it to hear things said against their butter or their babies, 

but there is a good point in that statement of Mr. Meyer’s. 

When you take butter into the market here in'Chippewa Falls, 

the merchant will not tell you the truth, and there is nobody 

blames him for not doing it; but if you send that butter to 

Chicago, or to a commission merchant anywhere, in a butter 

market, the truth comes back to you with a slap in the face, 

and you are apt to be told just what is‘the matter with your 

butter. 

Mr. Goodrich—That ‘reminds me of the time when I was try- 

ing to get an education. I invested some money in buying 

butter and selling it. I got as good butter as I could; I shipped 

it to a commission man and each man’s butter was marketed 

separately, so that I could know whit it would sell for, and 

there was a great long list of it came back. On that list it 

commenced at the head a certain'name, forty-three cents a 

pound; another name commenced at thirty-two cents a pound; 

another name, C. P. Goodrich, thirty cents a pound, and it 

went down to fifteen cents a pound. Of course those that 

made the fifteen cent butter I didn’t bother to buy any more 

of. They were all my neighbors, and the man that made the 

forty-three cent butter I thought‘a good deal of, and I went 

right off to him and contracted his butter for six months at 

twenty-eight cents a pound. He said to me, “Are you doing 

pretty well with it?” I looked at him, I knew the man pretty 

well, and I took out the list and showed him where I had just 

sold his butter at forty-three cents a pound. He says, “You are 

doing well, ain’t you?” “Yes, I am doing well with yours.” 

He says, “You are well satisfied.” Says I, “No, I ain’t.” 

“What is the matter?” “Well; I don’t like to see opposite the 

name of C. P. Goodrich the figures 30 cents. I want to see op- 

posite mine 43 cents.” “Well,” ‘he says, “you have not made 

butter as long as I have, maybe you will be able to do it yet.” 

I says, “I don’t want to wait so long, I want to learn something 

from you,” so my wife and I went over there, and we learned 

something, and prices began to be’ better on C. P. Goodrich’s 

butter. In those days butter was high. I shipped some butter 

down to Smith & Dexter, the predecessor of Merrill & Eldridge, 

and Mr. Dexter wrote back to me something like this: “I
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found long ago that it was not safe to tell a man the truth 
about his butter, but something tells me that it will do to risk 
it with you.” So he went on and he criticised the butter pretty 
sharply. Well, now, I knew better than to get mad, but I 
couldn’t help it very well, and I will'tell you why. My wife 
made that butter, and I knew she made the best butter in the 
world, just as every man knows that his wife does. I had a 
notion to get mad, but after thinking it over awhile I thought 
that wouldn’t do, and I wrote back to him and thanked him 
and I told him that if ever he could help me by criticising, to 
go ahead for I wanted to learn. And that is the way I learned, 
from that and from selling other people’s butter. I found out 
that it was our business to suit the‘persons that had money 
and were willing to pay high prices. 

Mr. Thomas—I want to shake hands ‘with that fellow. I was 
in the same boat at that same time, and I got my pointers from 
Mr. Hoard and Mr: Smith. When we commenced making but- 
ter we depended on the local market entirely, but latterly we 
have shipped to the same man that Mr. Meyers Woes and we 
are always glad for pointers; they write back and tell us just 
what the matter is. I notice that after the third shipment our 

butter sold within a half a cent of Elgin. They had told us 

just exactly what the faults were and we remedied them. 

The Chairman—You remember that in the Book of Revela- 

tions, St. John, the Revelator, speaks about a certain thing 

that was bitter to the mouth but sweet to the belly. When 

men are so sensitive that they have no sense—many a wife 

knows all about that concerning her husband—he fails to see 

what is to his own benefit. Is is so with this matter of the 

sharp criticism of the market. Let a man be thrown right 

onto it so that he has to climb, and there is some hope of sal- 

vation for him. The trouble with the outlying farmer all 

around in our state is that he will not put himself into the 

sharp light of the truth. He is trying to hide his defects in- 

stead of curing them. 

i
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DAIRY MANAGEMENT ON A DAIRY FARM. 

W. C. Bradley, Hudson, Wis. 

In presenting this paper the writer does not expect to give 

much valuable information to the older dairymen of Wiscon- 

sin, like Uncle Goodrich, Beach, Curtis and many others who 

know more about dairying in a minute than the writer does 

in a week; but to the young man just starting or the older 

man who is changing from grain raising to dairying, I hope to 

present some ideas that may help them to success. In the 

first place the man should have a happy, cheerful, generous 

‘disposition, who sees the sunshine in life and forgets the 
shadows. <A morose, fault-finding, unhappy man will not make 

‘a successful dairyman, for we must be generous in our feeding 

and care, making our cows happy if we expect them to make 

us any money. And the man who gives it his whole attention, 

studying his cows, the composition of feeds, how to get a bal- 

anced ration so his cows can digest all the food and convert 

it into milk and not be overtaxing the system with indigestible 

food as would be the case were the ration too wide or too nar- 

row, who weighs and tests his milk for butter fat, who studies 

bacteriology in its ‘relation to dairying, who studies the mar- 

kets and puts his product in the best possible condition to sell, 

who attends dairy meetings, reads dairy papers and advertises 

his product in a business-like way, is the man who will suc- 

ceed best in dairying. And yet not one man in a dozen who 

is keeping cows ever thinks of these important things. In or- 

der for a grain raiser to change and become a dairyman he 

ought to attend a revival like this meeting and get converted, 

have a change of heart as sinners do when they join the church. 

I remember the first meeting of this kind I attended was at 

Minneapolis,’ where I listened to Gov. Hoard lecture the dairy- 

men of Minnesota on the wickedness of the man who would 

ill treat a cow, dwellir, zspecially on the care and handling 

at calving'time, showing ‘he difference between the dairy and 

beef types. And it was ail new to me for I had been raising 

grain and paying little attention to the cows, but I went home
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converted, as I hope some one will do after hearing the gov- 
ernor talk at this meeting. 

Bill Nye, when he lived in Hudson, undertook to combine 
dairying in a small way with humorous journalism. He bought 
a family cow that was warranted to possess all the qualities of 
a saint, with the richness of a Jersey’s milk, but she gave Wil- 
liam much trouble. Instead of going home, when driven into 
town by the herder in the evening, she would wander around 
among the neighbors and Mr. ‘Nye would usually find her in 
the pound, and it would require twice the price for pulling a 
tooth to extract her from the clutches ‘of the pound master, 

which would make William angry and his neighbors would j 
make fun of him. But one day he told‘them his cow had ex- | 
perienced a change of heart, in fact had become very much 
attached toher home. So the neighbors went over to see what 
had wrought such a change in the cow and found she had be- 
come attached to her home by a 20 foot chain around her neck, 
fastened to a fence post. So I want you to become converted 
and have your cows become attached to their homes by a dit- 
ferent method. 

In building up a herd of dairy cows start with the best you 
can afford to get. Buy a full blood sire of one of the dairy 
breeds, saving the heifer calves from your best cows. Feed 
these calves on skim milk, oil meal, oats, bran, clover hay and 

ensilage. Keep them growing, but do not let them become 
fat. Avoid feeding much fattening food. If summer calves, 
keep them in the stable in a box stall, away from the hot sun 
and flies. Iam not sure which is the best way to handle the 
calves at first, whether to let them suck their mothers for three 
or four days, or to take them away at once. I used to let 
them remain with their mothers, but have lost three fine full 
blood calves this year when two or three days old with stomach 
trouble, and: think it was caused from getting too rich milk by 
sucking. So lately we have put the calves in a pen as soon as 
found so the mother could reach the calf; then milk the cow 
and dilute about one-half with skim milk. Since doing this 
have had no trouble and calves grow fine. 

5—D. 

| 

i
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BUILDINGS. 

Manage to have a good barn, even if you have to go in debt 

for it. Competition is becoming so close that we must make 

our cows produce more pounds at a less cost than formeriy, 

and to do this barns should be arranged so the work can be 

done in the easiest manner and save all the feed possible. The 

barn should be warm in winter, and. well lighted windows on 

all sides if possible so the sun can shine in all day in the 

winter, and in the summer they can be removed and thin 

gunny sacks, colored black, tacked over the frame which will 

let the air through and darken it somewhat so the flies will not 

be bad. The walls of the stable should be whitewashed every 

spring or fall, then with plenty of sunshine in the winter it 

will have a cheerful look, and you often see cattle covered with 

lice in a dark, damp stable but seldom in a well-lighted one. 

Then by the liberal use of bedding and some land plaster or 

air slacked lime the stable can be kept sweet and clean, and 

there will be but little danger of cows being affected with tu- 

berculosis. Sunshine and whitewash are just as essential in 

dairying as in politics. 

Manage to have mow room enough for all the clover hay your 

cows will need, for if stacked in the field without being cov- 

ered it will damage from 30 to 70 per cent. Manage to have 

a silo handy to your feeding alley that will hold three tons 

for each cow you will winter. After feeding seven years from 

a silo (and it seems to be as good now as when new) I think I 

can store more good feed at a less cost and waste less in feed- 

ing than any other way, and I believe it keeps the cows in a 

healthier condition. I used to have trouble with cows fresh- 

ening in the winter on dry feed, but since feeding ensilage have 

not had a single case of sickness at calving time, and I think 

it partly due to the succulent food. I know in many places in 

Wisconsin the silo has had a black eye because the first ones 

were poorly built, often from one thickness of lumber and too 

light studding sometimes set on the ground and rotted off in 

ayear or two. And then at first they were filled with B. & W. 

corn which did not mature and the ensilage was sour, but those
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who built right and are filling with well matured corn never 
have found fault with the silo. 

WINTER MANAGEMENT. 

As soon as the nights become cold in the fall, cows should 
be stabled. Never allow your cows to lie down on frozen 
ground. More cows’ udders are spoiled from lying on snow or 
frozen ground than from any other cause. Garget, inflammation, 
bloody milk, stoppages in teats, frozen teats, can all be avoided 
if cows are properly cared for. Be careful of your cows tbat 
freshen in the winter; do not let them out of the stable fer 
three or four days after calving; give them warm water. Treat 
them as gentle as you would a human mother. If they show | 
signs of high fever give 10 to 15 drops aconite or Humphrey’s 
Fever Specific every two hours till fever subsides. Feed light 
for the first week, gradually increasing the feed. I know there 
are many men who call themselves dairymen who will say this 
is all bosh and nonsense. But I saw a good cow last winter 
that had calved out in the yard on a bitter cold day, whose 
udder become so inflamed that half of it rotted off and the 
cow came near dying, and I am sure exposure was the cause. 
Ihave heard men object to these dairy bred cattle because 

they will not stand the abuse that the common cattle do, and 

this is true. A neighbor some years ago bought a Holstein 

sire and turned him to the straw pile with the rest of his herd. 

He said he wanted to see if they were better than common 

stock. I told him unless he treated him better than the com- 

mon stock he would not do as well, but he said the way to find 

out was to let them all rough it. Well, he has not made a suc- 

eess of dairying. 

The feeding, watering and milking should be done by the 

same men each day and at regular hours. Water should be 

warmed if cattle are turned out to drink. A better way would 

be to have water before the cow so she could drink at will. 

A cow giving milk in winter does not want much exercise, al- 

though I think they enjoy themselves in the open air for a lit- 
tle while on nice, warm days. Winter is the time to make 

butter; and with improved methods we can feed cows as cheap 

in the stables in winter as on pastures in summer. 

ic 
=] {i
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SUMMER MANAGEMENT. 

As soon as the weather becomes warm you ought to have 

za few acres of fall rye to use for the first pasture in the spring 

~so as to let the clover or blue grass pastures get a good start. 

“Then as early as you can, sow an acre or two of peas and oats 

-and plant an acre of early sweet corn and sow some early mil- 

let. Then when pastures begin to dry up in July, begin feeding 

‘the peas and oats in the mangers, following with the early corn 

‘and millet. The hardest thing to get ‘a new beginner to do is 

ito feed during the summer. Don’t let the cows dry up but be- 

gin feeding at the first signs of shrinkage. A few tons of bran 

at this time of year will usually pay double its cost in keeping 

up the flow of milk. During fly time, keep the cows in the 

stable day times. Give their legs and shoulders an application 

of fish oil twice a week. Perhaps a kerosene emulsion would 

be just as good and cheaper. 

Be as punctual about milking in sunimer as in winter. I 

know there is a temptation to let the milking go till late, in 

the busy time of haying and harvest, but let the other work 

take second place and tend to the cow. 

MANAGEMENT OF MILK. 

In testing milk in different parts of the state we find that 

a great deal of butter fat is left in the milk, sometimes as high 

as11-2to2 percent. If you are using the deep setting process 

be sure your milk is strained into ice water as soon as milked 

and plenty of broken ice kept in the tank all the time, but some 

one will say if you break the ice up fine it will melt too quick. 

Now that is just what you want it to do in order to get a good 

separation. The milk must be cooled rapidly. Do not expect 

‘to get a good separation by using well water without ice. Get 

sa test and try your skim milk. If you buy a separator get a 

test and know that it is doing good work. The separator 

-ought to skim to .01 of 1 per cent., and deep setting, if properly 

‘done, to .2 tenths.. Thousands of dollars of butter fat is wasted 

‘every year in Wisconsin by old fashioned methods of skim- 

ming. 

If you are going to be a dairyman get as close to the top
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as youcan. Get good cows, good barns, good machinery, good 
books, good papers, be wide awake and you will succeed. To s 
deserve success we must fit ourselves for it. 

DISCUSSION. 

Mr. Riley—In cooling your milk immediately after milking, 
do you add the second cow’s milk to it before you strain it? 

Mr. Bradley—No, there are usually two or three men milk- 
ing. We carry the milk to the creamery in shotgun cans and 

no milk stands over five minutes in the stable. As soon as the 

shotgun can is full, it is carried out and strained. 

Mr. Riley—With the small farmer would it be safe for him 

to do that, to wait long enough to milk two or three cows? 

Mr. Bradley—It would not do to strain one pailful into the 

ice water and then strain another pailful of milk into the same 

ice water. You could warm up the whole body of milk before 

setting it into the ice water and then the separation ought to 

be good. 

Mr. Riley—If a cow is giving ten pounds of milk at a milk- 

ing and the milk is testing five per cent., would she be a profit- 

able cow to keep? 

Mr. Bradley—That would be over a pound of butter a day, 

it would be eight and a half pounds a week. I should think it 

would pay. 

Question—Would that hold good if she freshened at twenty 

pounds a day and did not hold it up? 

Mr. Bradley—No, I think not. It will pay to keep a cow if 

she will make over three hundred pounds a year. 

Mr. Riley—Has it been your experience when they are fed 

high from the first that they will keep on improving? 

The Chairman—That depends on the constitutional limits 

of the cow. 

Mr. Riley—By heavy feeding, say from six to seven pounds 

of an ordinary ration with the coarse food, whether she would 

improve to the fifth year? 

Mr. Bradley—I think she will. I think a cow ought to get 

better each year up to her fourth or fifth calf anyway. 

Mr. Aderhold—Do you think that the stable is the proper 

place for milk to stand at all after it is milked?
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Mr. Bradley—Possibly it is not the best place for the milk 

to stand, but as long as it is warm I don’t believe it takes on 

any stable odors; not until the milk gets down pretty near the 

temperature of the stable. Of course, that does not prevent 

bacteria from falling into the milk. 

Mr. Aderhold—Then why don’t you take it out as soon as 

it is milked. 3 

Mr. Bradley—Because it would be too much trouble. It is 

ten rods from our stable to our milk house. I suppose we 

could set it outside of the stable, but we haven’t had any trou- 

ble in letting it stand in the stable; it doesn’t stand there more : 

than fifteen or twenty minutes before the shotgun cans get full. 

Question—Do you cover your cans in the barn? 

Mr. Bradley—No, sir. It is strained when it is put into the 

creamery cans. We set our cans under a shelf, which is some 

protection against falling particles. 

Mr. Goodrich—Did you ever cover up any milk tight in the 

can when it was warm, right from the cow? 

Mr. Bradley—Yes, sir. i 

Mr. Aderhold—I have always preached against that. 

Mr. Goodrich—If you want your milk to spoil, you cover it j 

up tight. I don’t know whether it is the bacteria you shut in 

or shut out, but don’t you do it. 

A Member—I am doing it twice a day and I don’t see any 

bad results. 

Mr. Curtis—I wish to say some words with reference to the 

importance of getting the milk set as soon as possible in the 

deep setting can. Years ago in my effort to introduce the 

shotgun can a great deal of opposition was put forth against 

the use of that can and that brought about some study. I f 

found that milk drawn from the cow at 98 degrees, which is 

blood heat, I found that in cooling it down to 39 degrees, that 

it shrunk in volume as much as half an ounce to the gallon. 

Well, after all my experiments, I came to the conclusion that 

the advantages that we get from this deep setting process come 

from the shrinkage of the milk during that process. A fair 

quality of milk is eighty-seven per cent. of water and thirteen 

per cent. something else; it heats or cools a great deal slower 

than water. Now, I reason this way, that when we put that
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warm milk into the deep setting can at 98 degrees and set it 

into cold water, that would cool the outside of the milk in the 

ean first, and in that cooling it shrank in volume and the out- 

side became heavier in proportion to the inside. Hence, we 

produce a downward motion on the outside, and, of course, an 

upward current in the middle. I also reason that milk heating 

and cooling so much more slowly than water, that in this cool- 

_ ing process the water part would cool first and that the thir- 

teen per cent. would not cool quite so quick, hence it would 

keep its large size, its volume, and the water portion would go 

to the bottom, producing this downward current on the out- 

side. These little puff ball globules of butter fat did not heat 

so fast and staid on the top. I found out afterwards from the 

principle of the separator that my reasoning was right, and 

consequently it is very important to get your milk into the cold 

water as quickly as you can, and it must not be disturbed by 

the additions of milk or anything else. The water wants to be 

down to 39 degrees, because water shrinks at 39 degrees, and 

when it gets colder it begins to expand again. By this shrink- 

ing and the downward movement these two things work per- 

fectly together. Some years ago I was down at Madison try- 

ing to introduce the shotgun can, and, about six months after 

that, I happened to be out passing a farm house right on the D 

prairie, and there was a long tank sitting out in the sun with 

cans in it and a man was watering his horses. I stopped and I 

says, “I see you have got these new fangled cans, or the new | 

fangled notion of setting milk.” “Yes,” says he. “Where did 

you get that?” “Oh,” he says, “I was down at Madison last 

winter to the agricultural convention, and there was an old 

fellow there blowing about it and I thought I would try it.” 

“Well, how do you like it?” “Oh, sometimes pretty well, some- 

times they don’t do so well.” “Does that old fellow know you 

set it in the sun?” “Oh,” he says, “he won’t be around here, 

he won’t know anything about it.” You see you have to follow 

directions if you are going to make a success of this thing. I 

always shut up my milk as tight as possible and I almost never 

have anything but good results. 

Mr. Meyer—Does it injure milk to put it into a Cooley can, 

cover it up immediately and submerge it?
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Mr. Bradley—I don’t think it makes any difference whether 

your milk is put into a Cooley can and submerged, or whether 

it is in an open can, if there is plenty of water around the milk. 

We use the Moseley creamery; it will hold about ten or eleven 

gallons, and it being narrow, it cools very rapidly, but the top 

is not covered as in the Cooley system. 

Mr. Faville—Would you recommend any man starting in 

dairying with from ten to twenty cows to go to any expense 

for that kind of creamer? . 

Mr. Bradley—No, sir. 

Mr. Faville—Wouldn’t you recommend a separator? 

Mr. Bradley—Yes, I would recommend that, but what I want 

to say is that if people have these appliances, and don’t want 

to go to the expense of buying a separator, even yet they are 

not doing half as well as they ought to. 

Mr. Goodrich—If they have ten or twenty cows, let them 

go to the expense of buying a separator. 

Mr. Thomas—What is the principle in this theory of putting 

the milk in the cold ice water? Is it simply the sudden con- 

traction? I remember my mother used to sometimes scald 

the milk in order to force the cream up. 

The Chairman—One of the great points about this is, that 

the milk must be set in small quantities and shallow. In heat- 

ing up, as you say your mother used to do, unless it can all heat 

alike and quickly, you have simply started the germs of fer- 

ment, and before you can get it cooled down again it will com- 

mence to sour. In the cold setting, you plunge this cube of 

milk into very cold water; the shrinkage commences at once, 

and forces the butter fat to the top just the same in one sense 

as you do in the separator. 

Mr. Bradley—I want to ask some one in this audience as 

to the better way of handling calves the first few days. AsI 

have told you I have lost some fine calves this last year by let- 

ting them remain with the mother, and have lately changed 

my plan, taking them right away, diluting the milk, and I have 

done better. I have got grades and full blooded Jerseys, and 

I don’t like 19 lose them. 

Mr. Thomas—I had a good deal the same trouble two years 

ago, and I lost two of the best heifer calves I had. After that
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I put the calves on some cows that did not give such rich milk, 

and have had no trouble since. 

Mr. Burchard—What age were your calves when they died? 

Mr. Bradley—From two to four days. They seemed to be 

nice and healthy for the first twenty-four hours, and then they 

would die with some stomach trouble, being sick an hour or 

two. 

The Chairman—Gen. Burchard has had some experience on 

this point. Tell us what you know about it, General. 

Gen. Burchard—I don’t know anything about it. I don’t 

believe anybody knows anything about it. I have had the | 
same trouble that Mr. Bradley speaks of, and I have imagined 

that it was because the milk was too rich in some way. I 

don’t know whether it is the fat in the milk, or whether it is 

something about what they call the first milk, the colostrum. 

I cannot quite bring myself to believe that it is simply the 

butter fat that does it. We have been disappointed in trying 

to raise a full blooded Jersey calf for two years. We had let 

the calf suck and we would lose it. This year we are going 

to raise the calf, but we didn’t let it suck its mother. 

Mr. Linse—I have had the same experience. 

Mr. Woodward—We use a rectangular churn, and have been 

having trouble with the cream. The churn gets filled up. I have 

heard that they ought not to be more than one-third full. Per- 

haps that is part of the trouble, but I think not all. 

Mr. Bradley—What temperature do you churn at? : 

Mr. Woodward—About 70 or 65; it depends on the atmos- 

phere. 

Mr. Bradley—What condition is the cream in, thick or thin? 

Mr. Woodward—We usually have it so there is a little acid- 

ity to it, we do not let it get thick. 

Mr. Bradley—Any fresh cows? 

Mr. Woodward—Oh, yes, we have fresh cows the year 

around. 

Prof. Haecker—I want to give some of our experience in 

regard to calves dying. It generally comes at the close of the 

second or third day that they show signs of sickness. Un- 

fortunately for us the calves that die are the very ones we 

want to save. Sweet Briar, a valuable cow that gave about
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four hundred pounds of butter a year, her calf took sick, and 

we concluded there was some trouble with the milk and 

changed the calf to some other cow, and since we commenced 

that we have lost no calves. 

Question—How would you feed a calf, say a day old? 

Prof. Haecker—From three to six pints at a feed, according 

to the capacity of the calf, and we feed only twice a day. 

Question—I think that calves are as liable to have trouble 

from getting too much milk in the stomach as from the rich- 

ness of ‘the milk. We have been successful in letting them . 

nurse the dam for a little while and then taking them away. 

Mr. Linse—I raise hundreds of calves, and it quite often ‘oc- 

curs that when you put them on skim milk, it is bad for'them. 

The best remedy I find is to feed them often. I ‘never under- 

take to feed a calf less than three times a day. As soon as 

it gets off its feed, instead of feeding them three times a day, I 

feed very little at a time, but give it to them a half a dozen 
timesaday. I warm it up to about 90 or 95 every time. 

Mr. McIntyre—Does the time of the year make any differ- 

ence in this matter? 

Gen. Burchard—We have had just the same trouble in the 

summer as in the winter and just the same in the spring as 

in the fall. If we could only treat our calves and our cows 

as we treat ourselves and our horses, it would be all right. 

You take your horses, you will put before them more hay than 

you can carry, and' they eat it and no harm is done, but you let 

your horse or your cow go to the meal bin and fill themselves 

‘up with concentrated food and there is trouble every time. 

Now, one cow has in her milk perhaps fifty per cent. more of 

butter fat than another cow, or perhaps a hundred per cent. 

more. What is the result? When the calf has had precisely 

the same amount of milk, it has got twice as much of the solid 

nutriment in that milk whatever those soils may be. 

Mr. Philips—The keynote of the situation is this: I don’t 

think nature has arranged the cow so that she gives milk that 

is too rich for her little calf. I think there is no food that 

does a calf as much good as that which comes from the mother. 

I think the trouble is that the calf takes more of the milk 

than it ought to. Mr. Haecker feeds only twice a day. You
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let a calf have its breakfast of this rich milk, and then you 

leave it till night, and it gets very hungry, and will take more 

‘than is good for it. 

Mr. Monrad—I would like to ask these gentlemen who lost 

their calves whether the calves were running all day and night 

or whether they let them suck them only twice a day. 

Mr. Bradley—Two of the calves that died ran with the 

mother all day. The one that died last summer was let in to 

the mother twice a day, morning and night. 

CARE AND FEED OF DAIRY COWS. 

W. D. Bartlett, Eagle Point, Wis. 

When I look over this audience and see those here who have 

grown gray practicing the art of caring for and feeding dairy 

cows in the older settled parts of the state, I feel as though 

I was entirely out of place in attempting to tell any one how 

to do the same. Perchance by my giving some of my experi- 

ence in that business in this part of the state, I may, help some 

one here who thinks of trying to starta dairy. Probably there 

are some here whocan remember how ourcows used to fare 

here 25 to 35 years ago. They used to have to get their living in 

the brush in the summer and from the straw stack in the winter, 

and look to the straw stack for protection from the cold and 

storms. We have found out that that course will not do. We 

find that to get the best results from our cows we must keep 

them comfortable by night and by day. It is not necessary to 

have expensive stables or barns; they must be warm, bave 

and through the cold season keep our cows in them most of 

plenty of light and air. We have warm stables, well lighted, 

the time, letting them out once a day to water them, having : 

‘warm water for them to drink. To get good results from 

cows I do not think that they should be compelled to stand 

out in the cold all day and drink ice water and hug a wire 

fence for protection, even if they have warm stables at night. 

‘We try to get our cows to eat all they can, believing that a 

cow is simply a machine to convert rough products into milk,
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from which to make butter or cheese, and the better the ma- 

chine the more profit there is. There is much more profit in 

keeping a cow that will make 300 pounds of butter per year than 

one that will make 100 pounds or 150 pounds. We have 
usually in the few past years fed our cows hay and ground 
feed mixed with bran. Last year we cut our corn fodder after 
it was cured, with very good results, but this last summer we 
built a silo and in the fall we put in 15 acres of corn and find it 
the cheapest feed we ever used. We think the silo will save 
us enough this winter to pay for the cost of it. And our stock 
has never looked as well as this winter, and considering their 

age our cows have never done better. They have been averag- 

ing one pound of butter per day this winter. Three of them 

are five years old, five are three years old, three are two years 

old this fall. Our cows have averaged 300 pounds per year for 

several years. 

In feeding our cows this winter we feed ensilage in morn- 

ing before milking, with their meal on it. The meal consists 

of two parts bran and one part ground oats. We tried feed- 

ing one part bran to two parts ground oats, but found that 

the cows were drying up and we had to change. After milk- 

‘ng they are fed a light feed of hay, then at 11 a. m. they are 

turned out to water, put back in stable and given another feed 

of ensilage; then given a light feed of hay. At 5 p. m. they 

are fed more ensilage with their meal on it, same as morning. 

After milking they are fed some hay for the night. I presume 

this mode will not agree with the practice of some people, 

put we get very good results. Our cows are looking well and 

giving very rich milk, testing from 6 to 8.2 per cent. butter 

fat at the institute held in Bloomer last December. Bear in 

mind, my friends, that cows must be treated kindly, have good 

care, plenty of good food regularly, warm water, and then if 

you have good cows you will get good results. If they are 

not good ones, all the pains and care will come to naught. 

DISCUSSION. i 

The Chairman—Does it ever occur that when a man stands 

up as Mr. Bartlett does and gives you in a little fifteen-minute 

paper the concentrated essence of years and years of hard
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study and thinking and labor, does it.ever occur to you that 

when you go back over that man’s study on his farm and on 

his cows, that when you find a three hundred pound cow she 

is an evolution? She has evoluted in his hands. A great 

many men come into a convention like this and they hear 

men talk as they have talked here, and they go away and they 

say, “Well, that is a plumb lie, and I know it.” I have heard 

them say it. “I don’t believe in that cow, I ain’t got no cows 

that’s that way.” It is so hard to run against this spirit of 

skepticism. Let these men stand up and show what men may 

do and have done. 
Question—I understood you to say that you feed seven 

pounds of grain, five of bran and two of ground oats, on the 

average to each cow. 

Mr. Bartlett—It is two parts of ground oats to five of bran. 

We are feeding from six to fourteen pounds a day according 

to the cows. Perhaps eight or nine pounds on the average. 

Question—Your grain is costing you only five cents, with 

oats worth half a cent a pound. It seems to me there is a big 

profit there. 

Mr. Bartlett—If we didn’t think there was profit, we would 

not follow it. Perhaps I should have mentioned that our en- 

silage is corn with ears and all cut up together. 

Mr. Faville—How much does your ration cost you per day? 

Mr. Bartlett—I haven’t figured it exactly. I should hardly 

think it would cost over twelve cents a day at present prices. 

Mr. Faville—And butter is worth twenty. 

Mr. Bartlett—We sell our butter at twenty-five cents the 

year around. 

Mr. Faville—How much is your silage worth a ton after 

you get it into the silo? 

Mr. Bartlett—Well, we figured it up, when we got through 

filling, my son and I, and I think it figured somewhere in the 

vicinity of a dollar fifty a ton. 

Question—How many pounds a day of silage do you feed 

your cows? 

Mr. Bartlett—From twenty to thirty-six. 

Mr. Faville—I don’t see where you get your cost in at twelve 

cents.
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Mr. Bartlett—I don’t think it will figure up ten cents. We 
give them some hay. © 

Question—I should think that if the gentleman took as 
good care of his cows as he seems to have done, that it was 
worth something for his work. 

The Chairman—That is where his profit comes in. 
Mr. Bartlett—The produce of our farm we keep on the farm. 
Question—Do you think you would get any better results 

from mixing your grain ration with ensilage than to feed it 
alone dry? 

Mr. Bartlett—Our ensilage is almost dry. I never saw as 

dry ensilage as ours is this year, and I don’t know what the 

reason is. I am in hopes to learn something about ensilage 
while I am here. 

The Chairman—It probably was pretty ripe. 

A Member—Last winter in an argument in regard to feed- 

ing, a man who is said to be well posted, said that five pounds 

of grain feed would accomplish as good results mixed with 

silage so that the cow would get the grain mixed up with the 

coarser food as ten pounds fed alone; that if the grain ration 

was fed dry and alone that it would not go through all the 

processes in the different stomachs and become properly as- 

similated and digested. Can anybody tell us anything about 

that? 

The Chairman—Who has ever been on the inside of a cow 
anyway? 

Mr. Faville—I have lots of times, but they were dead. 

The Chairman—It is a dark place. 

The Member—This man claimed he had fed the cow and 

killed her inside of an hour. 

Mr. Briggs—I think the trouble with the ensilage being too 

dry was that it was pretty ripe when it was cut. 

Mr. Bartlett—That is what we thought. Some of it was 

glazed, some of it was Pride of the North and some Flint corn. 

It was so that persons could pick their seed corn out of it all 

right. The ensilage has kept very well though. 

A Member—I wish, if the gentleman goes home tonight, he 

would bring some of that back tomorrow; I would like to see 

some of it.
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Mr. Thomas—In feeding the grain ration alone, it would 

make quite a difference in which part of the feeding process 

he fed it, whether before or after the rough food. I think if 

you feed the rough food first and then the grain directly, they 

will remasticate the food all right, but if you feed the grain 

food first, it might go through all the stomachs without being 

remasticated. 

Question—Are your cows doing better with ensilage than 

before you had it? 

Mr. Bartlett—I don’t know that they are making any more 

butter, but they are looking much better, they are in better 

flesh; sometimes I think there is too much corn in our ‘en- 

silage. 

The Chairman—Do you‘ think you are making your butter 

at less expense than before? 

Mr. Bartlett—Oh, yes, I think it is much less. 

Question—What is the right stage of corn to go into the 

silo? : 

Mr. Goodrich—I think about the right stage with Flint corn 

is after it begins to glaze, with Dent corn after it begins to 

dent. It is just about the stage when I used to say to my- 

self, before I had a silo, “Now is the time ‘to commence cut- 

ting up my corn. It will shrink a little bit, but I'want to save 

all the fodder I can, and it will be too ripe if I don’t commence 

now.” I think Mr. Bartlett’s ensilage is all right, as long as 

itis not spoiled. I want it as ripe as I can get it and not have 

it spoil, for I think it has more nutriment in it then than at 

any other time, and if it has moisture enough in it so it won’t 

spoil in the silo, I should say I had got it just right. 

Mr. Bradley—Does your ensilage usually heat up pretty hot 

so as to color it considerably? 

Mr. Goodrich—Sometimes it does, so it is a little brown and 

sometimes is it green. Dry ensilage gets hotter than that that 

has more moisture in it. It will be brown on top. 

Question—Would you advise putting water into your pit? 

Mr. Goodrich—I never have‘used water. 

Mr. Bradley—Two years ago was a very dry season, and the 

corn had dried up, and as we put it ‘into the silo, there were 

sixteen gallons of water to each load sprinkled on the silage
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as we scattered it around in the pit. We put it on with a 

common water sprinkler, and all the silage came out as good 

as it went in. 

A Member—We put four pails of water to an estimated ton 

of corn. : 

Mr. Linse—Fifteen years ago, when I first built a silo, we 

put the corn into the silo just about the time it began to tassle 

out. Of course, we found that was a mistake. We learned 

from our farm chemists that the most feeding value was in 

the corn after it was fully developed. Then I went to the 

other extreme and let my corn get too ripe. I have learned to 

take the middle path and we have good silage now. In such 

things we must take the opinion of the animal, as well as the 

chemist. When the corn is too ripe some of the fibre becomes 

indigestible. I commence when it has just about a good roast- 

ing ear. About the time I get through it is pretty near ripe- 

anyhow. 

Mr. Bates—Why is it necessary to feed hay while feeding 

ensilage? 

Mr. Linse—They have got to have some kind of roughage, 

hay or straw, or some kind of fodder, and the variety is the 

principal thing; they won’t do well on silage alone. 

Gen. Burchard—Did you ever haul a load of dry, last year’s 

or year before straw through a nice fresh pasture where the 

cows were and see them come up and appear to be hungry, 

fairly ravenous for it as though it was the very best fodder in 

the world? A cow likes change. In connection with silage 

she needs some dry fodder. I think clover hay is better than 

straw, if you have it, but if you haven’t it, give her straw or a 

little timothy hay. If you haven’t either, I would prefer to 

save a little of the corn outside and dry it and make stover 

and give it to her. 

Mr. Faville—Or what is still better sow a few acres of oats 

and peas together and cut them for hay, save them just as you 

do hay. Do not thresh them. Cut when the oats are ripe 

without paying any attention to peas. Last year my nephew 

was milking sixty cows and the only feed they were getting 

was what they would eat once a day of this pea and oat hay, 

and once a day ensilage, and that herd of sixty cows averaged 

tenty-five pounds of milk a day.
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Mr. Thomas—For filling the silo I think it is a good plan to 
plant some flint and some dent corn; in that way you can fill ° 

your silo and have it all about the same ripeness. 

Mr. Baker—It seems to me that instead of advising the 
farmers here to grow oats and peas for hay, I would sooner 
save and get under cover the immense amount of corn stover 
Ihave seen standing out here in the fields. I don’t see any 
good of advising men to grow what they have already got, if 
they will only take care of it. I have seen hundreds and hun- 
dreds of tons wasted in the fields in a way that we in the east- 
ern states think we cannot afford to do. 

The Chairman—In 1886, by the report of the station agents 

in Rock county, there was shipped into Rock county $460,000 

worth of fodder, and there was an acre of corn fodder that 
year for every hoof that there was in Rock county. If there 
is a wasteful, wicked and unconscionable mortal on earth it 
is a farmer that wastes corn fodder. 

Mr. Faville—He wants to save his corn fodder and have 

oats and peas besides, so that the cow can have a variety which 

is necessary according to the universal testimony of the best 

dairymen in Wisconsin. 

The Chairman—One of our creamery patrons was complain- 

ing about the price of oats, twenty cents a bushel, and I said 

to him, “Why do you sell oats for twenty cents a bushel when 

you can get sixty?” and his eyes went wide open, and he says, 

“Where, in what market can I get sixty cents a bushel?’ And 

I told him that there are three pounds of butter in every 

bushel of oats when fed to a good cow, and his butter was net- 

ting him twenty cents a pound. He says, “I don’t believe a 

damned thing about it.” If somebody could come and lift this 

terrible cloud of skepticism and unbelief from the minds of 

the average Wisconsin farmer, some son of David, it would be 

a most grand thing. 

A Member—Don’t you think with oats at twenty cents a 

bushel it would be a good trade to sell them and buy shorts 

at eight dollars a ton? 

The Chairman—I guess the trade would be good enough, but 

it is a rare thing to find men that will feed either oats or bran. ; 

6—D.
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‘A Member—Does it pay a dairyman to make butter and sell 

it at eighteen cents, shipping it to the market? 

The Chairman—That depends upon the kind of cow that he 

makes that butter from. It takes one hundred and fifty 

pounds of butter at 25 cents a pound to keep a cow a year in 

Wisconsin, and the average of the state of Wisconsin is not a 

bit above a hundred and fifty pounds to the cow; now, whether 

it pays at the present prices, depends upon the sort of cow a 

man has. It takes a hundred and fifty pounds of butter at 

twenty cents a pound, which makes thirty dollars, to keep a 

cow. The question is, What is a man doing that is paying no 

attention whatever to increasing the producing power of his 

cows? He pays no attention to reducing the cost of produc- 

tion so that he may have some profit out of a low market. He 

is working along entirely without good brains, good thinking, 

good studying. He is trying to do a thousand dollars of busi- 

ness with fifteen cents worth of brains. Now, that won’t do. E 

These men are not here, they are not the kind that are asking 

questions here. There is a great population in this county to- 

day, and yet how few are present in this meeting. Today we 

are confronted with low prices, and the great quéstion is, How 

can we make a profit even at the low prices? A cow that will 

give you three hundred pounds of butter a year at twenty 

cents a pound on the average, will give you sixty dollars’ worth 

of butter; if she costs you thirty dollars to keep her, you have 

thirty dollars left. Now, how shall you reduce the cost of pro- 

duction? By increasing the production per cow and keeping 

less cows. We are today carrying in Wisconsin double the 

amount of cows that we should, and they are of a character 

that makes it simply brainless to carry them at all. Among 

the men who are here who have been successful in dairying, 

you will find universally that the first thing they have done is 

to endeavor to improve the producing power of their stock so 

that they will not have a single cow, which, even with low 

prices, will not give him some profit, and I submit to you, gen- 

tlemen, these principles are so simple and practical that any 

man ought to understand them. If a cow is a good one she 

leaves you on the right side of the market and not unless she 

is. The principle of reducing the cost of production is founded
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on two things; first, the character of the cow, and second, the ; 
production of the food on the farm. The dairyman is in com- 
mercial relations with the cow in two places, first, as to the 
character of the cow, and second, as to the character of her 
feed. When we have a dairyman who is keen and intelligent 
enough to produce a sufficient amount of food on his farm, and 
of the proper kind, growing his own protein on the farm, peas 
and oats, and not buying food as too many do, then he will 
begin to see his way clear. In one year’s time we unloaded 
from three stations in Jefferson county 460 carloads of bran. 
Now, we have been bringing in bran and buying feed to a 
large extent. Here was a chance for the intelligent farmer j 
to use his brains, he must have protein food for the cow. He 
found that he could grow peas and it would be very profitable. 
In Nova Scotia and Prince Edward Island, I saw men who 
are making money on land that you and I today wouldn’t swap : 
for an acre in Chippewa county, looking at its natural fer- 
tility. They were putting a large amount of intelligence on 
poor land and they were getting good pay for it. We reverse { 
the operation here. 

Mr. Goodrich—I would like to have some of these dairymen 
who have kept accounts tell us what it costs them to make a 
pound of butter. | 

The Chairman—Prof. Haecker, give us the proposition be- 
tween Dora and Dido. 

Prof. Haecker—Dido made 261 pounds of butter during the j i 
winter when we took account of the cows, and the butter cost ' 
us 17 1-2 cents a pound for her food, and Dora made us during ; 
the year 446 pounds of butter, and the cost was 11 cents. The 
food cost for the year was 8 cents, but the food cost for the 
winter was 11 cents. With Dido for the year it was 12 and 
for the winter it was 17 and a fraction. 

The Chairman—We are all the time bothered with this ques- 
tion of the cost, and doesn’t that show us the key to unlock 
the door? If the cost of a pound of butter with Dora was 8 | 
cents for the year, and with Dido was 12, there is a profit of | 
four cents a pound between the two cows. 

Mr. Goodrich—What did it cost you, Mr. Bartlett, to feed 
your cows a year?
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Mr. Bartlett—I think somewhere about $35, perhaps a trifle 

over, but it will not cost us that this year, because we are 

keeping our cows cheaper than ever before on account of the 

ensilage. I don’t believe it will cost us over thirty dollars. 

Mr. Goodrich—You have 300 pounds of butter and there is 

something else you get from the cow? 

Mr. Bartlett—Yes, we get the increase and the by-products, 

and then we have the fertilization kept on the land. 

Mr. Goodrich—And you have sold your grain to the cow 

at the highest market price at that. 

A Member—Wouldn’t you lay some of the difference in cost 

between these two years to the mildness of the weather this 

winter? 

Mr. Bartlett—It has made but very little difference with our 

cows, for we have a warm barn, and we keep them in the barn 

all winter except to turn them out to water. I would like to ; 

ask some of these gentlemen whether they practice cutting 

their corn into the silo with all the corn on, or whether they 

pick it off mostly. 

The Chairman—According to the show of hands, they do not 

pick it off. 

Question—How many pounds is it necessary for a cow to 

give you to make a profit on her? 

Mr. Bartlett—It depends on what you sell your butter for. : 

The market price in Chippewa Falls is from fifteen to eighteen 

cents. 

The Chairman—The market price at Elgin and Chicago was 

twenty cents or a little over, on the average. 

Mr. Bartlett—Counting thirty dollars for keeping the cow, 

it would take a hundred and fifty pounds to pay for her keep 

at that price of butter. 

Question—If you have a cow that was giving you 250 pounds 

would you keep her? 

The Chairman—That would give you $20 profit. 

A Member—I believe you can keep a cow for $22, as you 

figure it. 

Mr. Bartlett—They eat some hay besides, and then there 

is pasture through the summer. We feed our cows every day 

in the year that they give us milk.
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Question—What do your cows test? 

Mr. Bartlett—I took a sample of milk from six of them up 
to Bloomer City this winter, and the lowest was 6 per cent. 
and the highest 8.2. They had been in milk from one to about 
three months. 

Question—How did you take those samples? 

Mr. Bartlett—We milked each cow by itself. We carried 
the milk into the milk room and strained it, poured it into 
another can, then took out some in a cup and carried it and 
put it in the test tubes. 

Question—How much did the cows give that morning? 
Mr. Bartlett—We weighed the milk, but I cannot remember i} 

it. They weighed from five to, I think, about eleven pounds 
per cow. There were three of those cows that were three-year 
old heifers. 

Question—How much increase of butter did you get over 

the per cent. of butter fat? 

Mr. Bartlett—I could not tell you. We have never kept 
each cow’s milk separate to make our butter. Then we use 
milk and cream for two families out of it. We raise the cream 
in'Cooley cans the year around, in ice water. 

Mr. Linse—I want to say about watering the cows, I used to 
water once a day, but for the last several years I have watered ; 
twice a day, and now the cows have waier before them all the 
time. I believe the total amount of butter fat is greater. I 1 
fed them ‘just the same and gave them just the same care, but ! 
since they had more water to drink they have done far better. i 
Ihave kept testing my milk off and on right‘along for years, 
and I find that cows which gave me five per cent. milk are'still 
giving me five per cent. milk, and this way of ‘watering will 
increase the butter fat in the milk. 

Question—Don’t you think that some credit should be given 
to the improving of a herd, and not give it all to the feeding? 

The Chairman—Certainly. 1 
Mr. Bartlett—There are many cows in this county that if 

aman drove them to my house I wouldn’t winter them, but | 
at the same time there are a great many cows that would stand 
better feeding. | 

Mr. Philips—I want to emphasize what these gentlemen



86 Twenty-fourth Annual Report of the 

have said about better cows and better dairy breeding. I 

went to a man in an institute once, and I said, “Will you take 

Mr. Hoard’s dairy paper?” He says, “Yes, I will take it, he- 

cause he comes from the same county I did in New York.” I 

went to another man, and he said, “I will take it, I am anxious 

to do better.” Later on I tried to renew it ‘with the first 

man, but he said he didn’t learn anything from it, but the other 

man ‘has taken it ever since. Now, I want to tell you what 

the creamery books show as to the results with these two men, 

The man that has taken that paper continually has carried his 

cows up from less than 150 a year to 400 pounds. He sold 

from 13 cows last December and got good money, $75 worth 

of cream at our creamery. He has done good reading and 

good thinking, and is making money. Now, the other man, 

that came from the same county that Bro. Hoard did and 

couldn’t learn anything from his paper, he is a good feeder, 

but ‘he has got those same old cows, and it is an actual fact 

that he got for the milk of twenty cows during the month of 

December $23. You can see the difference between these two 

men—one reads and puts it in practice and the other doesn’t. 

I know of another man who reads the dairy papers and puts 

into practice, and has got some good cows, and he ‘got from 

18 cows last month $117, and he ain’t thirty years old. 

The Chairman—We have got to recognize that God Al- 

mighty has got an almighty sight to do with our work. The 

’ Chair don’t want to be pitching in too much, but‘you are the 

most stimulating sort of fellows that I ever got before. We 

recognize the value of breed everywhere, but are so slow in 

recognizing it in our cows. There isn’t a boy today in Chip- 

pewa county that you could persuade for any money to go 

out and hunt a fox with a bulldog, but his daddy will hunt 

butter, year in and year out, with a beef cow. There isn’t a 

farmer that comes to the county fair that you could fool one 

single minute into betting on a Clydesdale horse in a ‘trotting 

match, not much; but that man will bank his money and his 

labor and his time and bank eternity on trying to get a profit : 

out of a cow that was bred for—heaven knows what. It is a 

question of the fitness of the animal for its work, ‘this ever- 

lasting great big principle that comes down and sweeps money
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out of men’s pockets and into other men’s pockets; it seems to 

be so hard to get into the comprehension of men, and though 

an angel came down from heaven yet they would not be con- 

verted. Right around me, among our 800 patrons, there is 

such an enormous variation. One man we paid last year 

about $60 per cow, another man about $30; there was twice 

the difference. There are some men that it is wholly impos- 

sible to make dairymen of, they are not fitted for it by nature. 

He must be close, intelligent, active-minded, a student of 

facts and principles, a statesman on the farm. 

Convention adjourned to 7:30 p. m. 

Convention met pursuant to adjournment at 7:30. Gen. 

Burchard in the chair. 

Music, Glee Club, “Dashing on Before the Gale.” 

THE DAIRY COW VERSUS THE BEEF COW. 

T. L. Haecker, Professor of Dairy Husbandry, Agricultural 

College, St. Anthony Park, Minn. 

It certainly affords me great pleasure to meet a Wisconsin 

audience, especially when we are considering topics that bear 

upon dairy husbandry. It is only a few years since I left this i 

state, being called to the Minnesota Experiment Station. ' 

When I first entered upon the discharge of my duties there, it 

was simply as an instructor in butter-making, but circum- 

stances soon placed me in charge of the dairy division, includ- 

ing the care and management of the stock belonging to that 

division, as well as the manufacturing of dairy products. My 

first work was to make an experiment in regard to the cost 

of butter production in that state. I wanted to show to the | 

farmers of Minnesota what it would cost to produce a pound 

of butter. I had at my disposal a herd of dairy cows, and 

also some odds and ends of a beef herd which had been turned 

over to me for the time being, and when they came in my
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care I put them with the dairy cows, treated them just the 
same, and commenced making a record of their work. 

Our general plan of work is to charge each cow with the , 
foods she takes and credit her with the milk and butter fat 
that she produces. This experiment was conducted through 
an entire year, also including the four months following, for 
the reason that I wanted, in addition to making the yearly 
herd record, to ascertain the cost of butter production during 

‘the winter months when the cows were under our control and 
when we could keep an exact record of all the food they con- 
sumed. In that herd of dairy cows were Holsteins, Jerseys, 
Guernseys,—a few grades of these breeds, some shorthorns, 
some grade shorthorns and a few Polled Angus. The feed 
given during the winter was bran, barley, corn and oil meal, 
making a balanced ration so far as it relates to the protein 
and carb-hydrates in the feed. After the year’s record was 
closed and we began making calculations as to the cost, we 
found there was a great variation, especially in the cost of 
the dairy products during the winter months where the cows 
were charged with all the food they consumed; the variation ; 
being from 10.8 cents per pound to 18.2 cents. It appeared to 
me rather strange that there should be this difference in a 
herd wherein each cow had exactly the same care and was 
under the same conditions, and it occurred to me that there 
must be some reason for this. After the tables were all pre- 
pared, I went to the yard and divided the cows into two lots. 
I put the cow that charged the most for her butter on one 
side, the cow that charged the least on the other side, and 
so continued through the herd. After I had the cows divided 
in two lots, I commenced to study the reason why the one lot 
produced butter so much cheaper than the other. In the first 
place I was considerably puzzled because there were different 
types of cows in the lot that charged, we will say, a relatively 
high price for their dairy products, while on the other side 
there were some cows whose product cost more than one 
would naturally suppose, judging from the group and the gen- 
eral formation. I could not draw any definite conclusion with 
these two divisions, but when I divided the herd into four 
groups the reason became very plain. I found that all the
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cows having a surplus of flesh charged the most for the dairy 

products. There was in this group the two cows which 

charged 18.1 cents and 18.2 per pound of butter fat; another 

cow, a shorthorn, by the name of Sully, charged 16 cents and 

a fraction, but she deviated from this type in the proportion 

of the cost of butter production; that is, she carried the least 

amount of flesh. I, therefore, saw that every pound of flesh ’ 
that a cow carried would increase the cost of the butter. | 

Now, the second group was comprised of a lot of cows that | 

were of the dairy type in certain respects, but they had a ten- 4 

dency to lay on flesh. They were medium in plumpness, but j 

not quite so much so as the others which I mentioned. This | 

group charged 15.1 cents per pound. Then the other two ] 

groups were all spare cows, but a certain class of these spare 

cows charged 14.6 cents, while another class, on an average, j 
charged us only 12.1. 

Now, the question was, Why this difference in the cost of 4 
production of these cows that were apparently of the same 
type? Upon closer inspection we found that one group be- | 
longing to the spare cows lacked depth through the middle. f 
The cows that produced butter fat the cheapest were the spare 
cows having depth of body. The average cost of butter from 
the first group, of which Dido and Fancy are specimens, cost ' 
17.5 cents per pound of butter fat. The cows carrying the 
least amount of flesh, having a tendency to lay on flesh, 1 
charged us 15.1; the spare cows 14.1, and the spare cows hay- : 
ing great depth of body 12.1. Now, it seems there is a rea- i 
son why the cows having the dairy type are the cows which 
do the best work in the dairy, while those lacking depth do 
not produce butter as chéaply as those having great depth of 
body. A dairy cow can do only two things with her food— 
she can either lay on flesh or produce milk. Now, a cow that 
eats over and above her own individual needs, the amount 
required for the food of support, will produce butter fat the 
cheapest. Let me illustrate this. Houston, a cross-bred Jer- 
sey-Guernsey, is a cow that will consume 18 pounds of digesti- 
ble nutrients per day. The spare cows lacking depth would 
take from 12 to 13 pounds. Now, we have found by actual j 
experiment at the Minnesota Station that it requires .8 of a | 

j |
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pound of protein, 8.7 carb-hydrates, and .15 digestible fat for 

food support, or, in other words, it requires a pound of digesti- 

ble nutrients per 100 pounds of cow. Now, if a cow that re- 

quires 8 pounds of digestible nutrients, and consumes 12, uses 

8 pounds for herself and 4 pounds for her master, he has only 

a one-third interest in all the food that she eats. Take the 

cow Houston, her weight being 900 pounds, requires 9 pounds 

of digestible nutrients as food support, but she takes 18 : 

pounds per day, consequently we .are practically equal part- 

ners in the business. She uses 8 for herself and converts 8 

into dairy products. This illustrates the reason why cows that 

have the dairy type, yet lack depth, are not as desirable in the 

dairy as spare cows with deep bodies. Now, on the other 

hand, the cow Dido and Fancy, a Polled Angus, weighing 1,300 

pounds, will require about 13 pounds of digestible nutrients 

per day. If they can dispose of only 16 pounds during the 

day, you see we have only 3 pounds left for the dairy products 

over and above the food of support. 

There is another class to which I wish to call your atten- 

tion, and that is those that have the dairy form, but have what 

we call a leggy appearance. This class of cows requires also 

a larger amount of food than the quiet, docile cow, because one 

of that conformation is generally restless,—if she can’t move 

about she worries, and in that way uses energy which ought 

to be converted into dairy products. 

After this experiment was concluded I entered upon another 

in feeding wheat to dairy cows, the object being to ascertain 

whether it would be profitable to feed it at prevailing prices 

instead of selling it. I had in this experiment ten cows; giv- 

ing them from 11 to 16 pounds of ground wheat per day, and 

as much prairie hay as they would eat. We found, in carry- 

ing on this experiment about four weeks, that we could realize 

95 cents per bushel for wheat, crediting the cows 20 cents per ; 

pound for butter, and charging 60 cents for a bushel of wheat 

and $6 per ton for the hay. They returned 95 cents per 

bushel for the wheat consumed, and $8.50 per ton for the hay. 

Now, while this experiment may not be of vital interest in 

connection with this topic, yet there were in that experiment, 

four cows under exactly similar conditions as to period of lac-



Wisconsin Dairymen’s Asscciation. 91 

tation, condition, feed, care, and all other things. The first 

one in that lot was a Swiss cow, Lydia. The Swiss cattle are 

very heavy in bone, having heavy thighs and quarters, ribs 

well sprung, and generally good depth of body. Looking at 

these animals, an unskilled person might take them to be good 

dairy cows, but Lydia returned us only 83 cents per bushel for 

wheat consumed, and $8.26 per ton for hay. The next cow in i 

the experiment was Topsy, a grade Holstein. This cow is in j 

every respect of the dairy type. She weighs about 1,200 pounds, | 

and returns $1.26 for every bushel of wheat taken, and $12.54 

per ton for hay consumed. The Guernsey cow, illustrated \ 

here, returned $1.31 a bushel for the wheat and $13.08 per ton yl 

for the hay. Lou, a grade Holstein, returned $1.57 per bushel 

for the wheat, and $15.73 for the hay. Now, these four cows i 

are simply different in type, the first being heavy-boned, car- : 

rying considerable flesh, but in every way showing that she 

requires a great deal of food to support this superfluous flesh, | 

and to maintain the body. The cows, Topsy and Houston, are } 

typical dairy cows. The performance of the cow Lou ‘was 

rather peculiar. She is not a typical dairy cow, she carries 

too much ‘flesh, goes dry quite a time and lays on flesh very ‘ 

rapidly while she is dry. When this trial commenced Lou was 

fresh and she apparently gave a larger return for the nutrients 

in the food warranted; deducting the food of support, it would 

therefore appear that cows that are carrying a considerable 

amount of flesh tissues all heavily charged with fat, will some- 

times give in the milk either more fat than there is in the 

food, or else that they supply the milk with fat from the body. | 

Whether it is done in that way, or whether they live on the 

surplus fat in the tissues and convert all or nearly all of the 

nutrients into milk, I cannot say. 

After these two trials, for the year 1895, we concluded to 

enter upon another experiment during the year 1896, and I 

have in my hand a little memorandum of the performance of a 

few of the cows during the first three weeks of January. I 

will give only the totals. The first cow on the record is Coun- | 

tess, a large, full-blood Holstein. She gives from 25 to 301-2 ' 

pounds per milking. She gave during the first week of Janu- 

ary 384 pounds of milk, making 101-2 pounds of butter. The {
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food for the week cost 78 cents. The cost of a pound of but- : 
ter was 7.4 cents. The second week she gave 376 pounds of 
milk, making 10 pounds of butter, costing 7.8 cents. The 
average cost for the three weeks per pound of butter was 7.6. 
She is a large cow, weighing probably 1,200 pounds. The next 
was Topsy, a grade Holstein of about the same weight. She 
gave, the first week, 296 pounds of milk, making 13.3 pounds 
of butter. The cost of the food for the week was 85 cents, the 
cost of a pound of butter 6.3. Thé second week she gave 322 
pounds, the food costing 85 cents, and the butter costing 6 
cents, the average cost of the three weeks being 6.3. The next 
one is a grade shorthorn, a cow fresh in milk when this 
trial began, or nearly so. She is not only of the beef type, but 
she also lacks in depth, consequently she is a poor feeder, and 
as a rule makes poor use of the food, not converting it all into 
dairy products. She gave 153.9 pounds of milk the first week, : 
making 6.79 pounds of butter. The cost of food for the week 
was 55 cents, the cost of a pound of butter was 8 cents, the 
average cost for the three weeks was 8.6 per pound. The next 
cow is a native having a little trace of shorthorn blood in her 
veins. I selected her as a fair average native cow, as we find 
them among the dairy herds of the state. She gave 1701-2 
pounds of milk, making 7.4 pounds of butter. The food for 
the week cost 55 cents, the cost of a pound of butter was 7.4. 
The second week she gave 154 pounds of milk, making 6.69 
pounds of butter, the food costing 55 cents, and the butter 8.3. 
The average cost during the three weeks was 7.8. Next comes 
Lydia, the Swiss cow mentioned. She gave, the first week, : 
274 pounds of milk; you see she is a 20: quart cow, which made 
9.9 pounds of butter. The cost of food for the week was 56 
cents, the cost of a pound of butter 5.7, the average cost for 
the three weeks was 6.1. Ethel, a shorthorn of the Fancy type, 
a cow that carries very full quarters, but lacks a little in depth 
of body, was very fat when she came in, and was fleshy at the 
time that this trial began. She gave 236 pounds of milk, mak- 
ing 11.5 pounds of butter, the food costing 50 cents. The cost 
of the butter was 4.3. The next week the cost was 4.7. The 
third week it was 4.9, the average during the three weeks 4.6. 
You will notice how rapidly the cost of production increased



Wisconsin Dairymen’s Association. 93 

each week, being .2 cents per week. The next is a grade 
Guernsey, a fair type of a dairy cow, only lacking a little in 
depth of body. The yield of milk for the first week was 201; 
butter, 8.9 pounds; the cost of the food for the week 44 cents. 
You will notice that the other cows charged us about 55 cents. 
The cost of a pound of butter was 5 cents, the average cost 
for the three weeks was 5.1 cents. The next example I have 
is a large grade shorthorn cow, the admiration of the general 
purpose people who are connected with the Station, or inter- 
ested in the work, and they thought they had me on this cow. 
She has had the best of care; she has had an equal chance i 
with the rest, and she gave the first week 190 pounds of milk 
which made 7.4 pounds of butter, the food cost 56 cents and 
the butter 7.6. The average cost of butter for the three weeks 
was 8 cents. Last June, when I was attending the dairy con- 
vention at Glenwood, old Dora, the cow that you have heard 
mentioned, had an attack of milk fever, and about the time j 
that I got home, she was nearly dead, and we lost her. I asked ] 
permission of the Board of Regents to select another cow as a 
substitute for old Dora. They were very reluctant to grant 
the request, but I was so persistent that they finally gave their 
consent. I went to Madison and looked over a small herd of 
cows, and asked the proprietor what he would charge for a 
certain one. He gave me the price. “And what will you take 
for that one?” and so on through. I didn’t want to let him 
know which cow I wanted; he knew I would be very apt to 
select his best cow. So I beat around the bush a good deal, 
but simply glanced at the one I wanted, and when I asked 
how much he would take for her, he said, “You can have that 
one for $50.” She was a registered Jersey. Says I, “I will 
take that cow.” He says, “If it is all right you can have a lit- 
tle commission on that.” I said, “No, I don’t want any.” So 
I took her home and the first week she gave 271.5 pounds of 
milk, making 14 pounds of butter. The first week’s food cost 

53 cents, and the cost of food for a pound of butter was 3.7. 

The second week she gave 277.6 pounds, making 14.12 pounds 

of butter, the cost being 56 cents, 4 cents a pound. The third 
week she gave 280 pounds of milk, and she made 14.73 pounds 
of butter, the food costing 59 cents, the cost of a pound of ‘
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butter 4 cents. The average cost of a pound of butter during 

the three weeks was 3.9 cents. 

Now, see the difference in the cost of production. I knew 

nothing about what this cow had done; I never asked the 

owner what she had done, or what she could do, in fact I don’t 

think that he knew. I simply selected her from her general 

conformation, I did not even touch her. As you remember, 

Dora and Houston were about equally matched as to the cost 

of production. The first week Houston gave us 239 pounds of 

milk, making 13 pounds of butter; the food cost 52 cents, and 

the cost of a pound of butter was 3.9 cents. The second week 

she gave 211.9 pounds, making 11.8 pounds of butter, the cost 

of food 48 cents, cost of a pound of butter 4 cents. You will 

notice there is a shrinkage in the yield of butter, the cow be- 

ing a little out of condition. The next week she gave us 217 

pounds of milk, making 12.2 pounds of butter, the food cost 

51 cents, and the butter 4 cents; the average cost of the butter 

for the three weeks was 4.06 cents. - 

Now, this is an illustration of the difference in the cost of 

production, simply from the difference in type, the cows hay- 

ing a dairy type producing it for nearly half the amount 

charged by the other cows, not especially adapted to the dairy. 

To further show the productive capacity of a dairy cow I have 

here a little memorandum of the value of the dairy products 

produced by these cows. Countess, the cow first noted, for 

78 cents worth of feed gives $2.00 worth of butter, counting 

the value of the butter at 20 cents and taking no account of 

skim milk. Topsy, with 85 cents worth of feed, gives $2.67 

worth of butter. Ida, with 55 cents worth of food, gives us 

$1.56 worth of butter. Fairy, with 55 cents worth of food, 

gives us $1.50 worth of butter. Lydia, with 56 cents worth 

of food, gives us $2.00 worth; Olive, with 44 cents worth, gives 

$1.80; Liggetta, with 56 cents worth of food, $1.48; Fortune, 

with 53 cents worth of food, gives us $2.80 worth of butter; 

Houston, with 52 cents worth of food, gives us $2.60 worth 

of butter, being a net gain over and above the cost of food of 

$2.08; the net gains of Fortune over and above the cost of 

food was $2.29; Liggetta, the nice shorthorn cow, gave a net 

return over and above the cost of food of only 92 cents.
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DISCUSSION. 

Question—On what do you base your price of food? 

Prof. Haecker—We charge the cows just what we pay for it, 

we buy everything. We pay $6.50 for bran; 16 cents for bar- 

ley; 14 cents for oats; $14 per ton for oil meal; $3 per ton for 

hay. We use prairie hay. 

Gen. Burchard—How does it compare with our marsh hay 

in appearance and so on? f 
Prof. Haecker—It is nothing like it at all. It has a three: 

cornered stem, and a broad leaf, single, as broad as your 
finger, very coarse, and rustles when you handle it; the cows | 
are very fond of it. During the last week of January we got 

out of this wild prairie hay, or bottom hay, perhaps we had 

better call it, and we fed the finest kind of timothy hay that 
we could get. It was very fine, nice color, and first class in 
every respect, but our cows lost from one to 15 pounds of milk 
during the week, and when the new supply of wild hay came, ' 
they nearly recovered the former flow. We have been con- 
ducting experiments for three winters in comparing prairie 
or bottom land hay with good timothy, and in every instance 
we have found it at least equal to our best timothy. The first i 
winter we used upland prairie hay, this is a fine short hay, and 

it gave a little better results than timothy. The second winter 

we used the second bench, which is a little better; it has a sort { 
of round stem, ‘and that was about equal to timothy. Our 

dairy cows like this wild hay. Now, in regard to the food 

given these cows; we make this formula: 600 pounds of bran, 

400 pounds ‘of barley, 300 pounds of oats, and 100 pounds of 

oil meal and mix it, and give each cow all that she will eat. 

The ration costs us 7.5 cents per day,’and from this our cows 
are making from 7 to 14 pounds per week, according to the 
type of the cow. ‘You will notice on these pictures the rear 
outline of the thigh is a little’concave. I find that is a fair in- 

dication of the value of a cow for the dairy, the shape of the 

rear line of the thigh. A thigh that runs down straight is not so ’ 
well adapted to the dairy as oneincurving, and she is a good | 
dairy cow'according to the degree of the concave line. Sitting |
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in a car and looking out at a herd of cows, you can at a glance 

tell what the disposition of each cow is. If you find a cow 

whose thigh is incurving, she will not lay on flesh. Next ex- 

amine her depth, that simply tells me how much feed she will 

grind up per day. Those two points tell the whole story. Then 

she will have a long neck. 

The Chairman—You want a good udder too, don’t you? 

Prof. Haecker—The Lord always provides, I have never 

known it to fail. If the conformation of the cow indicates that 

she doesn’t put it on her back, she will turn her feed into milk. 

The capacity of the cow is indicated by the depth of the middle. 

The Chairman—And nothing at all by the udder? 

Prof. Haecker—No; if the cow is all right in the other points 

that will be all right. 

The Chairman—I can’t agree with you. I have seen cows 

that failed in none of these points that were deficient in the 

milk glands. 

Prof. Haecker—There may be cases, of course, where a cow 

is injured in some way, but I have never seen a cow that had 

that conformation but what was a good dairy cow. 

‘ The Chairman—Yes, but suppose you have a cow that is giv- 

ing you 20 pounds. Here are two Holsteins that give you 30 

pounds a day. <A cow can’t give you 90 pounds of milk in a 

thirty-pound udder. 

Prof. Haecker—No, but she will give me 30 pounds of milk 

with 6 per cent. of fat. According to my experience the udder 

part is always provided for. It is a notion held by a great 

many that the udder must run well up behind. It does not 

with Houston, and yet she is a first class cow. 

The Chairman—She is more distinguished for the per cent. 

-of fat than for the quantity of milk. 

Prof. Haecker—Yes, I pay no attention to that point of ihe 

udder extending up in the rear. 

A Member—Suppose the cow onJy gave 4 per cent., you 

would want that udder larger or longer. 3 

Prof. Haecker—That is correct. If a cow only gives 4 per 

cent. milk, there will be provision made for a place to put it. 

Gen. Burchard—What kind of a thing is the udder of a cow? 

Is it a hollow sac where she carries milk?
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Prof. Haecker—Yes, in one sense of the word itis. Itisa 

sac filled with glands and little cells through which the serum 
passes as the cow is being milked. : 

Gen. Burchard—And is tranformed? 
Prof. Haecker—Probably transformed into milk at the time 

of being milked, so she don’t have to have an udder to carry 
the whole amount of her milk. 

Mr. Faville—Do you gentlemen get a large quantity of milk 
from a cow that does not show a large-sized udder? 

Prof. Haecker—No, sir; the udder is a fair indication, as a 
rule, of the quantity of milk that a cow gives. Now, here is 
another point, the concave form here. 

Mr. Hoard—She is bow-legged in the thigh 
Prof. Haecker—Yes. The whole philosophy of milk produc- 

tion seems to depend upon the type of the cow. Now what 
does type mean? It appears that type is simply the indication 
of development. You know the shape of a grey hound,—very 
small through the middle, long and lanky, and high up in the j 
flank. He is made for speed; his muscuiar system seems to { 
dominate. He would rather run than eat, simply because his 
muscular system is constantly wanting something to do. Now 
motion requires digestible nutrients to supply the waste tissue | 
in movement, consequently a grey hound or a trotting horse 
draws upon the nutrients in the blood. Now, if the nutrients j 
are taken up by the muscular system, they cannot be taken up { 
by the vital system, or the system that deposits flesh on the | 
animal. We have three temperaments that have a bearing ] 
upon the dairy cow. First, the vital temperament, the tem- 
perament that draws upon the nutrients in the food and the 
blood to convert it into flesh. With that sort of an animal, 
the circulation is larger, and distributes up over the back und 
along the thighs under the skin, between the frame and the 
skin, a large network of small veins and capillaries; the nu- 
trients are deposited in the blood and carried on and distrib- 
uted all over the body; and that is why an /animal, where the 
vital temperament predominates, will convert food into flesh. 
On the other hand, ina dairy cow, the circulation instead of be- 
ing distributed evenly over the body is more directed towards 
the udder, carrying the nutrients through the mammary glands 

T—D.
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and converting it into milk. You will always notice that a 

good dairy cow is very susceptible to cold. Why? Simply be- 

cause the circulation is not spread over the outer surface of 

the cow, but it is in the internal part, running down to the 

udder; consequently she cannot stand the cold near as well 

asa beef cow. In a trotting horse, or an animal that spends 

its energy in muscular activity, the nutrients go to the mus- 

cular system; an animal in which the vital temperament pre- 

dominates draws upon the nutrients in the food and spreads 

them over the body. The animal having a large nervous tem- 

perament, the blood circulates towards the mammary glands 

and deposits the nutrients in the udder. This principle was 

clearly illustrated in two cows, one Jenny in lot 3, see Bulletin 

35. She was an exceedingly restless cow, was hardly ever 

quiet when she was in the pasture; she had a leggy appearance, 

always restless, and consequently the nutrients in her feed 

went into the muscular system and were exhausted in that 

way, and the cost of her production in the winter was 17 cents 

for a pound of butter fat. The cow Ida is one of a similar dis- 

position; her butter fat cost 8.6 cents. 

Mr. Hoard in the chair. 

The Chairman—You were carrying out some experiments 

at the time I was in Minnesota in consonance with a hint 

which I gave you in regard to the construction of the udder 

as indicative of whether the cow gave rich milk or light milk. 

Prof. Haecker—We got no further than observation and test- 

ing the cow, but that gave me a pretty good idea as to whether 

there is anything in the theory or not. The Countess has a 

very large udder when in milk, giving 30 1-2 pounds at a milk- 

ing, and the per cent. of fat in her milk runs about 2.1. After 

being milked, her udder is entirely collapsed, a mere sac. Topsy 

has an udder fully as large, but she only gives 18 quarts, and 

the average per cent. of fat is 4. The udder only milks about 

half down. Lydia, the Swiss cow, carries a very large udder 

for that breed, giving 20 quarts of milk, and milking down 

close; she runs from 2.2 to 3 per cent. of fat in the milk. Olive 

has a large udder; her milk averages 3.5, and she milks down 

nearly empty. The indications so far are that the more tissue 

there is in the udder, the richer the milk is, or, in other words,
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the more tissue, the larger the udder when it is empty, the 
greater the number of little glands through which the milk 
passes and the smaller the glands. Now, the smaller the gland, 
the larger percentage of the serum comes in contact with the 
wall of the gland. It will, therefore, follow that a cow having 
the smaller glands and having consequently the larger udder, 
the milk would contain a larger per cent. of fat than one 
having large glands in an udder which milks down. 

The Chairman—Gentlemen, this has been a very painstaking 
report; it has followed guesswork out to “T-know-something,” 
a careful and intelligent analysis. This is what the Experi- 
ment Station is for; not one farmer in ten thousand has the 
opportunity, or could spend the money and the time to do it. I 
We are under obligations to Prof. Haecker. 

Prof. Henry—I would like to ask Prof. Haecker when these 
Cows were producing butter at a cost of from 4 to 8 cents, wern 
they nearly fresh? 

Prof. Haecker—Yes, our aim is to have them fresh about the | 
same time. 

| 
Prof. Henry—I would not like our farmers to go away with 

the impression that butter could be produced at 4 cents a ji 
pound at all times. I am quite certain it would cost more as | 
the period of lactation goes on. { 

Gen. Burchard—I am impressed with the cheapness of the i 
food, as the professor gives the prices to us. I happen to have j 
in my pocket something that will show the relative prices be- i 
tween the foods that he is using and those that I have used; i 
for instance, down about our place, I should judge tthat we 
would have to estimate our feed at about double the price he 
has had to pay. He is right at the head center for bran and all 
that sort of thing, and oil meal. They grow wheat up there, 
and they hardly know what to do with it, and they will prac- 
tically give it to you. 

Prof. Haecker—I spend the most of my time among the farm- 
ers of Minnesota. I want to impress upon them that they can 
make a great deal better use of their feed there than by sell- t 
ing it in the market, and their receipts will be better by put- 
ting the grain through the udder of a cow instead of through 
an elevator. .
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Prof. Henry—Prof. Haecker has made the great point for us 

to remember, that no matter what it costs to produce butter 

in different sections of the country, here are cows showing that 

proportion, one requires twice as much cost as the other. 

Mr. Briggs—How much do you consider your skim milk 

worth at the Station? 

Prof. Haecker—About 15 to 20 cents a hundred, according to 

the age of the pigs that it is fed to and the price of pork. 

Mr. Bradley—You say you are getting sixty pounds a day 

from some of the Holsteins and thirty pounds from the Jer- 

seys, the latter being of double the value. Will not the solids in 

the milk, not butter fat, be in the same proportion in the Jersey 

milk; in othér words, won’t the Jersey milk be worth more 

for the skim milk than the Holstein? é 

Prof. Haecker—Pound for pound, yes. It would be worth a 

little more per hundred, but not much. 

Mr. Goodrich—It seems to me in trying to determine the cost 

of a pound of butter, you have got to keep the cow a year and 

see what we can get out of her, and it really amounts to but 

very little what we can do with her the first three weeks of 

giving milk. 

The Chairman—It amounts to a comparison between the 

cows. 

Mr. Goodrich—I have a cow that 300 days after she was 

fresh was making just as much butter as at first. It was a 

pound of butter a day, and she was a two-year-old heifer. 

Music, Glee Club, “In the Lonely Woods.” 

Convertion adjourned to meet at 9 o’clock a. m., next day. 

Convention met at 9 o’clock, February 13, 1896. 

Gen. Burchard in the chair. 

OUR AGRICULTURAL COLLEGE AND ITS WORK. 

Prof. W. A. Henry, Madison, Wis. 

The making of butter and cheese ranks among those finer 

agricultural arts which are only comprehended and success- 

fully followed by the more intelligent and liberal minded class 

of farmers; this being true, it is most natural that I should
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come before the dairymen of our state to report something 

concerning our Agricultural College and its work. 

The lines of instruction at the College are three: 

First, comes investigation, carried on through the Expeci- 

ment Station. The funds for this branch come largely from the 

general government, a small portion only being given by our 

own state. The annual reports and frequent bulletins of the Sta- 

tion have acquainted our farmers with this class of work. Be 

it known that all Wisconsin farmers who wish the reports and ‘a 

bulletins can have the same by sending us their request on a } 

postal ecard. 
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Tn the second place, our effort is to educate those young mea 

who may come to the university for instruction in agricultural 

science and practice. 

The third line of effort is that of the Farmers’ Institutes, 

which is not placed last because of least value, for no 

branch of university effort is of higher importance. All in 

this audience know of the hundred or more Institute meetings 

held each year under the management of Superintendent Me- 

Kerrow, and of the fifty thousand copies of the annual insti- 

tute bulletins given gratis to those attending the meetings. 

Wisconsin farmers are justly proud of their institute system 

and they can not guard it too jealously.
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I could spend the time allotted me by the president in telling 
of the Experiment Station and its work, or in reciting the bene- 
ficial effects and great helpfulness of the institutes, but my pur- 
pose is to call attention at this time to our educational work 
among the young men who come to us for study in the Short 
Course in Agriculture and the Dairy Course. 

In no place in the whole educational field is it more easy to 
idealize and plan imaginary courses of instruction than in agri- 

culture, to which course eager young men are supposed to will- 

ingly flock by hundreds and thousands. Like many other 

things, practical experience shows the very opposite to be the 
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case. Experience shows that our young farmers are not anx- 

ious as a class to gain instruction in agriculture, and that when 

they leave home to gain an education, as many of them do, 

they go either to the normal schools to become teachers or to 

other departments in the university to prepare for professional 

life or teachers of the more advanced courses, and that not 

one in a hundred carries with him from the old farm an am- 

bition to own a tract of land and become a bona fide farmer, 

after having obtained a good agricultural education. It has 

cost us much time and energy to interest our young men in 

agricultural education. Our agricultural schools are yet in 

their elementary stage, and not only have we difficulty in
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drawing students to us, but must give much time in prepara- 

tory work for instruction, many of our branches never having 

been worked out from an educational standpoint. 

At the university at Madison we are building up two agri- 

cultural courses, which are attracting much attention from 

thoughtful educators, and in which I wish to interest every 

progressive farmer in this state. Let me first say something 

of our Short Course in Agriculture. 

In this we aim to give the most practical, helpful instruc- 

tion possible to young men who are ambitious to own farms 

and become first class farmers. As first planned, our instruc- 
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tion was given for one term of twelve weeks, beginning the 

first of January each year; now two terms of twelve weeks are | 

required. When we began this course ‘ten years ago there 

were three instructors; now it requires a dozen. Originally 

we occupied two or three rooms in one of the university build- 

ings; now we have three buildings wholly given up to agricul- 

tural investigation and instruction. In the beginning the 4 

books of our agricultural library could have all been moved. 

at once in a wheel barrow; now we have nearly four thousand 

bound volumes with hundreds of pamphlets additional. Our ’ 

laboratory facilities and equipment generally have grown in i 

like proportion. 

\
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Our class of young farmers begins work promptly at eight 

o’clock each week day morning, going to the lecture rooms, 

laboratories, etc., for instruction. From the beginning we 

have deemed it wise to employ no cheap instructors, but only 

those of the very best grade for the leading lines of effort. Our 

agricultural students have the benefit of such trained minds 

as Dr. Babcock in agricultural chemistry, Prof. King in farm 

mechanics and physics, Prof. Goff in horticulture, Dr. Russell 

in bacteriology, Prof. Farrington in dairying, ete. Our effort 

in this work is to drill the mind and at the same time impart 

the most useful and helpful knowledge in farm matters. In 
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live stock instruction our work does not end with theoretical 

lectures about breeds and pedigrees, but the students visit the 

stables and stock barns and there study living specimens of 

animals, taking long and careful drills in judging and scoring ' 
stock. 

To give you some idea of how practical this work is, let me 

say that last fall our former Short Course students acted as 

live stock judges for fourteen Wisconsin fairs, and the man- 

agers of these fairs are so well pleased with this new line of | 

work that we have promises of larger calls for our students | 

the coming season. :
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Good citizens have shown a lively interest in this work by 

offering medals for the best live stock judges. There is the 

Ogilvie gold medal, worth seventy-five dollars, which goes to 

the best judge of live stock, being practically a sweepstakes 

medal. The Hoven gold medal goes to the best judge of fat 

cattle. The Noyes silver medal is awarded to the best judge 

of beef cattle, while the Briggs silver medal is won by the 

most expert student in judging horses. Dairying is repre- 

sented by the Hoard’s Dairyman silver medal, awarded to the 

best judge of dairy cattle. The McKerrow silver medal goes 

to the best judge of sheep, and the Jones silver medal to the 
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View of pasteurizing vat, Hiram Smith Hall. 

best judge of swine. I need not tell you that the competition 

for these medals is keen and awakens the most lively interest 

in our young men in their efforts in training and competition 

for these most worthy prizes. The good which will grow out 

of this thoughtful kindness of some of our leading citizens 

cannot be measured in its results in the future uplifting of 
Wisconsin’s live stock interests. 

Lack of time only prevents a description of many of the 

other lines of instruction, only a few of which can even be 

mentioned here. Agricultural chemistry is carefully taught 

under the skilled guidance of Dr. Babcock, the inventor of the
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milk test. In horticulture, for which we have a whole build- 

ing with greenhouses attached, students are taught grafting, 

budding, seed testing, seed sowing, etc. So carefully done is 

the work in grafting that thousands of roots grafts made by 

the students for instructional purposes are sold to nursery 

firms when students are done: with them. 

Veterinary instruction is given to the students by Dr. Laws, 

a local veterinarian, who trains the young men in a thousand 

helpful things in the care and management of our farm ani- 

mals. 

Dr. Russell gives the students an elementary knowledge of 
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View in garden green house; students budding trees. 

bacteriology in its relations to agriculture. Prof. Scott of the 

School of Economics, a man of wide reputation and a delight 

to aii his classes in the university, gives our young farmers 

twelve carefully prepared lectures on agricultural economics. 

My audience being composed of those interested actively in 

dairying, it is natural that I should take up dairy instruction 

a little more in detail. Hiram Smith Hall is the name of our 

dairy building. I need not enter into any explanation of the 

name nor have I the time to describe at any length our finely 

equipped building, which represents, with its apparatus, ar 

outlay of $40,000. In what is known as the Farm Dairy room 

in this building can be found a dozen hand separators of the
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latest pattern, numerous small churns, butter workers and 

other equipment necessary to modern farm dairying. Two in- 

structors guide the students in their elementary lessons in but- 

ter making. They are first taught how cream is raised by deep 

setting with a most inexpensive equipment; later they take up 

the hand separators and more improved and modern meth- 

ods of butter making. All of the butter making operations 

are performed by the students themselves under close guidance 

and supervision by their instructors. This is a costly method 

of instruction to us, but the only one which we believe to be 

entirely practical. The first butter these young farmers make 
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is generally “off” in several ways; often it lacks color, gen- 

erally it is overworked and either too highly salted or lacking : 

in salt. These faults are natural enough, and just what we 

must expect from the inexperienced operator. Usually we 

sell this butter for ten to twelve cents a pound, and that is oll 

it is worth too. After a few weeks’ experience these same 

young men without help of instructors are able to make butter 

which commands the full market price and is worthy of the 

table of any person in this audience. So successful have been 

our farm dairy students that they have been winners of prizes 

in fine butter at state and county fairs. We have sent a num- 

ber of these young men to dairy and stock farms where they
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are getting from fair to good wages besides getting much ex- 

perience which will b= helpful to them in after years. 

I have not time here to speak of our regular dairy course, 

carried on for the instruction of young men which are to 

operate creameries and cheese factories. The instruction in 

these lines requires many teachers and calls for all the space 

of the dairy building not occupied by the students in the Short 

Course in Agriculture. Each year about one hundred stu- 

dents come to us for the Dairy Course proper, and scores of 

these return in the spring to work in creameries and cheese 

factories. 
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View in garden green house ; students pruning and top grafting trees. 

Our Short Course in Agriculture now brings nearly or quite 

one hundred students to us each winter. Some of these are 

young men who have never been off the farm, and whose 

whole education has been gained in the district school. A few ; 

are young men from the cities who are ambitious to become 

first class farmers. Often we have married men as students 

and each year sees a number in attendance who have reached 

middle life. As to this world’s goods, they represent all de- 

grees; some come on borrowed money, while quite a number 

pay their way from money which they have earned as month 

hands on farms. Every winter we have the sons of wealthy 

farmers or residents of cities who are filled with an ambition
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to become good farmers. It is interesting to watch the co- 

mingling of those with means and those with the most limited 

resources, for all are on a perfect equality with us; knowledge 

and ambition recognize neither wealth nor poverty. 

This winter we have at Madison young farmers who be- 

cause of their limited means are getting through on a surpris- 

ingly small sum of money. They are cooking their own meals 

and their rooms are furnished only in the plainest manner. 

Knowing the necessity of economy they are gaining experience 

with it by actual practice. 

The young men who leave us usually return to the homes 

of their parents, but not all of them by any means. One young 

man who studied with us is now the manager of a large farm 

in Minnesota, getting $450 a year besides room, board and . 

other advantages. This is fully equal to $1,000 of wages 

earned in our large cities. This young man had worked on 

the same farm for the same owner before coming to study 

with us. At that time he received $225 per year. He writes 

that his employer tells him that the higher wages he is now 

paying is because of what this young man learned at our 

school. In another instance a German boy, who had worked 

for several years as a farm hand at $20 per month, was offered 

$25 per month after studying with us. 

We have each year quite a number of calls from our own 

and other states from persons who wish to employ our stu- 

dents as workers on their farms. Students who take the Short 

Course should be at least sixteen years of age, and we would 

rather have them twenty-five years old, for the older ones 

make the better students and learn the most with us. Fathers 

should not send their sons to take the Short Course until they 

have given them some drill in the cares and responsibilities of 

farm management. A boy whose father has always done his 

thinking for him and who has each day only done what is told 

him by his parent, makes a poor student with us, while those j 

young men who have helped manage the farm, and cared for 

the crops, whose fathers have trusted them in buying and sell- 

ing stock, and who are capable of running a farm alone, are 

usually delighted with our lines of instruction and make the
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most cager, ready students. It is a pleasure to note that 

those young men who are the best farmers at home and know 

the most about farming utilize and get the most out of our 

Short Course in Agriculture. 

As I said in the beginning, we are developing this line of 

instruction, and much remains yet to be learned. Prof. King 

has had to write his own book en instruction in agricultural 

physics, as has Prof. Goff in horticulture. Prof. Craig’s work 

in training students in stock judging has grown out of his own 

studies of the requirements and opportunities in this direction. 

The course above described, known as our Short Course in 

Agriculture, is for young men who wish to become first class 

farmers. 

* Our Dairy Course proper is designed to meet the wants of 

young men who propose to operate a creamery or cheese fac- 

tory. No one is admitted to this course who has not had at 

least four months’ experience in a creamery or cheese factory 

before joining us. Usually we have about one hundred stu- 

dents in attendance in this course. The success of this 

School has been such as to bring much credit to our state and 

to our Uriversity, and as the child of this Dairymen’s Associa- 

tion we are all proud of it. The traveling instructors em- 

ployed by the State Dairymen’s Association are now usually 

graduates of our Dairy School. This winter Wisconsin was 

looked to for dairy instructors from three other states. Min- 

nesota wished a cheese instructor for her Dairy School, Ohio 

called for an instructor at her State University, Columbus, and 

the state of Washington needed a helper for her Dairy School 

just being established. The Wisconsin Dairy School recom- 

mended three of its former graduates for these positions, and 
they were all acceptably filled. 

Wisconsin dairymen have been the best patrons of both our 

Dairy School and our Short Course in Agriculture, and we 

look to them in the future for patronage and support. I sin- 

cerely hope that every person in this audience, and all who 

read the report of this Dairy Association, will not fail to visit 

the University and our Agricultural College and study the 

efforts at educaton being made there. I sincerely hope and
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fully believe that what I have said concerning our Agricul- 

tural College and its work will awaken interest among some 

of my listeners and also among the readers of the Annual Re- 

port of the Dairymen’s Association. We have a good school 

for young farmers and they should take a lively interest in it. 

To any who wish further information concerning the Short 

Course in Agriculture or the Dairy Course I will gladly send 

illustrated circulars giving full descriptions of the work. Our 

educational work is yet in its infancy, but we have made some 

progress of which we are naturally proud. This Dairymen’s 

Association, our Agricultural Society and Horticultural So- 

ciety, the Farmers’ Institutes, the Experiment Station and 

our agricultural instruction at the University are all efforts 

for the advancement of our agriculture, which are working 

harmoniously together and all for the best interest of this 

commonwealth. Let us stand by them and advance them by 

every means within our power. 

‘| DISCUSSION 

Mr. Aderhold—Will the professor tell these people what the 

charges are for attending that short course? 

Prof. Henry—The charges for the short course in agricul- 

ture are $5 for the dairy school and $11 for the university; the 

expenses are about $2.50 a week for table board and about 

75 cents to $1.00 for rooms. The room is lighted and heated, 

and for 12 weeks it makes $42 for board and room, $5 for the | 

university, makes $47. To the above add $6 and you have ‘ 

the cost for the dairy course. Ofcourse, there is washing, 

a few dollars for books and some traveling. Most of the 

boys get turough the short course for $55 and the dairy 

course for $75; some get through for $50, and one boy got 

through for $40. 

Mr. Baker—I am sending an only son to Cornell University 

course in agriculture. For two years I tried to get him to 

take the two-year course in agriculture, but I couldn’t get him 

to take it. Prof. Roberts talked to him and he tried to induce 

him to take that course, but it didn’t seem to strike him favor- 

ably. Well, years passed on. We decided that the best thing 

to do was to start a short course in agriculture. I spoke to
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my son and I said they are going to have a short course in agri- 

culture in the university this winter, and I explained to him 

as near as I could what the benefits would be, and he turned 

right around and sent in an application, the first one that was 

sent. He went through the course. They were not equipped 

as well as they are at the present time, and he came home 

in the spring and got on his overalls and jumper and was ready 

to go to work again. “Well,” I said, “about how much expense 

have you been to?” When he went I had told him to keep 

track of everything, I didn’t want him to go hungry or cold, but 

he found another young man from the eastern part of the state 

and they roomed together. He had spent just about $75, and 

he said he had lived comfortably, and had used all the money 

he thought was necessary. Well, he came home, and it cer- 

tainly has been worth ten times the amount it cost me, on the 

farm, and he takes a very great interest in everything; he has 

learned a great many things about the dairy and about feed- 

ing and other things. I only wish I could have done as well 

when I was a young man. I know some parents are doubtful 

about the associations; they say the boys get together and get 

into trouble. If the boy is rightly raised on the farm and you 

have his confidence, he is not going to get into trouble; doa’t 

be afraid of him, and don’t be afraid to let him have a little 

money to use. If you will let him go to the university you may 

be sure he will come home feeling that his own home is a little 

better than what he thought it was, and he will stay on the 

farm. 

Mr. Kissack—One of my neighbors said that his boy gradu- 

ated there and he didn’t know as he could make a better trade 

for his farm than to give his boy that chance. He was well 

worth $20 a month through the summer when he was home 

and that carried him through the winter. He went through 

the long course, and had plenty for pocket money and for his: 

clothes. The teaching he had there in dairying and judging 

stock and all of that has been invaluable to him. He intends 

to follow the profession of a farmer, and he has told me that 

he would not, for a hundred times the money, be without the 

information he received there. Perhaps some of you older



Wisconsin Dairymen’s Association. 118 

fellows cannot expect to get all this information, but if you 

can't, let your sons get it. 

Mr. Philips—I have for years been interested in getting our 

boys to take advantage in the instruction in our short course 

at Madison, and it has been a theory with me lately just how 

this matter is going to come out, if we all send our boys as 

Prof. Henry wants. Last winter nine boys went from our 

small county. Prof. Babcock came in and he said to Prof. 

Henry, “If they come in from other counties like this what are 

we going to do with them?” But they didn’t come from other 

counties in the same way; there are 20 boys from Columbia 

county and La Crosse county. I don’t know what we would 

do if the other sixty or seventy counties in the state did as well. 

Prof. Henry—The state would take care of them. 

Mr. Philips—I hope so. I was very glad last fall to have a 

chance to visit and form the acquaintance of Mr. Moore. I like 

to go down there and talk to the boys, it is an interesting au- 

dience to talk to. They are fortunate in being so situated that 

they can attend the meetings that are held in Madison. I be- 

lieve there is nothing more useful to the boys than to attend 

meetings like our agricultural and horticultural meetings. 

Prof. Moore is teaching them a good many good things, among 

others, to get up and talk in public assemblages. He is help- 

ing them to organize creamery companies. They have elected 

aclerk and directors and treasurer and they make their re- 

ports; they are getting practical knowledge that will help them 

in running creameries and farms in the future. I have four 

boys there; I don’t know whether I will have money enough 

to send them all through or not, but I am going to try it; I don’t 

care whether they are preachers, or doctors, or lawyers, or 

what they are, I think it is good for them to have an acquaint- 

ance with other young men of the state, they will be better 

citizens. I have been talking to Mr. Briggs about my boys, 

and he says, “I wish I had some boys, but I haven't.” And I 

have been thinking that if I wasn’t able to send my boys 

through, I think after awhile Briggs will help me. 

Mr. Goodrich—I think a great deal of the short course in the i 

dairy school. One of my boys attended the dairy school, and 

I don’t know how much it has paid him, but I know it has paid 

8—D. 
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him a great deal. One of my sons was an:instructor in the short 
course. I was there one winter and I got pretty well ac- 

quainted. They got all their milk from Waterloo at that time, 

a certain amount of milk was weighed out for this boy and that 

boy, all alike. The temperature of the room where the work 

was done was alike; the instructors told them all what to do, 

just the same thing, of course. Now, I happened to be there 

when the butter was made and was asked to score that butter. 

Now, you would naturally suppose it would be all alike, but 

it wasn’t—there were six different kinds of butter, six different 

colors, six different kinds of textures and six different kinds 

of smells. Some was fairly good and some miserably poor. 

Then it happened that I was there very near the close of that 

term, and these same six boys were making butter at that time, 

and I was called upon to score it, and it was all good, first class 

butter, enough alike so that it could all be packed in one tub, 

and nobody would know but that it was all churned alike, a 

first class article. 

Mr. McKinstry—Some of the people from Minnesota have 

been jumping on me because I have said I thought they were 

better equipped at Madison than at Minnesota. One of my 

boys had been in a creamery for some time, but I recommended 

him to take this short course in agriculture to fit himself for a 

position offered him at Spokane, at $75 and board. They very 

kindly allowed him to take time for this course, and held the 

position, which he has since taken, and he wrote me the other 

day that he was getting $80 a month for the next year, and 

that Prof. Stone wished to appoint him state commissioner for 

the eastern part of Washington. He says they have got your 

Mr. Schcenman out in the state of Washington. 

The Chairman—That is one of the great troubles we have. 

No sooner do we get a fellow trained to serve us here in Wis- 

consin than somebody in Washington or Ohio or Minnesota or 

Tilinois or Pennsylvania pops up and says, “We want that fel- 

low.”
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HOW TO MAKE DAIRYING A SUCCESS. ; 

A. D. Baker, Ex-President Dairymen’s Association, Aurelius, 

New York. 

It gives me pleasure to be able to meet with the Dairymen 
of the state of Wisconsin, and yet, I can but fail to cope with 
such men as your state furnishes. What I have to offer must 
seem tame to you, and I ask your favorable consideration and 
trust you will'be charitable with me, for Iam nota profess‘anal 
speaker and have not the ability, to follow such men as yu 
have to listen to. I almos! feel it presumptuous on my part to 
come here and attempt to offer a word of advice on dairying 
or any of its branches: 

My subject, “How to Make Dairying a Success,” I chose, be- 
cause the larger portion of our farming community hang their 
heads in doubt about this problem. The young and rising gen- 
eration are looking after wealth faster than it can be procured 
in this direction and are not satisfied to go into the minor de- 
tails of dairy work. 

I come to you not as a scientist or expert, but as a practical 
farmer and a small dairyman. Starting in life as a grain 
farmer under the instructions of my father, a successful agri- 
ceulturist but with no interest in dairying except to supply the 
want of his family, I had never received any instructions in 
dairying, but kept climbing up the ladder of fortune until a 

round broke, and I found I was at a standstill. Having been 

severely disciplined on industry, I found I must move on and 
began to look earnestly about for a round to put in the place 
of the broken one. 

Having had one or two customers that drove from the city, 

four miles distant, to “Baker Homestead” for their butter, I 

held a conference with my partner—Mrs. Baker—and it was 

decided to make dairying one of the branches of farming. 

Reasoning that the grain grown upon the farm could be fed 1 

to the cows and a finished product sold from the farm, detract- 

ing very slightly from its fertility, while the grain farming 

was exhausting the soil so fast and leaving very small returns, 

| 
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and following along this line, I have by persistent effort re- 

placed the broken round and have slowly climbed high enough 

to satisfy a reasonable ambition and to feel a reasonable de- 

gree of confidence in the words I speak. 

The world is full of men whose utterances and imaginations 

exceed their judgment, whose theories, while looking plausible 

upon the surface, serve little or no purpose when brought to 

practical work. They may serve some purpose to those who 

are dairying for fun, but for those who expect storms as well 

as sunshine, theories amount to but very little. We are living 

in the most remarkable age the world ever knew, and in the 

past thirty-five years we have passed over one of the most ex- 

travagant periods of history, and we are now where actual 

facts must take the place of theories. See the great strides 

that have been made in actual scientific and mechanical dairy 

work during the past twenty-five years. It has no parallel in 

man’s existence. The contemplation of these wonderful 

achievements furnish a tale stranger than fiction—a fiction 

which would tax the imagination of man to produce. 

Within the memory of men present, see the wonderful pro- 

gress that has been made; taking cows, which would produce 

a little over one hundred pounds of butter per year, to such 

amounts that it seems almost incredible, and yet the end is not 

reached. Scientific and practical knowledge must still go on 

hand in hand and bring forth achievements that will still ex- 

cite the wonder and admiration of the world. 

Do you wonder that those quiet, non-progressive dairymen 

are disturbed and say to you it is not possible? Yet it is pos- 

sible; with such men as Hoard, Babcock, Henry, Van Slyke, 

and many others, dairying must progress. 

It is high time for dairymen to adopt an intelligent system 

of dairy work, which will produce a direct profit as well as 

prepare the ground-work for progression from year to year. 

Everything should be figured out so as to obtain the cheapest j 

article in the market, laid down on the farm, and transform 

this article by skill and industry into the highest market value 

at the least actual cost; or, in other words, with a minimum of 

cost, produce a maximum of value. It is not possible for me 

to enter into the details of such a plan, nor even, should I take
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the time, would I presume to say how I could give you the de- 

tails of the best plan for you in this section of the country, but 

to show you how I have succeeded from the beginning until the 

present time. 

First, how can the individual dairyman become successful? 

I will give you a leaf of personal history from my own experi- 

ence in the all year around dairying on my farm. 

At the time the round broke before alluded to, in the con- 

ference with my partner, she said if you will buy me a Jersey 

cow, I will see what I can do. The purchasing of that cow 

was the first lesson in dairying. Fortunately the first lesson 

was a success, the cow being an extra good one, just what every 

man must have to succeed with. It would be only a repetition ‘ 

to say that the same time is taken to care for two cows, one 

producing twice as much as the other and often more. But the 

doubters say, every man cannot have a cow that will produce 

two pounds of butter per day on grass alone. True, but he 

can take the best cow he has and with the scientific knowledge 

of the men before referred to, he can make her do her best, 

and then if she is not profitable, dispose of her. 

Taking the cow before referred to for my standard, I thought 

to improve upon her, as well as her progeny, but soon had a 

failure to record, as I killed her as well as another with kind- 

ness, or in other words, for the lack of knowledge. 

Here another round in the ladder began to crack and an- 

other conference was held, and it was decided what we wanted 

‘was more knowledge, and we have been to work on that line 

ever since and find we are yet in the same predicament, :l- 

though we have succeeded in making our small herd produze 

300 pounds of butter per head, aside from the other adjuncts 

of the dairy. 
Now perhaps, how we have advanced thus far may be of in- 

terest to my hearers. No cow is kept that will not produce one 

pound of butter per day while upon a liberal feed, say one 

pound of grain to one hundred weight of cow. Sometimes 

more can be fed with profit, and sometimes a fairly profitable 

cow can be had with less, always giving her the care a mother 

should have, especially a bovine one. We do not wish to have 

her know what fear is and do not confine her head for 280 days
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between two rigid pieces of wood, but give her a stall with a 
tie, that when neglected by her attendant, she can do her own 
grooming. Every day when it is suitable for the lady of the 
house to be out, she gets an airing, and during the summer 
months, when she cannot get a full feed on pasture, it is sup- 
plemented with something else. Often we now use what we 
had not to begin with. The Babcock test, the scales and pen- 
cil, we have used since the purchase of the first Jersey cow, and 

upon every cow upon the farm, especially every young one that 

is put to work. 

Every man, if possible, should rear the cows he wants, to sup- 

ply the ones worn out or deficient from any cause, for if we 

purchase improved stock we simply exchange our money for 

another’s brains, and that we cannot at all times afford to do. 

Dairying is a good business and is rewarded according to the 

knowledge put into it. It calls for labor and intelligence, and 

after our daily bread, this is one of our richest inheritances. 

It calls for industry, one of the great blessings that has had so 

much to do in making our country what it is and giving to its 

people those characteristics which have made them so import- 

ant a factor in disseminating energy and enterprise through 

our broad land, and then follows prosperity. What that means, 

Ihave not the room to explain. 

To make a success of dairying, it must be taken hold of as 

a business and conducted in a business-like manner. The greit- 

est factor is the cow. To show you how the cow is the greatest 

factor, I must tell you how we commence with the calf to make 

acow. The calf is taken from its dam when about three days’ 

old and taught to drink, using the milk from its dam, diluted 

with warm separator milk, until the calf is about ten days old, 

when separator milk with an addition of flaxseed or linseed 

meal jelly, about one tablespoonful, increasing in quantity as 

the calf utilizes it; also a little hay or silage. Keep the calf 

growing, but not to a beef tendency. They are bred to come 

in with profit from twenty months to two years old. As soon 

as they can be got upon a full feed, they are tested, to see if 

they are worth keeping. 

Here are the tests of two that dropped their calves about 

January ist; one about twenty months old, she gave in 7 days
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184 pounds of 44-10 per cent. milk, which according to the 

Babcock test, should make 6 6-100 pounds of butter. The other, 

158, of 4 4-10 per cent. milk, which should make 7 79-100 pounds 

of butter. 

The feed of the first one was 60 pounds of corn fodder, 120 

of potatoes, oats and peas ground 56 pounds, and 7 pounds of 

linseed meal, at a cost of $1.09. The feed for the other was 

corn silage, 20 pounds, meal 28 pounds, same kind as the other, 

and 7 pounds of linseed meal, at a cost of 41 cents. Note the 

difference in the cost of a pound of butter. One for less than 

6 cents per pound, the other at over 17 cents per pound. No 

one was more surprised at the result than I was, and wishing 

to know what should make the difference, I took from the first 

one the corn fodder and potatoes, substituting corn silage, and 

reducing the meal one-half, the results were thus: She gave 116 

pounds of 44-10 per cent. milk, making 5 72-100 pounds of but- 

ter. The other gave 150 of 44-10 per cent. of milk, making 

7 39-100 pounds of butter, the former costing 41-cents and the 

latter the same. Note how much cheaper butter can be made 

by adding a silage ration and taking out the potatoes. The 

two heifers are still under tests. 

T also have a few records that are taken from my own herd 

and afew from other dairymen, that I can give should my 

hearers desire, showing that it requires skill and knowledge 

to be a successful dairyman. No guess-work, but actual facts. 

There is, let me say, in my experience, no royal road to suc- 

cess, but there isno branch of industry on the farm that one 

can apply knowledge to with more pleasure and profit than 

the dairy. 

First, the cow; second, the feed. The last named I will not 

speak of, for the prices vary so much in different localities, but 

where corn, oats and peas can be grown profitably it solves the 

feed problem, and where the feed has to be purchased it is a 

rule of successful business to buy where it can be procured at 

the lowest cost. 

Scientific investigators are at work on new and unknown 

problems; that is their business, put it will never do for the 

dairyman to give himself over to their lead. The farmer and 

dairyman themselves must experiment.
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There is individuality in every farm as well as every cow, 
and personality in every owner. Practiced methods and con- 
ditions must fit surroundings. It is well in our efforts for more 
knowledge to do as the surveyor sometimes does in running a 
line; take a back sight to test the accuracy of our bearings. 

Science has demonstrated the fact, that the production of a 
pound of milk fat costs less in rich milk than in poor, and 
hence the future aim must be to produce a good quantity of 
rich milk. The cows that can accomplish this result must be 
obtained by a nice combination of breeding, feeding and care. 

I desire to say a few words about feeding. We have learned 
that three or more classes of food are essential to the growth 
of animals, and the better we are able to combine those classes 
the better we are able to control our production. The cow 
that has to endure the most cold, can endure the most heat- 
forming foods, and one must be controlled by his environ- 
ments. 

Science teaches then that the feeding of animals is not a 
simple, but a complicated, subject, and we must supply the 
proper food according to the animal’s wants if we would secure 
the most profitable results. 

A word about the care of the product of the cows and I am 
through. I have been from the old fashioned pan to the sep- 
arator and I find absolute cleanliness essential, beginning at 
the cow and so on through until the butter is marketed. If 
you are taking your milk to a creamery and are getting your 
pay on the amounts of the butter fats, then produce the largest 
amount of clean, rich milk you can. If selling milk, make 
cleanliness your motto and keep up to the state standard. If 
you are making your own butter, aim to have it as near as pos- 
sible alike every time. No set rules can be given for the man- 
ufacture of butter. 

In conclusion, aim for the best possible results at every point. 
If a mistake is made, do not rest until it is rectified. One cent 
per day saved on each cow means 365 cents. Multiply that by 
the number of cows you have and the result will be worth look- 
ing after. ‘he same will apply all through the catalogue of 

: dairying.
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My friends, there is a great chasm before us in the years to 
come, and it must be filled by human thought and deed. I be- 
lieve the way is clear if we but use the power given us. To 
make dairying a success, more depends upon the man than 
upon the industry. He must be up and doing and not go cring- 
ing about, thinking he is the mudsill of society. He must not 
be frightened when clad in the panoply of labor if he chances 
to meet the pomp and glitter of aristocracy, but consider he 
is an honor to his calling, and that his calling is just as noble 
as any other. The sentiment is too common among farmers 
and dairymen that any fool can milk cows and plow. To my 
mind, anyone that entertains such thoughts can give no better 
evidence of his own imbecility than by proclaiming that idea. 
One of the greatest elements of success is faith in your busi- 
ness, backed up by good business principles, honesty, frugality 

and industry. 

After going to work testing these two heifers and becoming 

much interested in it, I had some friends who I knew were 

working intelligently, and I wanted to know what they were 

doing. One has been in the business a long time. His feed 

ration costs him $1.13 3-4. For the month of December he fed 

500 pounds of silage at $1.25, 311-4 cents; 100 pounds of clover 

hay, 40 cents; 50 pounds of wheat bran at $13, 32 1-2 cents; 10 

pounds of oil meal, costing $0.10; he got 115 quarts of milk, 

making a cost per quart of .989 of a cent. Some of these 

cows were fresh in milk and others were nearly dry. Now, 

another man has recently commenced. He was feeding 22 

cows, 350 pounds of meal, costing him $2.62, 220 pounds of 

shredded stalks, costing $1.10; he got 178 quarts of milk, «t 

a cost per quart of .02089 per quart. 

A neighbor of mine by the name of Baker, no relation of 

mine, but a capital, fine man, took two cows to see what he 

could do with them. One of them he bred on purpose to see 

what he could get out of her for 365 days. The first cow he 

gave grain for 260 days, and the rest of the time she was in 1 

pasture. The grain cost $18.18; the silage, $6.55; clover hay, 

$4.58; the pasture, 15 weeks—he took the price of pasture at 

the Cornell University, that figured up $4.50; field corn through |
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September, 75 cents, making the total cost $34.56. This 
cow gave him 8,997.08 pounds of milk, testing 6 per cent., mak- 
ing 539.82 pounds of butter. The second cow shows a test 
from September 7, 1893, to September 7, 1894. I want to say 

that at one time he offered to. sell me that cow for $100, and 

I want to show you where I made the mistake. The feed was 

pasture, $7.80; clover hay, $3.56; silage, $4.05; grain, $16.35; 

making $31.86. She gave him 9,000 pounds of 51-2 per cent. 

milk, making 531 pounds of butter. You understand this is 

all the Babcock test butter fat. 

Now, we have another gentleman who is a banker that dair- 
ies for fun, you might say, and yet he is hound to have some 
profit out of it. He hires a place to keep these cows and a 

man to take care of them and his milk is sent to the factory. 

There are six head of these cows and a bull, that is kept for 

use. The total amount of milk per year was 38,494 pounds. 

The average per cow was 6,416 pounds milk. The total but- 

ter returns were 2,015 pounds, the average butter per cow 

was 335 pounds, 8 ounces; pounds of milk for one pound 

of butter, 19.11. The cows’ keep was 9,830 pounds of bran, 

5,672 pounds corn meal; 500 pounds oil meal and 500 pounds 

cotton seed meal. The cost of meal was $168.11; hay, $41.71; 

corn stalks, $61.65; straw, $18, making a total of $289.47; rent 

of land, $44; interest, $36, making $369.47. He has credited 

$202.60 for butter sold; milk and cream sold, $140.64; calves, 

$73.95; service fees, $56; two heifers on hand, $50; 37 loads of 

manure, $18.50; 10,000 pounds skim milk at 10 cents, $10; 

making a total of $551.69, less cost of keep, $333.47, making 

$218.22 he has left after paying all expenses. He has not put 

in anything for labor. He tells me that what he gets in labor 

for his own family use, horse, etc., pays for that. 

DISCUSSION. 

The Chairman—It is worth noting in that connection that 

it would not require the labor of one man all the time to take 

care of seven head of animals.
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Mr. Baker—He has a garden and carriage that this man 

takes care of. He figured that the butter that he used in his 

own family would recompense him for the labor; he has a 

wife and three children and domestics in the house. 

The Chairman—On that question of labor I think I saw a 

pretty fair way of estimating the labor necessary to take care 

of acow. Take it the year through, of course, a man would 

be competent to take care of twenty cows, doing all the labor 

necessary to raise the crops. 

I want to ask Mr. Baker why he condemns the rigid stan- 

chion so ex cathedra. 
Mr. Baker—For the very reason that I would not want ny 

own head confined between two rigid pieces for that length of 

time. In order to produce the best results, we must do every- 

thing for the comfort of the cow. I had some cows once that I 

left for several days without my own care, and they were in 

rigid stanchions, and when I returned I discovered they had got 

some lice on them, a thing we hadn’t had for ten years and they 

were in perfect misery. I just let them loose out of the staa- 

chions and prepared something to wash them with, and soon 

made them more comfortable. Our cows in our stables are 

confined in a way that they can reach any part of their body, 

and yet have a separate stall, and they seem to be very coin- 

fortable. 

Mr. Faville—Do you know, as a matter of dollars and cents, 

that your cows will give you more butter and milk than when 

they were in the rigid stanchions? We want something be- 

sides theory in this matter. 

Mr. Baker—I don’t call that a theory, I look at it from the 

humanitarian standpoint. I have a new style of my own of 

fastening my cattle; the whole thing was in Hoard’s Dairyman 

three or four years ago. We build our floor the same as we 

would for the rigid stanchion, in fact I drew a line across the 

rigid stanchions and sawed them right down, about three and 

a half feet high. Then I have two pieces of boards going 

right across down here, reverse one, and set them up like this. q 

Then, on the inside we put up two iron rods, you can run a 

bolt through and put an old burr or something under it, so } 

that the ring will slip up and down on this iron rod. Then |
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there is a light piece of wood on this opening, this piece across 

the bottom is about eight inches high. The cow is tied here 

with a rope or chain, or with a swivel attachment, and this 

rope plays up and down. You can use wood, it makes less 

noise, but they will wear out much quicker. When she drops 

her head down to feed, it drops down; when she raises it up, 

it comes up. 

Question—Is it necessary to have a division between them? 

Mr. Baker—Well, we do; we think it is better, it saves dan- 

ger of accident to the cow’s teats. We run a partition back 

like a horse stall. Of course we have to make our drops ac- 

cording to the length of the cow. 

. Mr. Briggs—How wide are the stalls? 

Mr. Baker—We vary them. If I was building a new barn 

I would have nothing less than three and a half feet wide. 

Question—Can you keep them as clean that way as with 

stanchions? 

Mr. Baker—Yes; we have cows that have been standing in 

there now since about the first of November, and I don’t think 

there is any manure on any of them. 

Mr. Monrad—I am astounded to hear our old friend, Uncle 

Faville, get up and challenge an effort to treat the cows hu- 

manely. My little experience with cows was in a country 

where they lived on pastures all the year around, and the only 

time I used the stanchion was during the milking time, and 

we used the fixed stanchion. I think it is an outrage that this 

proposition should be questioned one minute in an association 

formed by ex-Gov. Hoard, who has done more to promote hu- 

mane treatment of the cow than any other man in the world. 

He has reminded us many, many times, that even from the 

standpoint of dollars and cents, we must remember that this 

is a mother we are keeping, and in handling her and her baby 

we ought not to question a moment doing everything for her 

comfort. 

Mr. Feville—I doubt whether Mr. Monrad understood me 

entirely. I said I wanted to know whether there was any 

dollars and cents in it, and I supposed he was going to tell us 

that by more humane treatment and better care and so on, he 

could get a little more money out of it. I am ready to grant
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that theoretically the rigid stanchion is a bad thing and I don’t 

believe in them myself, but I wanted to know how it affected 

the matter of making money. 

Mr. Monrad—Have you observed when a cow lies down in 

a pasture in the summer time? If you have, you would say it 

is impossible for a cow to take that natural position with her 

head in a rigid stanchion. I can’t prove by figures that there 

are any dollars and cents in it, but I believe firmly that there 

will be more dollars and cents if you give up the rigid stan- 

chion. The only reason anybody advocates the rigid stan- 

chion is because they think the cows will need a little less 

work to keep them clean. 

A Member—We have used stanchions at our place for fif- 

teen or twenty years, and our cows lie down in the stable 

three-quarters of the time, and they seem to be enjoying them- 

selves. I don’t see where they suffer any particular pain 

about it, and we can take care of them better, they can be 
kept perfectly clean. 

Mr. Philips—I went into Mr. Houston’s barn where he has 
the stanchions, and I asked him to show me his best cow. He 
went down to a cow that had been in the stanchions for years 
and she had to try three times before she could get up; it held 
her so rigidly, and he kicked her before he could get her up. 
A cow trying to get up when she is in the stanchions don’t 

look happy. I believe friend Monrad is right. I like to have 

my cows tied up in a way that they are at liberty, and I find 

that there is dollars and cents in giving them liberty. I vis- 

ited Charlie Hill last winter and when I went away, I said, 
“Charlie, I never want to come and visit you again with these 

nice cows in the stanchions.” Last jyear,'the institute men 

went over there and they had their fur coats on and they 

frightened the cows, they jerked away from them, and that 

night they fell back about three pounds of butter fat. Charlie 

says, “I am going to have in something better. I know that 

my neighbors’ cows are doing better, where they are in the 

stables without the rigid stanchion.” 

Mr. Goodrich—If a cow is suffering and is uncomfortable 

and unhappy, she does not produce near so well as when she 

is comfortable and happy, so that it seems to me that the
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amount of product that you get out of a cow for a certain 

amount of food is a better indication of her comfort than any 

mere theory. Now, I started in dairying without any stan- 

chions, with my cows tied up, and it was hard work to keep 

them clean. Now, the first record that I had of the product 

of my cows not fastened in stanchions, and taken care of as 

well as I knew how, was 150 pounds of butter, and the last 

record I have, while they stand in stanchions, 20 hours out of 

24, was 353 pounds to the cow, heifers and all. 

Mr. Baker—You allow nothing for the breed and feed, im- 

provements in that way? : 

Mr. Goodrich—I am just telling you facts. I haven’t got up 

here to advocate stanchions and to say that they are the best 

thing any man has ever heard of, but when it comes to be 

condemned in such violent terms and with intimations that a 

man who uses it ought to spend the rest of his days in state's 

prison, I tell you I get a little waked up. I wouldn’t like even 

a’rope around my neck, but they have to be restrained of their 

liberty in some manner, and as for exercise they have just as 

much liberty in the stanchion as in any other way. It is true 

they cannot lick themselves and I don’t like it on that account, 

but they have been brought up to it from calfhood and as to 

getting up, they can get up just as well where they have been 

brought up to it, and I don’t know but a little better. I have 

seen cows not in stanchions that couldn’t get up very easily, 

while the stanchions sometimes help them to pull themselves 

up. ; 

Mr. Monrad—Mr. Goodrich proves his case, and we have 

to knock under. He proves that he has increased the butter 

fat from 150 to 350. Now, there is a place in France where 

they have a shop for what they call stuffing turkeys, they have 

a machine, and they stuff them whether they want it or not. 

There is more money in that thing, consequently, those turkeys 

must feel very comfortable while they are being stuffed. An- 

other illustration: in Germany, they had a place where they 

were handling geese and some of the breeders had a way of 

handling them so as to develop the liver. They found they de- 

veloped the liver by placing those geese in a hot place, so the
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livers swelled and the income swelled, but I doubt very much 
about the comfort of the geese. | 

A Member—I think I have indisputable evidence of my 
cows’ happiness and comfort in the stanchions because when 
we open the door of the stable at night they all run in of their 
own accord to their places, and are ready to be milked or fed. 

Mr. Thorpe—I want to say a word condemning those stan- 
chions. I have been using them for ten years, but when I see 
them try to get up and lie down, they cannot do it easily or 
comfortably. Iam going to put in another kind of stanchion. 
I don’t wonder that this gentleman’s cows are anxious to get 
in at night after being out all day in the cold, but I don’t be- 
lieve it is because they come in to the rigid stanchion. 

Mr. Goodrich—I am not advocating the rigid stanchions nor 
advising anybody to put them in. I have looked over my barn 
several times, thinking of taking them out, but when I hear 
such wholesale condemnation, I must say that I think they 
are not so horribly cruel, because if they were a cow couldn’t 
give any milk or butter. 

Mr. Faville—I have been acquainted with these rigid stan- 
chions for a good while. If I were going to build a new 
barn today, I would build it large enough so that I could put 
in something that is a little better. If I had an old barn with 
rigid stanchions in, and it wasn’t large enough so that I could 
make any different arrangements, I would use the rigid stan- 
chions just as they are, because I don’t believe that they are 
such a terrible thing as some of these fellows say they are. 

The Chairman—Evidently rigid stanchions are good things 
to stir up a convention with. I did not advocate or defend 
the stanchion, though I could clear it from all charges of in- 
humanity or anything of that kind. The testimony against it 
is to a certain amount hearsay. It is sentiment that is good 
to have, but it is not sufficient to justify the outrageous lan- ] 
guage that some people use when talking about it. I think i? 
there is a great deal that we don’t know yet, at least there 
is a great deal that I don’t know, and I have learned that it 
isn’t always safe to bank on what other people think they 
know. I agree with Mr. Faville’s conclusions. I have a few 

:
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cows down on my farm that have been standing in rigid stan- 

chions for years, and they never by look or act or deed of any 

kind seem to reproach me; they are clean and sweet and 

happy, and if any man came up there and said that I was 

‘guilty of cruelty to animals, I think they would hook him. 

The Chair appointed the following committees: 

On Nominations: Stephen Faville, Mayor C. A. Stanley, J. 

W. Thomas. ™ 

On Resolutions: W. D. Hoard, Prof. W. A. Henry, George 

McKerrow. 

On Dairy Utensils: ©. P. Goodrich, W. C. Bradley, E. L. : 

Aderhold. 

To Judge Cheese: G. D. Mansfield, E. D. Aderhold, W. F. 

Jones. 

On Butter: W. F. Jones, C. M. Trigg, J. G. Daily. 

Convention adjourned to meet at 2 p. m. 

Convention met pursuant to adjournment. 

‘WHAT SHALL BE DONE TO MAKE DAIRYING A SUC- 

CESS IN NORTHERN WISCONSIN? 

Ex-Gov. W. D. Hoard, Ft. Atkinson. 

It is very hard for me to bring my comprehension up to the 

size and character of this question. We have here in North- 

ern Wisconsin a territory which is going through a transition. 

’ It(had no other significance to the state of Wisconsin for a 

great many years than simply lumber; the great harvest was 

the pine tree. Succeeding that has come the harvest of the 

deciduous tree, the hardwood lumber, and succeeding that 

must come another harvest. It is now passing through the 

period of turning this country over and adapting it to the uses 

of agriculture. A great many people have very erroneous 

ideas concerning the character of the soil in this Northern 

Wisconsin; they have an idea that it is a great, sandy desert,



Wisconsin Dairymen’s Association. 129 

that it has never produced anything but pine trees. This is 

untrue. There are some very interesting particulars concern- 

ing the character of this soil. Throughout the state there 

are alternate ridges running southwest and northeast as a 

rule, and these alternate with ridges of land that are covered 

with the same sort of timber that used to cover New York,— 

maple, basswood, elm and birch, and on certain portions near 

the lake will be found the beech. 

Now, then, these ridges of land are universally of a clay 

Joam in character. Between those ridges of land may be 

found land approaching a more sandy character, but every- 

where, in every spot, whether it be sand or clay, grass seems 

to be indigenous to it. Go down here to Camp Douglas, in 

the most sandy of all sandy places, where we purchased a mili- 

tary reservation of 440 acres for $200, and they have pur- 

chased 150 acres for one or two hundred dollars since. You 

who have passed through that country know that it has been 

created by erosion, bold bluffs stand up there, and what was 

the original level of this country has all been washed out to 

make that great delta of the Mississippi, you know. Now, 

then, that land there is so sandy that it is covered with a lit- 

tle, small scrub growth of oak, and it is built upon yellow sand 

rock. Yet, running through those scrub barrens will be 

found old roads, and every road is a solid mass of white clover. 

While I was in the executive office I was up there quite often, 

studying the camp as it was being laid out. General Bur- 

chard and General Griffin had the principal work to do in 

laying out the camp, but I was constantly looking at this phe- 

nomenon. There was clover, clover, clover, everywhere. Go 

south into Ilinois and you will find it difficult in many places 

to secure a growth of clover, but here there seems to be a 

natural adaptation to it. Go on up all through this timber sec- 

tion, from the Mississippi river through to the lakes, and we 

are in an unknown empire which very few except timber crews y 

and hunters and fishers know much about. Now, then, the 

lines of railroads are going across it in every direction. What 

can we do with that land? Quite large tracts of it have been | 

devastated by fire} indeed, I believe the fire has been as de- | 

structive as the ax in this northern country. Following the 

9—D. ) 

i
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fire come up the deciduous trees, like the poplar and others 

and the grass comes in with wonderful fertility. Now, the 

: question is: What shall we do with that country, how shall 

we get practically right to work, and with the closest intelli- 

gence which must be used, or you never can conquer that coun- 

try? I believe you never can conquer it so quickly and so 

thoroughly as by the agency of the cow. Why? The whole 

of this land once shaded by forests, as soon as it comes into 

the sunlight, will spring into grass and the cow will get food 

for six months in the year. A man can put a herd upon one 

of those farms, he has got plenty of timber for his practical 

use; no man needs to put up a big, costly barn in this country 

—I built a barn in 1878, 36 feet long and about 14 feet high, 

and put in straw between the wall and the stakes. I covered 
it with poles and brush and straw on top, and a warmer, nicer 

barn I never have seen in Wisconsin and it cost very little. 

There is plenty of timber to build stables and shelter here for 

cows. Then they have a chance to secure at once a paying 

crop that is worth gold today in the markets of the world, 

and that is clover seed. I am trying to talk practically to you 

men who live in this country, and I want you to think what 

you can do. I am engaged in some experiments on the east- 

ern side of the state with the Oconto Lumber Company. We 

propose to go out on a piece of land, cut the timber that is 

standing, even with the ground, sow on clover seed, hitch a 

pair of horses to the top of a young tree and brush in that 
clover seed. Do not plow the soil, not a minute, don’t break 

the top mold, commence at once to grow clover and make 

clover farms. You have a larger rainfall than we have in the 
southern part of the state. Now produce clover seed, get it 

in as early as possible in order to ripen the seed. Put in your 

cows, grow clover seed and milk. Reseed your-land in the. 

same way, turn the cows to pasture and put up winter food 

in the form of clover hay and save your seed. I have seen on 

sand land in Adams county, that I wouldn’t give ten dollars 

an acre for—I have seen seven bushels of clover seed raised 

to the acre. In this northern land there is evidently a very 

large admixture of phosphates, a phosphoric acid sort of 

quality in the land, and potash, which is needed for clover,
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plenty of nitrogen. It is very easy to advise a man who has 
got money, but the question today is, What shall a man 4o 
that is out here on this land who is poor and wants to get 
started? I say let him start right today to the shaping of his 

mind. He cannot reach it today, he may not reach it tomor- 

row or next year, but he can begin to begin. Let him start 

right out in that line, to grow just those two things; let him 

grow roots or oats, or whatever he chooses, as he best can in 

this country, but make his main crop clover, and have cows 

to consume the clover hay. I know of a few instances of mea 

who started in this way, plain, simple-hearted Germans, prac- 

tical people who don’t fool away very much on theories, and 

those men are making a distinguished success in the produc- 

tion of milk and clover seed. It is so simple that nine out 

of ten farmers can’t see it. Men have a way of sayiag, “Sup- 

pose we go into the dairy business. Everybody is going into 

the dairy business, prices are low, and it will be overdone.” 

Well, don’t raise any children, because if you do, you will 

overdo the business. Don’t let us marry any more, or estab- 

lish any more homes, because it is already overdone. Don’t 

let us have any more cows. My friends, this overdoing the 

dairy business is not a very easy job. 

Now, there are two propositions that ought to sharply gov- 

ern the man that is in the dairy business. First, how can I 

accrue profit out of the present prices? We had an instruc- 

tive lesson here last night which led right up to that proposi- 
tion of reducing the cost of production by the use of intelli- 
gence in the selection of a cow, and the great proposition to- 

day is, how to make as much money with butter at twenty 

cents a pound as the ordinary farmer in his loose, careless 

methods of doing things has made heretofore at thirty cents. 
It can be done. The ordinary farmer with his ordinary poor | 

cow, and his wasteful methods, finds that his butter costs him 

on the average fully twenty cents a pound. Now, then, a man 1 

puts brains into it and good thought and he finds he can make 

butter at from eight to ten cents a pound, and that gives him 

a good, fair margin. Now, then, another thing. It takes two | 

years to make a cow. You are thinking, say, of going into | 

the dairy business, or sending your milk to a cheese factory 

i) 

:
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or creamery. Well, if they should build creameries on every 

cross road in Wisconsin it wouldn’t do any good unless there 

were cows to supply them. It takes cows to make butter and 

it takes two years to make a cow, and only a small fraction 

of the female calves that are born ever become cows. The 

annual increase in’ Wisconsin from 1870 to 1890 was only 

about five per cent., taking twenty years to double the num- 

ber of cows. Then, again, but very few among them are 

profit producing, therefore, I say, do not be discouraged on 

this cow question, ‘because it will be slow, but turn your at- 

tention towards reducing the cost of production so that there 

is‘a margin of profit even at low prices. I myself do not want 
to see high prices prevail for butter, there are a good many 
reasons why they should not. These high prices, you have 
observed, are a constant temptation for the substitution of the 

imitation. The low prices ranging around 20 and 25 cents, 

as a rule, cut off the oleomargarine profit, and are more effec- 

tive than legislation. Another thing, the difficulty with the 

butter narket is not so much the production of good butter 

as poor butter; that is where the over-production comes in. 

Good butter today is in demand; it is the poor butter that 

lays on the stomach of the market, undigested. Now, one of 

the first things to do is to get the farmer out of his individual 

butter-making. Here are ten farmers round about here, each 

having ten cows, and each of those ten farmers makes up the 

milk of those ten cows into poor butter. Ten different 

amounts, and varieties, and smells, are dumped upon the 

grease market of the country, and the country suffers, the 

state suffers, the community suffers, everybody suffers. There 

is no revenue coming back, and the farmer suffers. Now, put 

a creamery right in that neighborhood, every one of those ten 

farmers’ milk goes into a first class product, and every dollar 

that is got from the butter goes into his pocket, the butter 

goes into a good market and brings the best price that is ¢o- 

ing, not the worst price, and there is quite a margin between 

the worst and the best. There are thousands of pounds of 

that miserable stuff sold in Chicago at from three to five cents 

a pound, and it is made with hard labor by the farmers, aud 

their wives. The farmers’ wives brought it to the village
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merchants and swapped it for calico and codfish, and the aver- 

age merchant didn’t want to lose the trade, and he put the 
devil behind him and sent it down to the great intra-market, 

Chicago, and there it is. Now, then, Northern Wisconsin has 

an adaptability, which, if it were taken hold by the intelli- 

gent, practical thought of the farmers in it, could be made to 

blossom in a short time under the application of dairying. 

Animal husbandry is to make this country what it is to be. 

. Weare confronted, it is true, with a lot of men up in Wiscon- 

sin, owning immense tracts of land, big monopolies, which 

stand not only in the way of the people, but in their own way. 

Those men today stand in the way of the development of this 

country more than they have any idea of. They are taking 

oleomargarine into the lumber camps, and they are discourag- 

ing every farmer around here from entering into dairying and 

they are standing in their own light. I have studied it a good 

deal, Ihave become convinced that if these great lumber com- 

panies that own thousands of acres of land would unite in a 

broad, intelligent policy, and say, “We will do everything we 

can to transform this country over into agriculture, and every- 

thing we can to encourage every man coming in here to em- 

bark in intelligent agriculture fitted to this section,” that those 

men in a short time would see the transformation of those 

lands into good values for themselves. Now, for instance, 

there is the Oconto Lumber Company. They have thirty or 

forty thousand acres of land. I have prevailed on my good 

friend, Mr. Brooks, to look at that question in that light. I 

have said to him, “Turn these lands over into clover farms. 

The moment you get those lands so they are producing, you 

need not worry for a purchaser, your purchaser will come 

right away.” The difficulty is that these men who come here 

cannot see how they are going to get a living on those lands. 

Turn them over into great clover producing farms. Don’t | 

worry about corn; clover seed will buy corn or anything else. j 

DISCUSSION. 

Prof. Henry—Which of the dairy branches do you recom- i 

mend for Northern Wisconsin, as a whole, cheese or butter? | 

Mr. Hoard—Cheese. a it 

H
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Mr. Faville—Before you go on I would like to ask this au- 

: dience if this land will raise clover. 

A Member—It will raise clover all right. 

Another Member—I guess the governor is all right. 

Mr. Hoard—There is something peculiar about this question 

of locality for cheese. I can go down in Missouri and make 

fine butter with the aid of a separator; I can go into Georgia, 

Alabama, or any southern state and make fine butter; but 

there is no living man can make fine cheese down there ex- 

cept upon the range of those high mountains in North Caro- 

lina, and why? Because it has got to have certain salubrity 

of atmosphere. Cheese is a hard product to make. It takes 

twice as much gumption to make cheese as it does butter. You 

are up here in the influence of the lake air. Go up in Door 

county, between Green Bay and Lake Michigan, and the finest 

cheese is made there today. There is a certain salubrity of 

atmosphere, a more even temperature during the summer, and 

also good water and sweet, nutritious grasses; there are con- 

ditions which are perfect for making good cheese. 

Another thing; for several reasons there has been a good 

deal of turning from cheese making to butter making, which, 

to a certain extent, will raise the cheese market. We ought, 

if we can, to keep a balance between the two, and if we do, 

we shall never produce milk enough to be a burden on the 

market. There are coming into this milk production new lines 

of consumption all the time. Chicago is reaching up into Wis- 

consin today and pulling milk from as far up as Sheboygan 

and Fond du Lac; the shipping of cream into our great cities 

is becoming very rapidly an important interest. A friend of 

mine in New Jersey, by the name of Cook, a young man of 

only about thirty-five years of age, sold out his interests in 

Trenton for three-quarters of a million, and has bought 1,500 

acres in New Jersey for an average of $40, and has turned 

them all over into dairy farming. Everybody in that country 

told him he would go to the wall, but he put fine, intelligent 

skill into it; he bought 300 cows and he started in makiag 

cream for the New York market, using the skim milk for 

making nice pork. He writes me that he cleared during the 

first year $16,000 on the investment, and he simply stood there



Wisconsin Dairymen’s Association. 135 

and guided the work. Cheese making is today the natural 

proposition throughout this northern Wisconsin. While you 

can make fine butter, I think in the cheese market you have 

the best prospect, and that we are going to get back some of 

our lost ground. Canada is not going to absorb the English 

market. We are going to make this everlasting money-making 

Yankee a little more honest than he is. He has destroyed 

our cheese market by dishonesty. 

Prof. Henry—That Mr. Cook that you spoke of has sent a 

young man to study with us who has now been at the univer- 

sity about five months. He has picked up a bright young man 

in New Jersey and is educating him along these lines. Why 

couldn’t some of these lumbermen pick up some young man 

and do the same with him? There has got to be something 

to take the place of the sawlogs in this country, or your coun- 

try is gone and your money is gone. This is a live question, 

the State Dairymen’s Association has come to help you solve it. 

Mr. Grandine—Do you raise only one crop in a season and 

cut that crop? 

Mr. Hoard—I want you to get a hold of your money just as 

soon as possible; if you want, to get the best result you cut 

the second crop for seed; reseed your ground, seeding it in 

the'same way you did before, and go over it, calculate to turn 

it right over and over, reseeding the clover sod, keeping your 

land as much as possible in clover, and let me say to you the 

finest old pastures in the country are those that never have 

been’broken. There are some around Dixon, Ill., on the Rock 

river, the finest grass I ever saw. It was cleared from its 

original timber forty years ago and never a plow been in it. | 

Of course, it would be more difficult to work with the stumps 

in, but a man can manage it partly with the scythe and partly } 

with the mower. ae 

Question—Would you recommend land plaster? | 

Mr. Hoard—Land plaster is always in order, like a motion | 

to adjourn. I think it applies to these northern lands first 

rate, but particularly is it useful in the stable. 

Mr. Kissack—Why do you object to the rotation? 

Mr. Hoard—I want you to get hold of your money just as 

quick as you can. |
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Question—If you turn the sod under, wouldn’t it raise good 
grain or corn? 

Mr. Hoard—It would raise fair corn, you will have no risk 
at all with corn as far as the silo is concerned. If you use the 
silo, if the corn is frosted, it don’t hurt, but I am talking about 
this man out here who is trying to get some money into his 
pocket as quick as he can. I am taking it just as though you 
should tie my legs and throw me out into one of those stump 
regions and say, “Now, scratch for your living, if you don’t, 
you will die.” Now, I say that is pretty nearly the proposition 
as it presents itself to hundreds of these farmers, “What can 
I do to be saved at this hour?” 

Prof. Henry—I was partly instrumental in getting the ‘ 
Dairymen’s Association to Chippewa. During the past sea- 
son I have been passing over Northern Wisconsin constantly . 
throughout the summer, and I have had from one to four 
other men doing the same thing; I have traveled with a pho- 
tographer and we have taken hundreds of pictures in this 
Northern Wisconsin. We found, when we reached this Chip- 
pewa country, off here to the north of you, that it was a rich 
country, but there are no evidences of prosperity, such as there 
should be in view of the natural advantages. We find ‘those 
regions suffering more than you are. The farmers have heen 
depending upon the logging camps in two ways, for the winter, 
with their teams, and then they would come back in the sum- 
mer and sell their crops to the logging camps again. That 
was all right until there was a little over-production and then 
disaster came. Prices went down and the farmers went down 
before that state of things; they had no connection with the 
outside market and there was nothing to carry off their sur- 
plus. This condition was aggravated because the woods were 
further away, there was more difficulty in getting work. I 
can show you in St. Croix and other counties, farmers who 
are worse off than you are, whose farms have lost half their 
value. The trouble about this thing is that you have no out- 
let for your crops. I remember when we took this Dairymen’s 
Association up to Arcadia in Trempealeau county, we found 
one little scrubby creamery. They said, “Give us encourage- 
ment, we want a little backing.” There is a creamery here
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today that just represents the condition in Trempealeanu. 

Three or four years after we had been up there, some of our 

workers were in that neighborhood, and the farmers came to 

us and shook us by the hand and said to us, “Do you know 

what you did for us at that meeting?” And let me tell you 

their land is poorer than yours, they were worse off than you 

are. They came to us and thanked us, because through the 

teachings they had received then, their mortgages had been 

paid off, their dairies are built up, the wife and children have 

better homes, they were encouraged to try once more. I 

lately talked to a transportation man, and he told me that 
they would carry your freight for 65 cents in refrigerator cars 
to Chicago. Think of it, a little over half a cent to Chicago. 
Do you realize that you are within a half a cent a pound of 
New York city? You have an opportunity here of putting 
your produce in competition with Massachusetts and New 
York and Mlinois with only a half cent’s difference between 
you. LIheard of a man the other day who was going to Vir- 
ginia to buy land. I wrote to him, a perfect stranger, and 
urged him to go up north and see the land there. He went 
up there and put $12,000 into farm products. 

It is a fact that you all know that the creameries here have 
failed. Now, let the farmers turn in and patronize that cream- 

ery, stand by it. People go into other businesses, make in- 
vestments in banks, etc., and they don’t expect to receive divi- 
dends the first year, nor the second year. It takes time to 
build up these things. You want to back up your creamery } 
man, then back up some cheese factories starting out, and 

pretty soon you ought to have thirty or forty cheese factories 

putting in four or five or ten thousand pounds a day and you ] 
putting deposits into the bank. Gov. Hoard has told you that ] 
in his own county of Jefferson the farmers have received ‘for 
their milk $1,300,000 besides the pig product and the other by- 
products. Now, you have got just as good land around in this 

county in some parts of it as any in Jefferson. I believe, if 4 
you people will work here as you ought to, that this dairy con- 

vention will have been worth a million dollars to Chippewa ] 

county. You must start with the business men. I met nearly 1 

fifty business men in this town this morning, and I believe 

| 

{
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they have got started. You must expect to lose some money 
at first, but must stand by your creameries and factory men. 

At the University creameries, which we are running at Madi- 

son, we are paying the farmers a hundred dollars a day for 

their milk. Last month we paid one farmer over ninety dol- 

lars; we paid six farmers over seventy-five dollars each, and 

about a dozen over sixty dollars. So on down to as low as 

thirty dollars. You must remember that every time you get 

a cheese factory started here, it means about 300 cows, and 

that means money coming into your bank, to be paid out again 

to the farmers and to the business men. The business men 
ought to be back of the farmers in this thing. This Chippewa 

Falls ought to be the center of a great dairy country, shipping 

out thousands of pounds of cheese and bringing back money 

every day to the farmers. 

Gov. Hoard—In our factories we made about a million 

pounds of butter last year, and we paid out about $300,000 in 

cash to the farmers. 

Prof. Henry—Gentlemen, that enterprise started in 1887 

with one creamery, and last year it paid out $300,000. Green 

county pays about $2,000,000 yearly for cheese, and the town 

that has got the most money in the bank was one of the poor- 

est towns in Southern Wisconsin, rocky, poor soil, but the 

men there have worked it up to a point where they have more 

money in the banks than any other part of the country. 

Gov. Hoard—It is hard to make men see the growth of 

wealth that comes from the silent working of this cow, out 

in the pasture fields, quietly manufacturing milk; while you 

are attending to your business, the cow is putting in her time. 

The banks of Jefferson county carry about one and a quarter 

million dollars on deposit there by the dairy. We have hardly 

known what hard times were in that section of the country, 

' Decause that money comes in every thirty days, the check 

goes to the bank and they draw the money. These things 

operate to the promotion of the increment of wealth. The 

improvements in barns in Jefferson county since Uncle Stephen 

and I first commenced in 1870 to drive through that country, 

is astonishing. I have thought a thousand times that I was 

willing to lie down and go to my grave perfectly contented
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to see the change since we commenced that agitation in 1857. 

Uncle Stephen and I were the first to turn in. It has been a 

little hard, the farmers were a little cross and grumpy, it was 

hard to make them see it in the light that we did, but after 

all, their hearts are all right. In 1870 sixty per cent. of the 

farm valuation of the farms in Jefferson county was under 

mortgage. You know that means only forty per cent. of the 

farms in Jefferson county were out of debt. Today only seven 

per cent. is represented by indebtedness. The average produc- 

tion of wheat, per acre, had gone down, with the destruction 

of fertility, and was only about eight bushels per acre. Now 

it is about nineteen. Suppose we stop milking cows today, 

we have got some farms under our feet, and fertility that are 

worth having. 

Mr. Grandine—When would you sow the clover seed? Be- 

fore the frost comes out of the ground in the spring? 

Gov. Hoard—Sow it as early as you possibly can to get it 

into the soil. 

Mr. Faville—I met a gentleman two or three weeks ago in 

Madison, who told me he lived at Whitehall, in Trempealean 

county. I asked him, “In what condition are your farms?” 

I said, “In some sections there have been complaints of 

hard times.” “Well,” he says, “just now we are doing 

first rate; we are a little under the clouds with our pota- 

toes, but the thing that helps us out is our dairy business.” ] 

He didn’t know that I was at that meeting way back there, or | 

that I was a dairyman. I says, “When did you commence : | 

dairying?” “Well,” he says, “we date our salvation as far:n- } 

ers in Trempealeau county from the visit of the Dairymen’s 

Association at Arcadia eight or nine years ago. Our people 

just got their eyes opened then, they came to understand the 

possibilities there were in our soil, and what a cow, practi- 

cally handled, would do for us, and from that time we comn- 

menced to pick up, and we have picked up until our farmers 

are really independent.” Another thing I want to say; don’t ! 

be afraid of overdoing the cheese making. I have been heav- - 

ing that cry for the last sixty-five years since my father com- i 

menced te make cheese on a farm in Herkimer county, when | 

I was eight years old. I have been hearing ever since that 

; 

ah,
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this business is going to be overdone so there wouldn’t be any 
profit in it, but I have seen no occasion to be alarmed yet. 
There are not as many cows per capita in the United States 
today as there were twenty-five years ago. The eaters of 
cheese will increase faster than the cows will. Go into it, 
take pattern of these gentlemen. Begin scratching for clover, 
take good care of the cow you have got, make her do her very 
level best, and when you get another, do the same with her. 
Poor pecple have to start small; creep, if you must, but go 
ahead; do something, don’t lie down and die. 

Gov. Hoard in the chair. 
The Chairman—“How to Breed a Herd of Dairy Cows” is 

the subject of an address to be given to us by Major G. W. 
Burchard, late adjutant general of the state of Wisconsin, and 
the principal spoke in the wheel as associate editor of Hoard’s 
Dairyman. 

Mr. Monrad—Has Gen. Burchard got any cows, governor, cr 
is he a theoretical dairyman? 

The Chairman—He is a patron of Hoard’s creameries. He 
has a herd of thoroughbred Jersey cows that produced in 1894 
the largest amount of milk per cow, an average of nineteen 
cows, among 104 patrons in that creamery, to whom was paid 
the sum of $65 per cow, nine of them two-year-old heifers. He 
will tell you some of the steps he has taken to arrive at this 
result. He got the skim milk back and we ought to add that. 
The figures I give you are after deducting the price of mak- 

: ing, 4 cents a pound for the butter. 
Mr. McKerrow—He is a competent witness, let him go 

ahead. 

Before proceeding with the topic assigned him, Gen. Bur- 
chard presented to the convention the memorial, which had 
been prepared by him under the direction of the Convention, 
and which, after reading, was unanimously adopted, with di- 
rections that it be forwarded at once to the Wisconsin repre- 
sentatives in congress. The memorial is as follows:
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MEMORIAL TO CONGRESS. 

To the Honorable the Congress of the United States: 

The memorial of the Wisconsin State Dairymen’s Associa- 

tion respectfully represents to the Senate and House of Rep- 

resentatives of the United States, that it is assembled in its 

twenty-fourth annual convention in the city of Chippewa 

Falls, with dairymen and farmers in attendance, literally from 

all parts of the state; that it is now and for many years past 

has been the accredited representative and exponent of the 

dairymen and dairy interests of the State of Wisconsin, and 

receives from the state treasury by annual appropriation a 

considerable sum of money to assist it in promoting the ob- 

jects which are committed to its supervision. 

Your memorialist therefore prays that the statements and 

the petition contained in this appeal may be accepted as 

though signed in person by the owners of the nearly one mil- 

lion cows in the state and an equally large number of persons : 

who are desirous of securing pure dairy products for use on 

their own tables and at the tables of the hotels, eating houses 

and restaurants where they are obliged to eat when away 

from home. } 

Wisconsin has an arnual cheese product of over 50,000,000 | 

pounds, all manufactured under the most efficient laws to pre- 

vent its adulteration or sophistication, but in the markets of 

the world, both foreign and domestic, this cheese has to come | 

in competition with an adulterated article made from skim 

milk and lard and other cheap and unwholesome fats, and so 

shaped, colored, trimmed and even marked as not to be dis- | 

tinguished from the genuine product. The result is, not only 

that every pound of this “filled cheese” displaces a pound of 

pure cheese, but its unsavory and unsatisfying quality disgusts 

the would-be consumer and he forbears thereafter to purchase \ 

-cheese of any kind. It results further, that, the demand for ee 

cheese being thus lessened, more and more milk is turned to | 

the production of butter and the production of this article is i 

thereby abnormally increased. | 

i) 
iM
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State legislation has proven itself inadequate to reach and 
vorrect these evils, and your memorialist would represent that 
Congress can at once and with great propriety provide addi- 
tional revenue and at the same time subserve the cause of 

good morals and afford a measure of much needed protection 

to the producing dairymen of the country by laying a moder- 

ate tax upon filled cheese and placing its manufacture and 

sale under the supervision of the Treasury Department of the 

United States. 

Your memorialist therefore respectfully urges early md 

favorable consideration for Bill No. 3010 H. R., known as the 

Cook Bill. 

HOW TO BREED A HERD OF DAIRY COWS. 

Gen. G. W. Burchard, Associate Editor Hoard’s Dairyman, 

Fort Atkinson, Wis. 

Chippewa Falls and the whole region round about was once, 

and that not so many years ago, a great and flourishing pine 

lumber center, and practically nothing else. Every man, 

woman and child,—scarcely excepting the nursing babies, if 

the stories I have listened to were entitled to full credence, 

not only knew the difference between a pine tree and every 

other tree, but they could talk learnedly and accurately about 

the different kinds of pine trees, “estimate” the amount and 

quality of lumber any given tree would make, or for that mat- 

ter all the pine on a “forty,” and figure out its value to the 

fraction of a dollar. e 

This is yet a great lumbering center, but the glory, the in- 

fluence and the power of the pine tree has greatly declined. 

It is no longer an absolute monarch. Other industries have 

grown up here, and in the orderly sequence of development, 

from the humbler to the nobler, it has come about that dairy- 

ing has so challenged consideration that the Wisconsin State 

Dairymen’s Association was invited to hold its annual con- 

vention even in this city of Chippewa, Falls. *Tis well!
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: Now, as regards dairying, it must be confessed that there 

are any number of recipes, and patents, too, for making arti- 

ficial milk and imitation butter, but the resulting products 

bear about the same relation to the genuine goods that arti- 

ficial flowers do to those grown in the garden or the conserva- 

tory or those that spring up in the woods—very fine to look 

at, and that’s all. It therefore needs no argument of mine to 

establish the proposition that, in the present state of our 

knowledge, dairying is dependent on the cow, and that “How 

to Breed a Herd of Dairy Cows” is a primary and most im- 

portant branch of the general subject and as indispensable 

to success as is “catching the rabbit” in the famous recipe for 

making a rabbit pie. 

As it is not always possible to catch the rabbit, so it has to 

be admitted that breeding is not an exact science. Do the 

best we can, there will be disappointments and discourage- 

ments; but there are a few, propositions that seem to be pretty 

well established. 

One is that cows are very much like sawlogs, in that each 

one is best adapted for some specific purpose, and that the 

breeder and the dairyman should look at their cows with as 

keen an eye and as discriminating a judgment as the head ] 

sawyer looks at the log when it is rolled on to the carriage. 

Another proposition, not wholly unlike the first, is that 

cows are really very peculiar animals,—not originally so, per- ‘| 

haps, but by reason of centuries of special training and en- | 

‘vironment. Originally the milk-giving function of the cow 

was strictly limited to supplying her own young with nezes- 

sary nourishment until such time as it could rusile for itself. 

This did not require very much milk at any time—a fact that 

calf-feeders too frequently forget—and lasted but for a few 

months at most. In those days a cow was a cow, just as for 

the purposes of a fire in the woods or even the building of a 

log cabin, a log was a log. As civilization advanced and the | 

milk of the cow became more and more a necessary article of i 

human food and luxury, it came about that by feeding, train- i 

ing and selection, some cows began to do better than others, i 

and—to make a long story short—in this way man has devel- i 

oped dairy ability in cows, just as he has developed improved : 

i



144 Twenty-jourth Annual Report of the 

grains, fruits, vegetables and flowers from unpropitious begin- 

nings, and different breeds of dogs and sheep and horses, each 

with special traits, but all the different breeds from a common 

ancestry. 

Strange, isn’t it, that there should be such a difference in 

cows? But not so very strange after all, for there is a some- 

what similar difference in sawlogs, or, at least, in the trees 

from which sawlogs are cut. 

It is quite possible, I think, to go into any forest in north- 

ern Wisconsin, where pine trees grow, and there find three 

trees not far apart, which have grown in and been nourished. 

by the same soil and have had in every way equal advantages, 

and one of them shall be a nice soft pine, another a nice hard 

pine, and the third a kind of a general purpose pine—not first 

rate for anything, and very disappointing when you come to 

make it into lumber of any kind. 

If it be suggested, in explanation of this phenomenon, that 

these trees had a different origin, that they grew from differ- 

ent seed, or that one or the other was burned, warped, twisted, 

or stunted in its infancy, and that this accounts for the dif- 

ferences seen at maturity, I have only to answer that a simi- 

lar law and the same reasoning applies to cows, and hence ; 

that until one recognizes this law and obeys it in its spirit as 

well as its letter, he cannot hope for success in breeding a 

herd of dairy cows. 

If I was compelled to sum up, in the fewest possible words, 

the rules and directions for success in breeding a herd of dairy 

cows, I should say, Get good seed. The trouble in following 

this rule is to distinguish good from poor. To this end I sub- 

mit for your consideration what might be called, not inaptly, 

perhaps, 

THE COW-BREEDER’S SHORTER CATECHISM. 

Q. How many kinds of cows are there? 

A. Three. ‘ 

Q. What are they? 

A. Dairy cows, beef cows, and combination cows. 

Q. What is a dairy cow? 

A. One that has the ability to turn all the food she may
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eat and digest, over and above that required for maintenance, 

towards the udder, there to be transformed into milk. 

Q. What is a beef cow? 

4. One that turns her surplus food into flesh and fat. 

Q. What is the combination cow? 

A. One that tries to take both forks of the road and never 

gets anywhere. aie 

Q. What causes this difference in cows? ; 

A. Heredity. 

Q. What is heredity? 

A. “The biological law by which living beings tend to re- 

peat themselves in their descendants.” 

This catechism comprehends all the principles involved in 

breeding a herd of dairy cows. It is not my fault that they 

are neither new nor peculiar. Every farmer who raises oats 

or hay, or wheat, or corn, practices them with more or less 

attention and confidence. Let it be known in any township 

that John Smith has a variety of oats that for years has 

yielded 10 bushels more per acre than any other oats in 

that vicinity and straightway dozens of other men will want 

some of John Smith’s oats for seed. 

Is this wisdom or foolishness? Wisdom, most certainly. 

Why not, then, apply the same kind of wisdom to the breed- 

ing of dairy cows? Why not get good seed? If any man 

here present knows or thinks he knows of any reason why 

one should not be as particular and us> the same sort of ! 

discrimination in selecting animals for breeding purposes 

as he should in selecting seed oats, let him make the same 

known now or forever hereafter keep silence. 

Hearing no objection I will proceed to indicate as best I 

can how such animals may be selected. 

In the first place, one needs some sort of a weighing ma- 

chine. A set of hay-scales, with a platform 9 feet wide and 

12 to 14 feet long, will answer the purpose; but a little | 

spring balance costing $2.50 to $5.00 will be cheaper as well , 

as more convenient and trustworthy—something that can | 

hang up in the stable where milking is done. I say stable H 

because one will never become a successful breeder of dairy | i 

10—D. 

I 
i,
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cows if he milks out in the road, or even in a yard, because 
if he does he will be sure to sell or kill his very best cows. 

Having provided yourself with some sort of a weighing ma- 
chine and arranged to hang it up in the milking stable, the : 
next important item is to provide yourself with a good lead 
pencil, even if you have to send to Chicago, or Milwaukee, er 
St. Paul to get it. This is not so trifling a matter as it may 

; appear to you at first sight. Nothing more surely indicates a 
cheap man than’ a poor, cheap pencil; and the man who tries 
to economize in pencils will be too stingy to succeed in breed- 
ing good dairy cows. Get a good, pencil and a good supply of 
cheap paper—paper that you will feel free to use freely. 

The next important item is to get a Babcock tester and learn 

how to use it. A very small one will answer to begin with. 

The only trouble with them is that they cost so little they are 

not half appreciated. 

With these three implements in hand, a spring balance, a 

lead pencil and a Babcock tester, you will be prepared to be- 

gin business, provided you have, as is more than probable, one 

or two cows. If not, go out and buy as many as you want, 

and don’t be afraid to pay a good price for a good cow. 

In selecting cows for purchase I wish it were better under- 

stood than it is that a cow gives milk out of the udder. Most 

men when they are judging milch cows seem to overlook this 

fact. Hence I caution you, when selecting your breeding 

stock to see to it, whatever else may be to your liking, that 

the cow you buy has a place for an udder. This will necessi- 

tate thin thighs—thighs that will not furnish great cartwheels 

of round steak,—and a high, arching flank. Broad hips are 

also essential, im order that there may be a wide space be- 

tween the thighs. Next, look for depth from the back bone 

to the navel, for this is where the cow carries her digestive 

machinery. Milk comes from food, but food must be digested 

before it can be made into milk, and the good dairy cow 

must have large digestive capacity and apparatus that will 

dispose of large quantities of food. The more a cow eats and 

turns to good account the more profitable she will be. You 

can’t run a 40 horse power engine with a 10 horse power 

boiler; neither can you run a big udder with a small belly.
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There are a good many other points and parts that go to make 
up the model dairy cow, but if one is a novice he can’t expect 
to learn everything in one lesson. Look well to the points T 
have indicated and you will win more than half the games. 4 

Having now in your possession such a number of cows as 
you purpose to start in business with, take your milk pail at 
the proper time, and after weighing it proceed to milk cow 
No.1. When that is done weigh that milk and set the amount 
down, using for that purpose the pencil and paper previously 
mentioned. When this is done, milk cow No. 2, weigh her 
milk, and make the proper record. Proceed in this manner 
until all the cows are milked, and follow up this practice rignt 
along, night and morning, always in the same order, milking, 
weighing the milk, and making the record for every cow. 
When this routine is well established—it is’ never wise to com- 
mence too many new things at one and the same time—so I 
say, when this routine is well established, set the Babcock 
tester at work and find out just how much fat each cow gives. 
It won’t take half as long, and will be just a thousand and 
one times more profitable than exercising a trotting horse. } 
Fat is the true measure of a cow’s dairy ability, and it is im- ] 
possible to guess as to the amount of fat a cow yields with any 
degree of accuracy. Weigh, test and record. From time to 
time compare each cow’s record with her general build and 
make-up, and it will not be long before you can tell a dairy 

cow from a beef cow or a combination cow, with just as much 

certainty and just as readily as these old-time lumbermen can 

tell a white pine from a Norway or a hemlock. 

So much for the cow. The most perplexing and difficult 

thing in breeding a herd of dairy cows, is the choice of the : 

male half of the herd, and that remains to be considered. A 

mistake here is fatal all along the line, and difficult as it may } 

be to select out the best dairy cow, it is doubly difficult io 

select a dairy bull. The most I can do is to give you a few 

pointers. : 
The first is this: Always bear in mind that the future cow } 

will take half or more of her dairy qualities from her sire. If . i 

you never forget this you will be most likely to see to it that ; 

this sire has the dairy form. By dairy form, I mean that the | 

Ne 
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bull shall resemble the cow just as nearly as possible—even 

to the horns and rudimentary teats. You remember what 1 

said about the udder of the cow and a place for it. The rudi- 

mentary teats on the bull indicate, more than anything else, 

perhaps, whether he is descended from a dairy ancestry and 

can transmit dairy ability to his posterity. You will almost 
always find these rudimentaries, if well developed, associated 
with a general cowy form. Some of these old-fashioned dairy- 

men here do not fully agree with me, and if they can get you 

aside will advise to disregard my teachings and buy a large, 

strong, robust, masculine looking animal to head the herd. 

I beseech you to pay no attention to such advice. If any man 

who listens to me thinks differently let him come out in the 

open and give the reasons for the faith that isin him. I have 

heard others try to do this but they always make a failure of 

. it. The sum and substance of what they say is that mascu- 

linity denotes vigor and strong constitution. But it don’t. 

It simply indicates strength to lift, or draw, or push, but has 

no relation to vital energy, constitutional vigor and nervous 

power. 

If like produces like, if heredity is that law or influence 

which tends to make the offspring resemble the ancestor, then 

we want a cowy looking bull as a sire for dairy cows. I don’t 

care anything, or, at least, next to nothing, for size, or mere 

brute strength of the Sullivan-Corbett-Jackson, prize-fighting 

type, but I do want a bull that had a dairy cow fer his dam ; 

and resembles her, and two dairy cows for his grandams, and , 

if he has dairy cows for his sisters, his cousins and his aunts, 

so much the better. This is what we mean when we say get 

a full-blooded, pedigreed animal from some one of the ac- 

knowledged dairy breeds and don’t waste time in trying to de- 

velop a new and better breed. Leave that to the wealthy, pro- 

fessional breeders, like Havemeyer, who is crossing Jerseys 

with Simmenthalers. 

Don’t experiment over much by going from one breed to an- 

other. Mark out your course and stick to it. Keep the scales 

‘and the Babcock test going, but don’t be too impatient. Re- 

member the fable of the mud turtle and the rabbit—some- 

times called the fable of the tortoise and the hare. As the



Wisconsin Dairymen’s Association. 149 

turtle won the long distance race from the rabbit, so many a 

little cow, that never yields to exceed 25 pounds of milk in a 

day, even when at her best, will bring you in more «lean 

money in twelve months, than some other cow that astonishes 

you for a few, days with a yield of fifty pounds. The winners 

among cows as among men are those who keep everlastingly 

at it, who “fight it out on this line if it takes all summer.” 

Grant was not a particularly brilliant soldier. There’s no two 

or three events in his career which can be referred to in proof 

of his military genius. Indeed, take him day by day, and lie 

is not satisfying. It is only when you sum up a whole cam- 

paign that you begin to get the measure of the man. 

So I say, keep a record of what each cow does, and particu- 

larly of the heifers when they come in milk, and when the ten 

or twelve months’ campaign is ended foot up the entries and 

form your judgments. That is the best cow, irrespective of 

breed, color, cost or previous ownership, which will give you 

the largest net profit in a year—mnot for seven days or six 

months, but for a full year. - 

If you have ten cows to start with, the chances are that not ] 

more than five of them will be worth keeping a second year | 

or their calves be worth raising. Don’t fool away your time 

with poor cows or their calves. There are men who like that 

kind of cows, especially if they are large and red and hand- 

some. Court such customers, invite them to dinner, tell no 

lies, but when they offer you a good price, think of some place 

where you can use the money to good advantage as an ex- 

cuse for selling. 

All the time, you see, I am insisting on good seed. Better 

three good stalks of corn in a hill than six medium or poor 

ones,—and this more especially when you are selecting seed ee i 

for the next crop. As with corn, so with cows and calves. | 

Do not think I have set up an impossible standard. In fact, | 

I fix no arbitrary limits. I say, commence with what you | 

have, and can get, and then begin right away to weed out and ; 

dispose of the poorer ones. Get a good bull. Good bulls are 

very cheap now. The best ones, if bought as calves, can be / i 

had usually for $50, or less; not the fancy ones, perhaps, from ‘a i 

the most noted families, but others that are just as good, if | } 

He 
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you are not a professional breeder raising pedigreed stock for 
sale. And one bull will answer for more than one herd if 
they are not too large. Ten heifer calves from merely ordi- 
nary cows will more than pay the cost of such an animal. 
And if his heifers prove to be fairly good breed them back to 
their sire. Don’t be afraid of inbreeding. Until you are 
reasonably sure of getting a better animal, continue to use the 
one you have. 

Iam sorely tempted to enlarge the subject of breeding as 
applied to dairy cows, by making it cover the same ground as 
when applied to men and women, so as to include the nurture, 
care and development which follows birth. Shakespeare 
makes one of his characters say: “I am a gentleman born 
and bred.” And it is a matter of daily observation among 
clear-sighted dairymen, that many a phenomenal cow owes 
quite as much to her bringing up as to her pedigree. Or per- 
haps the reverse of the proposition is more frequently seen 
in the cases of well born cows spoiled by improper feeding and 
care in calfhood and as young heifers approaching maternity. 
lt is as true of calves as of children, and as true of children 
as of saplings, that just as the twig is bent the tree will in- 
cline. Encourage the calf in the habit of living and covering 
its ribs with fat and evermore it will incline to turn its food : 
in that direction. A good veal calf never made a good cow 
or a good dairy sire. 

DISCUSSION. 5 

Mr. Briggs—How would you raise your dairy calves? 
Gen. Burchard—By hand. I do not know whether it is bet- 

ter to take the calf away from the mother at once, or to let 
it suck for two or three days. We practice the latter and no 
harm|resulted, ‘but I know there are people who think, they 
have found harm resulting. As soon as we think it is at all 
consistent to do so we put those calves on skim milk, skim- 
ming the milk gradually, more and more. This winter the 

boys have put in the small sized separator, especially to get 

the milk for the calves. They separate night and morning, 

and while the milk is yet warm, it goes directly to the calf,
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so they are getting nothing but separator milk and hay, no 

grain, and the boys think we never had better calves. 

‘We used to use a little oil meal or flax seed made into 

a jelly, and we supposed it was really necessary, but we 

have not found it so this winter. Whether it is that the 

extra milk sugar in our milk takes the place of the fat, or 

what it is I don’t know. We don’t want our calves to get fat. 

We like to see them look thrifty and take their meals with a 

little gusto, and that is about all. They have what hay they 

want, and the sooner they can develop a good big place for 

digesting their food, the better we like it. They don’t look 

half as nice as fat, sleek, beef calves, but they make better 

cows. ’ 

Mr. Goodrich—How long do you feed them skim milk? 

Gen. Burchard—We are feeding it all the time; we have it 

the year around. We really don’t let them go out of the barn 

very much until they are pretty nearly a year old. A last 

fall calf will be turned to pasture in the spring, of course. Our ] 

calves that are kept in the barn are fed all winter and also } 

some in the summer; none are deprived of milk before they 

are six or eight months old. 

The Chairman—Do you understand it is an easy thing for 

a man to instill the dairy quality into a heifer? 

Gen. Burchard—Yes. 

The Chairman—Won’t you state what you mean by that? 

Gen. Burchard—I will tell you about that. The governor 

got the Guernsey fever three or four years ago, and he was 

called away from home, and he had a couple of nice Guernsey 

calves, and he left them with, an old-time farmer to take care 

of. They were beauties and he took excellent care of them. 4 

Then the governor came back and saw them and he came to j 

me with tears in his eyes and said, “Can’t you take those : 

Guernseys up to the farm?” I said, “Yes, I can.” Now, Iam \ 

sorry to say that those Guernsey calves never have done so | 

well as they ought to do. I think they were very seriously i 

hurt by the kind attentions of old Mr. Metcalf. i 

Mr. Goodrich—Do you think that the heifer calves of these it 

cows that have been injured will be as good as if their mothers | 

had been reared right? | 

| \ 

oh
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Gen. Burchard—That is refining pure gold; I don’t know. I 
can’t help but think but those two Guernsey cows have got 
the root of the matter in them, they are well bred, and that 
they will transmit that to their progeny. 
Question—What do you feed yearlings? 
Gen. Burchard—Just as I would a cow, only not so much. 
Question—Corn meal? ; 
“Sen. Burchard—No, we don’t have any particular ration 

with heifers; we give them a little silage, they get a little corn 
‘stover, we have quite a bit of straw and they get some of that 
and they get some clover hay. There is generally a little bran 
in the barn, and they get a little of that; if we have some 
ground oats, we don’t object to their having some ground 
oats; we object to nothing which goes to the making of muscle 
rather than fat. Let me say right here that in one sense my 
system of breeding and rearing cattle is not a success. Peo- 
ple come from some distance,—and my near neighbors—and 
want to buy an animal; they look at it and they don’t like to say 
very much about it, but, “Well, it isn’t as large as I expected. 
What is the matter? The calf don’t look quite thrifty, does 
it? It is very nice, the hair lays down all right, but what’s 
the matter with it?” | ‘Nothing, only I am raising it for a 
dairy animal, and I insist upon the same regimen with the 
male as with the heifers.” Quite often they go off and don’t 
buy and say that thing is not a success, but once in a while 
a man comes, and before I know it, he takes up with the very 
best one I have got. 

Mr. Hopkins—Is the same quality of milk desirable for 
cheese as for butter? 

Gen. Burchard—I should say no. I do not think it is profit- 
able as a rule when the markets are in their normal condition 
to attempt to make anything above 4 per cent. milk into 
cheese. It will pay better to make it into butter, and I have 
never heard of any too rich for making butter, but when it 
comes to the manufacture of cheese, unless a man has a spe- 
cial market, such as a certain Iowa man has, what he calls 
a cream cheese market, he not only uses very rich milk, but 
he skims the cream from other milk, and puts in with it. 

There is no general market that pays to do that.
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Mr. Faville—Do you think there is much danger of finding 

many herds will average more than 4 per cent. in a com- 

munity? 

Gen. Burchard—Oh, no, I don’t think there is much prob- 

ability of that. In ten or fifteen or a hundred herds you will 

hardly find one that will reach over four per cent. 

The Chairman—The average in our home creamery of but- 

ter fat was 4.37. F 

Prof. Henry—The average fat of the University creamery 

for January was 4.36. : 

Gen. Burchard—You have a large infusion of Guernsey ard 

Jersey blood there. 

Mr. McKerrow—At what age do you consider your calves 

need water in addition to the skim milk? 

Gen. Burchard—Oh, I don’t know. If they have plenty of 

skim milk, they don’t need any water. If we think our calves 

need a little water any time, they get it, and when we com- 

mence giving it to them, we give it to them regularly. I think | 

calves are like ourselves, we can get into the habit of drink- ] 

ing a great deal of water and it seems impossible to get along 

without it. Now, I know that we can get along with a very 

little water, and be equally healthy perhaps, but I don’t know 

which is the better way with men or with calves. 

Mr. Baker— Every farmer hasn’t got a separator. We 

haven’t got a separator, and I want to give some of my ex- \ 

perience. I think the serious trouble in feeding calves is to 

get the milk warm to the proper degree. I have lost fine 

calves on account of that trouble. We are now using a forty 

cent thermometer and five cents worth of asbestos paper. We 

set the milk on the stove to heat with the asbestos paper, and 

we never burn the milk on the bottom of the vessel; then we 

never let it get above 85 or 90 degrees by the thermometer. / 

You can never be sure if you test it with your finger. I would | 

add that I would have a little salt where the calves can get i 

at it. } i 
aa 
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THE VALUE OF THE SILO TO THE WISCONSIN MILK- 
PRODUCER. 

C. P. Goodrich, Fort Atkinson, Wis. 

That is a question that hundreds, and I don’t know but 
thousands, of dairymen. in Wisconsin are asking, Is there any 
value to me in the silc? Then the next question that follows 
naturally is: “Can I produce more butter from a given 
amount of food?” and “Can I produce more butter with a 
given amount of labor?” I have written 9ut a little and will 
try to read it, though I hardly ever can read my own writing. 

The value of the silo lies, first, in the fact that by its use 
we can have, for our cows, succulent food during our long 
winters, which will keep up the flow of milk better than any 
food that has had its succulence dried out. This will be ad-. 
mitted by every one who has given it a fair trial. There is 
more profit in producing milk in: winter than in summer if a 
good flow of milk can be kept up through the entire winter. 
Cows that are fresh’ in the fall will give more milk during the 
year if they have good silage for a part of their ration and 
are otherwise properly fed, than they could be made to pro- 
duce if they were fresh in the spring. 

Second: There is less loss of food value, with corn espe- 
cially—and corn will produce more cow-food per acre than 
any other forage plant in Wisconsin—when preserved in the 
silo than when field-cured: even when the field-curing is done 
in the most careful manner and under the most favorable cir- 
cumstances. It is true that at some experiment stations, when 
the utmost care was taken and the conditions were the best 
possible, and the corn was of the small or flint varieties, the 
loss in field-curing was but little more than when siloed. But 
such results are not practicable or even possible under ordi- 
nary conditions on the farm. The most profitable corn to 
raise for forage is the largest variety that will be reasonably 
certain of sufficiently maturing in the latitude where it is 
raised. With these varieties of corn the large stalks com- 
pose a large percentage of the whole weight and they are as
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nutritious as any part of the plant (except the ear) as long as : 

they are in a succulent and juicy state. But when these large 

stalks are dried out in the field they become utterly indigesti- 

ble and worthless as feeds, as every farmer knows. 

Third: A crop of corn can be secured and fitted for feed- 

ing in the most convenient form at much less cost of time , 

and labor by putting it into the silo than by the ordinary meth- 

ods in use. Some persons doubt this, but it is only neces- 

sary to do a litile thinking and figuring to show that it is so. 

Now let us make a comparison of the two methods. The cost 

of raising an acre of corn is the same up to the time of cut- 

ting, whether it is designed for the silo or not. We will as- 

sume that the acre will produce 50 bushels of shelled corn or 

12 tons of silage. 

I will repeat what I wrote some years ago, describing the 

method I once practiced and which I know, by the evidence 

of my own eyes this winter, is still practiced now by a major- 

ity of all farmers who do not have silos. 

It took one day to cut and shock the acre, two days to husk 

and throw the corn on the ground and bind and shock the 

stalks (I very seldom hired men who would do it as quick as 

that). Then there were two loads of corn to pick up and haul 

to the crib and three loads of stalks to haul and stack, which 

would certainly represent three-fourths of a day, as it would 

take two men to haul and stack the stalks. Then it used to 

take two of us a day to shell 100 bushels, so I ought to count 

one day for shelling, but to be sure and not to get it too much, 

I will call it three-fourths of a day. Then two trips to mill 

or wait while it was being ground used up another half a day 

more, paying for grinding at four cents a bushel was $2. Now, 

if we call a day’s work a dollar, we have seven dollars as the 

cost of getting an acre of good corn in shape to feed cows after 

ithas been grown, and I am certain that doing it that old way, 

which many are practicing now, it cannot be done for less. 

After you have done all that, what have you got? The 

grain part is all right, but how about the fodder? According 

to the best information I can get, the stalk of corn has nearly 

as much feeding value as the ear, if it can all be saved and : 

preserved in a digestible state, but when it is treated in the
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way I have described the cows never get more than half the 
value. 

First the shocks are weather-beaten and wasted on the out- 
side. Then they are thrown down and husked and, if the 
weather is dry, much of the leaves and finer parts are crum- 
bled up and wasted. They are bound and shocked again and 

E another portion is exposed to the weather and storms. Then 
they are stacked and in doing that still more is broken up and 
wasted, after that they are still more damaged by rain and 
snow. At last they are dug out of the snow in winter and 
thrown into the yard where the cows chase each other around 
over them till, if it is cold weather, much more is broken up 
and wasted. If the weather is mild, it is just as bad, for they get 
dirtied up so the cows will not eat near all. In any event the 
large stalks are hard and indigestible and cows cannot eat 
them. I do not believe that in this way we ever get more than 
half the value of the corn fodder we could get if it was made 
into silage, so we lose 25 per cent. more of the value of the 
whole crop—corn and fodder—than we would if siloed, be- 
sides, much of the time, the cows are suffering from cold and 
inclement weather out in the yard, when they ought to be in 
the stable. It may be said that stalks can be fed in the stable, 
but we know that this is seldom done. I used to do it some- 
times when the weather was stormy, but it was so much work 
to lug the stalks in and put them in the mangers and still 
more work to carry out the stalks that were left uneaten, that 
I never did it if my conscience would allow me to do other- 
wise. 

One year I kept accurate account of the time taken to get 
good corn, estimated at 50 bushels per acre, into the silo. It 
took 45 days’ work to get in 15 acres or three days or dollars, 
to an acre instead of 7 the old way. That settled the work 
question in my mind forever, and it is much quicker and more 
pleasant to feed in the barn from the silo than to dig and pry 
frozen corn stalks out of a stack half buried with snow when 
there is a blizzard and the thermometer below zero. 

It is possible that more horse work would be used when we 
put the corn in the silo, though not much if the distance to 
mill was considerable, but as all farmers must keep a sutii-
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cient number of horses on the farm to do the other work, and 

they have to be fed whether they work or are idle, this can- 

not be counted much. 

It is true that the cost of the silo, and the cost and wear of 

the machinery to fill it, must be taken into account but when 

due allowance is made for all that, the silo is a long way 

ahead when we consider all the benefits arising from its use 

that I have enumerated. 

DISCUSSION. 

Question—What corn do you use for the silo? 

Mr. Goodrich—We use at least two different varieties that 

will ripen at different times, so that when the earlier variety 

is just at the right stage, the later variety isn’t ready yet until 

we get through with the other. 

Mr. Briggs—How did you gather your corn and cut it in to 

the silo so cheaply, $3 an acre? 

Mr. Goodrich—Three days’ work, three men to the acre, 

then there is the machinery. We have tried a good many dif- 

ferent ways, but we have settled on an old way. In the first 

place we have our field of corn as near as we can practically 

to the silo. Now, we have two wagons with racks from 18 1o 

20:feet long that are low down. Two men go out and cut 

four rows, or two rows of corn apiece, next to the silo; about | 

the time they get to the end, a man drives down with the 

wagon and rack, the horses have become used to this work, 

and will walk right along, need no driving, three men throw 

it on, the horse walks along slowly and by the time they get 

up to this side of the field, next the silo, they drive right up, 

and there is one man there to unload it and one to feed it. 

Then the man with the wagon drives back, and by the time 

he gets back to ‘the back side of the field, these two men are 

back there and are ready to help load. When we have a full 

crew, with two men cutting in the field, one man driving in 

the field and two men putting it into the silo. Six men can 

put in two acres of corn a day and not work very hard at that, 

that will be 15 to 18 tons to the acre.
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Mr. MeKerrow—What has been the effect of feeding ensi- 
lage on the quantity and quality of your butter product? 

The Chairman—Mr. Goodrich makes butter for a special 
market in Chicago. 

Mr. Goodrich—We have been gradually increasing in the 
quantity per year, per cow. We have made more since we 
put in the silo and we have been gradually increasing ever 
since. Just how much the silo has added, of course, will he 
hard to tell. Now, as to the quality, that was a question that worried me a good deal. I should have put in the silo long 
before I did, but I was afraid that it would affect the quality 
of the butter. I wrote to the commission man that I sent to 
in Chicago, and asked him if he knew whether ensilage in- 
jured the butter product or not. He wrote back like this, he 
says, “We have some good butter and a good deal of butter 
that is a bad flavor. We know nothing about feeding cows 
or making butter, only we can judge the butter. The nearest 
that I can come to giving you any information is this, a cer- 
tain man had been in the habit of sending butter of excellent 
quality to us. All at once in November there was a peculiar 
flavor, that was disagreeable about his butter.” He says, “I 
understand ‘that he is feeding ensilage.” Well, that kept me 
from building a silo for two years. Finally I at last built one 
about eight years ago, and I felt a little anxiety about it. I was very careful not to feed any damaged ensilage to the 
cows, and I couldn’t see but what the milk was all right. After 
we had made two shipments of butter from ensilage fed cows, 
I got a letter from the commission man. I felt a little anx- 
ous about opening that letter, but when I opened it and read 
it, it was like this:—it came voluntarily remember, he didn’t 
know anything about what my cows had been eating. It said, 
“Mr. Goodrich, the flavor of your butter is excellent, never so 
good before at this time of the year.” Well, you can believe 
I was happy then, I felt easy. 

Mr. Grandine—What kind of a silo have you? 
Mr. Goodrich—Mine is a rectangular silo, 16 feet wide, 32 

long by 17 deep. I don’t think that is the best style to build. 
If I were building again I would build a round silo and I 
would want it 25 or 30 feet deep.



Wisconsin Dairymen’s Association. 159 

Question—Would you build it in the barn or outside? 

Mr. Goodrich—I would buiid it outside the barn under ordi- 

nary circumstances. I think it is well to dig into the ground, 

if the ground won’t let in water. 

Mr. McKerrow—Would you build it of stone or brick or of 
wood? 

Mr. Goodrich—I want to describe a silo that fills my eye 

the best of any I have seen. It is on the farm of Mr. Harry 

King, brother of Professor King, down at Whitewater. He i 

had a basement barn, the basement wall eight feet high. He 

built his silo just outside the barn. He dug down that eight 

feet and six feet further, so that the bottom of his silo is six 

feet below the floor of his basement. ‘The silo is 20 feet in 

diameter. He put in a stone wall to come up to the top of 

the ground, that is fourteen feet. The stone wall is made of 

such stone as he had, but it is laid very nicely, it is a perfect 

circle and cemented up very smooth and true on the inside. 

The outside of the wall, the top of it is sloping, so that the 

water won’t run in. Now, there is twenty foot of a wooden 

silo on top of this. The studs are set ever with the inside of 

the wall. Then it is lined on the inside with one thickness 

of half-inch stuff. The studs are 2x4, and I think about nine 

inches broad. The inside lining is covered with galvanized 

iron and that is coated with what they call asphalt paint, and 

Lunderstand that makes it last a long time. 

The Chairman—What are the bottom of these studs set on, - 

the lower end? ? 

Mr. Goodrich—When the wall was laid there was little 

pieces of wood put in there, 2x4’s, and they are toenailed into 

that. The boards are put on the inside. The silo is 32 feet 

deep, and he has a dormer on top where the ensilage goes in 

and falls into the middle. He has three or four doors and he 

put on the outside two thicknesses of inch stuff. I don't 

think he put any paper in between, though I am not certain 

of it. 

Mr. McKerrow—If he had boulders on his farm, why not 

continue that stone wall clear to the top instead of putting 

wood on? 

Mr. Goodrich—I don’t know that there is any objection to
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that. There is a silo down here that was built up of those 
boulders clear to the top. It is more expensive to build a 
stone silo than a wood silo. Mr. King told me that when he 
counted everything, the board of the help and the drawing of 
the lumber, and all that, that the cost was about $400 for a 
200-ton silo. 

Mr. Kissack—Why do you prefer a round silo to a rectan- 
gular one? 

Mr. Goodrich—Because there are no corners in which the 
ensilage can spoil. It is very hard to prevent spoiling in the 
corners. Another thing, it will take really less lumber for 

-a round silo. 

Prof. Henry—If any of the farmers are interested in silo 
building, if they will write to the Agricultural Experiment 
Station at Madison, they will get a bulletin on that subject 
that has been issued by the department at Washington, called 
“Silos and Silo Building.” Senator Vilas has sent us a number 
-of copies, and they will be sent to any of you who will send 
to us for them. 

Mr. Goodrich—We do know that some men build a silo and 
have a good deal of ensilage damaged on the outside. An- 
other man will fill one and it is not damaged to any extent. 
Now, it depends a great deal on how that ensilage is put up. 
It wants to be thoroughly mixed up, the leaves and the stalks, 
and spread over and the outside next to the wall kept high- 
-est, a good deal the highest. When I first commenced I was 
told that it was best to keep it highest in the middle, but the 
consequence was that when it settled, there was a space be 
tween the silage and the wall. I couldn’t understand it at 
first, but I saw by the papers that others have had the same 
difficulty. My philosophy of this thing is this: I presume 
that a good many of you have seen a hay stacking machine 
that lifts the hay up and drops it down onto the stack. When 
a stack is built that way the middle of the stack is packed 
solid, and the outside is a good deal looser. The men that are 
building the stack, don’t walk on the outside. When that 
stack comes to settle it is narrower than it was when it was 
put up, a good deal sharper. I presume a good many of you 
have threshed grain and stacked up the straw, and you have
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i got four or five men on the straw stack, and you have found 

out that it must be well tramped down. When you have got 

it built it ought to act like a wedge on the bottom part of the 

stack, and your stack keep growing wider. Now, it works 

just that way in a silo. 

Question—What length do you cut your silage? 

Mr. Goodrich—We have cut it an inch. We have put it 

in at two inches. 

Mr. Linse—I have been putting up ensilage for a good many 

years. I think the great cause of damaged ensilage is by not 

mixing the heavier and the lighter parts thoroughly together. 

When we have a silo 20 or 25 feet deep, the ensilage drops to 

the bottom. The heavy parts will go straight down perpen- 

dicularly, and the lighter parts will go towards the wall, and 

will never become so solid as the heavy parts. Now, I over- 

come this by a little scheme. I have what you might call a 

stovepipe made out of tin in sections, about 6 feet long, and 

we start below, and while it is a direct drop of twenty or 

thirty feet down, I have this long pipe extending within six 

feet of the bottom, and it swings around and this silage comes 

down, the lighter and the heavier parts, just where you want 

them, and it is very easy to mix thoroughly. As the silo fills 

up I take off the sections, always have it about six or eight 

feet from the silage. There are two silos, or a partition wall, 

and I used to move my carrier from one to the other, but now 

LT have it right in the center so as to face the partition wall, 

- and it is so arranged that these pipes that we can feed first 

one side and then the other. The silage drops into a big box 

first, then there is a chute out of that box and there is the 

mouth of the stovepipe. That is square and it comes to round- 

ing. The upper piece is solid. It is hung on hinges so I can 

swing it and reach around in the silo. There are hooks to 

these different lengths which I can tie or fasten in one corner 

or the other corner, and keep it where I want it, swing it from 

one to the other place. 
ie Mr. Baker—I should think a farmer could take a sack with 

a wide mouth and use it in that way. 

Prof. Henry—There are two samples of silage brought here 

11
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by farmers. I would like to know 'the opinion of some of the 
gentlemen here of the quality of this silage. 

Mr. Goodrich—This sample, judging from the appearance, 
: was cut soon after the roasting stage, not quite as mature as 

I would like to have it, but it is good ensilage. It has more 
acid, and not so much nutriment as if it had been a little riper. 
The other sample is a little bit the other way. It is not bad. 
ensilage; it is good, in fact, I would prefer it to the other. Its 
volor is darkened a little, and that shows that it has been 
pretty hot. If it had been put in a little later and less mois- 
ture in it, it would have made the kernels almost black. I 
call them both good ensilage. 

The Chairman—Is it practical to build a round silo inside of 
a barn? 

Mr. Goodrich—It wastes a good deal of room. I would 
rather have the silo outside of the barn anyway. 

The Chairman—You have been talking about silage for 
winter feed. What about summer feed? 

Mr. Goodrich—I believe it is the best way to provide green 
food to tide over the drought in the summer. I have got some 
boys out in western Iowa, and oie of them built a large silo 
that held 400 tons to keep his stock through in the winter, and 
it did so splendidiy that he said, “I am going to build one for 
the summer.” He had a hundred head of cattle, milked sixty 
cows. Hedid so. He had some cults running in the pasture— 
a pasture of over sixty acres—and they allowed that grass to. 
grow up in the pasture, so that there were several tons of hay 
cut there, because they liked the ensilage so well. At four 
o’clock in the afternoon they would come around to get their en- 
silage and he had better flavored butter than ever before, for 
the reason that out in that country there are a good many 
weeds and wild onions in the pasture. A year ago last sum- 
mer they had a terrible drought in that country, and that dairy 
of cows was the only one that I found in ‘that part of the 
country that produced any milk in August. They were all 
dried up, but that herd was producing the usual quantity of 
milk, because they had ensilage to eat. 

Mr. Briggs—When do you feed ensilage? 
Mr. Goodrich—Usually after milking.
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Mr. Briggs—What grain ration do you feed in connection 
with the silage in winter? 

Mr. Goodrich—We are feeding this winter a ration half 
bran and half gluten meal, equal parts by weight, an average 
of ten pounds a day to each cow. Then there is a little corm 
in the ensilage and they have a little clover hay and some 
dry corn fodder and some straw. _ 

Mr. Briggs—That is ‘a cost of how much per day per cow? 
Mr. Goodrich—Well, about five cents, half a cent a pound; 

the bran is $9 and the gluten meal is $13. 
Mr. Thomas—What is gluten meal? 

Mr. Goodrich-—We buy it by the carload and it is called Buf- 
falo Gluten meal. 

Mr. Bradley—-What percentage of men who have built silos 
in that country have abandoned them? e 

Mr. Goodrich—There are some men that have empty silos, 
there are some men that have got empty barns, and there are 
some men that have got empty houses. That does not argue 
that houses are no good, or barns no good. 

Mr. Faville—Some men have got empty heads, too. 
Mr. Goodrich—There are very few empty silos. I know of 

just one in Jefferson county. In the first place it was very 
poorly constructed, and in the next place a million rats dug 
down under the ensilage, and spoiled it and gnawed the 
boards. ; 

Mr. Bradley—In St. Croix county I think three-quarters of 
the silos built are empty today, and there are practically no 
new ones being built. The trouble there was that they did 

not build them right in the first place. I know of five silos 

that were filled once or twice and have never been filled since. 

I think the trouble was that they were not built right in the 

first place, they were built too cheaply. 

The Chairman—There are over 800 patrons in Hoard’s 

creameries, and there are a hundred silos and more constantly 

being built. 

Mr. Bartlett—How many cubic feet is considered a ton 
of silage? 

Mr. Goodrich—About fifty, on the average. At the top, of
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course, it is not packed so solid, a cubic foot would weigh 

about 40 pounds probably. 

Gen. Burchard—I want to explain about gluten meal. Glu- 

ten feed is the by-product from the manufacture of glucose 
or starch from corn. They grind the corn and they run it 

through water, soak out the starch and the sugar, and it goes 

. off. There is left then the fine meal and the corn bran, and 

the corn heart. When this is all mixed’ together and dried 

to put up, it makes what they call Buffalo Gluten feed, be- 
cause it was first put up by the American Glucose company at 

Buffalo. The gluten meal is the same, with the exception of 

the corn bran. One is a very concentrated food, more exp2n- 

sive than the gluten feed probably. Gluten meal is very 
concentrated, the gluten feed is less concentrated. The 
difference in the composition is that the gluten meal carries 
about 25 to 30 per cent. protein. The gluten feed 18 per 
cent. digestible protein. 

The Chairman—Prof. Henry suggests that there are large 
amounts of potatoes raised in this country and no starch fac- 
tory, and it may be well for a few minutes to discuss the idea 
as to what can be done with potatoes as feed for dairy cattle. 

I noticed in the state of New York that they raise potatoes 
very extensively for cattle food; they raise an old-fashioned 

potato, called the Merino, which they use for nothing else than 

for feeding hogs and cattle. Mr. McKerrow, tell us what you 

think about this? 

Mr. McKerrow—I didn’t expect to talk about feeding pota- 
toes, but as potatoes are very plenty, so plenty up in this coun- 
try that I am informed the people cannot shut their cellar 
doors, there ought to be some way devised so that you can 
shut them, some of these cold nights. Now, potatoes can ‘be 

fed and fed at a profit, but they must be fed very carefully, es- 

pecially in commencing. When I was a boy, my stepfather, 
who was an Englishman, raised upon an English stock farm, 
claimed that he couldn’t raise stock in Wisconsin, without 

roots or succulent feed of some kind in the winter time. Tur- 
nips were his favorites, but the rutabaga didn’t do as well as 
he thought it ought to, and at that time we were growing po- 
tatoes; we had a large variety called the Pearl, he thought we 
could raise them more cheaply that the rutabaga. We found
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that when we had large stocks we would sometimes get to 

feeding them in too large quantities or would increase the 

amount too rapidly. In fattening steers we could feed up to 

in the neighborhood of twenty pounds. We fed just before 

feeding meal generally. We were feeding hay, corn and other 

dry feeds, and we did very well with a ration of potatoes of 

five or'six pounds. Of course, we watched the steers and we 

found that some could consume as much as twenty pounds, 

while others if they got fifteen or sixteen pounds seemed to 

have all they could manage without injury. Of course, pota- 

toes are heavily loaded with raw starch, and we know that 

that is hard to digest, and therefore they must be fed care- 

fully, but with dry feed, where you have no other succulents, 

potatoes are the next thing I think to turnips, rutabagas and 

mangolds. It has been shown by experiments that potatoes 

as a food are worth just about one-quarter as much as corn, 

so that if corn is worth forty cents a bushel, your potatoes 

would be worth ten, but if you had no other succulent food, 

I think they woulé be valuable in moderate quantities. ; 

Question—What effect have they upon cows as far as pro- 

ducing goes? 

Mr. McKerrow—We found very good results as far as quan- 

tity was concerned, and as long as we did not feed too large 

a quantity, we found the quality was all right, but when we 

began to feed large quantities, the quality began to be af- 

fected, the same as if you feed a large amount of green clover. 

Prof. Henry—Potatoes were so cheap last fall that Mr. Me- 

Kerrow told me that he knew of men that would draw wagon 

loads out into the field and dump them. There their cows ate 

them, and they began to scour and then the farmers con- 

cluded they were miserable food. Now, if he had known how 

to use his potatoes, he would have got good benefit from them. 

Gen. Burchard—We received a letter from Mr. Gurler the 

other day, telling us of an experiment he had made to find out 

the effects of potatoes on the quality of milk. As everybody 

knows Mr, Gurler is one of the leading dairy and creamery 

men in northern Illinois, and about as good an authority on 

dairying as we have in this country. He is very careful not 

to say what he don’t know. He tells us that at one of his !
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creameries the quality of the butter got a little off and he 
went to examine the milk and he spotted the man that brought 
the milk. The man was feeding silage, and he was sure the 
silage was hurting the milk, but he went out to see the man 
and his silage was all right, so he looked around there and he 
found that the meal bin was built all tight, matched lumber, 
and the breath from the cows in the stable had condensed on 
the sides of the meal bin, had stuck there, and had tainted 
the whole bin of meal and there was the cause of the poor 
milk. I have no doubt that many of the objections that we 
hear to silos come quite as frequently from other causes, in 
the meal bin, or somewhere else, as from the silage. 

Convention adjourned to banquet to meet at 9 o’clock a. m., 
the next day. 

The banquet was held at the Opera House, and was attended 
by about 350. Elegant music was furnished by the Mandolin 
Club of Chippewa Falls. The supper was furnished by J. H. 
Ward of the “New Stanley.” The following is the program 
of the evening: 

T. J. Connor, Toastmaster. : 

1.—Overture ttt eee e eee e eee eeeeeeeee cess. Mandolin Club 
2.—Our Guests Titteesseeseeeeseesseeees..+-Mayor Stanley 
3.—Our Hosts . teteeseeeeeeeee.....Major G. W. Burchard 
4.—Song Tete e eee eens cece cee eeescceceescss se. Glee Club 
B Wisconsin 03 .ssc0 ss oo ee W. H. Upham 
6.—Dairying in the East and in the West........A. D. Baker 
T—Patriotism 0. 2556 oe. .2... 6022.52. 6 Walter L. Houser 
8.—The Judiciary ................... -Judge J. A. Anderson 
DRSMUSIE os osce ois sajsins selene dete.) eee Mama ation Clab 
10.—The University in Its Relation to the Dairying 

Interests 2... 2.202000. cee sccnescenseW. P., Bartlett 
11.—The Press tebe eee e cece eeeeeeeeeeeees- Byron J. Price 
12.—The Dairymen of Wisconsin...........C. P. Goodrich 
BS MON sears Siemens ot tis ee ee Td 
TE Women F< <a. cneiny ocsess Jas cscs 14. ExsGoy.. Hoard 
15.—Music—Good Night ........................Glee Club
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Convention met pursuant to adjournment at 9 o’clock, a. m., 

February 14th, 1896, 

Gov. Hoard in the chair. 

The Chairman—We want to spend a little while in a little 

close practical talk about what to do here. There is a cream- 

ery in this city, that is, there is a creamery building with ma- 

chinery. Some one has asked me, “What would you do with 

it?” Itis to the northward of the city. It is true in the most 

economical work of a creamery, it would be where it can have 

a patronage in all directions, so that the milk can be got to 

the creamery at the least possible expense. This creamery 

is situated on the north edge of the town. There is a territory 

of no account to the creamery, no farms to the south of it. 

Now, to carry milk in the summer to a creamery or cheese 

factory it isnot economical to take it over three or four miles 

in very hot weather. Now, if I was to take this proposition 

here and try to work it out with these farmers, I should say 

the first thing, get rid of your suspicion, get rid of this kind 

of suspicion of one another which makes it so that you cannot 

work with anybody. A creamery or a cheese factory is a co- 

operative piece of work, and that farmer that can’t work with 

his neighbor, and lay aside his suspicion and his dis- 

gruntled ideas, he is the off-ox, all the time off, opposed to a 

blamed sight more than he is in favor of. Such farmers are 

found all the time. We started new creameries in our coun- 

try, we had to work about six months to get the farmers to 

understand how to co-operate with each other. In the old 

dairy districts they had no difficulty. There is more friction 

in a creamery that is taking in 4,000 pounds of milk in a day 

in lots of places than there is in some of our places where we 

are taking in from 20,000 to 25,000 pounds. Now, that wiil 

all have to be eliminated, they will have to come together and 

to agree. The farmer isn’t to blame so much; if any set of 

men had had his experience they would be just the same. 

That isthe first thought I want to give you; the spirit of co- 

operation is the first thing that is necessary. Then, how to 

operate that creamery; the best way I know to get that milk 

is that the farthest man from the creamery provide a couple 

of springs and put under the body of a wagon. Take a light
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wagon, if you have a little milk; if you are going to carry a 
ton you will have to have a heavy wagon for it. The farthest 
patron on the road, let him start in the morning and gather 
the milk all along towards the creamery, each patron setting 
out his milk after he has cooled and cared for it. This man 
comes along, takes it up as he goes towards the creamery in 
the morning. Then he delivers the milk of each patron and it 
is credited to his account, and he starts back practically with 
every man’s share of skim milk, and as he goes back he sets 
out each man’s share of skim milk at about 10 o’clock eyery 
day. He does that every day, and each patron pays him so 
much a cow for carrying the milk. Where each patron hitches 
up and takes his own milk, don’t you see there may be ten or 
fifteen of them and it costs too much. Now, off on another 
road it works the same way and so on. The milk of 250 cows 
can be gathered within an area of three to four miles, and a 
creamery can be economically started, but not profitably con- 

y ducted. It must have more patronage, more milk. Two hun- 
dred and fifty cows will give us about 15 to 20 pounds a day, 
that makes 4,000 pounds. The creamery can’t very well get 
along with less than that. You have to have the expense of 
the butter maker and the expense of running, and all that, 
and of course every pound, forty pounds of butter to a thou- 
sand pounds of milk, 160 pounds of butter a day at 4 cents a 
pound, would be $6.40, for the expense of the creamery and of 
the butter maker, and of shipping, and all those expenses 
which have to come in, and you can easily see that would be 
down pretty near bed rock. Now, all these things will come 
out by experience. What you want is to get a cow popula- 
tion within an area of three to four miles of your creamery of 
200 or 250 cows. You can commence it then with a fair pros- 
pect of an increase of the cow population and your milk pro- 
duction. The same will apply to a cheese factory. Where 
you have a sparse population and but few cows you can run 
a gathered cream creamery within an area of six or eight 
miles. The farmers can get shot gun cans and set them in 
cold water and raise their cream, and the cream gatherer 
comes around and takes a test of his cream and the number 
of pounds, and credits him on his book. At present there may
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be 200 or 250 farmers, each has got about 200 styles of rais- 

ing his cream, and the wife don’t know much about it, and 

the cream comes out a good deal as babies come out that are 

raised on a generally confused plan. Now, ask some questions. 

Mr. Richardson—I have a friend in this county who owns a 

piece of land up near the Sioux road; he has 160 acres and 

he can command about a thousand dollars in money. His 

land is very desirable, well watered, abundance of grass on 

it and he wants to know whether it is practical for him on 

a thousand dollars’ capital to go up there and manufacture 

butter or cheese, doing it simply on his own responsibility. 

There are not cows or people enough in that country to ¢o- 

operate. 

The Chairman—He can do it, yes, as well there as he could 

in paradise. 

Mr. Richardson—I don’t know anything about how they do 

it in paradise. 

The Chairman—He can do it just as well as he can in the 

most paradisical state of dairy farming. Now, I have made 

cheese in an eighteen-cow dairy and in a forty-cow dairy forty 

years ago, and a, man that can make fine farm cheese can zet 

good nice money for it, but it is quite a little trick to make 

fine cheese, more so than it is to make butter, but that man 

can start right there with twenty or thirty cows. Individually 

it would be safer for this man to manufacture butter than 

cheese; he can make that butter and pack it and ship! it om 

commission to Minneapolis or St. Paul, or the other way. 

Mr. Richardson—He wants to know also whether it would 

be practical for him at a distance, say, of a hundred miles, 

{f he found that he could not manufacture butter to advan- 

tage, would it be practical for hin }o ship milk for individual 

consumption at that distance? 

The Chairman—Yes, milk is shipped three hundred miles to 

New York, but it is shipped with good appliances. 

Mr. Richardson—Another question, as to what class of cows 

it would be best for him to start in with. Remember, he is a 

poor fellow. 
The Chairman—If it was my case I would go right out and 

pick up the best native cows I could buy of a man who don’t 

| 
| 
| 

i ;
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know a good cow when he sees it. I can buy cows that will 
give me 4,000 pounds of milk a year and over, among the na- 
tives, that is, individual cows. If he is going to establish 
his herd, let him put a thoroughbred sire at the head of it, 
any breed that he likes, thatisadairy breed. ‘Today cheese 
made on the farm commands from two to three cents above 
the market, for private consumption. 

Question—Does that apply to dairy butter? 
, The Chairman—Not so much. The creamery is ahead of 

the private dairy as a rule. | 

Mr. Monrad—Would you recommend any man to make 

cheese on a farm from less than fifty cows? 

The Chairman—I would make a small farm cheese, oh, yes. 
My mother and I used to make cheese when we had only ten 
cows, and we doubled the curd, put two days’ curd together, 
and made a very nice farm cheese. Ten cows would give 
about 200 pounds of milk a day, and 200 pounds of milk will 
make 20 pounds of cheese. 

Mr. Monrad—I made cheese from 12 cows, and I won’t do 
it again; it istoo much work, I had rather make butter. 

Mr. Faville—My opinion would be that butter manufacture 
would meet the requirements of your friend better than that 
of cheese, for the reason that you can raise stock so much bet- 
ter with skim milk than you can with whey, and then you can 
make just as good butter with one cow. as you can with a hun- 
dred, only you cannot make it so profitably. You must have 
enough milk to make a cheese of fair size, if you make any. 
The appliances for making butter or cheese need not be very 
expensive, and I would advise your friend to buy native stock. 
He couldn’t go out and buy much blooded stock for a thou- 
sand dollars. If I was a young man and had 160 acres I could 
get a living off of it, I wouldn’t be scared, and I would do it 
with the dairy. 

Mr. Richardson—How is a man going to take care of his 

cows on that land, simply wild land? ; 

The Chairman—It is good pasture. 

Mr. Richardson—Oh, it is excellent, no better ever lay out 
doors, but how is a fellow going to house his stock in the 
winter?
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Prof. Henry—Can he get hay with the scythe among those i} 

stumps? 4 

Mr. Richardson—Yes, but I want to find out how many cows i 

it is going to be safe for such a man to start in with. He his 

got to support those cows off that new land. 

The Chairman—Of course, when winter comes he has got 

to provide for it; that would necessitate getting sufficient of 

that ground into either hay shape or corn shape or grain shape 

in some way, so as to put up food for them in the coming 

winter. He could grow peas and oats, but that necessitates, i 

of course, plowing and stump pulling, but labor will do these f 

things. A man can grow in one season a splendid crop, take i 

peas and oats he can plow a piece of ground the best he can. i 

That land would grow peas grandly. He can start in. He i 

says to himself, “Next winter I have got to have plenty of fod- i 

der for these cows, and he would plow as best he could among | 

those stumps, and then he could put in a crop of peas and sow (i 

them right down on the ground and plow them under four i 

inches deep. Then on the back of that sow oats and harrow 4 

them in and get a crop of pea and oat hay. He could grow a 

them in one season, and with timothy and clover he has got i 

food for two seasons. i 

Mr. Richardson—There is a good deal of talk in this section { 

of country looking towards immigration that is going to be | 

settled all over this country. There is good land in great pro- 

fusion, and of course, these men are going to be poor men com- H 

ing in here to settle. The question is as to what will be the } 

better way for those men to start in life. i 

The Chairman—They have got to go down to bottom prin- 

ciples, clear down. 

Mr. Grandine—I made a few figures this morning on the i 

cost of apparatus for making butter on the deep setting pro- 

cess with 12 cows, and it foots up $21.40; that covers all the } 

apparatus, including the churn. 

Mr. Curtis—That is all the gentleman who scored 96 at the | 

convention last winter spent for his apparatus. j 

Prof. Henry—There are a number of farmers from abont | 

this immediate vicinity who are solicitous about the proposi- | 

tion of joining a creamery enterprise for Chippewa Falls.
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How many men are here living within six miles of Chippewa 
Falls? Only seven. I wish there were more, because I think 
you ought at once start up a creamery again, and this time 
make it go. 

Mr. Baker—I would like to advise these men if they think’ 
of starting creameries not to do as they did when I tried to 
start one in New York. If you have got some man that is 
willing to do some work for nothing, let him go ahead, don’t 
bother him with objections and criticisms. We tried to get 
a creamery in our place because I was enthusiastic over it, 
and they thought I was going to get all there was out of it, 
and the bottom dropped out. If you can get such a man, don’t 
stop him, give him a chance. They are run successfully in. 
many places, everywhere where a man is allowed to take hold 
and run it right along. In regard to summer food in our eli- 
mate, we make a great deal of this Hungarian millet to help 
out in the winter. 

Mr. Hopkins—I think this friend of Mr. Richardson would 
need probably all the first year in getting settled on his farm. 
He has got to build his cabin and in the meantime, with a lit- 
tle energy, he can get a good crop of hay without any difti- 
culty. Then he will have good timothy the next year or 
clover, so it will take him one year but he will not want it the 
first year. 

Prof. Henry—Mr. Taylor, how far do you draw cream to 
your creamery at Barron? : 

Mr. Taylor—We haven’t yet commenced to work with our 
gathered cream plant. I have been very much interested in 
listening to all that has been said here. I came from the city 
of Barron for the purpose of learning all I could in this con- 
vention, and I feel doubly and trebly and quadruply paid for 
my coming, and I want to emphasize all that has been said 
concerning what I believe to be the future prospects of these 
northern counties. The question that Chippewa Falls and 
Chippewa county has had to meet, is one which we have had 
to meet. I may say I was the prime mover in the project in 
which we are started. I took a great deal of time in inyesti- 
gating the matter, went to the southern part of the state and 
looked over several creameries, notably Bro. Hoard’s, and got
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all the best points I could. Then we sat down together with q 

the shippers, we drew plans and got what we believed to be a 4 

model creamery for the money we put in, and we got it for | 

$2,500, a creamery that we could not have got built on the ! 

contract plan for $4,000. We have got an excellent creamery 

built upon honor. We put in from $50 to $250 apiece, without : 

_ any expectation of getting our money back this year or next 

year or perhaps for several years, but it was built as a pioneer 

project to induce the farmers to plant cattle. Our farmers i 

had been selling their butter for from ten to fifteen cents in i 

the store trade, and we knew what that meant, we wanted i 

something better. We have as good a county for dairy pur- i 

poses as Sheboygan or Green, and we wanted our farmers to ' 

have a little of the advantage which those counties have. We i 

started our creamery, run about two and a half months, as * i 

well as we expected, got more milk than we expected, but we i 

did not get enough to pay expenses, and didn’t expect to. Now, | 

consulting with Prof. Henry before we established this, he told i 

us that he believed that the best thing in northern Wisconsin i 

was ultimately the cheese industry, but I laid before him our ‘ 

situation and he agreed with me that he thought the pioneer } 

product would be the creamery for several reasons. We put i 

in first a gathered cream and separator plant; we all under- q 

stand that the separator is the best in the end; upon consulta- 4 

tion with Prof. Henry we decided to put in both. We would i 

want the separator ultimately and we would want to get the i 

farmers in the habit of patronizing the separator, but we i 

thought it best to put in the gathered cream apparatus, so as 

to have the two, so that year we got some farmers that couldn't 

be reached with the separator plan in the habit of selling their i 

milk, and interested in raising more cattle. We went on with 

the separator plan and we pought a gathered cream outfit. | 

This spring we propose to run both, and we shall run at least 

two routes. Chippewa Falls is situated just exactly as we 

were, only we were worse, because Chippewa Falls is a town } 

of several thousand inhabitants, and there is a good market | 

here to start with. Now, these gathered cream routes extend 

out ten, fifteen and twenty miles. The farmers on those 

routes get in the habit of selling their milk fer money paid 

|
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once a month, and they are going to breed cows, and in that 

way build up the industry. That is our hope in Barron county 
and Thave not any doubt we shall ultimately reach it. Now, 

I want to ask a question: Is it necessary under the gathered 

cream system that every farmer, even if he has one, two or 

three cows, must have ice? There isn’t one farmer in a dozen 

i that puts up ice. I have been told that it is not practical to 

try it without. 

The Chairman—TIf he has ice he will get more butter fat out 

of the milk. If he has cold well water, he will get some. 

Mr. Taylor—Must we be scared out because we can’t get 

the ice? 

The Chairman—No, not if he will change his water often 

enough, so that it is kept as cold as possible around the milk. 

. He will get the principal portion of the butter fat, the ice 

simply gets it all. 

Mr. Thorpe—And the sooner you get the milk into the cold 

water after milking, the better it will be. 

Mr. Taylor—I shall carry all these points to our farmers. 

Prof. Henry—In starting our creamery at the University 

the expense was very great, and after a few years we gave 

it up. Then we started what we call a Home Creamery, tak- 

ing milk from the farmers just as any creamery would. We 

started with 800 pounds of milk a day. The day I left home 

we had over 8,000 and that is the growth of two years. We 

have one wagon that starts from our creamery and carries 

milk nine miles. It is what we call a double decker, one lot 

of cans above another. We always send the sour milk home. 

We can’t afford to spoil our whole lot of milk for the sake of 

one lot. If a man takes proper care of his milk it won’t sour. 

You must scald your cans. We test a man’s milk very fre- 

quently, and we know whether it is apt to sour. Your cli- 

mate is cooler up here, and I believe that if you farmers take 

care of your milk, you can produce better milk than we do. 

I believe it is possible to start a wagon nine or ten miles from 

this city and work its way back here and the milk be all rigbt. 

A Member—We have one wagon that brings in milk be- 

: tween five and six miles, and I don’t believe we had to send 

back five cans of milk last year. That is at Honey Creek, the
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southern part of the state. We find that in almost every case | 

where there is trouble they have failed to put cold water on \ 

the cans, or else they put the cover on and left it on tight. 

You are two hundred miles north of us and ought to be able j 

to do still better. j 

Prof. Henry—We encourage our patrons to use aerators as 

much as they can, but it can be aired very well with a dipper | 

or a pail, if done thoroughly and carefully, for at least ten 

minutes at a time, and then set into water. Do not mix night | 

and morning’s milk, the warm milk put in with that that has 

been standing will go off quicker than the night’s milk. We 

don’t know much about this aeration yet, except in its ef- 

_ _ fects, but it is very important. { 

PRACTICAL BUTTER MAKING ON THE FARM. 

F. C. Curtis, Rocky Run, Wis. 

I do not know that I can better fill up the short time al- ; 

lowed me than by telling you how I make butter and why 1 

do so, as far as I can. I have been in this line of business 

some twenty-five years. My first point was to pick up the | 

best utensils possible to bring them to bear upon the means ] 

that Ihad at hand. I soon got upon the deep setting process 

: of setting milk. I found that it required cold water and con- | 

tinuous cold for at least six hours, and I found that if the | 

bulk of water was large, it kept cold, that putting more milk 

into it did not affect it; hence I adopted the system of setting 

my cans into a cistern of cold water. The windmill brought j 

the cold water into the cistern from a hundred feet away. I j 

applied a windlass. I had about four cans of milk at a time, 

and I let them down at once, and the large amount of water | 

that surrounded them kept them sufficiently cool for all pur- 

poses and the results were good. Ice would have been better. ! 

T improved upon that simply by putting a sort of refrigerator | 

house over the cistern, and in that way I kept my water cold 

all summer, as cold as the well water. For the last four years 

I have used the separator, but I shall confine myself to the 

other prucess, because many who have but few cows, think | 

= >
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they cannot afford to get a separator. The milk is drawn 
from the cow at 98 degrees. The milk is set immediately into 
water at 48 or 50 degrees. The advantage of this process is 
the sudden cooling from 98 to 50 because it shrinks and con- 
tinues to shrink down to 39 degrees, which is the tem- 
perature made by ice. After that it begins to expand. It is 
very important to get it into the cold water as soon as pos- 
sible and let it be at rest with the continuous cold. If you 
have to depend on a windmill to change the water, it some- 
times will fail you. If you follow my suggestion the cream 
will rise between milkings very well. It may be a little more 
satisfactory to take out the cans and let them set in some 
ool place another twelve hours, then the cream is very easily 
taken off, and if you have to add the different creams together 
you had better keep it in a cool place until you have a suffi- 
cient quantity so as to keep the cream sweet. If you have 
enough at one or two milkings, put it in a warmer place, where 
it will get this acid or ripened character ready for the churn. 
I think the best way to describe that is to say when the cream 
begins to thicken, then it is properly ripened for churning. 
That may not be a very nice point to make, but I think it will 
be easily understood. You want a revolving churn, without 
inside machinery, and a temperature of 62 degrees is the near. 
est one temperature that I can tell you. Some will tell you a 
colder temperature, and some a warmer, but I do very well 
-at 62 degrees, a little colder in summer if possible, or a little 

warmer in winter will do very well. The next important 

point, and a point where many people make failures in making 

butter, is the point of stopping. I churn till the granules ap- 
pear about the size of wheat kernels or a little finer, stop at 

that point. If you have followed the directions I have given 

you the butter and the buttermilk are distinct and it will come 

right apart if you pull out the cork and let it run. Now, pour 

cold well water into it until you look into it and see that it 

percolates the whole mass. Make a few revolutions of the 

churn, draw it out and put in another lot of water and it wiil 

come out almost clear. By this process you will see that the 

buttermilk has all come out. On the other hand, if you had 

churned it into a mass before trying to get it out, and then
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washed it out, you might as well pour water on a duck’s back j 

as to try to get the buttermilk out of the butter. Then comes | 

in the nice point and that is to get the butter/out without de- 

stroying the grain. Many people, if they even do fairly well, 
they injure the grain and make a dry butter which does not 

sell well on the market. Now, when our granular butter has 

been washed and drained, if you turn the churn you will see 5 

that butter fall around in there loose, almost like dry wheat, 

and there is no reason why the salt won’t mix in all through. 

Some say an ounce to the pound of salt. That is no rule at all. 

People have an idea that butter absorbs salt, but it does not, 

it stays in the butter in the form of brine. That butter is 12 

per cent. water, that 12 per cent. of water absorbs the salt, { 

and there will be a great deal more water in it, it will be more 

spongy if it is coarse. If you have churned it too warm, the 

granules run together, and make a mass and an ounce of salt 

to a pound will be sufficient in that case, but don’t be afraid 

of putting in the salt and mixing it in thoroughly. You put 

on the cover and revolve the churn and work it into a mass, 

if your granules are fine, you will hear your brine swashing. 

If you have twenty pounds of butter, your putter will be en- 

titled to about one quart of brine to.make that 12 per cent. 

Now you draw out two or three quarts of brine, which is just 

exactly as salt as the quart of brine that remains in; hence 

you have to put in three or four times too much in order to 

have enough stay in. Now, when you have worked your but- 

ter into a mass it is ready to pack, it is of the right tempera- 

ture and of the right consistency, and pack it solidly in the { 

tub, pack it in level and nice. The difficulty in a small churn- 

ing is that it will not fill a package, and it is hard to get two 

different churnings exactly alike. Now, your butter is : 

churned and packed. I don’t want to instruct you to make | 

butter so well that you won't patronize the creamery. I tell 

you it is for your advantage to patronize the creamery, but | 

the more perfect you can make butter at home, the better | 

patron you will be to the creamery, and the better you will 

take care of your milk. 
| 

12—D. |
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DISCUSSION. 

Mr. Allen—What causes the cream to swell in the churn 
so that sometimes some of it has to be taken out? 

The Chairman—The admixture of air, it is the same as 
whipped cream; the air is beaten into the cream by churn- 
ing. 

Mr. Allen—What is the remedy? 
The Chairman—A larger churn. Pull out the cork and let 

the air escape. The remedy is not to fill the churn too full. 
The expanding of the cream in the churn does it no harm, if 
you don’t have too much in it. 

Prof. Henry—The condition is one which comes in the fall 
of the year, when the cows are nearly dry. The milk at that 
time becomes sticky and you can almost fill your churn with 
a very few quarts of cream. The difficulty can be avoided by 
having different cows fresh at all times of the year, and the 
milk of two or three fresh cows will overcome that difficulty 
with the milk of twenty cows. Another probability is that 
the farmer sets his milk in a place where it takes a long time 
for the cream to rise and the cream becomes bitter in some 
instances and sticky in others, and sometimes both. This 
sticky condition enables the cream to hold the globules, and 
it becomes an emulsion. It is due to old milk or to long de- 
layed ripening of the cream. If you ripen that cream up to 
a warmer temperature, and get a sharp, sour acid, that cuts 
the stickiness, and thus overcomes it, or you can put water in 
the churn, that will help cut that stickiness. 

Mr. Grandine—A fter you put the salt in your churn, don’t 
you move the churn slowly, so as to work the salt into the 
mass before you pack it? 

Mr. Curtis—Some salt dissolves much quicker than others. 
The action of salt has a scouring effect, injuring the grain. It 
should be revolved and mixed, and allowed to stand a few 
minutes. Take hold of the corners of the churn and revolve 
it very slowly.
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HOW TO START AND OPERATE A CO-OPERATIVE | 

CREAMERY. 

George L. Prout, Honey Creek, Wis. 

The first point to determine in considering the advisability 

of starting a creamery in any locality is, whether cows enough 

can be secured within a radius of four or five miles to insure 

success. If less than 300 are pledged, we would consider it 

rather risky. From 300 to 500 cows would furnish milk 

enough to give very satisfactory results. As soon as cows 

enough are pledged, proceed to organize by calling a meeting 

and electing a president or business manager, secretary, treas- 

urer and several directors, well distributed in their respective 

localities, and the best and most influential men that can be 

obtained. The company so formed must be incorporated and 

adopt a constitution and by-laws. Before proceeding much 

further it will be necessary to provide the funds to build and 

equip the plant. The old way was for each patron to take 

one or more shares of stock and pay for it in cash; but a bet- 

ter way is to empower the officers to borrow the money and 

make each patron responsible. He may do this by signing 

articles of agreement in which he places his name and the 

number of cows from which he will furnish milk until the in- 

debtedness is cancelled, except in cases of a renter leaving 

i the neighborhood or in the sale of a farm, or by consent of a | 

majority of the directors. These articles of agreement must 

provide a sinking fund of say 4 cents on each ewt. of milk 
delivered at the creamery, which shall be used to pay off the 

money borrowed, and for no other purpose. This charge of 

4 cents will not be noticed by the patrons, and if it were, it 

goes into their own property, and will clear a debt much faster 

than one would suppose without consideration. Five hundred | 

good cows should average 8,000 Ibs of milk per day, at 4 cents 

per ewt. is $3.20, or a trifle over $1,000 per year without run- | 

ning Sundays. Many creameries allow a larger sinking fund | 

and of course get out of debt so much sooner. Where it can | 

be readily agreed upon, a larger rate than 4 cents for this pur-
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pose is desirable, as debts and outstanding accounts are par- 

ticularly dangerous to co-operate institutions. After selecting 

officers and providing for the necessary capital, appoint a com- 

mittee to visit several successful creameries; get a list of the 

necessary machinery, and place a competitive order with sev- 

eral reliable firms. The cost of other plants of a similar outfit 

must be considered and from foundation up should be paid for 

incash. As to cost: much depends upon the kind and quality, 

but be sure to get the latest and best outfit. The usual cost 

of a factory complete, ranges from about $2,500 to $3,000. 

When the creamery is ready for operation, secure a first class 

buttermaker; never, never employ a man simply because he 

will work cheap, such a man is dear at any price; just figure 

a moment, 8,000 Ibs of milk per day will produce, at least, 

10,000 Ibs of butter per month and one cent a pound discount 

means a loss of $100 per month, besides further losses in the 

mismanagement of the machinery. Not only must he under- 

stand milk, cream and butter‘making, but should be machinist 

enough to maké ordinary repairs, and to prevent its getting 

needlessly out of repair. He further needs a large amount of 

tact in dealing with the patrons for it is an undeniable fact 

that men take offense more readily and pull out, or kick for 

slighter cause than in individual creameries. Use the very 

best in supplies, such as salt, tubs, color, etc., and aim to pro- 

duce the finest goods at all times. Be careful how you trust 

your shipments to bogus or unreliable firms, and when you are 

fully satisfied as to the honesty and reliability of some com- 

mission man, consign all your goods to him, and do not change 

except for good cause. It never pays in the long run to ship 

to those houses that quote extraordinary big prices; but stay 

with your firm as long as you receive fair prices, good weight 

and quick returns. 

As to the officers, the president must be a good business. 
man, and command the respectand cenfidence of the company, 
The office of secretary and treasurer is frequently best cor:- 

bined in one, and the treasurer should give bonds. The sec- 

retary of many co-operative creameries is careless in keeping 

the books and records of the company; sometimes simply is- 
suing the dividends on loose slips of paper, and at the close
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of the year knows but little as to exact details. He should 

keep a complete account of all milk received, butter made and 

cash received; also the items of expense, . with receipts for 

every one, and all dividends paid, so that every dollar may be 

easily and satisfactorily accounted for. Also the Dr. and !Cr. 

of each patron must be kept in detail. In making out the divi- 

dends for the month, the secretary. will find how}much butter 

was sold, and what the net cash’ received amounts to; then 

after deducting, actual expenses and sinking fund will divide 

the balance pro rata among the patrons. The duiies of the di- 

rectors will be to have an oversight of the business and prop- 

erty, and audit all accounts as often as may seem best. It is ‘ 

preferable that every officer pea farmer, anda patron of the 

creamery, and no oneneed receiveany salary except the secre- 

tary; if he performs his duties properly and carefully it will oc- 

cupy considerable time and attention, for which he should and 

must be paid. But the patrons have their duties as well, and to 

you as patrons a very important one is to get posted in your 

business. Read good live dairy papers and books. Learn how to : 

feed and care for cows that the best results may be secured. A 

few years ago anything in any quantity was good enough to 

feed a cow, but now, every up-to-date farmer believes in and 

practices to a certain extent the feeding of a balanced ration. 

Sometimes an old open shed drifted half full of snow with 

the boss of the herd keeping everything else out in the storm 

was considered—‘“well, not exactly the thing, but it ‘Il have to 

do, daryin’ don’t pay very well anyhow.” No! of course it 

does not unless properly managed. Some men seem to ex- | 

- pect fancy butter from dirty, tainted or unwholesome milk; an 

utter impossibility. Learn also how to best improve your 

stock; it is folly to expecta herd of scrubs to equal high grade 

stock, and a majority of the average herds have one or more 

cows that are dead-heads, kept atexpense. You will pay by 

test of course. Pooling milk simply places dishonesty at a 

premium, and offers but little inducement to improve stock. 

Co-operation is the ideal method of doing business but cannot 

succeed except in united effort. It has proven a great suc- 

cess in many places, and is rapidly driving out individual 

factories. The individual system of running creameries may
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relieve the patrons and officers‘of some care and responsi- 
bility ; at the same.time when one man has full control, makes 
no return of sales, shows no books nor results except the price 
per cwt. he has unlimited opportunity to help himself and no 
one be the wiser. As a co-operative man you must guard well 
the interests jof your company; endeavor to promote harmony, 
never say they, always we. Strive to excel in all points and 
success is sure. 

DISCUSSION. 

Prof. Henry—About how much overrun do you have at your 
creamery? 

Mr. Prout—That has been something of a problem with us. 
It has varied a good deal. On one occasion the overrun was 
only about five or six per cent., and somebody had the kind- 
ness to suggest a nigger in the fence, but it didn’t last very 
long. I wrote Prof. Babcock and got some encouragement 
from him and found out I was fairly honest after all. It runs 
from about 11 to 16 per cent. 

The Chairman—Explain what you mean by overrun. 
Mr. Prout—I mean this—In the month of November the 

average test throughout our creamery, was an even four per 
cent. butter fat. The yield was 4.6, making an overrun of 15 
per cent. In December our average butter fat in the kream- 
ery was 3.97 and our yield was 4.51, making an overrun of 
about 12 3-4 per cent. 

The Chairman—That simply means that so much butter 
fat, four per cent. of butter fat made four and six-tenths of 
butter. A hundred pounds of butter fat would make about 
115 pounds of butter. Have you trouble in your neighborhood 
with the patrons of different creameries saying that the over- 
run at other creameries is 20 and you only have an overrun 
of 15, and that you are trying to cheat them out of five pounds 
of butter? 

Mr. Prout—We have had some trouble in that way, but I 
find that the more rapidly our farmers get education, they 
perceive that they get the benefit of it just the same. 

Prof. Henry—I know of one creamery that is advertising
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an overrun of as high as 27 per cent., and the farmers are be- 

ing lured to that creamery. 

The Chairman—They are making a dishonest reading of 

the test, or else putting too much water in the butter. About 

15 per cent. is a legitimate overrun. 

Mr. Grandine—What does that overrun consist of? 

The Chairman—When butter is made it is not all butter fat, 

there is salt and water and foreign substances, and a little 

easeine. 

Question—Are your statements made out to the patrons for 

so much per pound of butter fat, or per pound of butter? 

Mr. Prout—We put in practically the butter fat, but we 

issue it by the one hundred. A man’s credit reads in this 

_way, 4,000 pounds of milk at so many cents per hundred, but 

it is practically on butter fat. 

Question—But a patron does not really know how much | 

butter his milk made? 

Mr. Prout—Yes, we tell everything. Our statements show 

the,total amount of milk received, so many thousand pounds, 

the total amount of butter made, so many thousand pounds, 

so much net cash received. Then, in addition to that we give 

him his individual report. I make the general report, and be- 

low that, I put total amount of your milk so many pounds, 

your test so much, your rate so much. 

A Member—There are many farmers who do not under- 

stand all these ways of making out a statement, and they get : 

mixed on these questions. For instance, a man will say he | 

got 16 or 18 or 20 cents last month and may be that is higher 

than is paid by the creamery that the other man is patron- 

izing, and he really don’t know whether that was so many : 

cents per pound of butter fat, or per pound of butter, and | 

they often mislead each other in that way and make trouble. | 

for the creamery man. | 

The Chairman—I want to thank Brother Prout for the very 

excellent statement of the question that he has given us.



184 Twenty fourth Annual Report of the 

MAKING BUTTER ON THE FARM FOR A BUTTER 
MARKET. 

J. D. Grandine, Sherwood, Wis. 

Farm butter making, must of course, commence with the 
cow. Take the cows you have, and get a registered bull, of 
one of the dairy breeds. Look closely into his breeding; see 
to it that he is of a family of profitable butter cows. The bull 
is half the herd; without good cows butter making will be a 
failure. Feed your cows a generous grain ration. The right 
kind of cows will pay 100 per cent. Be neat and quick in 
milking, and always milk each cow in the same rotation. 

Don’t invest much money in a separator, power, etc., until 
you have tried making and selling butter for at least one year, 
and don’t be too quick to lay your, perhaps, partial success to 
lack of all the machinery thatis advertised as necessary ; more 
depends on the person handling the cream than the process by 
which the butter is made. All the latest machinery is a good 
thing but will not of itself make fancy butter. There are two 
things that are as necessary as good cows: First, a thermom- 
eter; second, a starter for ripening the cream. I use as a 
starter butermilk from the previous churning; using one pint 
to ten gallons of cream; warm cream to seventy degrees and 
churn at sixty-eight. I raise my cream in cans set in spring 
water; the cream is kept in same spring until 24 hours before 
churning, then it is taken to the house and placed by the 
kitchen stove; the starter is then added and the cream ‘s 
stirred thoroughly to mix cream and starter as evenly as pos- 
sible; the cream is not touched again until next morning. The 
churn is stopped when the butter is in small grains; the but- 
ter is washed as little as is necessary to remove the butter- 
milk; we sometimes warm the water used to wash the butter 
the last time to 62 degrees. The butter is salted in the churn; 
it is then taken from the churn and packed ready for market. 
Isell my butter through commission merchants. It is a good 
plan to visit your commission man, get their opinion of your 
butter, ask them to show you a tub of the best butter they get,
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and compare with yours. It pays big for any one to try that 

if he is determined to succeed. Use a package that the mar- 

ket wants and that will return you best net weight; I think the 

shrinkage sometimes takes place in the office after the butter 

is sold. It is a good plan to use a package that will not per- 

mit of shrinkage. I am using now ten pound pails and parch- 

ment paper. I put ten pounds and one ounce of butter in 

each pail, and the account sales return me 10 pounds. A 

package of this kind with its handle and neat appearance, as- 

sist in selling the butter. I believe that proper ripening and 

temperature control the flavor in butter. Ship the same day 

each week, it is important to not disappoint a buyer, who, has 

perhaps, had a few pails of your butter, and has been told by | 

the salesman that there will be more here on such a day and | 

ata certain hour. Brand every package of butter you sell 

with a single name or number; there isn’t any use of going to | 

the expense and trouble of putting on your name and address, I 
as most commission men erase anything that will lead to pri- 

vate correspondence between buyer and seller. If your com- | 

mission man doesn’t sell your butter for what you think it is 

worth, write him at once and tell him so. He will probably 

do as mine did four years ago. I asked him why he did not 

get top price for my butter? He wrote back: If you were | 

here you would see why your butter did not top the market. 

Well, I suppose I got a little mad; anyway I wrote him that he 

was my agent and paid by me to handle my produce, and if | 

he would not tell me what was the matter, so that I could im- 

prove my product, I would find someone that would. We 

have tried to benefit by hints received from that source with 

the result that our butter has sold at Elgin prices all winter. 

A uniform output is a necessity; good butter today, not quite 

so good tomorrow, and poor next day, will not do. It must 

be good every day. 

DISCUSSION. 

Mr. Bartlett—Mr. Curtis told us to churn at 62, Mr. Gran- 

dine says 68, why this difference? 

Prof. Henry—What kind of cows have you got?
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Mr. Grandine—Jersey grades. 

Prof. Henry—Have you ever tested your thermometer? 
Mr. Grandine—No, sir, but that doesn’t matter, I have got 

the right churning temperature for that thermometer. 
Prof. Henry—It makes a difference in instructing others. 
Mr. Faville—I had a Jersey cow of quite high grade, and I 

could not churn her cream until I got it to 70. 
Mr. Bartlett—I had to churn my cream at from 68 to 70. 
Mr. Goodrich—I have spent a great deal of time in trying 

to solve this churning problem, and so have my sons. It is 
the most difficult problem in the whole business. You hava 
got to churn at as low a temperature as you can. At the 
World’s Fair there was a good deal of Guernsey butter that 
was churned at 43. I have had cream that had to be warmed 
up to 70, and we have on my place churned down to 56. I 
I know of butter being churned at 36. It is part with the - 
cow, partly the condition of the cream itself, ete. Sweet 
cream very thick can be churned at a very low temperature, 
while a ripened, thin. cream must be churned a good deal 
higher. | 

Mr. Grandine—Will you exprain about the gradual raising 
of the temperature in the fall? In the summer you can churn 
at a great deal lower temperature than as the season ad- 
vances? : 

Mr. Goodrich—It is'partly owing to the more viscous cou- 
dition of the milk when our cows are old in milk. When the 
cows go out on the fresh grass in the spring, after having been 
kept on dry feed through the winter, you can churn at a.good 
deal lower temperature. 

The Chairman—I believe in the fall, if they have got some 
kind of succulent feed, it will help in some way. 

Gen. Burchard—There is another very important item, and 
that is the temperature of the room at the time the churning 
is done. 

Mr. Goodrich—If the temperature of the room is the same 
as the temperature of the cream, it will rise while you are 
churning. When we first got the Babcock tester we were 
churning at 65 and supposed it was necessary to have it about 
that. When we came to test the buttermilk we found there
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was too much fat in it, and there was a difference in tempera- 

ture of two degrees. We found we got more exhaustive | 

churning the next time at a degree or two lower. The next 

time we got down to sixty, the next time to 59, and then to 

58, and it took an hour to churn. The next time it was down 

to 57, we churned five hours and didn’t get any butter, so 

that showed it was the limit. 

Question—What length of time should we churn? 

Mr: Goodrich—Until you get the butter. The consistency 

of the cream has a good deal to do with the time. We want 

to churn between half an hour and three-quarters of an bour. f 

The Chairman—This question of the length of time is deter- i 

mined by the temperature, and the temperature is determined i 

by the gumption of the man and the cream. If the butter i 

comes too quick, you are apt to leave some of it in the churn. 

Prof. Henry—I wish to warn farmers against agents who i 

come around and try to convince you that they have machines I 

that can make butter in two minutes. I recollect that they i 

got the best of one of Wisconsin’s governors not now present. j 

He stood by and saw4it done in two minutes, and they got his 

signature to a statement but they didn’t analyze the butter- | 

milk. We sent down town and got one of those churns, and 

it took as long as any other churn, by putting in the usual j 

amount. They fooled the governor by putting in a little bit | 

of cream and running it very rapidly, and they did make some : 

kind of butter in two minutes. Don't try to have anything to i 

do with them; even if you get the butter so quickly, you | 

lose too much in the buttermilk. 
Mr. White—Do you use warm water for the second wash- 

ing? 

Mr. Grandine—Yes, it won’t pack good without the water 

being warm. i 

A Member—We had some trouble at one time with our 

churning. We lost three churnings in one week. We con- 

cluded that the trouble was that the milk was too cool when 

it was set in water, that is, from cows long in lactation. By 

adding one quart of hot water to ten quarts of milk, it made 

it more like new cow’s milk. We did that before we set it in 

the ice water. Our mothers had a little good gumption; when
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the milk in the winter was stubborn to churn, they set the 
cans on the stove and partly sterilized it, heated it up to 150 
or thereabouts, and they would then churn all right. 

Mr. Monrad—I want to say just a word to the farmers. 
There is a tendency among individual farmers to despise their 
own calling At the Iowa convention I went up to a man 
that I got interested in, and I asked him “Are you a creamery 
man?” He said, “ No, I am only a farmer.” Now, that riled 
me, because I can assure you that I took just as much pride 
in milking my twelve cows on my farm in New Zealand as I 
do now in trying to gather a little information about the dairy 
industry in Wisconsin. The farmer is really the pivot of this 
whole enormous industry, the patron of the creamery is the 
most important man. If you will give me good milk, I 
will guarantee to.make good butter and cheese, most anybody 
can do that. You want to understand that if you go into a 
creamery here you individuals are just as much interested in 
the final disposition of the butter as the creamery man, even 
if he pays you cash for the milk. You continue to be in co- 
operation with him until that butter or cheese is sold and 
eaten, because, as sure as the sun rises every morning, the re. 
sult of your neglect will be felt, when \the cheese is sold and 
eaten by the miner in England, or anybody else. Now, one 
thought more. We have had a great many good things said 
and good advice as to how to start dairies, but I notice that 
most of the dairymen who have spoken here, have said, “and 
I bought a Jersey cow,” not always by name, but we found 
out it was a Jersey cow or a Jersey bull. Now there are some 
undoubtedly who do not have the money to buy anything, and 
I want to say to them they need not be discouraged. You can 
get the cows you want simply by selection. Out of the few 
cows you have, take the best ones and raise the heifer calves. 
In that way youcan build up aherd. I have done it; in five 
years, without money to goand buy a new cow, I have raised 
the yield of my herd of twelve cows from an average of 2,500 
pounds up to a little over 5,000. After I had done that, I had 
money enough to go and buy, not a full -flooded Jersey bull, 
but I did go and buy a little calf. I could get that cheaper, and 
I thought I would wait another year. You can co-operate in 

i ek a er ee
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getting a pure bred bull. In Denmark they have what they 

call a bull association; they join together and buy a bull. \ 

There are lots of ways of getting around things, so don’t be j 

discouraged because you haven’t got money. Mr. President, i 

the dignity of the dairy farmer is getting to be more and more | 

acknowledged. It was acknowledged a few years ago by the 

creating of a special department of agriculture, and now the } 

dairy interest has been specially recognized within a few 

months by the creation of the dairy division in Washington. 1 

The chief of this division is Major, Alvord; he regrets very f 

much that he could not attend this meeting, and I have been i 

appointed, for a short time, as a special agent to collect cer- i 

tain information about the dairy industry, and if there are I 

any creamery men or cheese factory men here who have not } 

received a certain blank form with a lot of impertinent ques- { 

tions on it, I want them to come to me and ask me for one 

of them and do the best they can to give the information Iam 

seeking. This department is not ina position to do anything 

practical as yet. It wishes first to gather the information | 

about the present conditions of the dairy industry. 

At our present prices of butter, 18 cents for creamery but- | 

ter, I want to ask you, Mr. President, if you don’t think it is j 

time that steps were taken to promote the export of fine but- | 

ter, in such a way as to let Europe know that we have some 

good butter. As it is now we are exporting ladle packed q 

goods, imitation creamery, sour creamery goods, all kinds of 

butter brought together and dumped into a grocery store and 

exposed to all kinds of smells. These goods are sold at a loss | 

by the man who buys them. They are bought up by some fel- | 

low in Chicago and he gets a man with a fairly good nose and 

he goes through that butter, throws one lot into one heap and 

anotherion another heap, grades it, then they go to work and 

repack it, and that is the knd of stuff that the English think 

is American creamery butter. It seems to me it is time at- 

tention was given to this matter and I don’t know but this as- 

sociation might profitably take it up. 

The Chairman—Mr. Monrad’s suggestions are all most 

eminently practical.
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Secretary Curtis read the score on butter and cheese, as fol- 
lows: 

Class 1.—Dairy Butter, Prize $50.00. : 
‘Chas. Thorpe, Burnett DUNCHON 5 oo cc dienes cee sss cance DS 3 
M. T. Allen, Waupaca...... 20 eee cceecseeeeceeenes 944 
J. W. Thomas, ANSON... 0... eee eee eee ce eee een 98 J 
J. D. Grandine, MOP WOO. 55) ca.dcn ois now vito clew dnd ones go sO 
Byron Snyder, Clinton. ... 0... ee eee eee eee eee es 92 4 

A. L. Stone, WOM MAL oor. cas stein «ticle auocsnicnene eet % 
“Wm. Sweeney, Fox YB 
F.C. Curtis, Rocky Run...........0...ccc cece sees ee 91 
W. H. Carpenter, BE WRE sinsninte, clans hoa sree oak oe OD % 
‘Chas. Meyer, Kewaunee toc cee ances ccicses cescccccecs 90 
Thos. Emmerton, Cooks NEON BAS ane terre eeree eset 
W. B. Bartlett, Eagle Point..................0..0......86 3 
W. Kissack, MidGle Badge. os kas evcsce cole cen SB 3 
‘Chas. Linse, La FORO SH ET roistn alec ciere atari aera Sey 
Peter Stoffel, Jr., Wale oi on eters rss ecte science ce Od 

Class 2.—Creamery Butter, Prize $50.00. 
Rutland Factory, PMIPETEON, ©. 25) nciee Waic Net a) aR ED 
W. H. Chapman, Daksield 27). 235) eeraney fon OT 
Wm. Everson, Lake Mills.........0.....0..00e000-00-..96 
Prairie Farm Creamery, Prairie WORMS aos ncreiaeia ae IO 
McFarland Creamery, Md gertOne soa. Neti sce ss se OR 
Albion Creamery, Hdgertow <2 eoecernccars ec. s00 2088 
Geo. Tarrant & Son, Dorand ye eee cece ee ORS 
-Joseph Williams, PSLEAIES Has a5 cee eae ne, ee nie ne DR AE 
V. W. Dorwin, WUE ANG =n: j2:. ss ace ee Paes Cee 

Class 3.—Print Butter. First, $5.00; Second, $3.00; 
Third, $1.50. 

Chas. Linse, La OPOSRO Noosa) <isicis acl clea 2) ee EE 
A. Chisler, Mix Comners..72 ss. cso. sone se ak ee eeona 
-J. D. Grandine, Sherwood 5.5300 <2. he and.c ko aed 

Class 4.—Cheese. 

H. J. Noyes, Richland City. 
‘S. J. Kelly, Eagle Point.
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Class 5.—Special Silver Cup, Valued at $100. | 

A. Schoenman, Plain. | 

The previous winners of the silver cup are: A. H. Wheaton, 

Auroraville, 1878; Olin & Clinton, Waukesha, 1879; W. S. 

Baker, Cold Spring, 1880; H. A. Conger & Son, Whitewater, 

1881; August Cleasing, Centerville, 1882; Marr & Dyer, White- { 

water, 1883; E. P. Ingalls, Milford, 1884; H. Z. Fish, Richland 

Center, 1885; T. P. Fish, Richland Center, 1886; Burns Cheese 

Association, Burns, 1887; H. Z. Fish, Richland Center, 1888; | 

8. Fish, Cazenovia, 1889; W. H. Porter, Marshall, 1890; J. W. 

Decker, Madison, 1891; Angus & Humphrey, Oshkosh, 1892; | 

W. A. Nelson, Weyauwega, 1893; C. B. Cornalius, Win- 

chester, 1894; H. J. Noyes, Richland City, 1895; A. Schoen- { 
man, Plain, 1896. 

The report of the judges on both butter and cheese were 

adopted. 

Prof. Henry—Mr. Curtis, how was this product judged? 

‘What sort of judges, some of the business men of this city? 

Mr. Curtis—They are pretty good judges, George D. Mans- ; 

field of Edgerton, one of the judges on butter at the world’s 

fair; E. L. Aderhold, Neenah; W. F. Jones, Burnett Junction, 

for the cheese. On the butter we had Charles M. Trigg, 

Charles E. Taylor, of Madison, and W. F. Jones. In judging 

this product each judge makes a score of how he thinks the 

cheese or butter ought to stand. The points are, flavor, 45; : 

grain, 25; color, 15; salt, 10, and package 5, making a total 

of 100. Now the three judges, each one judges the article as | 

he thinks it ought to stand, then the three are added to- | 

gether, and the total product divided by three, which gets, | 

what we call the average judgment. So if one judge had a | 

friend who had some butter in there, and he wanted to give 

him a premium, he couldn’t exactly do it, if the butter wasn’t 

what it ought to be. The packages are all marked with num- 

‘bers and the judges do not know the names. 

Mr. Monrad—In the butter room I was asked by a few of 
my friends to give my individual opinion upon some of the 

butter. I found several packages that lacked flavor, and I 

advised them to ripen their cream a little more. Mr. Bart-
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lett, who read a paper the other day, had two samples and 

was in a position to give a very valuable object lesson, and 

it was this: One sample was a good deal higher in flavor 

than the other; the other was a clean-flavored butter, but it 

lacked that high flavor that scores it up, and he told me then 
and there that the one without flavor, the cream had not been 
ripened properly. 

Mr. Taylor—I want to say that the creamery butter that 

took the first prize was entirely a new one, in a new country 

like this and the butter scored 951-3, the best in the state. 

Mr. Bartlett—I want to say as to those two samples of my 

butter, they were both made from the same cream in different 

conditions, colored a little differently and salted a little dif- 

ferently, and I did it, because I wanted to get information, 

: not expecting it to take a premium. 

The Chairman—These products should always be scored by 

the market judgment. I have felt much annoyed to see how 

this thing was done at county fairs. A woman would say, 

“Well, that butter suits me.” A man would say, “Well, my 

wife makes butter to suit me;” the fact is that nobody makes 

butter to suit themselves, they make butter to suit the pockets 

that the money comes out of, the market judgment, and all 

judging at fairs should be according to this specific market 

judgment. 

Convention adjourned to meet at 1:30 p. m. 

Convention met pursuant to adjournment at 1:30 p. m. 

Mr. Goodrich in the chair. 

REPORT OF COMMITTEE ON DAIRY UTENSILS. 

Your committee beg leave to say that 

F. B. Fargo & Co., Lake Mills, Wis., exhibited 1 combined 

churn and worker, 1 Larkey heater; 1 Fargo’s milk weigher; 

Fargo’s improved butter color.
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Cornish, Curtis & Greene Manufacturing Co., Ft. Atkinson, 1 

Wis., 1 Empire Mikado hand separator. 

P.M. Sharples, West Chester, Pa., 1 Russian hand separator. 

L, J. Petit & Co., Milwaukee, Wis., Diamond crystal salt. 

’ Respectfully submitted, 
C. P. Goodrich, 
E. L. Aderhold, 

Jas. G. Dailey, 

7 Committee. | 

The report of the committee on resolutions was called for 

and read by Gén. Burchard. 

Resolved, That the most cordial thanks of the members of | 

this association be and they are hereby extended to the 

active, warm-hearted and hospitable people of Chippewa Falls d 

for the kindly and appreciative reception extended to us dur- 

ing our three days’ residence among them. We congratulate 

them upon the promising outlook for the development of the f 

dairy industry in their county and confidently predict, if wise j 

counsels prevail, that the day is not far distant when Chip- j 

pewa valley dairy products will command as much attention 

and bring into the country as much money as.was ever given 

to or received from lumber. We shall recall with liveliest 

satisfaction the annual banquet and its post-prandial supple- 

ment as being quite equal to the best ever experienced by the 

association. ' 

Resolved, That this association takes great pleasure in once 

more making public acknowledgment of the courteous co- 

operation of the several railway corporations whose lines reach j 

Chippewa Falls in making its annual conventions successful 

gatherings. While we believe that they show in this, wise 

business sagacity, it is none the less true that the individual | 

members of the association, the community in which the con- ' 

vention is held and the state at large is benefited thereby, and 

hence we tender our thanks to these railroad companies for the 

reduced rates accorded for this meeting. 

Resolved, That this association expresses its lively satisfac- 

tion in the establishment of a Dairy Division in one of the 

Bureaus of the United States Agricultural Department. It is 

but a just recognition of the national and, indeed, the inter- 

13—D. 

|
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national importance of the dairy industry of the country, and 
we respectfully urge upon congress the necessity of providing 
liberally for the development and extension of the functions 
of this division of the public service. 

Resolved, That this association desires to place upon its per- 
manent records its grateful recognition of the practically 
unanimous passage by the legislature of Wisconsin of efficient 
laws for the rescue and protection of the dairymen of the 
state from the unjust competition at home of the manufactur- 
ers of spurious and imitation products. We are already reap- 
ing some of the promised benefits from this legislation as well 
in the closing of Wisconsin markets to the free sale of the 
fraudulent compounds as in a more active inquiry and a 
readier sale for Wisconsin dairy products in the markets of 
the world, when shipped directly from Wisconsin dairy dis- 
tricts. 

Resolved, That this association, as the accredited represen- 
tative and exponent of the 100,000 dairymen: of the state of 
Wisconsin, respectfully appeals to the congress of the United 
States for protection from the unscrupulous and fraudulent 
practices of manufacturers and dealers in other states whereby 
the good name and fame of Wisconsin dairy products, manu- 
factured under laws which insure their absolute purity and 
wholesomeness, are made to serve as a device or cloak for 
palming off upon unsuspicious purchasers, adulterated and 
imitation products. It is well known that filled cheese made 
in other states is found in our domestic markets and has 
been shipped to foreign markets, labeled and branded as Wis- 
consin Full Cream Cheese; it is also known that the very poor- 
est kinds of butter are reworked, colored and fixed up into 
passable imitations and sold as Wisconsin Creamery Butter. 
It is impossible to ascertain or even estimate with any ap- 
proach to satisfaction the amount of this forgery and coun- 
terfeiting. We know that it exists and that it is a serious 
menace to Wisconsin dairymen. ' 

Believing it to be within the constitutional purview of con- 
gress to,purge our foreign and interstate commerce from such 
‘practices, whereby the good name and fame of the products 
of our state are brought under suspicion and contempt, we
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urge the enactment of a law whereby each state may have a 

public trade mark for use by its citizens, under such restric- 

tions as it may impose. “There has been submitted to us # 

copy of the Bill (No. 4349) introduced in the house of repres:ii- 

tatives by Mr. Sauerherring, and, disclaiming all attempt to 

pass upon its technical details, we most heartily commend its 

general scope and tenor, and we urge upon congress in gen- 

eral and upon the senators and representatives from Wiscon- 

sin in particular, their early attention to this important and 

vital subject. 

Resolved, That this association urges upon dairymen the im- 

portance of good roads. They should be among the leaders 

in this reform in every community. 

Adopted on motion of Mr. Faville. 

On motion of Prof. Henry the secretary was instructed to { 

send the following telegram: 1 

: Chippewa Falls, Wis., February 18, 1896. | 

Hon. Themas B. Reed, { 
Speaker House of Representatives, j 

Washington, D. C. _ 

The Dairymen’s Association of Wisconsin in convention as- 

sembled has this day adopted a strong memorial urging the 

taxation and regulation of filled cheese, and directs me to ask 
you to use all honorable means to advance the consideration 
of bill; H. R. 3010, known as the Cook bill. 

D. W. Curtis, | 
: 7 Secretary. | 

The report of the committee on nominations being called 

for, was presented by Mr. Faville as follows: 

Mr. President—The committee named by the Chair to pre- 

sent names to this convention for the officers of the associa 

tion for the ensuing year, beg leave to suggest the following 

names: 

For president, Gen. G. W. Burchard, of Ft. Atkinson. | 

For treasurer, :H. K. Loomis, of Sheboygan Falls. ; 

For secretary, D. W. Curtis, of Ft. Atkinson. 

I desire to say a word in regard to the first name. The j 

other two are our present incumbents in office, and have ;beer 

for a good many years, and we know what they are and what | 

| 

7 - ala |
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to expect of them, but in regard to Gen. Burchard, it is not 
so well known by all of us. Those of us who have known 
the gentleman for years past, have known that hevhas been 
an active, earnest member of this association for a great‘many 
years, ready at all times and under all circumstances,to do all 
that he could to further the interests of the association jand 
the dairy interests of the state of Wisconsin, and yet he has 
never been honored with any official position in the associa- 
tion. For my part I think it is a great honor for any man to 
stand at the head of that association, and I think the associa- 
on ought to honor Gen. Burchard ‘by giving him this election, 
and that we shall at the same time conserve our own inter- 
ests. We;may be upon troublesome times before we get 
through with all this legislation that we want, and the oppo- 
sition that we are going to meet from all these bogus concerns 
around the country, and we want stalwart, capable men, and 
for that reason we have suggested these names upon which 
the committee is in accord. 

On motion of Mr. Bartlett, duly seconded, the report of the 
committee was adopted, and the officers named therein de- 
clared the duly elected officers of the association. 

TH »aCTORY AND THE PATRONS—THE Dury OF 
EACH ;TO THE OTHER. 

E. L. Aderhold, Neenah, Wis. i 

The degree of success with which a cheese or butter faec- 
tory is operated should not be based on the results of a few 
weeks or months. Not until a factory has been operated for 
years in a manner profitable to both the patrons and the 
operator, and with losses reduced to the minimum, can it be 
said to have attained the high degree of success that charac- 
terizes a well managed business enterprise. 

To successfully operate a factory is a problem ten times 
more difficult to solve;than it was five or ten years ago. Since
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the prices for dairy products are less remunerative than of 

former years, the production of milk and the management of i 

factories must be attended with fewer mistakes; in other i 

words, it requires a more strict adherence to the duties the | 

factory and the patron owe each other, some of which I will | 

endeavor to enumerate. | 

A maker should be painstaking, neat and stylish in his 

work. He should be exacting with himself,:and thorough in 

all he does, and thereby set a good example to his patrons, 

and,win their confidence and respect. He should be business- i 

like and see that rules are enforced, even at the expense of i 

losing a patron occasionally. He should be a judge of his fin- i 

ished product, and understand how to market ‘the same that \ 
there may be no unexpected kicks from dealers. He may be | 

well trained and skillful in the factory, yet, if he lacks the ; 

faculty of educating and controlling his patrons, he is a flat f 

failure in the long run. 

The patron also has his responsibilities. Each patron con- 

tributes to the success or failure of the factory according to | 

the amount of intelligence he practices,on the farm. His first 

duty, perhaps, is to be teachable. He should carefully study j 

how to breed and rear dairy cattle, and provide an abundance 

of food for them. He should know the importance of keeping | 

his stable sweet by employing absorbents and good ventila- q 

tion. Cobwebs should not be allowed to accumulate. | 

Before milking a cow the dust should be carefully brushed 

from her under side, and the milker’s hands should be clean. 

When he is through with a cow he should remove her milk 

from the stable immediately. Milk should be kept away from a 

barnyard or swillbarrel flavors, also from all decaying sub- 

stances. If a patron is in doubt as to the health of a cow, | 

her milk should be excluded from the factory, also such milk 

as he may deem unfit for table use. Injall communities there 

are people who are careless, and to guard against the evil :ef- j 

fects of such work, the patron should insist that the maker | 

visit all patrons at regular intervals, and point out to them 

theirjmistakes, and they should back him up in his efforts to 3 

reform unruly ones. If makers and patrons will attend dairy . 

conventions and read and study dairy papers, they will find
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itless difficult and more agreeable to perform their respective 
duties. e 

I would like to speak about a few more jthings that have 
occurred to me during the discussions which have not been 
touchedjupon. One is the importance of having your dairy 
utensils made so that they will be clean when you have washed 
them. Some one has spoken of aerating withthe dipper. I 
think that is dangerous advice, because there are no dippers 
on the market that are fit to put into the milk. You cannot 
keep them clean, because there are seams and corners and 
crevices that will always be filthy. If any of you are going to 
start into the cheese business, it will pay to study out this 
point carefully and begin right, and it won’t cost much more 
than to begin wrong and is much, cheaper in the long run. I 
want also to suggest to some of these older dairymen who are 
getting such good results from their cows on the question of 
ventilation. Last summer I put in what they called sub-earth 
duct ventilation in my cheese factory, drawing the air down 
into the ground four feet deep, and for a distance of over 400 
feet to cool it off, and then let it pass up into the curing room, 
and the results are highly gratifying, and I have thought it 
would be a great improvement in many dairy stables, particu- 
larly injcold weather to have abundance of fresh air admit- 
ted and to carry off the impure air. It is true also that in 
hot weather it will cool;a stable and keep it cooler. : 

DISCUSSION. i 

Mr. Thorpe—How is that ventilation put in? 

Mr. Aderhold—My factory stands above ground, and there 
is no wall put under it, and I started under one side of the 
curing;room and dug a ditch four feet deep, and about 420 feet 
long, in a straight line, and put in a wooden box, made of a 
plank a foot wide, and at the further end from the factory that 
box extends up in the air thirty feet, with a galvanized iron 
hood on the top that is open on one side and it swings so that 
it is always open to the wind. That goes up and opens into the 
curing room floor; it comes up on one side of the room, and on 
the other side of the room there is,a ventilator going out of



| 
Wisconsin Dairymen’s Association. 199 

the same side as this box in the ground. It begins at: the | 

floor and goes up through the roof, with a galvanized iron head I 

that carvies the air upward when there is any breeze. This [| 

ventilator is so arranged that I can draw the air out of the ! 

bottom of the room, or out of the top of the room, as I choose. | 

I have got double doors and double windows, everything as qi 

tight as possible. When I first put that up it worked very 

well when there was a breeze, but when there was no breeze | 

there was nothing to make it work, so to overcome that IT had | 

a box made of sheathing iron about 14 inches square at the 

bottom, which tapered up to the size of a stove pipe and that 4 

was large enough to put:a lamp in, and that stove leads into | 

the ventilator, and the box was shut at the bottom excepting 

the pipe where the air is drawn in. That lamp heats the air } 

in there and makes it lighter and sends it out and it creates 

quite a strong draft. Of course the air that is sent out must } 

be replaced by that which comes through the ground. The / 

lamp is one of these oil burners with two wicks. I sometimes 

fill my hand with slips of paper and hold it under that pipe i 

and it will draw them all up. When we got this finished in q 

the latter part of last spring;we had about two weeks of i 

pretty hot weather and the thermometer on the outside regis- ' 

tered 75. I put it over the hole where the air came in and it 

went down to 52, and by keeping the floor moist all the time 

we had quite a desirable curing room, and I know we saved 

lots of money on cheese. The patrons paid for that improve- 

ment. The factory men around that part of;the country can- 

not afford to invest a dollar, they are so poor, and I:made 

that proposition to my patrons in the ispring, if they would } 

pay one-eighth of a cent more for making cheese until that | 

eighth of;a cent paid for the improvement, I would put it in. | 

Last summer the milk was off flavor, pretty much all over ' 

the state, and the cheese were, what some called, a “leafy” | 

flavor, and if they ever got heated up it brought that flavor 

out'a great deal stronger, but by keeping our factory down | 

so the cheese never got heated we managed to prevent the de- { 

velopment of that flavor so that our losses did not amount to | 

anything, and I know that my patrons got paid twice over 

for that;improvement the first season. '
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Prof. Henry—How much difference was there between the 
temperature that came in in that duct and the air outside 
along:in August and September? 

Mr. Aderhold—There wasn’t so much difference, but we 
never got rain to settle the ground around the box and it 
warmed up:considerable. After it had been in use a month 
it would cool it down to 56 instead of 52, and later on in Sep- 

, tember, when we had ‘those hot winds, it would cool it to 64. 
The Chairman—Suppose that sub-earth duct was down ten 

feet into the ground? 

Mr. Aderhold—That would be a great deal cooler or if ‘ 
had'a larger diameter. If I had to do the thing again I could 
do it a great deal better and cheaper, I wouldn’t have it so 
long, but I would have a larger diameter and have more cool- 
ing surface. Tile would be the best for it, but it is expensive. 
It was‘an experiment, and I didn’t want to invest very much 
in it. I want to speak about another thing. Mr. Burchard 
said yesterday that 4 per cent. milk was perhaps the point 
beyond which it would not be profitable to make cheese. I do 
not believe any such thing. I have seen milk in:as many 
cheese vats, I believe, as any one man in the:state of Wiscon- 
sin, except perhaps one, and I never have seen milk so rich 
that there was any loss of fat in the whey ,caused thereby, 
providing it was skillfully manufactured. I think that the 
per cent. of fat or the richness of the milk has nothing to do 
with that question at all. It simply depends on the relative 
prices of butter and cheese. A 

Gen. Burchard—I did not have in mind at all the loss of 
fat,in the whey. The point I made was that that extra fat 
going into the cheese you cannot get paid for in the market 
at'so good a rate as to make it into butter. 

Mr. Aderhold—There is no extra fat going into the cheese. 
There is extra casein going. in as well. 

Gen. Burchard—No, not in that proportion. 
Mr. Goodrich—The question ,would be: Does milk make 

cheese just in proportion to the amount of butter fat that it 
contains? 

Mr. Aderhold—The data that we have got thus far from the 
dairy school students will prove that it does.
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Mr. Goodrich—Will six per cent. milk make twice as much i 

cheese to the hundred pounds as three per cent.? 

Mr. Aderhold—I don’t know, I never saw 6.per cent. milk i} 

in a cheese ‘vat, or 5 per cent.; 4.6 is the richest I have seen, i 

and I have only got that, I think, twice in my own factory . 

some years ago. {| 

Gen. Burchard—How much cheese would that make in 100 i | 

pounds of milk? i 
Mr. Aderhold—About 111-2 I think, but there was some old 

milk in that, remember; it was milk that was two days old. i 
It was late in the fall and that does not secure us so good a i 

coagulation; it won’t work out as much cheese per hundred, | 

but it loses casein as well as fat. i 

Prof. Henry—What would it cost in your neighborhood with i 

lumber and the conditions as they are in your neighborhood, 

to put up a good cheese factory without any ducts, or any- | 

thing of that kind, but with the necessary vats, heating ap- 

paraus, etc., to make up a maximum of 10,000 pounds of milk ; 

per day, the outside cost of a good factory with a good cur- ' 

ing room? ' 

Mr. Aderhold—A good curing room, that means a cellar. I 

never had occasion to make figures on that sized factory, but ii 

it don’t cost much more at that capacity than for 5,000. It ‘ 

wouldn’t cost over from $1,100 to $1,400. 

Prof. Henry—Would $1,500 put up a first class cheese fac- 

tory andiequip it? 1 

Mr. Aderhold—Yes, sir. ‘ | 

Prof. Henry—And that factory would be about as good as 

a $3,000.creamery, or something like that. | 

Mr. Grandine—You asked me the other day what I thought 

the cheese factories in my part of the state were coming to. | 

What do you think they are coming to? i 

Mr. Aderhold—I am tickled to death to tell you. If any of 

your folks are going into the cheese business, be careful and i 

start right. As I said, you dare not make as many mistakes | 

as they used to, because prices are not so great. Where Mr. | 

Grandine Aives they started wrong, the makers have guaran- | 

teed to make more cheese than the milk will make, and to | 

make better cheese than they can make. I can illustrate : 

i ; ae sit |
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that position by a little story. A Jew was looking through 
the window of a store into the street and he saw his little son 
about six or seven years old standing in the street, and a Yan- 
kee boy about two or three times his size was thumping hiin, 
and he stood there and didn’t defend himself or try to get 
away. His father opened the window, and said, “Isaac, what 
for you stand there and let that Yankee boy pound, you like 
that? Why don’t you run away?” The boy says, “Father, I 
can’t run away, I am standing”on a nickel.” Now, that 
is the position of those cheese makers, they are standing 
on a nickel, and they are getting it in the neck from both 
sides. They guarantee to make more cheese and better 
cheese than they can make, and they also guarantee the high- 
est market price for their cheese. 

Prof. Henry—How many pounds of cheese do you get from 
a hundred pounds of milk? 

Mr. Aderhiold—Last season it took about eleven pounds, 
some more and some less; in my factory it took ten and three- 
quarters, but it has been the poorest season for milk for cheese 
purposes that we have ever had on account of the drought. 
The cows were eating everything except grass and we had as 
many kinds of flavors as they were eating weeds. 

Mr. Monrad—You recommend the farmers to brush off the 
dirt from the under side of the cow, wouldn’t it be a good 
plan to brush it off from the upper side too, and all around? 

Mr. Aderhold—Yes, and that reminds me, I went to see a 
farmer last summer, who was milking and he told me that if 
he had the say he wouldn’t allow anybody to use strainers 
because the milk oughtn’t to get dirty in the first place, and if 
the milk came to the factory without being strained they 
could see just how cleanly they were in their habits of milk- 
ing. He says, “When I milk there ain’t a speck of dust gets 
into the milk.” He says, “I use the strainer, but there is 
nothing in the strainer.” Now, while I do not believe in put- 
ting away your strainer, there is a great deal of truth in what 
he said, and I would rather drink that man’s milk without 
being strained than a good many other of the jpatrons, if it 
was strained ten times over. ;
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Prof. Henry—We have a cheese maker ;who is making 

cheese within a few miles of here. I wish we might hear from 

Mr. Bates. How much milk did you take in last year, Mr. i 

Bates? i} 

Mr. Bates—I couldn’t tell you, I‘rent my factory. The man i 

that is running it was here this morning. Mr. Cass is here, i 

he worked in one of the factories. Mr. Cass, how much milk | 

did it take for cheese with you? 

Mr. Cass—About 10 3-4 pounds. | 

Prof. Henry—How much would the maximum of milk re- i 

ceived in one day be? : ; 

Mr. Cass—I think 3,400 pounds was the highest. ii 

Question—How ‘many months was your factory opened? 4 

Mr. Cass—Seven months. . i 

Question—Where did you sell your cheese? ; 

Mr. Cass—In Chippewa, most of it, Chippewa and Eau ; i 

Claire, and other points up the line. it 

Prof. Henry—They get just enough milk at such a factory 

as(to make it not profitable. This is one of those small fac- ii 

tories that is struggling, and if the maker gets the pay that i 

is due from his staying in such a factory all the time and be- tf 

ing ready to make more cheese, they have arrived at a point 

where they ought to move along as quick as they can. In i 

Canada they take in 40,000 pounds of milk in one cheese fac- 1 

tory, and we can see why our Canadian friends take in mil- } 

lions of dollars of money every year for cheese, because they 

can afford to have the very best facilities, but you cannot | 

make enough to pay. I suppose you think if you had more | 

you would lose in proportion. | 

Mr. Aderhold—I would like to say that if any of you are 

going into curing cheese, put in a cellar curing room with:good 

ventilation. You want'an even temperature and you want 4 

moisture, but you want ventilation when ‘the weather is | 

muggy, and lots of it. Another thing about marketing, the i 

patrons want just a little more than the market, just an eighth | 

of a cent more and that costs an awful lot of trouble every | 

year. If you insist upon getting that extra eighth of a ent, | 

the man that pays it to you will probably make some crooked | 

j
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work to get it out of you later, and the factory will be the 
loser in the end. 

Mr. Monrad—Just a word about this brushing and carding 
cows. The farmers are always willing to keep their horses 
clean and spend quite'a little elbow grease on that. If you 
are going into dairying, if you keep a cow shut up in a sta- 
ble, she is not in a natural state, and in order to keep ‘her 
healthy, you must keep her clean, and you want to spend a 
little elbow grease on that cow every day, just as you do on 
the horses. 

The Chairman—I want to emphasize what Mr. Aderhold has 
said with reference to the duty of the patron to the factory- 
man. There isn’t one factory in a hundred where either one 
does his duty. Ihave seen many a patron feeling good, 
chuckling to himself, because ‘he has taken some milk to ithe 
factory that really wasn’t fit to be taken. The trouble is they 
don’t think and don’t know that they are cheating themselves. 
Then, again, I don’t believe there is one factory man out of 

fifty that goes around and visits his patrons and talks to them 

and sees what they feed and what water they have and how 

their'stables are kept, and he ought to do that. 

Mr. Aderhold—I meant to bring out that point myself. A 

good factory man should be om such terms with his patrons 
that he can go out and visit them and talk with the women 
who often have a good share of the dairy work to do and 
taking care of the milk. I found a very ugly woman ‘in a 
house at one place, and her husband wasn’t at home. I found 
her pails were very dirty, and 'I took one and started for the 

house with it. My cheese maker was with me, and he says, 

“You had better drop that pail or she will smash it over your 
head.” I said, “She won’t do any such thing.” When she 
saw me coming with the pail she suspected what was up, and 

she said right away, “Never mind, I'll wash them.” I says, “That 

pail has been washed all right, but the'man that made it 

didn’t know how to make a pail; you can wash it all day and 
it willbe dirty.” So I jawed the man that made the pail and 
showed her how the dirt had collected in the corners, all the 
time laying the blame on the man that made the’pail, and she 
didn’t get mad at me at all. But she saw that dirt just the
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same. 

I tell 
you 

even 
the 

tidiest 

and 
nicest 

of women 

don’t 
| 

know 

how 
much 

dirt 
there 

is in those 

pails 

and 
dippers 

until you 
show 

them. 

| 
} 

TREASURER'S 

REPORT. 

| 

Mr. 
President 

and 
Members 

of the 
Association: 

i 
The 

following 

itemized 

report 

is made 

showing 

the 
source 

i 
from 

which 

all 
moneys 

paid 
into 

the 
treasurer’s 

hands 

were received 

and 
the 

disbursements 

paid 
on orders 

from 
the 

sec- 
H 

retary, 

which 

I hold 
as vouchers: 

ii 

RECEIPTS. 

| 
Amount 

in hands 

of treasurer 

as 
per 

last 
report................ 

$408 
18 if 

1895. 
il Feb. 

16. Memberships.........00....0ccceceeeeeeeeeeseseeess 

295 
00 i 

May 
17. 

From 

State 

Treasurer................0...eeeee00e+. 

300 
00 

\ 
Oct. 

8. From 

State 

Treasurer................ecceeeeseeeess 

700 
00 

i 
Noy. 

16. From 
State 

Treasurer..............-00.00ee0eee2++. 

1,000 
00 i 

82, 703 18 =
=
 

DISBURSEMENTS. 

1895. 

| 

Feb. 
15. 

Hotel 

bills 
for 

following 

named 

persons 

who 
were 

in | 

attendance 

as speakers 

and 
officers 

of the 
associa- 

j 

tion 
at the 

annual 

meeting 

held 
at New 

London: 
C. H. 

Everett, 

D. 
W. 

Curtis, 

H. 
C. Taylor, 

C. P. | 

Goodrich, 

R. Crossfield, 

C. L. Hill, 
E. L. Ader- 

| 

hold, 
H.J. 

Noyes, 

H. K. Loomis, 

T. L. Haecker, 

| 
W. 

H. 
Phillips, 

F. ©. Curtis, 

M. 
T. Allen, 

A. G. 
\ 

Cate, 

C. S. Arnold, 

Chester 

Hazen, 

A. D. 
DeLand, 

i 

H. ©. Adams, 

G. W. Burchard, 

Mrs. 
Howard 

| 
Kelly, 

D. 
S. Crosby, 

W. 
T. Stiles, 

T. J. Van 
Mater 

$65 
88 | 

‘Feb. 

25. 
C. P. Goodrich, 

expenses 

attending 

New 
London 

| 

MNOUGPEUE 

5 clarec< 
wioieisiece 

salt 
seme 

vonn'a's 

oe) lool 
siniea\'eiaivieic 

475 
i 

‘Feb. 

25. 
C.S. 

Arnold, 

expenses 

attending 

New 
London 

meet 
| 

Saige 

een 
A
 

enn 
M
N
 
A
A
s
 

Siiad 
dic’ 

7 35 | 
Feb. 

25. 
A. 

Sell, 

expenses 

attending 

New 
London 

meeting.... 

9 90
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Feb. 25. Prof. H. L. Russell, expenses attending New London 

MOSHE sc. Ssohoceccsuincs assinance Sees a once eens 86 00 

Feb. 25. H. K. Loomis. expenses attending New London meet- 

TDP disinse.s:e <-cicioss! wiocalsinisleithel ele wieasieisinceseiceiele Setamne™uaeas 9 26 

Feb. 25. T. L. Haecker, expenses attending New London meet- 

PRI. choi cisint, ereiniaa ies or ice a etre erator tem eee on Stae 18 50 

Feb. 25 W.F. Stiles, expenses attending New London meet- 

PRD Saison calsans waiter ana ecien See eR aerate ae 275 

Feb. 25. J. E. Patton, money refunded. ....................5 100 

Feb. 25. H.J. Noyes, expenses attending New London meet- 

ENGR Rin Su ee Seen ats on eres Roe les arena 3 75 

Feb. 25. Stepen Faville, expenses attending Ex. Com. meet- 

iugiat Mort AtKMAON oH. oso 515% mies ornaiecivininets seem 271 

Feb. 27. D. W. Curtis, expenses attending New London meet- 

MUG Soren tessa scenic semen te cect neae ela ae aeeeie memes 6 49 

Feb. 27. D. W. Curtis, expenses Secretary’s office............ 25 00 

Feb. 27. N.Simon, premium ..................0.eececeee cece 6 24 

Feb. 27. R. Crossfield, premium...................20eeee eee 15 00 

Feb. 27. R. Crossfield, expenses attending New London meet- 

BDI cree cle oe tw sla proaten aise ss necra= asap eem en eeines 7 24 
Feb. 27. F. C. Curtis, premium...............0sc0eesseceees 455 | 
Feb. 27. W. H. Chapman, premium.....................2.05 15 00 

Feb. 27. J.D. Grandine, premium ......................0005 15 00 

Feb. 27. J.D. Grandine, premium.......7 ..............0006 5 00 

Feb. 27. Geo. Lindsay, premium ............ 0... -.0e cece eee 3 00 

Feb. 27. Chas. Paul, premium...................00 cee eeeeee 6 24 

Feb, 27. A; Cuff, promiam..ia.,./- 0ocec neste sateen eee 3 12 

Feb. 27. Wm. Jinsky, premium................. 0000 sees eeeee 15 00 

Feb. 27. Mrs. N. E. Allen, premium................. 20000005 150 

Mar. 6. Chas. Meyer, expenses attending New London meet- 

BID ae oso 0 a(n ig said aiare lcvale ieee siete martnisne aceay carseat 7 65 

Mar. 18. M.T. Allen, expenses attending New London meet- 

TBE wie os crsans was inclectewenlesie tae sleeisimesueeies icine 189 

Apr. 12. C.R. Beach, expenses attending Ex. Com. meeting ‘ 

at Madison, Nov. 30th, 1894.................020005 5 00 

Apr. 12. Mrs. R. Howard Kelly, reporting New London meet- 

FING oh aeons cee held Sei shope inh eete te eee ee ee 112 2% 

Apr. 12. “W-:D. Hoard) printing: «<...\ Ac. sjem nese mecienels nine 39 00 

May 6. S. Faville, expenses attending Ex. Com. meeting 

April 20th 5s ices ase se ce in eae oe pees es 271 
May 13. F.C. Curtis, expenses attending New London meet- 

BI ae) 2 nsec ate ee is nha ra atei oes cata eae = 8 70 

May 13. J. M. Olin, drawing Dairy Laws for 1895 ............ 100 00 

May 17. WD. Hoard, printing... ~<.20.-.)osscineasies es secures 11 75 

May 18. Express on stationery................-cee eee cesses 2
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May 22. Wilmanns Bros., printing letter heads.... .......... 316 00 Hi 
May 22. F.C. Curtis, expenses attending Waupaca meeting. . 8 50 f 
May 19. A. D. DeLand, expenses attending New London meet- i 

June 3. G. W. Brasure, instructor........ 2... .... 0.00 ccs eee 56 00 | 
June 6. E.L. Aderhold, instructor....................0...0- 38 00 | 
June 26. C. H. Everett, expenses attending Ex. Com. meetings 11 28 | 
July 5. E.L. Aderhold, instructor ........ ........0.020000- 71 00 i 
Aug. 8. G. W. Brasure, instructor.....................0-005 35 00 ii 
Aug. 19. E. L. Aderhold, instructor .............00....0.025. 59-00 | 
Aug. 28. W. A. Henry, expenses attending Ex. Com. meeting. 3 90 i i 
Sept. 9. G. W. Brasure, instructor ............0...0.0.000eee 59 00 i 
Sept.18. E.L. Aderhold, instructor.... ............0....0005 83 00 i 
Oct. 4. G. W. Brasure, instructor..............00. 0.000 e00e 68 00 \} 
Oct. 9. E.L. Aderhold, instructor ................. 0.000008 65 00 il 
Nov. 2. W.D. Hoard, printing................ 0.0.00 0.00 3 00 | 
Noy. 2. H.J. Noyes, cheese instructing..................... 100 00 ii 
Nov. 14. D. W. Curtis, expenses Secretary’s office............ 50 00 1 
Nov. 18. D. W. Curtis, services as Secretary.................4 250 00 i 
Nov. 18. D. W. Curtis. expenses Secretary’s office............ 25 00 | | 

Nov. 18. C. H. Everett, expenses attending Ex. Com. meeting 3 50 | 

Nov. 18. H. K. Loomis, expenses attending Ex. Com. meeting. 9 43 i 

Nov. 29. S. Faville, expenses attending Ex. Com. meeting nl 

ING ADEN roe, ease eta sees bet chasaetencno: 3 06 i 
Dec. 26. E. L. Aderhold, instructor.............0..02.002002. 63 00 | 

1896. ih 
Jan. 8. D. W. Curtis, sending circulars, ete................. 50 00 il 

Jan. 8. H.K. Loomis, R. R. fair, postage .......00000...... 946 i 
Jan. 20. H. K. Loomis, expenses to Chippewa Falls.......... 19 73 
Feb. 18. W.D. Hoard, printing.... .........2.......ceee eens 25 50 \ 
Feb. 18. H. K. Loomis, postage and expenses on drafts....... 5 41 | 

Feb. 18. Balance in hands of treasurer............-2..-2202-+ 953 71 | 

$2,703 18 | 
The above accounts were submitted to the executive com- 

mittee of the association, examined and approved. 

Respectfully submitted, it 

H. K. Loomis, 

‘ Treasurer. | 

i
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SECRETARY’S REPORT. : 

Mr. President—In submitting my ,report this year I beg to 

call your attention to the work done in‘the Richland county 

district in the'manufacure of cheese. 

The factorymen when assembled at the Board ‘of Trade re- 
solved that they would attempt to make a uniform grade of 

cheese throughout ‘that district in style,'shape and quality. 

They very much desired a cheese instructor sent to them 

but as the instructors were engaged in other'parts of the state 

they concluded to do their own instructing. j 

H. J. Noyes, G. E. Miles'and A. Schoenman performed this 

work in a very satisfactory manner a greater part of the sea- 

son. ; 

There seems to be a uniformity of sentiment in that section 

that in order to bring their cheese ‘up to the highest market 

price there should “be a uniformity in the make. This work 

cannot be too highly ‘recommended. If other parts of ‘the 

state would follow this example they would be benefited in 

every way. . i 

The early part of last season was in some respects the worst 

that has been for years for the'making of good ‘cheese. The 

cheese instructors employed were very busy throughout the 

. season and in fact could not fill the wants as they were asked 

to. 

I can only repeat what has been said many times before, 

that our appropriation should be larger so that the state 

could be divided into districts and a cheese instructor '‘em- 

ployed for each district. Better results would be obtained if 

this could be done. : 

Cheese as a rule bore a very low price throughout the sea- 

son and was quite discouraging to the makers in many re- 

spects. Had not the law gone into effect to stop the manu- 

facture of filled cheese, the cheese industry'in this state would 

have been almost entirely ruined. 

Our laws in regard to branding cheese seem to be in many 

respects faulty and something should be done to remedy it.
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The Dairy School at Madison is doing a great work in the way- 

of instructing cheese and butter makers, especially old mak- | 

ers who can find the time to attend the Dairy School are- | 
much pleased with the results. 

Too many of our cheese makers'are not educated up to the i 

standard of making good cheese, they hardly know what it is 1 
when they see it, and hardly have a conception of how to- | 
handle milk in the different stages to produce a good article. 1 

The following report from Instructor Aderhold regarding: i 

work may be read with interest: : oe 4 . 

, REPORT OF INSTRUCTOR E. L. ADERHOLD. { | 

Neenah, Wis., Dec. 11th, 1895. ii 
D. W. Curtis, Secretary: i 

The following is the'report of my work for the season just ( 
ended: 4 

Number of days worked............20.. 006. 140 i 
Number of factories visited ................ 46 i 
Number of factories visited second time..... 12 1 
Amt. of money received from Association. . .$379.00 
Amt. of money received from factories...... 185.00 1 

Cheese makers have been ‘so much embarrassed financially Ht 

that I have experienced considerable difficulty in collecting 

fees. Nine factories have failed to pay. 
I worked in 'the following counties: Shawano, Door, Ke- 

waunee, Manitowoc, Outagamie, Waupaca, Calumet, Winne- : 
bago, Fond du Lac, and I visited one factory ‘just across the | 

line in Sheboygan county, but I was unaware that it was | 

across the line until I had put in a day’s work there. 

I spent considerable time in the northern part of Manitowoe | 

county and in Kewaunee and Door counties where factories, i 

were operated ‘under ‘very unbusiness-like principles. The 

great majority of those makers are far behind the times, some t 

of them admitting that they have learned nothing since the i 

first 'week they made cheese. They also practice the pound ( 

for ten system. As long as they manage to squeeze through: | 

there will be no change. The only thing that will convert. 

14—D. } 

i 

a ee ll
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those makers is'continual losses, and the past season has been 
prominent in that feature, and the chances are good for a 
change in factory management next season. 

I had calls from sixty factories all told. In many of the 
factories an instructor was something new, in which cases 1 
generally stayed three days, as I found I could do more ‘good 
in that way. Frequently I would make flying trips to the 
factories I'had been to, and would see from five to twelve 
makers in a day, inspect their cheese and put them on their 
guard against mistakes that were apparent in their cheese. 

Take it ‘all around it has been a trying season to makers. 
During the summer months a vat full of good milk was some- 
thing very unusual. Milk was gassy and tainted in general 
and ‘without lactic ferment starters and cool curing rooms, it 
was difficult to prevent the flavor of the cheese from becom- ; 
ing “loud.” 

Yours truly, 

E. L. Aderhold. 

Below will be found a summary of the number of days 
worked ‘by each instructor, and the money received from the 
factories and the money paid by the association: 
Ee 

No. | First | Second Received | Paid by 

= | visits. | visits. see. oe. 

a 

a Witemee lo) oe | “| 2 | #70 00 | 318 00 
TEs NOVOR ss cas tene sina BEE cos ecche sine baa varcoeaneee 45 00 
Go Wiles. ons cae SE oc daald hints cmon stewie rsiee 45 00 
A. Schoenman........... Oli aceon oer shee 10 00 

=a 6 | 24 a 00 | 697 00 

The expense of the secretary’s office for the past year has 

been $194.19, The account was ‘submitted ‘in detail to the 

executive committee and by them examined and approved. 
Respectfully submitted, 

nad D. W. Curtis, 
i : Secretary.
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SHOULD THE FARMERS OF CHIPPEWA COUNTY GIVE | 
MORE ATTENTION TO DAIRYING? 

| 
Jesse R. Sharp, Sec’y Chippewa Co. Agricultural Society, Chip- { 

pewa Falls, Wis. i 

When I received word from Mr. Curtis that he had placed 1 
my name on the program for a paper to be read here today, it , 
struck me as being a bit of ‘humor on his part born of the 1} 
knowledge that I was an officer in the County Agricultural 1 
Society, and of course ought to be well informed on the subject i 
of dairying. I did not, therefore, give it much ‘thought until i 
the printed page was hefore me and I saw that the jest had i 
become earnest, ‘and I must at the least pretend to know i 
something of the subject under discussion. i 

Should the farmers of Chippewa county give more attention il 
to dairying? The question having ‘been asked, it seems ithat | 
the simple, emphatic answer, Yes, should clinch the matter, Wi 
and if absolutely necessary to support by argument, a plain 
comparison ‘of the situation of our farmers with that of those | 
in the southern part of the state would be sufficient to con- i 
vince the most skeptical. The farther south you travel the hl 
more cattle ‘you will see and of course the creameries are | 
more numerous. We hear of a creamery being built in an- 
other part of the state, to cost over $10,000, and it is needless 
to say that butter making has been highly successful in that | 
section'or they would not invest so large a sum ‘in an enter- | 
prise that can be conducted with one-third the amount. It i 
does not appear either that these creameries are far apart; 
in some sections they 'may be found at intervals of three and q 
four miles, being another proof that there is room for all i | 
comers. Our northerncounties, and Chippewa in particular, . 

has been'given over to grain raising. From the best informa- 

tion obtainable I am of the opinion that not only the farmers f 
but the land itself has become weary of this'repetition of oats i 
and small grain year after year. The soil has become impov- 

erished and when with'an exceptionally good year the crop | 
is large, it is found that‘there is such a glut of the market } 

i
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that no price can be realized from the sale of the grain, as was 

the case here this last season. Now, if the farmers had had 

plenty of stock to feed their grain ‘to, they would have reaped 

a benefit not to be obtained in any other way. 

Good butter can always'be sold at a good price. Poor but- 

ter cannot be disposed of at a profit. There are butter mak- 

ers in this section who get 25 cents'a pound for their product 

the year round and could sell more. Such sales, of course, 

are to private families, ‘but a groceryman told me lately that 

he paid out monthly $50 for ‘butter which he shipped in from 

other points. He was but one of'a dozen dealers, so it can 

be readily ascertained the amount of trade the farmers let 

get away each year in that'one product, butter. Incidentally, 

I might add, that the dealer informed me that it was the 
same way with eggs. Chippewa ‘county farmers must turn 
their attention to this more profitable branch of farming. It 
is well enough to raise some grain, and some ‘potatoes, but it 

is folly to put in nothing but the one or the other. A farmer 
said to me one day, “You told me that'we ought to raise po- 
tatoes, and last year I did raise them with a vengeance and 
look at 'the price.” It had to be admitted that such advice 
Was given, but if the farmer had looked around him and ob- 
served that every farmer in. the north of the state had also 
planted potatees he would have changed his plans and put 
in a crop different from the others. What would the farmers 
say of'the merchants of a city if they all changed their stocks 
to dry goods? Or, what would be the result if the grocery- 
man kept nothing but sugar? It would certainly show con- 
siderable lack of good management on the part of the dealers. 
It is just so with farming. There should be as great a va- 
riety of products as possible so that in case ‘of a failure of 
one crop the other will meet the expenses, or if the price of 
fone 'part of the season’s product is ‘exceptionally low, there 
will be something else from the sale of which the returns will 
be better 

The'main attraction in butter making lies in the fact that 
there is always room for improvement. There may be found 
cleaner methods of churning, or it ‘may be possible to use a 
color that will increase the worth of the product. <A cream-
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ery in another state was supplying’ several large city club | 

houses with butter and it became known to the managers that | 

representatives of the clubs were planning a visit to the but- || 

ter factory. They immediately began improvements in their i 

building among which was the addition of a large bath room i 

for their employees, and it is recorded that this evidence of fi 

cleanliness did'a great deal towards securing a renewal of i 

their contracts for another year at advanced prices. i 

Now, I want to say a few words in regard to the relation of y 

our Northwestern Fair to the dairy interests. We are doing HI | 

our utmost'to induce the farmers to make exhibitions of dairy i 

products and succeeded fairly well last year excepting in the i 

cattle department. This year we have undertaken a larger ql 

contract in that we are to embrace several of, the northern a 

counties and it ought to be an incentive to greater effort \ 

on the part of our local farmers. Among the attractioas i] 

that will especially interest farmers at the coming fair | 

will be a creamery in full operation. The managers believe tt 

that this will be an object lesson that will be appreciated, il 

and will go to considerable expense to conduct it successfully. i 

Liberal premiums will be offered for all breeds of cattle aud i 

thuse who make entries may depend upon it that their exhib- B 

its will be adjudged fairly. I hope the audience will pardon ! 

this digression from the topic given me, but as the county fair | 

is one of the means whereby the interests of the agriculturists i 

are advanced and as it was through the agency of our Agri- {| 

cultural Society that this convention was secured for Chip- i! 

pewa county, I think that this is a good time to remind the | 

farmers that we have a good organization in the county and i 

that it‘is now time to prepare for the fall display. You will a 

need to be up and doing if you intend to capture the trophies, q 

for we have information that the northern counties ‘will be | 

here with all kinds of farm products in car load lots. With a | 

slight effort on ‘the part of each one of us, we can have the ! 

best fair in Wisconsin. f 

I would like to ask permission to call on one of our county i 

board who takes a great interest in this subject, Mr. Hopkins. | 
1 

4
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Mr. Hopkins—It appears to me a little peculiar that I 
should be called upon to come out here 10 speak on this ques- 
tion after having been called out at the beginning of this as- 
sociation and having expressed myself somewhat against the | 
prospect of dairying in Chippewa county. But after having 
listened to what has been said here, and the advice which has 
been given to the farmers and not only that but the advice 
which has been given to the business men here in Chippewa 
Falls, I am inclined to think that there is a little prospect for 
the farmers to enter into dairying. Now, then, let us look 
to the condition of things ‘as they exist. It has been demon- 
strated to us, what we ourselves already knew, the condition 
in which we are, changing from one market to:seek another. 
Icame to this country in an early day when we had a home 
market'that made us perfectly independent of those outside, 
and‘when we raised a crop upon the farm we were sure to 
get a good return therefor. We looked to this‘home market 
and we thought of and desired no other, but the day,has come 
when this market is failing us. In that day they had to come 
to us for their supplies, now they can get their supplies where 
they please, and. the buyers sometimes take advantage of it 
toour detriment, and there is a good deal of feeling between 

those who buy and those who want to sell the products of the 
farm. Now, then, these gentlemen have told us that we must 
seek a market for our products where we can sell them to 
the best advantage; if we sell them off the farm, as we have 
in the past, our farms are going to destruction. We are forced 
to sell them in such a manner as to leave the manurial prod- 

“ucts on the farm ; in other words, we must sell them in ‘some 
manner to stock on the farm, and perhaps there is nothing 
better'than to sell them to the cow. If we can sell the prod- ; 
ucts to the cow, concentrate it and thereby sell the products of 
our farm, why so much the better for us, and there certainly 
is encouragement to enter into dairying. I am not going into 

the details at this time, I am not going to show you the difficul- 

ties you have to encounter, all these things have ;been shown 
here; it is for us to take advantage of what we have heard 
here. Ibelieve the business men in Chippewa Falls are ready 
to unite with us ‘and to encourage us in bringing about this
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market outside, instead of crowding it onto the local market i 

and having the grocers put it down, as we sometimes feel that | 

they do, at their own figures. It makes a feeling between the I 

grocers and the farmers which ought not to exist, but if we ii 

can concentrate our business to such an extent, that we can ( 

reach out into the general markets, it seems to ‘me that we 

should take hold and consider and after having listened to i] 

the instruction that we have received here, we should go home i 

carrying the thoughts and ideas in our minds and talk with ‘| 

our neighbors, call meetings together, have general gatherings ; 

and agree upon some form of action. If you will do that I il 

believe the possibilites are just as good for you as they are in j 

any part of the state. I know there is energy among those 

who till the soil in Chippewa county to carry out whatever 

they endeavor to do. I wish to thank these gentlemen who i 

have come here, who have demonstrated to us the condition - 1 

we are in, and who have pointed out to us a way out, and i 

while I do not say to them—for a man should not make-up i 

his mind in a moment—that this is our only way out, or even | 

that it is the better way out, still if we can see no better way i 

out, then let us take hold of it like men and give it a thorough i 

trial, and I wish to say to this association that you have come ii 

here and have started up a feeling which I hope has a fair | 

prospect of being carried out. If it is possible for you to come | 

here next year or the year after, I hope that you will see that | 

progress has been made, and if you will come up and stimu- i! 

late us in our efforts to carry out your ideas, we shall wel- | 

come you with thrice the welcome that we have welcomed you i 

this time. . ii 

« 
i 

Hi 

: cue ; i 

MY EXPERIENCE IN FEEDING AND HANDLING COM- i 

MON COWS FOR WINTER DAIRYING. l 

J. W. Thomas, Anson, Wis. E 

Dairying is one of the great, if not greatest, agricultural in- i 

dustries in the state of Wisconsin, and is also the most profit- | | 

able when properly conducted. The success of the business i 

Na
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depends very largely on the care and attention the dairyman 
gives his cows. 

Many of our best farmers claim there is no profit in it, par- 
ticularly winter dairying; and judging from my own early ex. 
perience this is no doubt true with them, simply because they 
have not given it a sufficient study or attention so as to prop- 
erly feed and care for their cows, which is absolutely neces- 
sary to make the business successful; and to illustrate this 
I will give my own experience. 

Some nine years ago I found that in order to keep up the 
fertility of my farm, there must be more stock kept on it and 
concluded to try dairying, and in the year 1887 I milked seven 
cows that were descendants from cows shipped into the county 
from Missouri, which must have been very closely related to 

: the Texas steer from their appearance and actions; but having 
used a grade Durham sire for several years these seven cows 
would probably class among the average. 
My barn was single boarded and battened, and to make it 

a little warmer it was sealed with ship lap inside, but would 
freeze quite hard every cold night. Cows were fed a manger 
full of clover hay or.corn stalks, with four quarts of feed (con- 
sisting of shorts, bran, corn and oatmeal 3 equal parts twice a 
day, and turned out of barn between 8 and 9 o’clock in the 
morning to feed at a straw stack until 4 Pp. m.; were watered 
at a small lake near by from a hole cut in the ice. In the 
spring as soon as wild grass started, they were turned out on 
the commons, and after a few days all other feed was taken 
away. They were driven into the barnyard in the evening 
and kept there until after milking time next morning. After 
crops were harvested, they were changed from commons to 

‘ meadow and stubble field in day time. I kept no account of 
the amount or cost of feed consumed, and estimate the amount 
of butter at 130 pounds per.cow. By knowing how much was 
sold and guessing at what was consumed in family this was 
barely an average record. 

Having subscribed for “Hoard’s Dairyman” that year, I was 
30on convinced that for winter dairying it was very important 
my cows should have two summer conditions in winter: First, 
that of warmth by being kept in a warm, comfortable, well
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ventilated stable, so arranged as to control the temperature i 

of both cold and heat; second, by warming the water to nearly i 

or quite the temperature of the barn; then feed such a ration i 

of both grain and fodder as to contain the nutriment neces- i 

sary fora good production of milk, and in quantities sufficient | 

to keep the flow of milk at a normal state, and the cows ina 

* good, thrifty condition; and with this idea always in view, ie : 

have found winter dairying fairly profitable. My herd for } 

1895 consisted of twenty cows, six of which were only two 

years old; they were kept in a warm barn all the time during | 

freezing weather, except long enough to drink at noon; the | 

water was warmed to about 50 or 60 degrees. They were fed { 

30 pounds of corn ensilage, 10 pounds of ground feed, con- | 

sisting of six parts bran and shorts, three parts oats, one part ij 

corn, in two feeds night and morning before milking. After {| 

milking in the morning their manger was filled with oat straw, i] 

and what remained at drinking time was cleaned out and put i 

in the gutter, and each matured cow was given 7 pounds of 

hay. For the last two months of the year price of grain hav- iH 

ing changed, I fed 3 pounds each oats and barley, and 2 pounds | 

corn, with 1 pound oil meal and 10 pounds of potatoes. Abont \ 

the 1st of May cows were allowed to run on a field of rye | 

two hours each day for ten days, when they were given full \ 

run of pasture; and turned into night pasture after milking | 

each night, both having good living water, and when fairly on | 

grass all other feeding was stopped. In May. four acres of 

winter rye was sown near the barn, and when the cows began 

to shrink in milk, they were turned into rye field for an hour | 

after milking each evening, for ten days, after which it was hi 

open to night pasture, and late in July they were allowed to | 

run on meadow in day time, and when necessary this was sup- } 

plemented by a feed of green corn once a day. | 

Early in August, 13 acres of winter rye was sown, and used | 

for day pasture in October. By this constant care and atten- | 

tion, we have been able to make 3,738 pounds of butter, and ' 

sent to cheese factory our surplus milk in May, June, and July, | 

amounting to 17,341 pounds, which would have made, reck- ii 

oned on the same basis of that manufactured into butter dur- 

émg the same period, 867 pounds of butter or a total of 4,605 t 

——
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pounds. And calling the six heifers equal to three cows, it 
would be an average of 270 15-17 pounds of butter per cow. 

The average price received for butter sold during the year 
was 22 cents, and for milk sent to cheese factory was equal 
to 12 cents per pound for butter, or $54.50 per cow, at an ex- 
pense of $32.75 per cow, leaving a net profit of $21.75 per cow. 
Most of the cows are now grade Jerseys, but with the ordi- : 
nary care of stock in this county they would be classed as a 
common average cow. Winter dairying to be highly success- 
ful requires constant care and attention, and the dairyman 
should havea good knowledge of the feeding value of the dif- 
ferent feed products raised on his farm. But this can be very 
largely remedied by the dairyman writing to his experiment 
station or the editor of his dairy paper, stating what kind of 
feed he has on hand, and the price of all feed products in his 
vicinity, and either will quickly tell him the kind and quan- 
tity that will be the cheapest for him to feed. Consider the 
cows as boarders, keep a strict account of all expenses for 
board, weigh and test each cow’s milk often enough to know 
that she is not cheating you, but paying enough for her board 
to allow a good, fair profit. And when one is found that is 
not paying such a profit the second year send her to the sham- 
bles, and there will be a profit in winter dairying with com- 
mon cows. 

DISCUSSION. 

Prof. Henry—Did you find any trouble with the rye taint- 
ing the wilk or the butter? 

Mr. Thomas—I did not, because it was not an exclusive ra- 
tion. It was simply to help out the other food. 

Prof. Henry—How is your barn built? 
Mr. Thomas—It is a basement barn with a solid stone wall 

on the north side and on the other side it is about two and 
a half feet high; then it has a studding, two by six, and dou- 
ble boarded on each side. The ordinary ventilation in real 
cold weather is through the silo. The door of my silo is right 
opposite another door, and over the other door there is venti- 
lation by the warm air of the silo, causing a draft through
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there. In extremely warm weather I ventilate with a trap | 

door and allow the heat to go up out of the barn. i] 

Question—Where is your butter sold? |) 

Mr. Thomas—Some here in town and some in Superior. i] 

Question—What is the best way to ventilate barns? i| 

Mr. Hoard—There was published in the Dairyman about a | 

year ago a plan sent us by Mr. Devereaux of New York. | 

We had that engraved. It was a very ingenious way of 

securing ventilation in a barn. It was a long barn and he | 

had two cupolas upon it, and on each side there were | 

‘large windows in the cupola, and a stick run across from | 

one window to the other, that was six inches longer than 

the cupola was wide. This stick fastened onto these | 

windows. Now, when the south wind was blowing hard, | 

it shut that south window and fastened out the one on i 

the north side, and when the north wind was blowing | 

hard, it shut the north window and pushed open the | 

window on the south side six inches, and in that way 

formed a certain amount of ventilation in the top of the barn. 

From the stables I think there ran ventilating tlues that | 

opened out near the roof. It was a very ingenious way of se- | 

curing automatic action by the wind, and he claimed it worked | 

perfectly. He has thought out a great many very important | 

problems. Isaw this winter in Mr. Bowditch’s barn, in Mas- j 

sachusetts, a good way of ventilating a stable. In the feeding | 

alley, between the two rows of cows, the posts are hollow | 

tubes, and down near the bottom they are bored full of holes 

and they communicate with the external air. The upper por- i 

tion of this stable is about ten feet, and that is an excellent I 

thing. Cows should have at least nine hundred to a thousand ij 

feet of cubic space to the cow, and in order to get it cheaply {i 

we must build our foundation walls higher instead of having | | 

them crowd down onto the heads of the cows. The warmth i 

in this stable was sufficient to produce a constant flow of air | | 

through these holes in the posts, up through the hollow post | 

and then out in conduits running horizontally and the air was | 

let into the room by little adjustments of windows. He kept 

that stable so that it did not freeze, and yet there was a con- 

stant motion of air, but the thing that struck me the most | 

ee
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about that stable, and also Mr. Shaw’s, was the wonderful 
provision for sunlight. With nine out of ten dairymen their 
stables are dark and damp, but these stables were as light as 
this room, and on the south side of the building it was built 
exclusively of windows, a succession of double windows, and 
at some portion of the day every cow was touched with sun- 
light. It is well understood in scientific circles that there is 
no disinfectant that can beat sunlight, and it acts on many 
of the organisms, the microbes that form in our stables. 

Mr. Kissack—When I took charge of our farm a year ago 
there was no ventilation whatever. All the ventilation was 
through the chutes, and I think the carbonic acid gas got into 
our hay. The odors in the stable are in my opinion a little 
too strong. I talked with Mr. Tourtelotte, and we came to 
the conclusion something had to be done. Our barn has 
a three feet stone wall a hundred feet long. We took floor- 
ing boards, ceiling, and built a chute on the outside abont 
two feet from the ground, running it up the whole length of 
the wall on the outside; we run it up to the top and under 
the floor between the joists. Then on the inside we built a 
chute of the same size right behind the cattle, one on each 
side, brought one down one-third the way on one side and 
one-third up on the other side, and run that up through the 
floor on top of the barn and out under the eaves. I don’t 
know anything about the science of it, but I know that the 
odors are certainly much less disagreeable, and it is a very 
cheap way to do it. It would probably be a good plan to have 
a sliding chamber so it could be regulated. 

The Chairman—It is a question how to properly ventilate 
a barn when the thermometer is 20 degrees below zero and 
not have it too cold. I have never seen but one or two barns 
artificially heated that I thought were perfectly ventilated and 
warm. 

Mr. Linse—I have two shafts running right through the 
barn, the whole length of the height of the barn, and I never 
have seen it freeze in that barn, and there is a continuous 
stream of foul air passing out. 
Question—Do you find any bad results in feeding ensilage 

before milking? i
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The Chairman—No, I haven't. | 

Question—Can you get as much milk from a cow that is | 

fresh in the fall as one that is fresh in the spring? 

Mr. Thomas—I consider I can get more milk, because she | 

will keep up the flow of milk fairly well all winter and then i 

when she is put on early grass it increases again. | 

Question—How much more does it cost to keep a cow if i} 

she is fresh in the fall than if she is fresh in the spring? 

Mr. Thomas—I never kept any account of it when my cows. ij 

were fresh in the spring. It cost me last year $32, and feed | 

was very high up here and we had to buy most everything. | 

Prof. Henry—Mr. Thomas’ experience is that of many dairy- i 

men. He has told you what he did years ago and he tells you i| 

what he does now. At our University creamery we have ij 

farmers who will get twice as much out of their cows as others. 

because they are careful dairymen, they are educated, the 

second classare blundering. They are doing about this way: FH 

their neighbors keep cows, therefore they have cows. If their \\ 

neighbors kept camels, they would keep camels; as long as | 

the cows give milk, they milk them; when they go dry, they 

don’t milk them, they don’t seem to think twice on any ques- | 

tion. We have patrons who do not send hardly any milk in 

winter, while the milk is bringing a good price; their cows all 

came in in the spring and when they are fresh they give fifteen 

or twenty pounds for a little time, but they don’t give enough | 

to make up and they are dry again when the fall comes, and i 

so they are dry nearly six months in the year. What is needed 

up in this country is that some of you shall be good farmers 

and let the others catch the disease. You can help yourselves ii 

catch this disease. I have been delighted with Mr. Thomas’ 1 

experience. He tells you that he is doing well now and that | 

once he did not. When you start into this business don’t ex- i 

pect to make $50 a month as some of our patrons are doing; ii 

if you don’t make thirty dollars, don’t be discouraged. You i 

have got to learn and it takes years, but by taking the experi- | 

ence of others you can cut the years short. Now, why not | 

have an income every month in the year? Don’t worry about | 

your grocers, don’t bother with them. Begin right now to get | 

ready. This winter, if you are going to patronize the cheese 

| 
| 
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factory next summer, don’t let your cows stand around the 
straw stacks, but take care of them, feed them up and get 
them ready, get them in fine condition. 

Goy. Hoard—Mr. Thomas spoke of the cows that are turned 
out at nine o'clock in the morning and kept there till four 
in the afternoon in cold winter weather. A man who does 
that forgets that it takes a lot of expensive food to warm up 
a cow against such weather. 

Mr. Bates—I have been reminded by something that has 
been said here what one of our grocerymen said to me per- 
sonally about two years ago. It showed me that they are 
not placed in a pleasant position. They often do not want 
the butter at all that is brought into them, but they don’t want 
to offend any one, as they would do if they made any differ- 
ence in the price that they paid for butter. 

Question (from the Question Box)—I have a neighbor who 
has a particular cow he likes very much, but her milk curdles 
when they undertake to make milk gravy, no matter what 
time of year it is. : 

Mr. Bradley—Perhaps the cow is a little gargetty. I heard 
about a man reporting about his cow that was giving lumps 
of butter. 

A Lady—I should say when the milk curdles, the milk isn’t 
good. 

Gov. Hoard—I guess that is right. : 
Prof. Henry—I can’t tell what is the matter. You must 

remember that this case is perhaps one in a million, and there 
are some things in this world that it is impossible to account 
for. You know that Dr. Babcock originally worked out his 
test in experimenting with milk that would not analyze in 
the ordinary way. 

Question—Would you prefer to feed bran, dry or wet? 
The Chairman—I feed it dry. 
Prof. Henry—And that reminds me of the great advantages 

you have in this country from being close to the great flour 
mills up at Superior and at Minneapolis. The city of Su- 
perior grinds over 3,000,000 barrels of flour a@ year, and the 
bran is very cheap and handy to feed to your cows at large 
profit, and a great part of the fertility remains in the manure
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upon your farm. You can bring this land up here to a value | 

of fifty, sixty and seventy dollars an acre. That is what it | 

is selling for down in Jefferson county, because they have put | 

the fertility back again onto the land. It makes no differ- | 

ence whether it is fed wet or dry, it goes into a cow’s paunch | 

and ten minutes after she has got it it is all moist. I would | 

rather feed her the bran dry and let her drink all the water 1 

she wanted. . | 

Goy. Hoard—How much water will a cow drink a day? 

Prof. Henry—About 70 to 100 pounds, it depends upon the |} 

temperature of the barn and the amount of milk she gives. | 

Mr. Bartlett—Can the farmers here afford to pay for bran | 

to feed to their dairy cows when oats are worth 13 to 14 cents | 

a bushel, and corn 20? ii 
Prof. Henry—Mr. Woll puts oats at about ten per cent. | 

better than bran; when oats are 14 cents, they are about $9 

aton. We can buy bran for between eight and nine dollars. | 

If you ground your oats there would be something to be added. : | 

It is my opinion that we are going to put one hundred million | 

dollars’ worth of Dakota and Manitoba fertility into this state i] 

through feeding bran and leave the fertility on our land. In | 

Vermont they have to pay fifteen or sixteen dollars for bran. 

Question—If you got bran and shorts and some oats, would | 

you feed all bran or some shorts? 

Prof. Henry—I would discriminate between bran and mid- | 

dlings. What we call shorts up north here is a sort of ground- \ 

up bran. We call now either for light bran or we call for | 

middlings with the hull and everything left in it. I would 

buy either the very flaky bram and then use middlings, or 

perhaps use oats or corn meal. 

Gov. Hoard—Have you ever fed unground oats to a cow? | 

Prof. Henry—No, unless the cow is very hard worked, I 

should think she would do fairly well; she can raise and chew i 

over again the unground oats. | 

Mr. Gocdrich—They are not very well masticated, I have } 

tried them. | 
Prof. Henry—A cow that is making a pound of butter a \ 

day is working hard. She is like a horse; he can get through | 

the coarse food very well, but if he is working hard, he can- 

| 
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not get through with the unground food. When a cow 
is making a pound of butter fat a day, she is working harder 
than a steer that is getting fat, she is working like your horse 
working in the woods. 

Gen. Burchard—As there are no two bushels of oats grown 
on different farms that are precisely alike in nutrient quali- - 
ties, so there are no two tons of bran which may be brought 
from different mills, or from the mill at different times that 
will be precisely alike in their nutritive qualities. Now I 
know of two comparative experiments with bran and oats. 
One is the one that Prof. Henry referred to where they found 
that their oats, as compared with bran, gave about ten per 
cent. the better result. Prof. Cook, out in Colorado, tried a 
similar experiment with oats and bran and there he found, 
with the bran that he had and the oats that he had, that the 
bran gave a slightly better result than the oats. I am in- 
clined to emphasize what Prof. Henry has said in regard to 
this matter of being particular as to where you get your feed. 
The cow likes a little variety and often you can well afford 
to sell oats for ten dollars a ton and buy bran at ten dollars 
a ton for the sake of making a little variety. The lighter the 
bran the better it is; remember, however, when-you are feed- 
ing bran that you must feed by weight and not simply by 
measure. A pound of lead will weigh just as much as a 
pound of feathers, but it don’t make so much bulk; so when 

you dip into the bran bin with a two pint measure, don’t think 
you are feeding as much as when you dipped into the corn 
meal bin. 

Gov. Hoard—In Jefferson county bran is used in enormous 
quantities. To that is largely attributable the increase in fer. 
tility to the farms in Jefferson county. Our lands there are 
inclined to be sandy and gravelly and pretty thin. 

Question—What does land sell for? 
Gov. Hoard—The average price of land in Jefferson county 

last year by the report of the.register of deeds, which is pub- 
lished every week, I think is $61 per acre, but, as near as I 
can get at it, our land has been selling too high. We have 
got a class of Germans there that will pay more for land than 
any setofmenleversaw. They are thrifty men; those men
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will run in debt $8,000 for their farms and pay down $1,000, 

and pay it out, too. The wife works and the children work 

and the husband works and everybody works until they work 

it out. In 1889 the average price of land in Dane county was- | 

$29.50 an acre, whereas in Jefferson county it was $41 an 

acre. Dane county was not a dairy county, but Dane county 

land will average fully as well as Jefferson, some of it much: } 

better. The effect of the dairy husbandry on the farms has- | 

been very marked. Of course, there are a great many cows | 

and a great deal of manure, and the skim milk is saved for the | 

pigs and the calves and we get back what fertility there is in 

the skim milk. Oil meal has been used to some extent, cot- 

ton Seed meal and all those things have been experimented 
with. There have been a good many peas raised, all these things | 

help to balance the food of the cow. I have been advocating 

for years the growing of peas and I am sure you can raise 

them in this country very easily. Has anybody here in this | 

part of the country grown peas? Two. How have you found : 

them? 
A Member—We sowed them with oats. They were kind of | 

spindling and we fed them out green. | 

Goy. Hoard—The most profitable way to grow peas that I | 

know of is to turn the peas about four inches under. You go 

down in Nova Scotia and they are growing wonderful crops 

of peas. Turn them four inches under and then in about six | 

or eight days sow the oats on top and harrow them in. Then 1 | 

they come up very nearly together and you get splendid peas } 

which abound in protein and the other feed you have contains | 

starchy matter and in this way a man can produce his own 

feed. Up near Manitoba, at Grand Forks, I found them grow- 
ing peas .with splendid results. Over here on the west shore | 

and all this woody country wherever I have been they grow | 

peas better than they do out on the prairie. It needs rather i 

a light soil. In Canada they have a pea harvester and they | 

raise all the way from twenty to forty bushels per acre. They 

sow there the little yellow Canada pea about two and a half 

bushels to the acre, if they sow them alone. If they sow them: 

with oats they sow about a bushel and a half to twe bushels). | 

and then about a bushel and a half of oats. I plant my gar- 

15—D. | 

4



225 Twenty-fourth Annual Report of the 

den peas six inches deep and they will be ten days coming up, 
but I will have peas there for a long time, because they don’t 

ary out. The pea is a very deep rooter and it should be cov- 
ered sufficiently deep so as not to dry out and should te 
‘sowed just as early in the spring as possible. Early frosts 
won't affect them. You can sow them for hay with oats and 
make splendid hay. You can sow them for straw, and if it 
is cut pretty early before the peas are too ripe there is a 
good deal of value in the pea straw. 

Mr. Monrad—Mr. Daly, what are the beneficial results you 

noticed from this linseed meal? 

Mr. Daly—We are shipping cream. A neighbor came to 

‘me and said his cream did not seem to have the body to it 

sthat ours had, and he would either have to make better cream 

or quit shipping it. He took some linseed meal and tried it, 

and said that it made a much thicker cream. 

Prof. Henry—I find that farmers that grow grain are preju- 

diced against buying bran to feed to dairy cows. I know that 

twelve or thirteen years ago on the St. Croix prairie I stood 

up and pleaded with the farmers to cease wheat growing and 

take care of their cows, and I incidentally spoke about feed- 

ing bran and some of those men rose and said to me, “What 

do the Minneapolis millers pay you to come here to try to sell 

their bran?” Now, I haven’t exactly seen them suffer for 

that, and yet I pretty nearly have. There is no richer region 

in the state naturally today than that St. Croix district and 

yet there is no region where there are so many farmers handi- 

capped with mortgages perhaps as on that prairie. Some of 

them have been blind leaders of the blind. When we talked 

to the farmers in Trempealeau county. they were so much more 

sick that they took the medicine we gave them and got well, 

the St. Croix people were not quite sick enough to be willing 

to resort to serious measures, and so they have been sick ever 

since. [hope your farmers are not as sick as they are in some 

places, but I do hope that you will not have to go through six 

-or eight years of pinching penury in order to learn a lesson 

which they have learned in other places. Get out of the rut 
quickly, make a product that can be shipped to Chicago, and
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if it can’t be sold in Chicago it can go clear to the Liverpool 

market. | 

Mr. Bartlett—I have fed bran for a number of years to my 

cows. I have fed other things and I cannot get my cows to 

give good results without bran, with all the other grains I | 

give them. I have thought sometimes it would pay better to | 

drop the bran, but I always have come back to it. | 

Mr. Burchard—A man must not feed too heavy of bran ra- | 

tion. There is a good deal of indigestible matter in bran, and { 

if you feed all bran, you will be calling on those cows to work 

a little bit too hard. 
Prof. Henry—There should be corn meal or oil meal fed 

with it. 

Mr. Bradley—I understand this gentleman feeds corn stalks 

right with the bran. | 

Mr. Daly—We feed ensilage, but we also feed corn on the 

stalk and a grain ration besides. 

Question—Will Prof. Henry tell us some of the trouble 

arising from grain that is troubled with smut? 

Prof. Henry—I have advised farmers to go ahead and feed 

. their grain having some smut; clean the smut as much as you 

can, but don’t throw away your grain. I have written to men’ 

that way, and asked them to be sure to write me back if they 

have any trouble. In some cases they have written back, and 

Inever yet have found a case where I think the animal was 

seriously injured by eating smut in small quantities. I | 

wouldn’t go and gather up smut, but I wouldn’t throw away | 

my grain. They have complained of this fungus or ergot in | 

Canada, but I don’t know of any cases in Wisconsin, except | 

once in awhile where the circulation has been affected a little. 

Ergot also grows on June grass, and there is an ergot that 

grows on rye. If the cows get enough of it, it will probably i 

affect them, but they don’t get a great deal of it. If it is i 

forced on the cows, it will slow up the circulation of the blood, 

the blood won’t go to the extremities. 

Mr. Linse—I was cutting ensilage corn once, putting it into | 

my silo and there was considerable smut. I thought it 

wouldn’t do, and I kept taking these big pieces covered with 

smut and throwing them one side. I had the place fenced } 
1 

\ 
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off, and a couple of heifers managed to get in that yard and 
ate up the whole pile, and I was dreadfully afraid that I would 
find those heifers dead during that day, but they kept perfectly happy and healthy. I think, however, that I have lost cattle in the winter when the smut is dry, but as long as it is moist {t doesn’t seem to hurt them. I had an animal killed in the 
same way by feeding dry malt sprouts. The stock was in the 
barn and a cow got loose and ate it. I didn’t know what was 
the matter, so as quick as she died I opened her and found 
the malt sprouts in her stomach. 

The Chairman—The time has arrived that we shall close 
this very interesting ‘three days’ meeting, and the Chairman 
will call upon Gov. Hoard to give a farewell address and pro- 
nounce the benediction. : 

Gov. Hoard—Mr. Chairman, I feel somehow a firm and 
solid conviction that I am going to meet these people again, 
and I have no thoughts of farewell. We have come here a 
band of workers, crossing the narrow isthmus of life and for 
a moment or two or three days have met you as another band 
of workers and said, “Let us tarry together for two or three 
days.” This is not significant of the fact that we shall bid 
-each other farewell, but rather that we shall say not “good 
night” but “good morning.” We are, I think, all of the one 
kind. My observation of men is this, that the man who can- 
not put his purpose above himself, to that man shall be given 
no free, brave stroke; to that man there shall be no power 
or positior with his fellow men. In all this work in the Wis- 
consin Dairymen’s Association we have been actuated for so 
many years by the inspired spirit of the gospel according to 
the cow, carrying light where ignorance and darkness existed 
to illuminate the dark corners of our state, to add to the 
sum of human knowledge and human comfort and human | 
prosperity. So strong has been that thought that there has 
been no room among this band of workers for any selfish or 
narrow or individual hope of gain. Mr. Robert Kirkland, who 
had charge of the World’s Fair work, was invited up before 
the Dairymen’s Association at Oshkosh, and he came before 
the association. He listened to us for a day as we fought and 
wrangled and talked and appealed to those people trying to
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get them to do something that was right and just and true, 

and he made us a little talk at the end of the day. He said, 

“I want to say to you, gentlemen, that I came here with a to- 

tally different idea concerning this association than I shall | 

carry away with me. I supposed it was a ring, a sort of mu- 

tual admiration society, and that the fellows who came to- 

gether were handling’ this association for the notoriety there | 

was in it. But,” he says, “that is entirely over. I find you | 

are a set of men who are like students in a great school, that | 

you are filled with the desire to add to the greatness and pros- \ 

perity of this, your state, and I beg your pardon, gentlemen, | 

for the idea I had concerning you.” Now, we go into these 

different places in this way, and we find farmers coming with | 

their big overcoats on, fastening them up tight, and at first | 

through the first day it is a struggle to get those fellows 1 

warmed up, to get them to feel that. they have a share in the 

thing, but after awhile they begin to get warm, and get into 

a working mood together. I want to say to you that I am as ; 

encouraged about this convention as any I have ever known 

to be held in the history of our association, and I have at- 

tended every single session that this society has ever held, 

except the one last winter when I was ill. It was organized 

in 1872; there is only one man present besides myself that 

helped organize it, and that is Mr. Faville. Some of the rest 

are dead, many are old, all of us are traveling the road to the 

last final reward, but I do believe that no set of men that ever 

put their hands to a work looking toward the hope and en- 

couragement of their fellow citizens have ever done better or 

more harmonious work than the men who have stood by the 

“Wisconsin Dairymen’s Association. I feel proud myself, and 

I hope that when at the last I lay down my bundle and go 

to my rest—and I have been a soldier long enough to know that 

when the time comes for a man to die that he wants to die | 

as happy as he was born, and indeed most men do more so, | 

for, as the poet says, | 

“When birth comes there is a cry of pain, | 

When death comes there is a smile of joy.” 

So I say that when we lie down at the last, we shall have | 

but done alittle common duty of citizenship. That is all; we ’ 
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shall have done the common duty of patriotism, that is all. 
It is a man’s public, patriotic duty to serve his state as de 
votedly in civil life as it is with the musket in his hand out 
on the battle field, and the man whose patriotism can only be 
fired when shot and shell are in operation and are singing 
their murderous song over his head, the man who is only pa- 
triotic then, and is narrow and selfish and unwilling to help 
his fellows at any other time, is fit only for treasons, strate- 
gems and spoils. 

Now let us understand that this work of the Wisconsin 
Dairymen’s Association is a patriotic work, a work which 
means the enlargement and the upbuilding of our state and 
our people. In many parts of this state, undoubtedly, there 
has been a misunderstanding as to the work of this associa- 
tion. If there is any such distrust among the people of Chip- 
pewa county let it be forever dissipated, for this is a band 
of missionaries. No set of men has ever, as I say to you, in 
the history of our state, striven more faithfully or more un- 
selfishly to carry the gospel of good tidings to the citizens of 
the state for the encouragement of its material interests; and 
if we say “good bye,” let us remember that it will be only for 
a season, for we live not in what we do today but in the hope ~ 
we give for the morrow. 

On motion of Mr. Bartlett, a vote of thanks was tendered 
to the association for coming to Chippewa Falls. 

The convention adjourned sine die. 
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