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LETTER OF TRANSMITTAL.

Office of the Secretary Wisconsin Buttermakers’ Associa-
tion, Madison, Wis., 1907.

To the Officers and members of the Wisconsin Butter-
makers’ Association: I have the honor to herewith submit
the report of the proceedings of the Sixth Annual Convention
held in Wausau, Feb. 5 to 8, 1907.

Fraternally yours,
J. G. MOORE,
Secretary.
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NAMES OF THE MEMBERS OF THE WISCONSIN
BUTTERMAKERS' ASSOCIATION, 1907

B I s s e e SR s A Stevens Point, Wis.
R e s e e e T ST g Lime Ridge, Wis,
PSR e PR T e R R O U SRR SR D Coloma, Wis.
e SR T M e e MR R S S e Blue Mounds, Wis
Anderson, F. B.........000in000nn R S SRR Somers, Wis.
R R A S BN RGN P RO e Wausau, Wis.
[ TR RN e e e R o P Waukesha, Wis.
AROE B B F. i aveataivsainisse i chsedsinenes Neillsville, Wis.
Alarander, €. B ... lvvisacsssernslsnms 4 Sherman St., Chieago, III
$ SRS Y U St R R P AR N e e Manchester, Wis.
T S R P A R SR C RS e S Neenah, Wis.
p oy e e S L ey S N P A e Hillsboro, Wis.
AThene UPeRIneTy 0. .. coosvivcinnsinnsmnmmesenss .Athens, Wis.
o R G o T Galesyille, Wis.
Eonatietes TRIE . o LSt S st s e Charles City, Iowa.
o L TR s RS G S B S S S R Hebron, Wis.
T S e e e R S S R L B R Sauk City, Wis.
T L L e LT T N e e, M AL AN Orfordville, Wis.
L T e R P e ...Cazenovia, Wis.
Boghteher. J . B s e s e e S Janesville, Wis.
e e e T S W A e N P S PR R S Antigo, Wis.
AR SR BN P A R e R T R Waterford, Wis.
ST R e S e AT e e e L R (e Hillsboro, Wis.
DI, W, J- - i s e iRl s e e e Tomah, Wis.
R T L e i e e e Wautoma, Wis.
T s e S Rt A Ry RTINS gt A BN Arthur, Wis.
PR W e e s e s e s s MEOG RO, TWE.
T Tl el RS Sy SN 1 S S e e Cottage Grove, Wis.
I M B o s il o e il s S s b e e 8 B AR Madison, Wis.
L TR R S R S SRR e A johnson Creek, Wis.
L e L N R i S R Ry SRR A Chetek, Wis.
T A e e e S R s R i e e A SO SR Walton, Wis.
o T TS L e e O S S Chicago, 11l
Lo i e RS S I S 1€7 8, Water St., Chicago, Il
B R s e e b e A Eagleton, Wis.
iyl T e S AL O N N LR S (SR Arecadia, Wis.
s T B e S R e S S Chicago, IlL
T TR e R S e S P M Milwaukee, Wis.
oS O e N 25 R R R e A S W SRR R Merrill, Wis,
e A e L T A Pittsvilie, Wis.
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Bates, R. R....... o T st o Madison, Wis.
L R e R o S U TR Monticello, Iowa.
L TR T R SR e S A Germania Bldg., Milwaukee, Wis.
Co e sl S RS R R e R R D Cedar Rapids, Iowa.
TR L e S S e S R R Milwaukee, Wis,
L AR T s S T s ) B M R Allenton, Wis.
e e M e i U R e S e Viola, Wis.
BoorueRInger, Bl i cccsvsnnsssnnssisnnssssennnes East De Pere, Wis.
Benkendorf, G H.....cconciiecnsisins E R i s RS Madison, Wis.
ORI W oo cinaranmassanien IR R e e ENe Darien, Wis.
Chapdn, 0 J. . cccvidiaes e s e e A e e Cedarburg, Wis.
ORI T oo e ke e e Tomah, Wis.
R o S aiay ke M A i S AT A Green Bay, Wis.
b T A R e e S O U SPRES Milladore, Wis.
Cross M. R...cciiniscisansicassvios L SO S P R Mauston, Wis.
I it e L ay B e v e s SR S e e e Evansville, Wis.
i e ARl S e e S R P Black Earth, Wis.
EEREE I o snvsion viossmien wsinie e e o v A Richford, Wis.
G e SR R o S e B e BN West Salem, Wis.
i e SRk O RN O A S i ae Wild Rose, Wis.
Ty U T s LIS SR AR R e R R e Bancroft, Wis.
B i e A e e R Bloomer, Wis.
B s e e e G LS e b A e Al Sun Prairie, Wis.
I T s i e SR Nicolet, Minn.
Camhatmnn B €5 o il hii s e e Deer Park, Wis.
Chambern W. B ... i iiimvanediovasessens Grand Rapids, Wis.
Curponcter, M M. ... .qcvrcreancass e R S s Saginaw, Mich.
5 e S R R B R R New London, Wis.
Cornalinaom T i dnsssarnasesessesses Eau Claire, Wis.
5 e e RS e RS S S A I s e R Brooklyn, Wis.
Chamberw Creamery CoO......ccccvcvnsesssncsass Grand Rapids, Wis.
O R s R e s e e SR A S AR Berlin, Wis.
Cobper, €, Wao.i.iivivsnnmssasusssssyesameussasss Providence, R. L
CIORMErY » JOMPIBL. . . - oce oo sioiavin weinaininlsiaininin winine sinalé Waterloo, lowa.
Co i T e 129 S. Water St., Chicago, 11l
DRI W i i i s oels sl e ad s Little Falls, N. Y
(57 RS s Tl F O e s e MO e S ML g S St. Paul, Minn.
Ciaapbell, K. W . . coiiaonsiiisrsdnems s assasnssse Beaver Dam, Wis.
Bollper, W. B, ..o viniias smanvanasas 210 S. Water St., Chicago, Il
3 U e e L TS I S A R Milwaukee, Wis.
TR W B oo dha v s e e S e e Barron, Wis
v TR L L e e S o X e SR S RS S R Brodhead, Wis
T p AT PR e S e o S e Abrams, Wis
B R e R e R R N Sabin, Wis
CORiEh, 0, B....cicicvernnssnsvnsonassssssas Ft. Atkinson, Wis
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List oF MEMBERS 11
B e T R S e Ly A S S Bdgar, Wis.
Chandler, F. A......... N N S TN Steuben, Wis.
Earawell, B B.ivoiiioiciiniiirciissransenans Richland Center, Wis.
LT S A AR O AR A R e S Beetown, Wis.
A PR SR R et e T R~ Hortonville, Wis.
Py, B L aviiicniaan s s s s Green Bay, Wis.
Tt B MR N el e s e Waupaca, Wis.
p L R T A R S S S S A S S S Green Bay, Wis.
0 R T R R S e e SR Ogema, Wis.
o e S SR M N Lake Mills, Wis.
T A e e Wausau, Wis.
DlBom, B Pl giiosi-iiieassiinmssnvesasnnsenssens Oshkosh, Wis.
Donner, H..‘._‘.;....”....; ............................. Dayton, Wis.
U i A 1 R PR S RS R o Eau Claire, Wis.
D g - ST e E S O N G RN Wild Rose, Wis.
T e [ IR SR L S e S LT Athens, Wis.
THRNIE € B oo iaiciissic sy s e s s s e e Milwaukee, Wis.
5 T e W SR Chicago, Ill.
PRIEY, B Haisiocas-censmvssinvaninssmesisessnnsvree Milwaukee, Wis.
L T AR e r R e B RS SR S A P S Cobb, Wis.
Dobble, Geo. Li.........vcnvecciccrnancnnccasncnnes Guelph, Canada.
DA, T .o avnviiiara s as e s e ae ke e e e Excelsior, Wis.
WA I e S e e e e e e e e Bloomer, Wis.
L g . SR SRR S R SR Waterloo, Wis.
p R e ARSI e S p U P O R Marshfield, Wis.
T e e R RN S R e R T Antigo, Wis.
Bldredge, B J.....cccoccivrrarensrcsnsasssiarsasioananss Chicago, Il
L R R O S St. Paul, Minn.
Ellbrecht, Dr. G. Von........ccooiivunneennens Kopenhagen, Denmark.
e T s R e S e e S New London, Wis.
D A O B R R Rt Medford, Wis.
T B S S R R Stevens Point, Wis.
T e R e SRR R P S P RS R R LR L Bonduel, Wis.
AT R - e R B R i e O A IS T Franksville, Wis.
WA W, Feooinin sl s smwm e s wsiainisins e bien widini s Jefferson, Wis.
WO B L iiiinees sriinias i s 8 s s e e e e e i e Arena, Wis
Falmer, F'. B.....ccccossencosssacasssisasresassssinns Oshkosh, Wis.
THERT, Ei Broicoiisisnnaissnssmmnsannmss s sinmnmsene Brandon, Wis.
Friday, H. Pl...cccccoccnsssessssssssssssssascssonss Markesan. Wis.
Farguhausen, W. A.......cccvececccscessttosasananacans Chicago, Il
R B W e e e e e e e Watertown, Wis.
e e e e P Rt Neenah, Wis.
Phom B k.. i e ek s e s s e West De Pere, Wis.
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List oF MEMBERS 13

GHOTBCH, OD.. ... . ....resmsvssissssessionsesissses Cedarburg, Wis.
T U s e e R T Cedarburg, Wis.
BORRERIA. T K. ... ciiiiasm s mn s s e e s e e De Pere, Wis.
Galloway, Mre. G. 8.....-ccicsnaraersssssanasssans Alma Center, Wis.
T R e s SRR e T Alma Center, Wis.
e I L L e e e SR S Chetek, Wis.
e e e Sl PR Fond du Lac, Wis.
Getehall, Jab....... ... i.ccvsmsemnensysrasssssssesseses Merrill, Wis.
CIRENET, T W ons vmmams e v 191 S. Water St., Chicago, Il
TG R ¢ A e L e S SRR Minneapolis, Minn.
A M R RV B NP S T SR L Osseo, Wis.
Goadime A H. .. ..o iavsnesiane sa 229 S. Water St., Chicago, Il
e T G S TS R e R e e e Elgin, Il
G0, P TW .. oo s main s s S S SR Wi e Neillsville, Wis.
IR OB .. i s e R A S R e i Horicon, Wis.
PO T RSt pa e R e R T SRR A S B S Pamama, Wis,
Gorondale, JOb.......cccccscesionsrasasrsisinisnsanas Wallace, Mich.
Goldenberg, H. M.......c.coouuivnmscasss 175 W. Randolph, Chicago, Il
R W ot B e R e s e e Marshfield, Wis.
Thaln. AR M. . e e e e e i Waukesha, Wis.
R s R O E R R e e R T Marshfield, Wis.
TIOEr R .ot d s s e B e i Leesburg, Ohio.
oy e e S e RS A TR PR Chippewa Falls, Wis.
HRBHRN, O00 ..coovcinssssssmnisissnsssassmsesessnss Rose Lawn, Wis.
FIRIERONN. Kb B oo e scn s o s imimmifaia wrm i i o s Marshall, Wis.
HarmE, W H. . .oisiosmneim e nnsas s Logansville, Wis.
HiggInE, P. Foceceiiicrivsnsanossmonssssessaionss Oconomowoc, Wis.
HAEE, Wik . icroovsesiasinasannsacssoosssnsnnsssonarns Garnet, Wis.
BEEREUID. B0 ..o cononiian s e e s e e ) em e Wausau, Wis.
Helgerson, L. P....cooveimriinneiinrannsancaanans Troy Center, Wis.
Bazelwood, W. B.......ccocinrrrcncnarersrssrassssans Wauzeka, Wis.
L R R S e S e R e Marshfield, Wis.
Haven, Davis .......ceevecctciccnainnresnnorens Bloomingdale, Mich.
Tl S R e e e R SRR e S e Madison, Wis.
Hoferman, W. F..c.vvoiirarersiasacassene 610 W. Ave., Madison, Wis.
Haugdahl, 8. ....c.cvocicenncenriranreriscenceacnns St. Peter, Minn.
HRNEEE, Civcoinmconsnrhsssstssssnnnsossssosansasssssss Colfax, Wis.
o) PR R R R P S e e Union Center, Wis.
e O - SRR PR SR S S R R R Madison, Wis.
Hougland, A. C....ccvvvverrennnnnnnnen. 17 N. Clark St., Chicago, IlL
Harlies, N. A.i: ccveseivsvvrsnscssnssanassinsanaacans Stanley, Wis.
T S S R S e e R R S Appleton, Wis.
R i n s s e e R e i bl e Symeo, Wis.
Thlee R e T 324 Dearborn St., Chicago, Il
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Habm P Wi iiiiiiiss i e v st snadaiee Granton, Wis.
R g R e e L A R e Lodi, Wis.
N e ) e g e R T e s A Madison, Wis.
L i A PR T St e S L e Augusta, Wis.
R R e e e o el L Allenville, Wis.
BEAEN . W o s e e e e e e e R Hamburg, Wis.
7T e R R o R U T McFarland, Wis.
R T S e NN ol S ey Mazomanie, Wis.
Imterranlle, 3. Sl s s e e Plainfield, Wis.
L T I RN S S N S A SO e e L Wilson, Wis.
I S G e e N S e ik Sy G e Union Grove, Wis.
FOROB. R T i s i AR e S SR e Antigo, Wis.
. T S R S e A S L) Pl ookt Birnamwood, Wis.
JOmnE. K. Ao ivaeia i e 4 Sherman St., Chicago, Ill.
T M - S Y S R e S S W Y e Colfax, Wis.
7T | R Ry T ) T N i R Amery, Wis.
F AR B R AR A e A R R Wild Rose, Wis.
ORI, BORE L .1 o s el e o e i o s R e Pine River, Wis.
i, L A e O et e R Lt Evansville, Wis.
TR R T i e e b e e e e o Ellenboro, Wis.
L T O U e e NV eyor e, St Ful | el S Whitewater, Wis.
O B R O e R o S e LR S e Kendall, Wis.
s T R o R e e e S Wausau, Wis.
L n T RA TR e e e e e Humbird, Wis.
R T R S A SN e P U S P Fountain City, Wis.
e R e e e e AR T e e S e Milton, Wis.
% A L SR SR R S R e SR e S Pl e S o Albion, Wis.
) A R e S B S R e S R Boyd, Wis.
L TR T e e N S e S L Y e P et Birnamwood, Wis.
w0 SRUG LN e et (R S S S S L AL ...Waupaca, Wis.
e T e SN S LRI e . SR R T T e Wausau, Wis.
L L S S New London, Wis.
Bl T Ml i e ki R e A s S Auburndale, Wis.
LORstollow. A W ...cciicinnisrmrocsmininsossunsusasnis Wilton, Wis.
T R e T e LR LR B G R Oakfield, Wis.
Frmin, R 0k et e s e e e e i B Fox Lake, Wis.
TR R e PR e R SRRl B R Augusta, Wis.
Emanom. WS P K. ... ..ociicisesivinsias it s s Holmen, Wis.
) F e e R S S ey e (e e R Holmen, Wis.
T A e N SR L SRR SR e Dodgeville, Wis.
Lehman, A. O....... s e e T T ey S .....Knowles, Wis.
R T e e e e S e Wilton, Wis.
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TR T s R R S S N e Corenda, Argentine Republic
Fo T e AR S S T I et S S Ixonia, Wis.
LDl Tt S § RS R R S e e BT Melvina, Wis.
I L e A e e Necedah, Wis.
R N T o s oo b e i o s e Bancroft, Wis.
e s e e N e Montfort, Wis.
R A = s e e e s S Beaver Dam, Wis.
T i R R B A W ) Lake Mills, Wis.
DT B e e e Rusk, Wis.
R e T S SR R U Sheboygan Falls, Wis.
T R R NG e X e Plover, Wis.
R L AR e e e Whitewater, Wis.
LT R NS S i W My IR Whitewater, Wis.
L A A R S SR I e S SN Madison, Wis.
LTI R AR B e S S e Madison, Wis.
T e e O e Nl N e ST N (R Almond, Wis.
R I e R e e A e Waukesha, Wis.
L e O A N YR NSNS Pt. Washicgton, Wis.
T M S R e 227 8. Water St., Chicago, IIl.
B e L S o e s st Monroe, Wis
o T e e e S N W NN SR Y Dodgeville, Wis.
L T A e e PR L s RN SR Melrose, Wis.
T e A e A D N s Elk Mound, Wis.
T S el e e e SN, < I - LI SR Johnson Creek, Wis,
e e A Madison, Wis.
I s o et s el b N. Y.. Dispatch, Chicago, Il
LT AR S e e R UG S Milwaukee, Wis.
B e I s L e s e e s g e Lamis, Wis.
b e TR e e N TR R LRSI SRR Randolph, Wis.
L R e R Opam Hidalgo, Mexico.
A A S e Madison, Wis.
L e T R R RS N U S e W R o Range, Wis.
L R T e e Bl N B I N WS e N Amery, Wis.
e e L Deerfield, Wis.
R R e b e s e R e e East Troy, Wis.
e T . R AT, 280 E. 6th., St. Paul, Minn.
Lo T RS G e S i 210 8. Water St., Chiecago, IIl.
R e e B e 2 Merrill, Wis.
LU O B - S R S O SRR At Madison, Wis.
Nemmean JoRE Jr) ... o eis 131 8. Water St., Chicage, Il
e RN L e e G v A TERGRES, RIR,
L St R e e s e X Mt. Horeb, Wis.
e e e s Almond, Wis.

BN S e e e ek ST B e De Pere, Wis.
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& - e E e R e S A R Seymour, Wis.
Oemwalder. B, L e e e s A e Knowlton, Wis.
Ay SRR SRR A i N R el e et e St. Paul, Minn,
b e e e S e e Minneapolis, Minn.
o R R N R R GRS S Boscobel, Wis.
o R R e R B e R e Footville, Wis.
PN B e e e e e e Meridian, Wis.
FEom, K Wi iaieain s o namint st R Rock Falls, Wis.
e T NS e S S Sl e WA RN Withee, Wis.
o o S e R R SN B R e g I Berlin, Wis.
L T R AR RO B S B e e S R e Iola, Wis.
R W s e o o R o U e e e e Jefferson, Wis.
Fonbody B P.... . i e New Richmond, Wis.
R T A S S P S O SR S L e Bloomer, Wis.
TR gl A e e S LSl 4 LSSk et A Bay City, Wis.
o, e R R e Berlin, Wis.
e AR R R e Sl R R S Sherry, Wis.
o A S Pse e e i el Yt B ) A el e Mazomanie, Wis,
RO, B s e e e e e i e Granton, Wis.
L e S e SR v SR L S e T RN O Grantsburg, Wis.
Prageer, Frank A ...:.o:vasinsssivasionin E A Miladore, Wis.
5 s I R I L B e s Watertown, Wis.
T T R T e S e T New York, N. Y.
T e T A S I SO NI B ST I . | Madison, Wis.
T ST el A S T R e e e e L De Forest, Wis.
L el I o B S e N W [ AN o0 el W Beaver Dam, Wis.
R e Mayville, Wis.
T G - e S O M e Alma, Mich.
e T T N e B e U M o LA AR At Wausau, Wis.
s . T A R S R R Marathon, Wis.
7 o S R e R e O e L e e Y Elgin, Il1
BRI, B Wi i camaaitie s senninss s este meehs Ft. Atkinson, Wis
LT AR e R e e U S b e Manitowoe, Wis
L L A R R N R e <0 e N MM A 1 Westby, Wis
oA S e | T e S e R e e e e Oshkosh, Wis
20 Nl R T R s S SR S R e Wheeler, Wis.
s e TN SRR R s Y TN i o e Mt | Woodville, Wis
L S s e Pk S e s Bloomer, Wis.
T I e N W 2 A S R S SR ot e Fall Creek, Wis.
N R B T i e e Avalon, Wis.
L T A T R T G Marshall, Wis.
T T A L T R S Brodhead, Wis.
Bpooner, WHL.. . coccivinsne Pl Abegs ) T SN T Fairchild, Wis.

A R Wt s S R ey S R e ) Troy, Wis.



List oF MEMBERS 17
T e e Wausau, Wis.
T S S R SR SR TS Chippewa Falls, Wis.
Stewnrt, W. A....ce-ovotosrassseiasasosssnssarsssancnccs Eagle, Wis.
Seyfert, (0. SAM.......ceoecuuerurernacnnsonannns Watertown, Wis.
SchoessoW, WID.......ccccesasnaenasensnanannesesses Thiensville, Wis.
Sleyster, B. V. -cosccctosssasinacstsosssasassnancnnns Spencer, Wis.
BImonman. B F..vvinvasionsmnamavsosasnsisensassssaane Milton, Wis.
Shepherd, FrADK......coceececenasannnasasuacaccncnenans Viola, Wis.
Bheldqn, Db A...:ccsesocsssssnosvesanacassbsnseonsns Lake Mills, Wis.
Shopherd, W. P...c.cic-avnsanesoaserassosdiimiaioees Chicago, Il
Schmidt, 0. G..ccvvvvmvneasiiaseasoniniancssssniane Milwaukee, Wis.
T Ty W ¢ e SRR S e e R Eau Claire, Wis
BNty 0. W.iioneravesssnostasassssnsasboesiessian Waumandee, Wis.
Smith J. M|....cconaicsismssvionassevann 2709 S. A St., Ellwood, Ind.
Schroeder, Lo H....cooveueanresssaerssrsernasansnrconss Chelsea, Wis.
Sweeting, €. W....oioerrarcrarrarreratanncansisaas Mantiowoc, Wis.
Sundemirl, B...-- ccoiiiaiirinnssnsasnneres ety e Clinton, Ill.
L e B P R e 129 E 4th St., St. Paul, Minn.
e R e N S T e S St. Paul, Minn.
e G L RO R S R e PR S RO RS Medford, Wis.
Schneider, WI........coeveuercnnnneesecannans Johnson Creek, Wis.
Stoltenberg, J. C.i..ccviniivneacarssssonsssassssasasns Garfield, Wis.
Gherwoad, K. ....--csoociinnessssnasn Foot of 12th St., Milwaukee, Wis.
Stratton, Frank ........ccovsscccassscsssaccrreeasds Poysippi, Wis.
Schulge, B. A...c..cicneensreassiascooronsssonenanass St. Paul, Minn.
A s AT e e P SR R S Chicago, IlL
SKIinner, D. P...:cccseeccansssnsssncssresssonnonans Milwaukee, Wis.
Bloter, §. B......cfcinamcesiotomnersbnssrensssnssaes ,....Stetene, Wis.
Severson, MArtin.........covveeneseressacsnnacarccsanns Dodge, Wis.
ST Ui | R R R P e e Leon, Wis.
R, A R S IR e e S L B Baldwin, Wis.
L e Madison, Wis.
Siggelkow, B. 0....ccconeesasrsssnonncosssccssecscs Cleaveland, Wis
i o PR S SR Lake Mills, Wis.
O M 0L o n s e e e R a0 Omro, Wis.
Tamblingson, R. E......ccovciirrncncnnctcnnnncnaces Watertown, Wis.
TP . s mmir e e b SR A g s aale e De Pere, Wis.
Tuckor, B H. .. oiiinassaciacsnssssismnissssnnsenssns Marshfield, Wis.
Torsion Balance CO......-:ceveseccenssasssssasanns New York, N. Y.
Tradels B 8. ....c.ocivsinsiasnsss Star Union Line, Milwaukee, Wis.
Tylol, B. i oiivsvsiiiasasisoenainens 818 Seminary Ave., Chicago, Il
TrAeREE, WIB.. ..o sssacnnnsssrmsssssssssatasassnss Watertown, Wis.
Thompson, J. H.....cccieerseeccssssssasiscncascns Birnamwood, Wis.
Tatlle Do H.......iccisceoressmsensssssnnossnsessbes Wausau, Wis.
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IR L e a s s R e e i e T s Rockford, Ill.
L e e e Liouisburg, Wis.
T N ORI TR S Waseca, Minn.
i e i A S A L e R BN M A Big Falls, Wis.
WO W B i e e e e e e Merrill, Wis.
ro S NS S R O R Junction City, Wis.
L e T e e M S U1 R GO B AE o i el e T Hebron, Wis.
N g R R P L LRt Gy ...Belvidere, TI.
T e o SRR ot IR INET B L L n SRR Woodman, Wis.
T A R SN S e A T e, Blue Mounds, Wis.
Wimnar RGeS S T i ste Auroraville, Wis.
ot s R et L Tl S S G T e e Rosholt, Wis.
WEnee WM. e i e AR Waterloo, Wis.
s Rl e e N e ST SR R Baraboo, Wis.
| R e N S R e Tk A M ek 4 G- Hartford, Wis.
WA, .o connioision e ios e e s e e e Milton Je., Wis.
G R T e e o e M S S MR e T Milton Je¢, Wis.
s e I B e g e e L Fond du Lae, Wis.
L T R B e e R e e Columbus, Wis.
IR . . oo e o ST o SR Greenwood, Wis.
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- R R e S Edgar, Wis.
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Wiliams, C. ..... e e it 1 =l W S s Augusta, Wis.
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o e UG R R SAT IR I ) S G S Chicago, Il
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Zier, Jos...... RS e R ke R A e R s e Marathon City, Wis.
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ARTICLES OF INCORPORATION AND BY-LAWS

—OF THE—

Wisconsin Buttermal(ers‘ Association

Articles of Incorporation.

Article First. The undersigned have associated, and do
hereby associate themselves together for the purpose of
forming a corporation under chapter 86 of the Revised Stat-
utes of the State of Wisconsin, for the year 1898, and the
acts amendatory thereof and supplementary thereto, the
business, purposes and objects of which corporation shall be
the education of its members for a better practical knowl-
edge of creamery operation, promoting progress in the art of
buttermaking, in the care and management of creameries,
the sale, transportation and storage of butter, and in the
weeding out of incompetency in the business of buttermak-
ing; the further object of the incorporation is to demand a
thorough revision and rigid enforcement of such laws as
will protect the manufacture and sale_of pure dairy pro-
ducts against fraudulent imitations, and to suggest and en-
courage the enactment of such laws in the future as experi-
ence may from time to time demonstrate to be necessary for
the public good of the dairy industry.

Article Second. The name of said corporation shall be
the “Wisconsin Buttermakers’ Association,” and its principal
office and location at Madison, Wis.

Article Third. The association shaill be a corporation
without capital stock. Any person who is a practical cream-
ery operator, and such other persons as are connected or in-
terested in the manufacture and sale of pure butter may be-
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come members of this corporation by paying one dollar
($1.00) annually in advance and signing the roll of member-
ship.

Article Fourth. The general officers of said association
shall be a president, vice president, secretary and treasurer,
and the board of directors shall consist of three members of
the association. The term of the officers of the association
shall be one year, or until their successors.are elected at the
next annual meeting following their election, and until such
successors qualify. At the first meeting of the members of
the association, there shall be elected a director for the term
of one year, a director for the term of two years, and a di-
rector for the term of three years, and thereafter there
shall be elected at each annual meeting a director for the
term of three years, and each director shall hold his office
until his successor is elected and qualifies.

Article Fifth. The principal duties of the president shall
be to preside at all meetings of the board of directors and
of the members of the association during his term of office.
He shall appoint ali necessary committees and sign all orders
drawn on the treasurer, and perform such other duties as
may pertain to his office.

The vice president shall discharge the duties of the presi-
dent in the event of the absence or disability, for any cause
whatever, of the latter.

The principal duties of the secretary of said association
shall be to keep a complete and accurate record of all meet-
ings of the association or of the board of directors, keep a
correct account of all finances received, pay all moneys into
the hands of the treasurer and receive his receipt therefor,
and to countersign all orders for money drawn upon the
treasurer. He shall safely and systematically keep all books,
papers, records and documents belonging to the association,
or in any wise pertaining to the business thereof. He shall
keep a complete list of the membership, help formulate and
publish the program for the annual convention, publish a
full report of said convention after adjournment, assist in
such other matters of business as may pertain to the conven-



ARTICLES OF ORGANIZATION 21

tion, and such other duties as properly belong to his office.

The principal duties of the treasurer shall be to faithfully
care for all moneys entrusted to his keeping, paying out same
only on receipt of an order signed by the president and com-
tersigned by the secretary. He shall file with the secretary
of the association all bonds required by the articles of in-
corporation or the by-laws. He shall make at the annual
meeting a detailed statement of the finances of the corpora-
tion. He must keep a regular book account, and his books
shall be open for inspection at any time by any member of
the association. He shall also perform such other duties as
may properly belong to his office.

The board of directors shall be the executive committee
and shall audit all accounts of the association or its officers,
and present a report of the same at the annual meeting. The
executive committee shall assist in the necessary prepara-
tions for the annual convention and shall have sole charge
of all irregularities or questions of dispute that may come up
during any annual meeting. They shall determine the com-
pensation that may be connected with any of the various of-
fices.

The board of directors with the other officers of the asso-
ciation shall constitute the executive board, which board
shall decide upon the date and place of holding the annual
convention, premiums to be offered at said convention, and
such other regulations as may be necessary for the success
- of the annual meeting.

Article Sixth. The treasurer of the corporation shall give
a bond in the sum of two thousand dollars ($2,000.00) for the
faithful performance of his duties. The said bond to be ap-
proved by the board of directors before being accepted by the
secretary. Whenever the corporation may so desire, the of-
fice of secretary and of treasurer may be held by one and
the same person. This action can only be taken at a regular
election of officers.

Article Seventh. These articles may be altered or
amended at any regular session of an annual meeting of the
members, proposed alterations or amendments shall have
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been read before the association at least twenty-four hours
previously, and provided the proposed alterations or amend-
ments shall receive a two-thirds vote of the members pres-
ent.

Article Eighth. The first meeting of this corporation for
the election of officers and directors shall be held on the
26th day of February, 1903, and such corporation shall hold
a meeting of its members annually during each calendar year
at such time and place as may be determined by the execu-
tive board.

By-Laws.

Article First. All elections shall be by ballot, except in
the case of a single nominee, when election by acclamation
may be substituted.

Article Second. This association will accept no special or
side premiums of any nature whatsoever.

Article Third. Only one tub of butter may be entered
from any one creamery for competition for any of the prizes
or premiums; if more than one tub is so entered such entries
shall be debarred from participation in all premiums.

The size of butter packages entered in competition at the
association contest shall be no smaller than a twenty pound
tub.

The butter so entered shall belong to the association.
After the scoring contest has been completed the said butter
is to be sold; the association will pay the express charges,
the exhibitor’s membership dues for the current year and
such other expenses as may be connected with the butter
exhibit, the balance remaining from the sale of the butter
shall be deposited in the treasury and be devoted to the
premium fund for the next annual convention.

Article Fourth. The privileges of the association butter
contests are open to exhibitors outside of Wisconsin, but
such exhibitors must be present in person, or have a repre-
sentative of the creamery present at the convention to en-
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title him to share in the pro rata premium fund or corhpete
for any other prizes offered by the association, and must con-
form to all regulations required of state exhibitors.

Article Fifth. The association shall give a Gold Medal
for the highest scoring tub of butter and a Silver Medal for
the second highest.

Article Sixth, Sec. 1. The score that shall entitle an ex-
hibitor to a share in the pro rata shall be determined by the
executive committee in advance of each yearly meeting.

Sec. 2. The scores of those exhibitors not participating
in the pro rata shall not be published.

Article Seventh. All points of parliamentary practice not
covered by the Articles of Incorporation or these By-Laws,
shall be governed by “Robert’s Rules of Order.”

Article Eighth. These By-Laws may be altered or
amended in the same manner as prescribed in the Articles
of Incorporation.



JULES G. LOMBARD
Chicago, Il
Has sung before President Lincoln and was a member of the!
celebrated Lombard Quartette of war times



SIXTH ANNUAL MEETING

—OF THE—

Wisconsin Buttermal(ersq Association

The Wisconsin Buttermakers’ Association met in its sixth
annual convention in Wausau, Wisconsin, Tuesday evening,
February 5, 1907, at eight o'clock, and was called to order by
Vice-President R. C. Green.

The meeting was opened with prayer, after which the reg-
ular progarm of the convention was taken up.

REV. J. J. BRENNAN
St. James’ Church, Wausau.
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Prayer.
Rev. J. J. Brennan, Wausau.

Let us pray. O Almighty and Eternal God, who dost create
all things and who dost make man to Thine own image and
likeness, we adore Thee; we, as Thy children, revere Thy
name and Thy goodness; we acknowledge our dependence
upon Thee and return Thee thanks for all the things which
Thou hast given us from Thy bounty. Teach us, therefore,
O Eternal Father, to appreciate Thy bounty and to return
Thee always thanks for the good things Thou dost give us
in this life, teach us also to love and serve Thee according
to Thy commands.

Send forth Thy spirit upon these Thy children gathered
here in this convention, enlighten their minds, strengthen
their wills that they may do all things according to Thy
holy will for Thine honor and Thine glory,

May God the Father, Son and Holy Ghost bless this con-
vention.

The Chairman: The next is the address of welcome by
Mayor .Duncan of Wausau:

Address of Welcome.
Mayor Duncan, Wausau.

Mr. President and Gentlemen of the Wisconsin Buttermakers’
) Association, and Fellow Citizens.

As Mayor of this city, and the representative of its people,
it has become my pleasant duty to bid you welcome to
Wausau. Were it not improper, I would speak to you of the
hospitality of Wausau and tell you something of the city it-
self. However, I desire at this time to express on behalf of
the people of this city, the pleasure which we feel in hav-
ing with us so large a number of the representatives of one
of the greatest interests of Wisconsin, and I shall leave you
to discover for yourself the manner in which this spirit of
good feeling and hospitality will be shown you.

We appreciate the compliment which you have paid us in
coming to our city and meeting with us, and while to some
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it may seem somewhat out of the center of the dairy interests
of the state, yet I believe, that you gentlemen, today are meet-
ing in the center of what will shortly be the greatest dairy
region of the state.

We have an abundance of lands at moderate prices, liv-
ing streams on nearly every government subdivision, and a
soil, which when prepared and cared for with even reason-
able diligence, produces the finest grasses that can be found
anywhere, in abundance. You gentlemen who are practical
men in the dairy business will appreciate the importance of
these matters, and if during your stay here you will attempt,
by inquiry of citizens, to inform yourself as to the resources of
the surrounding country, and I do not mean only Marathon
County, but the north central portion of the state as well,
you may be surprised, some of you at least, as to the kind of
a country it actually is.

I sincerely hope that you will find your stay in our city
pleasant as well as profitable, and that you may leave it
with pleasant remembrances of the days that you spent in
Wausau. I offer this on behalf of the citizens, and as Mayor
I welcome you to our city with all its privileges and hospital-
ities. Personally I will only say that if I can be of any as-
sistance to any of you during your stay here, I should be very
glad to have you call upon me.

I might say further, in my official capacity, that the police
force has been suspended from duty, and that we have an
ordinance which prohibits dogs from running at large. If
you do not have a good time it will be your own fault.

The Chairman: The resgonse to this cordial welcome will
be given by Mr. Corneliuson, of Eau Claire.
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THOMAS CORNELIUSON
Eau Claire.

Response To Address of Welcome.

By T. Corneliuson, Eau Claire.

Mr. President, Mr. Mayor, Ladies and Gentlemen:

It gives us great pleasure and gratification tc come to
Wausau to hold this our sixth annual convention, and enjoy
the hospitality of this fine and triving city.

It is especially fitting that we should come here with our
convention. Situated as Wausau is right in the midst of
our new North, a section which indeed promises great things
for the future of the dairy industry. God evidently intended
this region for a dairymen’s country,-and gave it a fertile soil,
especially well adapted for the production of clover and other
legumes, as well as grasses; an abundant rainfall, well dis-
tributed throughout the entire growing season: pure cool
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water; a healthful climate, invigorating to man as well as
beast. Nature thus doing her full share, it remains for man
to do the rest.

The aim and purpose of our organization is to gain a better
education for our members along the lines of practical butter-
making ; the promotion of all that tend to advance .and de-
velope the dairy industry of our state.

An industry, which comparatively few years ago labored
under great difficulties, but during later years has gone for-
ward with leaps and bounds and stands today in"the front
rank of the industries of our state. Having 3,000 butter and
cheese factories, which handle the milk or cream from nearly
1,000,000 of dairy cows, which are kept and cared for on 102,
000 dairy farms. Producing annually upwards of 90,000,000
pounds of butter; 110,000,000 pounds of cheese, and nearly
5,000,000,000 pounds of milk for other purposes and places
than the creameries and cheese factories. The total value of
all our dairy products being about $55,000,000 per annum.

While these results are very gratifying, yet, if we will ex-
amine these figures closer we will find that the average pro-
duction per cow is low, in fact only about one half of what
it ought to be. This again means that the average return
per cow in money to our patrons is also only, one half of
what it ought to be. However, there are encouraging signs
on the horizon. Two weeks ago a Breeders Association was
formed in one of our Northern counties, with the object of
improving the dairy cattle in that section. Another and
similar association is in an embryo state in the same locality,
and let us hope, that before very many more years roll
around, every county in the state will have one or more of
such organizations.

During this convention we will have with us some of the
best men engaged in the dairy industry, to teach us, and
give us of their experience. And so Mr. Mayor, we are
grateful for the cordial welcome we have received, and for
the privilege of being here. Hoping that we may learn new
truth, gain greater knowledge, and leave here with new in-
spiration to make greater progress in our chosen vocation.
Thank you.
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The Chairman: Ladies and Gentlemen, we have with us
tonight one of the “grand old men” in the dairy world,
a man for whom we have the greatest of reverence and love
and esteem, Mr. Jules Lombard. Among many of his at-
tributes, he has a beautiful voice and he is going to favor us
with some songs, accompanied by Mrs. Spear.

Mr. Lombard sang “Child of a King” and responded to
an encore by singing the “Rosebush.”

The Chairman: We will next listen to the report of the
treasurer, Mr. E. C. Dodge.

Report of Treasurer.
E. C. Dodge, Lake Mills.

Balance on hand last convention........................ § 301.56
Advertisine 15 GUOEVRIE. - .l ke e TR R s S 285.00
o e R T R e S e L 3 6 S e R B 426.00
Berlin Sonmh- PRIBOR. . . oo oninscammamasiosn e Sam e st 5.00
Roovlved Ffremm sEte. ... oo oiinsinnnenaesasnnenenss 500.00
1517.56
BORRIIN ~.ooivnios s nun e i sminisimatenis st s g s e v s 1276.11
A N N I S T R S L s 241.45
Received on advertising 1907 program............cceu0eees 270.50
Balanee an BRI oos i s ans i e men s araes 511.95
Do fron SINORTIINE . . .0 o s s e n e A A 165.00
676.95

PREMIUM FUND.
Balance from last conventiom..........ccvvevncernnacans $ 539.42
Contributions from supply firms....... SRS A T e A 300.00
CHy OF WRBRNIE. ;o oo o iasomam o mnmmssn S Hen s Ames s s S 3 300.00
1139.42

- On motion, duly seconded, the report of the Treasurer was
adopted as read.

Mrs. Coates next sang “If I were a Rose”, which was
heartily encored.
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The Chairman: We will now have the report of the
Secretary, Mr. ]J. G. Moore.

Secretary’s Report.
J. G. Moore, Madison.

Mr. Chairman, Ladies and Gentlemen:

1 have been so busy I have been unable to get around to
write out a report. I wish to say a few things, however, in
regard to what has happened since our last meeting held at
Madison last January. Those of you who were there know
that we had the best meeting we have had in our past history,
although all our meetings have been very successful. The
meeting at that time was successful beyond our fondest ex-
pectations. The time, and the place and the people with
whom we met all contributed towards that end.

At the beginning of that meeting we had to report a bal-
ance of $301.56; we had in our ~dvertising in the program
$285.00; at the place of the meeting we had 426 memberships,
which placed $426 in the treasury; we received from the Ber-
lin Steam Boiler Co., $5 and from the state $500, making a
total of $1576.56. Our expenses have been $1276.11.

In regard to some of the expenses, I would say that at
the National convention, held in Chicago last year, the
Secretary secured badges which cost us some money and
which helped to show the people at Chicago that Wisconsin
was there. As you know, we have been holding in this state
during the last year a scoring contest and it was through the
aid extended by this association, in paying the expense of
sending out postal card inquires, that that contest was started.
That cost us some money, and 1 want to say to you who are
not familiar with the facts, we have just closed the first month-
ly contest ever held in the state, and which was successful
beyond our expectations. We had at the contest as much as
141 tubs of butter entered by the different makers. We had
no money to do any thing with. You cannot do very much
without money, as you all know, and most of the things you
can get without money do not amount to much anyway. A
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meeting was held in the office of the Dairy and Food Com-
mission at Madison, at which the officers of this association,
of the Cheesemakers Association, representatives of the Dairy-
man’s Association and of the Dairy School were present and
a plan was formulated whereby we thought we could hold
“-a scoring contest. ~ We started out, hired a stenographer,
secured some stamps, had some printing done, and went ahead.
The dairy and food commissioner furnished an office and
other things for us. The pro rata of expenses ran at the
highest about 47c., possibly a little ahead of that the last
month of the year. Some of the expenses in this large sum
of $1276.11, T wish to say, were incurred in this scoring con-
test.

We come to this convention with a balance in the general
fund of $241.45; we received for advertising in 1907 program,
which you have in your hands, $270.50, which gives us a bal-
ance of $511.95. We have due from advertisers $165.00, which
will give us a fund of $676.95, and with the memberships re-
ceived at this convention and money due from the state, we
will have quite a working fund this year.

I wish to state, however, that the buttermakers get from the
state $500 in money, while the cheesemakers get $600 in money
and their printing. They have four thousands copies of their
report printed by the state. It seems to me that the cheese-
makers of the state should receive no more than the butter-
makers. 1 have in my hand a few figures taken from the last
census report. The value of creamery buildings and machinery
is listed at $2,904, 682 as against cheese factories and machin-
ery $2,070,730. We have about 1600 cheese factories and
about goo creameries, but to the latter add skim stations,
which will bring it up to about 1200. The patrons contribut-
ing to the creameries number 68,002 while the cheese fac-
tories have only 34,011. And so, with these facts and figures
in view, I have taken it upon myself in your behalf to draw up
a couple of bills, which I have placed in the hands of one of
our Assemblymen, Mr. J. McKenzie of Waukesha County.
One of these bills asks for $600 instead of $500, and the other
asks the state to give us 2500 copies of our report, two thou-
sand in cloth and five hundred in pamphlet form. Now people
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who go after anything with the determination to get it usually
come out ahead. It is up to the buttermakers and creamery-
men of this state to make it so very interesting for the legis-
lators at Madison, by letters, petitions and otherwise to give
us what we have asked for, if you think we ought to have
it (and I doubt if there is anyone here who thinks we ought
not to have this) that they will give it to us. We want each
of you to send a letter to your Assemblyman and Senator ask-
ing for the things I have mentioned in the bills that will be
presented by Mr. McKenzie.
I thank you.

The Chairman: You have heard the report of the secretary,
what will you do with it?

On motion, duly seconded, the report was adopted as read.

The Chairman: As your president, Mr. Michels, has not
arrived as yet we shall have to dispense with his address this
evening. Mr. Moore wants to say a few words.

Mr. Moore: 1 want to say that the program is a little
changed, so far as local conditions are concerned. That is,
the banquet will be on Thursday night instead of Wednes-
day night, and the ladies who have the matter in charge will
be pleased to know at the earliest possible date the number that
they are to provide for. We will have a good time, the local
committee has arranged for a program of singing and speech-
making. Those who have attended the dairymen’s conven-
tions in times past know what a good time they have at
their annual banquet. It is one of the features of the Dairy-
man‘s convention and I am sure can be incorporated in our
program with pleasure and profit.

The dance tomorrow night will be free to all members
of this association. We have an invitation from the Wausau
Club to visit their Club Rooms at any time during our stay
in Wausau.

The Chairman: I am certainly pleased at the attendance
here this evening, our first session. We feel very gratified
at the welcoming address from the mayor and for the many
courtesies shown us by the people of Wausau generally. We
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wish to thank Mr. Lumbard for his kind entertainment.
I trust we will have a good attendance tomorrow. We will
now stand adjourned until tomorrow afternoon at two o’clock.

WEDNESDAY AFTERNOON SESSION.

Meeting called to order at two o’clock by President Michels.

The President: At this time I will deliver my annual ad-
dress, which was omitted last night. Owing to trouble in
making connection on the train, I was unable to get here last
evening and I will therefore give you the few words I have
jotted down at the present time.

The President’s Address.

Ladies and Gentlemen and fellow buttermakers: assembled
in this our 6th. annual convention, it gives me pleasure to
see so many of the old as well as new faces in the audience,
and I am sure we made no mistake when we accepted the
offer to meet in this beautiful city of Wausau.

This association was organized in the year 1901 and we held
our first annual meeting in the city of Madison the fol-
lowing year, at which time we enrolled 234 members with
103 enteries of butter.

Since then the increase of membership and exhibits have
been very gratifying. The prospects for this year are brighter
than ever before, as all indications lead us to believe that the
membership before the close of this meeting will be treble
that of five years ago.

The scoring of the butter in the presence of the makers
has been very successful from all points of view.

We have this year the largest premium fund ever offered
and the program speaks for itself.

Because of the fact that we have had such uniformly
successful meetings, I believe we are very apt to overlook the
future needs of our Association.

I will try to point out a few of these needs. By this I
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mean anything that affects the members either directly or
indirectly.

One of the needs of our Association is to educate its
members to thoroughly understand the hand separator ques-
tion.

Twenty years ago we had no hand separator cream, nor
were grocery men running delivery wagons, but to-day the
situation is different What grocer would attempt to run his
business without running a wagon to deliver his goods?

Let us first see why the farmer parts with a $100 bill to get
a separator. He surely does not do this because he is foolish,
nor does he do it to spite the buttermaker.

He does this because: 1. He wants his own skim milk and
wants it fresh and warm. 2. He does not want to drive to
the creamery at a particular hour every day in the year. The
farmer of the future is going to be an educated man; hence all
this howling and crying about the poor quality of butter made
from hand separator cream is not going to change his views so
long as there is really nothing against the system.

The facts brought out only go to show that by this system
it ought to be possible to make even a better grade of butter
and that the faults enumerated are simply the abuses of this
system.

The up-to-date buttermaker will arrange to ripen the cream
at the farm and send a team out from the creamery to gather
all cream regularly and not allow any to be hauled to the
nearest station to be shipped to one or the other of the large
centralizing plants. j

In my opinion the constant “kicking” and finding fault with
the hand separator is driving our business away to be swal-
lowed up by the centralizing plants.

I wish to call particular attention of the members of this
Association to the good work accomplished by our Dairy and
Food Commissioner, whose re-appointment by the Governor
will be gratifying to those interested in the advancement of
the Dairy Industry.

It is to be regretted that at the present time the existence
of the National Buttermakers’ Association is threatened, and
I sincerely hope that matters will be satisfactorily adjusted,
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so that if possible we will have even more successful meet-
ings in the future than we have had in the past.

In certain localities of our state there seems to exist feelings
of an unpleasant character between buttermakers. This I
think is radically wrong and surely there is no better place
to meet and talk matters over than at the annual meetings
of our Association. .

I am very glad to learn of the fact that plans are being
laid whereby the scoring of the butter will come under the
supervision of the Dairy School and I sincerely hope that
some simple method will be in use whereby all exhibitors can
get a determination of the moisture content”in their butter as
well as the regular score.

Another duty of our Association is to take up the matter
of branding butter, and lay it before the members in its true
light which has not been done thus far. The subject has
been much discussed but only from one side of the question
and that is from the buyer’s point of view.

Our buyers sell to groceries and it is natural that they want
to use their own brands if one creamery quits them, they
simply get the same brand made at some other creamery.

I have sold butter under my own brand for the past 12
years and know that it has meant very much to me in the
way of obtaining not only prices, but also weights.

The branding of butter means as much as the branding of
flour. The man that goes out to buy “Big Joe” will not go
home with the “Gold Medal”. If he can not get his brand
at one store he will go to some other to find it.

If you have your own brand on the butter the grocer can-
not palm off some other brand on his customers that are
used to your make. The result is they will go to some other
store in search of their favorite make.

The testing of cows is another thing the Association should
take up and get the butter makers interested in. In Den-
mark one-half of the dairymen are testing their cows, and
many states in the Union have organized or are trying to
organize what are called cow testing Associations. I be-
lieve that the buttermaker should take an active interest in
this matter of getting the farmers to test their cows, either
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by forming Association, or by any other methods. The test-
ing of cows will not only result in getting more and better
milk and cream, but will average the farmer a larger net
profit at the end of‘the year which is an indirect benefit to
the creamery.

I wish to mention another matter, which I think ought to
be considered. That of uniform creamery dividend statement
and honest testing.

We all know that some creameries pay apparently big price
for the fat by under reading the tests; others deceive by
claiming high prices per hundred pounds of milk by adding
cream in milk columns.

Since we all know that the real value of the Babcock test
is its accuracy it will make no difference to the buttermaker
how wide the variations in the test from week to week may
be, his confidence in the result of his testing should be such
that his conscience will not permit him to make anything but
correct returns as indicated by his test. His conduct at all
times should be of such a character as will not only gain but
will enable him to hold the confidence and respect of his
patrons.

There is no doubt that the members of this Association act-
ing collectively, will be a great force in the advancement of
the buttermaking and the dairy business of our state.

Our Association should at all times aim to keep at its -head
a practical buttermaker a man not afraid to express his opin-
ions for political or any other reasons.

MATHIAS MICHELS,
Pres. Wis., Buttermakers’ Association.

I want to read a letter we received from the Hon. Mr. Cook,
of Neenah.
Neenah, Wis., Jan. 27, 1907.
Mr. M. Michels, Pres. Buttermakers’ Association,
Madison, Wis.
Dear Sir:
I see by the Newspapers that the Buttermakers of Wiscon-
sin meet Feb. 5 to 8th at Wausau. I have always felt con-
siderable interest in the Dairy Products of Wisconsin. That
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the success of the business was not in the market, but in and
with the makers of butter and cheese and every move towards
actual betterment of quality, higher and better grades was
the strongest move towards better market and better prices.

When the Cheese makers met I offered as a small token of
appreciation of their effort to raise the name of Wisconsin
cheese still higher, a chair to each of the three highest in
the contest. I saw an item in the papers saying why don’t
some one offer prize chairs to the buttermakers. Now if in
order I will say to you that I will give through you or such
person or persons as you suggest that will look after it, the
chair $35, $25, $15, the same as to the Cheesemakers. You
can order the chairs if you wish and I will send you check
for $75 to pay for them. The chairs for cheesemakers were
bought at wholesale and it was supposed they got near the
full value of the money.

Now I am only making this as a suggestion to you for your
good judgment. It is a late date I am aware, but I trust you
will not misunderstand my motive. It is with good intem
and for your judgment to act upon it. I think you can get
duplicates of the chairs if you wish.

Very sincerely yours,
5. A. CODK,

On receipt of this letter we met and at once notified him
that we would accept the offer, and two days later had a check
from him for $75.00 to pay for the chairs.

Mr. John Newman, Jr.,: Mr. President, I move that the
convention give Mr. Cook a rising vote of thanks.

Motion seconded and carried by a unanimous standing
vote.

Mr. Jules Lombard then sang the old time favorite with
the buttermakers “Maggie.”

The President: I want to appoint at this time a committee
on resolutions as follows: F. B. Fulmer, A. J. Glover, M. W.
Myers.
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The legislative committee will consist of the following gen-
tlemen: J. G. Moore, E. L.. Aderhold, A. L. Parman.

Room 510, 22 Fifth Ave,
Chicago, Ills., February s5th, 1907.
Mr. J. G. Moore, Secretary Wisconsin Buttermakers’ Ass'n,,
Wausau, Wisconsin.
Dear Sir: :

I very much regret that I am unable to attend your
convention. I have had a severe cold for some time and this
morning it became so bad I called in the doctor. He says
I must not go out of the house for a few days, the length of
time to depend upon the weather and ‘my condition. I am
sorry this has happened as I have been looking forward to this
meeting with a great deal of anticipation. I enjoyed the
meeting last year very much.

Hoping you may have a very successful convention I re-
main,
Yours very truly,
H. J. CREDICOTT.

The next subject taken up this afternoon will be handled
by an old member of the Association, a man who was not
with us last year, a man we all know and are glad to have
back in our state again. He will talk on Our Profession,
Mr. F. B. Fulmer, of Oshkosh.
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MR. F. B. FULMER
Oshkosh, Wis.

Our Profession.
Mr. F. B. Fulmer, Oshkosh, Wis.

Mr. Chairman, Ladies and Gentlemen:

I hope to claim your attention for a short time this after-
noon, not in any learned discourse or scientific exposition of
the technical points in buttermaking, but rather to freely
consider the trend of agriculture in general and dairying

in particular, .

Agriculture was undoubtedly the first well defined avoca-
tion of the human race and the prosperity of the future will
be largely governed by the manner in which agriculture
thrives. Land is recognized as the source of all wealth, and
this is especially true where intelligent dairying is carried on.
Wherever you find dairying you will find prosperity. It is
true that some of the great grain producing sections of the
world get abundant wealth for the time being, but conditions
may arise, over which no human being has control, which may
blot out the prosperity in a single night, as it were, while
progressive dairy sections are noted for their stability. Sacred
history tells us that in ancient times a man’s wealth was
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measured by the size of his flocks and herds, and after five
or six thousand years we are wont to accept the logic of this
statement, for where is there a section of successive grain
growing land that will compare favorably with the intensified
dairy section around the famous Elgin district. A few years
ago Minnesota and the Dakotas were noted as being the
granaries of the great Northwest; today we find the cream-
ery and the cheese factory steadily and persistently crowd-
ing the wheat fields away, farther and farther, until they are
fast approaching and even passing over the Canadian border
line. :

Buttermaking is an ancient vocation. When history first
mentioned the art, butter was not as common an article of
commerce as in these modern days. In those days it was
considered more of a luxury, but in this progressive age it
ranks as one of the necessities of life. Butter stands today as
one of the highest concentrated foods known to mankind.
Great as have been the changes in popular consumption of
the article, still greater have been the changes of the mode of
manufacture. From being carried on as a side issue or drud-
gery imposed on the farmer’s wife, it today occupies the dign-
ity of a profession that demands the highest skill and com-
pares very favorably with any of the professions. In dealing
with commerce, finance, medicine or the civil law we are
governed by certain rules and laws promulgated from the
experience of the past which will tend to guide, and guide
absolutely, in each and every transaction. What is a law?
The textbooks define a law as a rule laid down or established.
That being accepted as true, a lawyer then must be a per-
son who is well versed in the various rules governing human
actions. The would-be operator who attempts to memorize
a certain set of rules and apply them to buttermaking will
soon find he is out of his calling, and failure and disaster will
be his only results, failure will overtake him if he does not
recognize that skill and judgment count for more than a rigid
set of rules. In following the other professions we are
governed by laws promulgated by the human mind, and the
following those laws success may be obtained. In our pro-
fession we are not following laws of human origin but by
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necessity are governed by laws and rules established by the
infinite.

Buttermaking is an honorable profession. The honor or
dignity of the profession does not consist in the crations de-
livered upon it, upon the vast number of gilt edge and
leather back books on the shelves as in the law, but rather
upon the ultimate good it can render ‘humanity and the
service it can bestow upon society at large. The grocer uses
his scales and weights for the various wares of importance
that he sells; the dry goods man uses the yard stick in measur-
ing out the calico and ribbon that goes through his hands;
the druggist has a large stock of drugs and chemicals that
will retain their vitality for years, and he uses his fine glass
graduate or delicate chemical scales in dispensing that com-
pound; the various other industries can stock up their goods
for years in large ware-houses, but the success of the butter-
making profession depends not upon these necessary business
qualifications, but rather upon the sense of keen smell, ac-
curate taste and sharp eyesight. These qualities must be ex-
ercised at a given time or the product that we are engaged
in manufacturing will be greatly injured if not rendered
useless. We must do our work when it needs to be done,
cannot put it off until another day.

As I said, buttermaking is an honorable profession. It is
just as honorable to be an engineer as to be a lawyer, it is just
as honorable to be a lawyer as to be the mayor of Wausau,
it is just as honorable to be the mayor of Wausau as to be a
preacher, it is just as honorable to be a preacher as to be a
doctor, and it is just as honorable to be a doctor as to be a
buttermaker, and it is as honorable to be a buttermaker as
to be an engineer.

Buttermaking is progressive. Scarcely thirty years ago the
first centrifugal cream separator was exhibited and on its ap-
pearance was considered a novelty rather than a practical
piece of dairy apparatus. Hardly thirty years ago they be-
gan to be used in a practical way, and now we find them by
hundreds of thousands all over the civilized world. There
seems to be a critical period in all professions, where the dis-
covery of some new principle or some new invention trans-
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forms the value of the profession from the theoretical or
scientific side to one of immense practical worth. Such
period existed in our profession. The advent of the Bab-
cock test in 1890 has placed the mechanical side of butter-
making on as practical and scientific basis as any of the pro-
fessions can lay claim to. Many, if not all, the other pro-
fessions can refer to volume upon volume of literature along
the lines of their respective work. The medical profession go
back to the Alchemists of Egypt, the laweyrs go back to Eng-
lish law and even back to laws laid down by Moses; in our
profession we have no such ancient literature, but we are
gradually acquiring literature in these modern times that will
compare favorably with any other calling. There are nearly
a dozen publications in the United States devoted to the
creamery and cheese factory work; they come to us each
week or month as the case may be. There are a large number
of textbooks dealing with nearly all phases of our work.
The agricultural experiment stations throughout the length
and breadth of our land are constantly adding bulletins and
reports to our libraries, and the government publications are
going to wield powerful influence. Legislation is being for-
med, slow though it may appear, to benefit us. Over six
years ago, in discussion with one of our congressmen the
provisions of the Grout bill, I remarked that the whole theory
of legislation for the people was being worked backward. He
wanted to know the reason for that opinion and I replied
that we had volumes upon volumes of laws governing the
relations in commercial life and society at large, which in a
way, were necessary ; that we legislated for a certain amount
of compulsory education, which would tend to make an in-
telligent citizenship, which was all well and good; but that
which was of more importance, pure food, received the least
consideration.

This pure food question is something that vitally and fun-
damentally affects every person from the time they are large
enough to leave the cradle until they are confined on the bed
with their last mortal illness which removes them from the
scene of human activities. If a person only has pure food
for consumption their digestive system is apt to be kept in
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regular working order, which is conducive to a pure body and
pure mind. When a person has a clear and pure mind he is
not apt to go wrong in any direction; in other words, as the
Seripture says ‘Train a child in the way he should go” and
when he is old he will not depart from it.

There is no question but the Grout bill which became a
law has been of untold benefit to the dairy interests. The
national pure food law, enacted at the last session of con-
gress, is a step farther in the right direction. There are
several factors at work at the present time which will benefit
us in the future, which we are only beginning to see. The
state inspection has resulted in more general sanitary condi-
tions, which can but redound to the benefit of our profession.
I believe that we have nothing to fear or dread from the en-
actment and vigorous enforcement of any resonable law per-
taining to food and food products. If such a law has any
terror for us, are we doing what is right? Do we stand in the
postion we should? Have we the moral right to ask a spec-
ial legislation to protect us from a fraudulent product and re-
fuse to stand by the one we made? In this it appears to me
that the logical position we should occupy is one wherein
there should be no doubt of the enforcement of any law
pertaining to our profession. It is highly essential that we
conduct our profession in such strict conformity to practical
sanitation that there will be no need of the creamery in-
spectors but that they could devote the whole of their time
in aiding the producer and thus gradually and surely elevate
the standard of production. In a sense the buttermakers of
the country are now placed upon their honor to do the right
thing and I sincerely hope that they will rise to their op-
portunity. Opportunity, you know, is described by the late
Senator Ingalls:

Master of human destiny am I,
Fame, love and fortune on my footsteps wait;

Cities and fields I walk, and I penetrate
Deserts and seas remote,

And passing by hovel, mote and palace, sooner or late
I knock unbidden, once, at every gate.
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If sleeping wake, if feasting rise
Before I turn away, it is the hour of fate
And those who follow me reach that state mortals desire
As eager they follow safe to go;
But those who doubt and hesitate
Condemned to penury, failure and woe,
Call me in passing and uselessly implore,—
I answer not and I return no more.

The modern buttermaker must be something of a machinist
and engineer in looking after the boiler; the economical con-
sumption of the fuel will mean a great deal on the gain or
loss side of the ledger each year; looking after the engine,
the separator, shafting, belting and other mechanical appar-
atus that may not be so great but requires constant attention,
and the buttermaker who is able to keep his apparatus and
machinery in the best condition at minimum cost exhibits as
much mechanical skill as the engineer who drove the loco-
motive that hauled the train that brought us to this conven-
tion.

The modern buttermaker must have a knowledge of chem-
istry and bacteria. This is necessary to the successful ripen-
ing of the cream, the propagation of the starter, the testing
of the cream for acidity and butterfat and to especially under-
stand the changes of temperature as pasteurization becomes
more generally adopted. He must be a diplomat of no mean
ability ; he will have problems to face that mean rightfully
as much t. Mim and his profession as the great national
problems thav our secretary of state, Mr. Root, has to con-
tend with mean to the future welfare of this nation.

In a sense the modern buttermaker must be a missionary
he will not have to face the dangers that some of our mission-
aries have faced in foreign lands but will have problems that
will tax his ingenuity as much as his cousin does who goes
to heathen lands to spread the gospel. It seems to me that
every month or week there is some patron in the creamery
who needs careful and close attention; the timid patron al-
ways needs his words of encouragement and praise. It re-
minds me of a verse that ran:
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It is an easy thing to say it

And to say it good and strong,
To say it very frequently

As it helps a chap along;

Oh, of course, you pay him money
Doubtless all that he is worth,
But does money, man and brother,

Represent the best on earth?

What's the good of keeping from him

Any good thing that you may say
That will lift his load of labor

And is something more than pay?
If he’s worthy of your praises

You think he will be slack

If you tell him he’s a good one

And pat him on the back.

There are those who think it praising
Not to raise and row and kick
And will pay an extra dollar to the chap
Who's extra slick.
But it is not that that heartens.
It is the kind words and the thought
For the deed done, out of which
The good is wrought.

The modern buttermaker must be a local dairy authority in
his community ; his patrons will naturally look to him for in-
formation which he should be in position to impart to them
when requested; if he is able to meet the demands made upon
him he will be held in higher consideration and able to grad-
ually mold their minds and ideas to his way of thinking, and
without apparent effort he can wield an influence for a vast
amount of good. He must be a consistent man. What does
it mean to be consistent? It means that a person has the cour-
age of his convictions, formed after careful and conscientious
study of the questions that confront him. A consistent man

.always tries to seek the logical truth of any problem that con-
fronts him; he is willing to incorporate the whole truth in his
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character, accept it and change his position if necessary to
abide by it. The consistent man will take a decided stand and
not have an opinion today opposite to what he advocated yes-
terday. A jewel fair is consistency but in this day almost as
great there comes persistency. Along with consistency he
must possess that other great jewel, persistency. There are
times when a buttermaker will have to exercise his backbone
rather than his wishbone, even though the contemplation of
the thought be not pleasant. It is the man who is everlast-
ingly at it, who has stick-to-itiveness that accomplishes
things in these days. The days of miracles have passed. The
old Scriptural injunction “By the sweat of thy brow shall
thou earn thy bread” was never truer than it is today.

In the past we have heard a great deal about the bread and
butter question. However, if you wish to accept the logical
facts of the case we have to transpose that phrase and have
it read “the butter and bread question,” for I believe a little
calculation on your part will convince you that, compara-
tively speaking, the butter consumed by the average person
is worth considerable more than the bread he eats. Anyone
who questions this statement can prove it from actual facts.
Go down here to a bakery on the streets of this city and pur-
chase a five cent loaf of bread; step into the nearest grocery
store and purchase five cents worth of butter, then repair to
your room and see how far the butter will spread on the
bread. Try it, it may prove to be a revelation to you, pro-
vided you have never thought of this question in this light
before, and is it any wonder that the hotels and restaurants
always give such small amounts of butter with our orders
and have in the past attempted to give us cheap substitutes,
and in this connection it may be well to note that it is exceed-
ingly doubtful if there will ever be too much of the genuine
article. Twenty-five years ago the cry was raised that we
would be overstocked with butter. Soon after the introduc-
tion of the cream separator the alarmists were positive our
markets would be flooded, but is there a person in the hall
this afternoon who does not know that butter, good butter,
was never in more active demand and at better prices? Con-
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sumption has grown apace with production and the high
standard of production in the future will still further tend to
increase the consumption. However, there is another side to
this question, and that is, what will happen if the standard of
production does not rank up to extras? A short time ago I
was told by a commission merchant who travels extensively,
and who very closely observes the tendency of the times, that
in the near future there will be but two grades of butter re-
cognized commercially upon the general market, extras and
process or renovated. So there is no doubt a warning worthy
of our attention. Have we been drifting, and if so do we know
which way we are drifting? If we have been drifting, it is
high time that we pursued a different course and have a
definite aim before us for the aimless are the useless, are
those who accomplish nothing worthy of notice. There is a
principle known as the law of compensation and in the long
run all methods and customs of man are subject to it; we
have to follow in the paths of truth or we will suffer. That
which is equitable and just will injure no one. We cannot
get away from this law of compensation, which is that we
must pay for what we get or that we will get what we pay
for . This principle was propounded years ago by the most
remarkable person that ever wore the human form, when He
said “Whatsoever a man soweth that shall he also reap.”

Our profession is evidently a part of the great calling de-
signed by Nature for the sustenance of the human race, and
as such we should keep as close to Nature and to natural law
as is compatible with our work. It seems to me we are liv-
ing in the dawn of a bright and immense future. Our pro-
fession is being recognized as a business of present stability
and large possibility for the future. We have not had the
concentration of interests as to organization necessary to
bring us prominently to the front, as some of the other pro-
fessions, but we are going to receive just recognition and that
is all we can consistently ask. So let us go forth with a pow-
erful purpose to uphold this ideal. It is very well to have an
ideal before us. In times of depression and discouragement,
which come to every person, it is well to keep the foundation




PROCEEDINGS OF SIXTH ANNUAL MEETING 49

of our ideals swept clean. We may not all be bright. and
shining lights, but we must remember that two generations
have produced but one Dr. Babcock and that we all have a
work to do.

Modern times are changing and the skilled buttermaker
will be judged at his true worth in the financial scale. It thus
behooves the modern buttermaker to conduct himself as a man
of sterling character, unruffled by malicious criticism and ac-
cepting with modesty the honors due him. Let’s go forth to
uphold and maintain the dignity of our profession and to per-
form our duty. Duty is the application of principles that
never change, while the conditions are always changing; let
us never forget principle for he who for policy’s sake forgets
principle will go down and the armed battalions of truth and
righteousness will march over his prostrate form.

The next on the program is the Usefulness of a Dairy
School Course by Mr. M. H. Meyers, of Madison.
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MR. M. H. MEYER
Madison, Wis.

The Usefulness of a Dairy School Course to the Buttermaker.
Martin H. Meyer, Madison, Wisconsin.

The development of creamery buttermaking up to the pres-
ent time may be divided into three distinct periods accord-
ing to the method of cream separation. 1. Shallow and deep
setting of milk for cream raising. 2. The introduction of the
factory separator. 3. The development of the already widely
used hand separator cream system. In all these periods of
development there has been a demand for the specially trained
buttermaker.

During the second stage of development, the whole milk
period, butter consumers were educated to appreciate a fine
flavored butter. This stage, for some time at least, will be
marked and recognized as a period during which was pro-
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duced creamery butter of a high standard of excellence. Dur-
ing this time consumers became occustomed to the use of very
fine butter and they will not be satisfied with anything else.
The commission men also raised the standard of “extras”
from g1 to 93 points.

When the hand separator cream system had passed its
initial stage and the standard of quality raised it became
evident that in order to preserve our standard of excellence
in buttermaking practically and scientifically trained men
were indispensable. Men who had this training readily found
renumerative employment while those who were deficient in
this respect had to accept in many instances the less renum-
erative positions until such time as they were able to get the
necessary training by means of a dairy school course.

The fact that a man has taken a course at a dairy school
does not always mean high wages and a responsible position
immediately but it does mean that a man with good dairy
training will as soon as his experience is sufficient to warrant
it, be in a position to be entrusted with a responsible posi-
tion and can of course earn a good salary. Such a man is
never long out of employment.

The grading and pasteurization of cream, the handling of
starters and the ripening and churning of cream can no longer
be carried on by the “rule-of-thumb” method. On the con-
trary it requires practically as well as scientifically trained
men to handle these things in the proper manner. There is
more experience and science necessary for the proper hand-
ling of these different processes than many imagine. It looks
easy when someone else does it but the doing of it yourself
is a different matter. The pasteurization of cream does not
consist in merely heating and cooling the same, but creams of
different qualities require different treatment in order to
achieve the best possible results. This also holds good in the
handling of the starters and in ripening cream. In good
buttermaking more than the mechanical process needs to be
learned. I can illustrate this by the following incident: A
young man who had never used a starter nor ever pasteurized
cream wanted to learn something about these processes. He
helped to pasteurize one lot of cream, took a side glance at
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the starter and looking most “wondrous wise” asked: “And
is that the way you pasteurize cream and make a starter?
That’s easy!” He concluded that one day of looking on was
sufficient to teach him all about it and left the school, say-
ing. “I can make pasteurized cream butter now; all you
need to do is to heat the cream and then cool it.” He got a
job and made some of his so called pasteurized cream butter
but what the owner of the plant said to him will hardly bear
repeating. When this buttermaker (?) was last heard from
he was sawing wood at 75¢ a cord. This is no imaginary
case, it all actually happened and is only one of the many in-
stances of this sort of thing with which we are confronted.
We frequently meet people of just this type. They feel that
they know all that is to be known, that is they are too ig-
norant to realize how little they do know. .

We sometimes hear it said that a dairy school course is use-
less, and the speaker usually goes on to tell how his friend or
his friends’ friend made butter scoring “way up”. That such
butter has been made we do not doubt, but for the butter-
maker of average intelligence this is impossible unless he
has had a large practical experience or dairy school training
or both. To make fine butter day after day and year after
year requires as a rule dairy school training.

This is an age of specialization and no one needs special
training more than the buttermaker for he is daily confronted
with new and perplexing problems which he cannot hope to
solve without special training. Without this special train-
ing he will worry for hours about trifles which his trained
brother will adjust in a moment. The trained man plans his
work in such a way that everything moves along smoothly
and the work is done quickly and easily. The untrained mar
is always in a hurry and his work is always driving him. The
trained buttermaker always has more than one startoline in
a propagating condition, his starter is always made cf selected
milk, he skims a heavy cream, dilutes it with a good sweet
milk and adds a good starter. In this way he proceeds meth-
odically with all his work while the untrained man, I can’t
say how his days work is carried on for he himself hardly
knows. Because the work of the trained buttermaker is
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planned and executed in the best as well as the easiest man-
ner he has time for reading and in this way he keeps in
touch with all the new things pertaining to his work which
come up from time to time. He does his work easily and
well because he knows how. It is a well known fact that
factories operated by trained men are generally clean, well
managed and up-to-date in their equipment. After a course
at a dairy school the buttermaker understands the use of the
starter can as well as all other new machinery used in a
creamery.

Instances of the inability of the untrained buttermaker to
handle the starter can properly have frequently come to my
notice and some of these men after experimenting with the
starter can for a few days gave it up for a bad job and sent
the can back.

An incident comes to my mind which shows what a
vague idea some have of the things learned at a dairy school.
A dairy school graduate visited a creamery operated by a
buttermaker who had not had the advantage of a dairy
school course and who probably had not read much on the
subject of buttermaking. This buttermaker confided to his
visitor as a great secret that he had made an important dis-
covery which he wished he might have patented. The dis-
covery was that if the color is forgotten before churning it
may be added by putting it into the salt. “Is that all?” in-
quired the dairy school graduate “why they teach that and
many other more important things at the dairy school.” After
listening in astonishment to the narration of the many things
which may be learned at a dairy school this buttermaker re-
solved to lose no more time but take a course at once.

The usefulness of a dairy school course to a buttermaker
cannot be overestimated and such training is becoming more
and more necessary every day. Specially trained men are al-
ways in the lead in other pursuits as well as in buttermak-
ing. Give us trained men in all things if possible but espe-
cially do we want trained buttermakers.



54 WIScONSIN BUTTERMAKERS' ASSOCIATION

Mr. Moore: Mr. Chairman, I wish to read a resolution that
has been handed to me:

It is moved that we add an amendment to the Constitution
so that no member shall be eligible to office in this association
unless he be an active buttermaker, manager or owner of a
puttermaking plant.

Mr. Tyler: I move the resolution be laid on the table.
Motion seconded and carried by a large majority.

Mr. Moore: I have a letter here from the Citizens’ Busi-
ness League of Milwaukee, which I wish to read.

Milwaukee, Feb. 4, 1907.
Wisconsin Buttermakers’ Association, in Convention,
Wausau.
Gentlemen:

The Citizens Business League takes great pleasure in re-
newing its former invitation to you to hold your next annual
convention in Milwaukee and beg to express the hope that
the decision of your officers will be to meet here next year.

There are so many factors which contribute to make Mil-
waukee a desirable place of meeting for state associations
that we feel sure in saying that if you will come to Mil-
waukee you will undoubtedly have a successful convention,
very largely attended, and one that would be to the benefit
of your association and the great buttermaking interests of
the state.

We should like to emphasize the fact that Milwaukee is of
very easy access from all parts of the state; that it has a large
number of hotels and splendid meeting places, and that, of
course, the wellknown hospitality of Milwaukee would be
extended to you whenever you decide to come here.

Trusting that your decision will be to meet in Milwaukee,
we are, Yours truly,

CITIZENS' BUSINESS LEAGUE,
R. B. Watrous, Secretary.

Solo by Mrs. Hart, of Wausau.
The President: The next man on the program is a man
well known all over the country, a man that we always like
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to see and to listen to for a few minutes. He is going to talk
to us on the National Dairy Show and its relation to the But-
termakers of Wisconsin. Mr. E. Sudendorf will address you
next.

E. SUDENDORF
Clinton, Il

National Dairy Show and its Relations to the Buttermakers
of Wisconsin.

Mr. President, Ladies and Gentlemen: The subject as-
signed me is not exactly right as I want to talk on the rela-
tion of the National Dairy Show to all buttermakers, to the
buttermakers of every state and not of Wisconsin alone. The
objects of the National Dairy Show are to bring together all
those who are interested in dairy products. The buttermaker
needs to come close to the patron, to the dairy farmer,” and
there is only one place where he can do that successfully and
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that is at a great national dairy show, where they are all
brought together under one roof. The buttermakers’ interest
is with the producer of his raw material, and the interest of
the producers is with the manufacturer and the buttermaker.
Neither can live without the other. At the last dairy show
in Chicago there were five exhibitors of butter, two large fac-
tory men, centralized plants as they are called, and three of
our commission merchants in Chicago exhibited butter which
came to them from both co-operative and private creameries.

The coming show will be even more broad than the last
one. Instead of having between ninety and one hundred
head of dairy cattle, we will have not less than five hundred.
The exhibits of machinery will be larger, the food end of the
show will be left out entirely. That was taken in last year
as a precaution against loss. No show can succeed unless it
is financially successful and that part had to be looked after.
The dairy show was formed last year by a number of men.
Practically one man, who put up all the money, made it pos-
sible to hold such a show. They paid out something like
$7.000 for premium money, in fact altogether $8,500. The
buttermakers got a pass for three days and their membership
was taken off that and turned into the National Buttermak-
ers’ Association. They were guests of the Show.

The Dairy Show Association is now being reorganized. The
men who furnished the money last year did it for pure rea-
sons, and while the show did come out financially successful,
they are willing to step out, are willing to give up the stock
that was not taken. The stock is offered to dairymen, breed-
ers, manufacturers, buttermakers, educators, and all those
who are directly interested in the craft or the dairy industry.
I am glad to say that up to this date, although we only sent
out the letters two weeks ago, probably half the stock is taken
and there is no doubt whatever that every share will be
taken by the first of March when the new officers and direct-
ors will be elected.

I want to tell you buttermakers why you should support
a National Dairy show. The National Dairy Show stands
entirely by itself, it knocks no other national organization; it
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“knocks” no state dairy organization, but I want to tell you
right here if that show was not organized, next April there
would be the largest dairy show ever held, and it would not
be held by the dairymen, it would be held by the packers.
Our friends at the stockyards have been working at that
since last October. I am not the only one that knows it,
others here know it and every representative of the breeders’
associations knows it.

Wouldn’t that be nice to have a dairy show run by pack-
érs? Wouldn’t they have a nice chance to go to Washington
if any oleomargarine legislation came up, and say “We rep-
resent the dairy industry of the United States.” Wouldn’t
that be nice? You would have a lot of show down in Wash-
ington. They have given that idea up. They thought the
dairy show was going to die out, but they have found out
their mistake. Word was brought to us not long ago that
possibly the stockyards might father the next show, and we
sent word back that we needed neither mother nor father,
that we were not orphans, that there were enough dairymen,
buttermakers and commission merchants interested in the
dairy industry in the United States to support a dairy show
on the very broadest lines, without the help of any packers,
oleomargarine men, or fat stock men.

I do not want to take up more of your time. I have told
you about all T know as to what we are doing . I merely
want to extend to you all a very cordial invitation to take
part at the next show.

The Association will put up liberal premiums for creamery
butter, dairy butter, cheese, milk and cream, and we will
have the very best talent for the lectures on all subjects per-
taining to the different parts of our great industry. If there
are any questions anybody would like to ask me, | will be
very glad to answer them.

I thank you.

The President: Mr. Moore, our secretary, has something
to say at this time.
Mr. Moore: Owing to the absence of Mr. Gray, it leaves
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us a little time and I think there is a subject that we ought
to discuss. It is a very important one at this time, and the
subject is the standard of fat to be in butter.

You have read a great deal about the pure food laws that
went into effect Jan. 1, and a great deal about the effect that
those laws would have on the butter business. That was one
reason why I asked the department to send Professor Gray
here to tell us from his standpoint what effect those laws
would have on the buttermaking industry.

Those of you that have been reading papers have noticed
that a delegation from the western states took a trip to
Washington recently, for the purpose of interviewing Sec-
retary Wilson to get him to reduce the standard set up for
butter fat. We know that standard is 8214 per cent; it is not
a law, it is simply a ruling of the department. It is a stand-
ard set up by the association of chemists of the state depart-
ments, of experimental stations, I think that is their title.
Now the standards are not quite consistent. If you have
8214 per cent fat and nearly 3 of salt and casein, you cannot
get in the maximum limit of water, which is placed at 16 per
cent. We have heard a great deal, and will hear a great deal
more probably, about the effects the centralizer is having on
the small creamery. The more creameries there are, the
more buttermakers there will be needed to run them, and we
do not want the number to diminish. I believe that in the
small creamery, located in the center of the district from
which the supplies come, the salvation of the dairy industry
is to be found, and anything that will tend to reduce the
number of creameries is to be looked on with disfavor.

Those gentlemen went down there to induce the secretary,
as I said, to reduce this standard from 8214 per cent to 8o
per cent. They came back feeling very good over the situa-
tion. T noted, in looking over the names of the gentlemen
who went there, that they were practically all from those
states where the centralizer has the largest hold, viz.,, Mis-
souri, Nebraska and Kansas. Now we know what the cen-
tralizer has done to Kansas. I am informed by reliable
people, who understand the situation thoroughly, that far-
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mers in Kansas are selling off their cows. The centralizers
have reduced the price of fat so much they cannot afford to
keep them. They are “killing the goose that is laying the
golden eggs for them” and they are so blind they cannot see
it.

In looking over this situation, it seems to me that the cen-
tralizer has the advantage over the small creamery in being
able to incorporate the maximum amount of moisture with
a greater degree of safety than the small creamery or butter-
maker at the small creamery can do. I am informed that
these centralizers have chemists who analyze every churning
of butter before it is taken out of the churn to find the
amount of moisture it contains, and I have been told by one
of them personally that they expect their buttermakers to
run within 1, 2 to 3 per cent of the maximum limit. I do not
believe that the buttermaker in the small creamery would
dare to run so close to the limit for fear of being caught nap-
ping, as our friends in Michigan were where in one creamery
they had to pay over $1,600 for having an excessive amount
of moisture in their butter. To prove to you that the cen-
tralizer goes close to the limit, I have a letter here I want
to read to you with some figures showing amount of mois-
ture the writer found in his butter. I met him on the train
and we were talking about this moisture subject and he told
me he examined every lot of butter before taking it out of
the churn. I asked what kind of churn and where he took
the sample; he said he had a certain kind of churn and took
the sample out of the middle. I told him that I believed
there would be a difference in the amount of moisture in the
butter, depending on the place the butter was taken from.
He wrote me this letter and told me I might use it, so I am
at liberty to read it to you: (Reads letter.)

Chicago, Ill.,, Jan. 4, 1907.
Mr. J. G. Moore, Asst. State Dairy Commissioner,

Madison, Wis.

Dear Mr. Moore:
Upon the occasion of our very pleasant conversation be-
tween Fort Atkinson and Madison on the train sometime
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ago, I promised I would have some tests made regarding the
moisture contained in churnings of butter made in the Victor
churn, taking samples at either end and in the middle for the
purpose of showing the variations therein. I am indeed very
glad that you called my attention to this as the fo]lo@ving
tests made are conclusive that a regular variation exists,
showing that butter is worked drier in the middle of the
churn than at either end. I may say here in further explana-
tion that we made several tests to determine whether there
was a variation between the gear end and the opposite, and
we found practically no difference. A few points, however,
were in favor of the gear end letting in more moisture than
the opposite end, so that in order to be safe under the Law,
we should take our samples from the gear end of the churn.
Tests as follows were made in our St. Joseph factory from
the gear end and from the middle:

GEAR END MIDDLE
15.36 13.24
15.32 13.29
14.95 13.92
14.90 13.96

The following tests were made at our Chicago factory,
samples being taken at either end mixed and at the middle:

ENDS MIDDLE
16.39 15.31
15.43 14.60
15.9 15.1
16.3 15.58
15.4 14.2
137 13.6
15.95 15.29
16.1 15.5
15.7 14.9

If you can make any use of these you are welcome to them.
We always like to dig into everything that we can, and espe-
cially do we like to rub up against you fellows who are study-
ing the game all the time from the scientific and educational
standpoints.
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Anytime you are in Chicago, I will deem it an especial pleas-
ure to have you call and see us.
Hoping that you had a very nice Christmas and. wishing you
an extremely prosperous 1907, I am
Yours very turly,
BLUE VALLEY CREAMERY CO.,
J. A. Walker,
V. Pres. & Mgr.

Now as I understand the matter, the average moisture of
our butter does not exceed 14 per cent, and I am heartily in
sympathy with' Chief Webster’s idea that instead of lower-
ing the fat content we should lower the maximum water con-
tent at least one per cent. We would then bring all the
standards in harmony, one with the other. One of the gen-
tlemen who attended that conference in Washington an-
swered an article that I wrote recently regarding this fat
content of butter. I feel, however, in reading his reply that
instead of answering my statements and assertions he passed
them by as being worthy of no answer, and set up a straw
man and then proceeded to knock him down.

The reason I bring this up at the present time is that I ex-
pected to follow Professor Gray with some discussion along
this line and I would like to have you buttermakers bring
this up and discuss it if it interests you. One point I wish
to emphasize is if you lower the fat content of your butter
2} per cent as requested by those representatives of the cen-
tralizers, you will allow those parties with their chemists to
get so close to the limit that they will obtain that much more
money by selling water for butter, and it will put you fellows
in the local creameries out of existence.

Mr. Corneliuson: I think this is an important question
and one that will bear our earnest consideration. Mr. Moore
mentioned the fact that there is a discrepancy between the
standards of 16 per cent moisture and 8214 per cent fat.
That may be true, but I think we should remember that the
standard of 16 per cent moisture was not made with the in-
tent or purpose of having that amount of moisture incorpor-
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ated in the butter. That was an ideal that the buttermaker
should work up to, but I do not think it was the intention to
incorporate that amount when the standard was established.

Mr. Myers: There are two things, if they allow 16 per
cent moisture and a buttermaker incorporates that amount
of moisture, he cannot have 821 per cent fat; he can only
have one of the two things, about 80 per cent fat and 16 per
cent moisture. If they want us to put in not less than 824
per cent fat we will have to squeeze the per cent of moisture.
Since they allow us to put in 16 per cent moisture we can-
not get in 821% per cent fat. You cannot squeeze five pounds
of butter in a four pound package, so those two things are
diametrically opposed, they are absolutely out of proportion
to each other. If we want to have the fat content right we
want to see that laws be passed that we have about 14 per
cent moisture, then we can have butter with 82)2 per cent
butter fat. With 16 per cent moisture you can have as low
as 79 per cent fat; in some butter you find more casein, a
little more salt and plus 16 per cent moisture you fall down
perhaps to nearly 79 per cent fat. The thing to do is to get
uniform legislation.

Mr. Haughdahl: I would like to ask Mr. Moore what is
the average per cent of butter fat and moisture in the aver-
age samples of creamery butter analyzed at the dairy school
in Wisconsin? I mean creamery butter of high quality?

Mr. Moore: I refer that question to Mr. Myers.

Mr. Myers: We have made some analyses of water
content of butter that run all the way in good butter from 12
to 14 per cent, but I believe about 14 per cent moisture in
butter can be very fine quality, and I do not believe we can
have the finest keeping quality in butter that contains 16
per cent moisture; we also find about 82 per cent fat has
good keeping quality in butter. As a rule the fat content
runs from 82 per cent to as high as 86 per cent in butter we
have analyzed. In the latter we should have more moisture
to bring the fat content down to 8234 per cent. I think in
the average creamery the fat content will not drop below
82 per cent, usually will go above that, and if we allow the
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centralizers to get hold of a lower standard we are out that
much. We have not the conditions and are not trying to do
it, while the centralizers will pay any amount of money to
get the men to do it.

Mr. Shilling: Is it possible to educate the buttermakers
of the state to that standard?

Mr. Myers: I believe it is rather impossible because we
have conditions in a common creamery which are hard to
control. Where one man has to see to everything it is im-
possible to look after the temperature of the cream, the tem-
perature of the water, etc., as accurately as they can do it in
centralizing plants where they have one or two men to do
nothing but that.

Mr. Dahlman: We have heard about water and fat con-
tent at the dairy school, but I would like to ask if there is
anyone here who can tell us anything about the water and
fat content in the butter that goes into Chicago?

Mr. Moore: The butter Mr. Myers referred to was not
made entirely in the dairy school, some was made in the
creameries throughout the state.

Mr. F. Marty: What is the average per cent of solids not
fat in the butter?

Mr. Myers: Of course it is hard to give just what the
average is because variations are so great. The solids vary
from 1-11£ per cent to 3 per cent. Casein figures sometimes
as low as 1 per cent and then as high as four per cent. In
connection with other ingredients that would make a wide
variation, so it is hard to answer that question.

Mr. Olson: Do I understand you to say that casein some-
times runs as high as four per cent?

Mr. Myers: In some samples we had as high as four per
cent.

Mr. Corneliuson: Was that poor quality or first class
quality ?

Mr. Myers: I do not remember exactly the quality of that
particular sample. :

Mr. Corneliuson: Is it not a fact that at the World’s Fair
in Chicago something over three hundred samples were an-
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alyzed, all samples of first class butter, well made out of
good raw material, and unless my memory is not good at the
present time, the average showed about 3 per cent of solids
not fat. The German chemist had something over 200 an-
alyses of butter and the average was about 3% per cent in
the German butter. I do not think, as a rule, that first class
butter contains four per cent solids not fat on'an average.

Mr. Carswell: Mr. Myers is recognized as an authority
on buttermaking and I wish to ask him this question, if he
considers that the butter made with 16 per cent moisture is
as good as the butter made with 12 per cent and 14 per cent
moisture?

Mr. Myers: There has been quite a discussion about that
at the Iowa dairy school as to the keeping quality of butter
in relation to the moisture, but I believe there have not been
experiments made to determine whether butter containing
16 per cent moisture would not have perhaps nearly as good
keeping quality, provided the same quality of cream has been
used ; but I am inclined to believe from experiments that but-
ter containing 12 to 14 per cent moisture has better keeping
quality than butter with more moisture.

Mr. Moore: I believe that anybody who knows anything
about the conditions will know that the buttermakers do not
get in more than 12 to I4 per cent moisture in their butter
without doing something they do not do in every day prac-
tice. There must be some abnormal condition to get the
butter to absorb that amount of water, and if they do the
thing as they were taught to do and do it properly, their
butter will not contain that amount of moisture.

Mr. Olson: Why not teach the buttermakers to put in
about 15 per cent moisture instead of putting in 12 per cent?

Mr. Moore: For one good reason, and that is that not all
the buttermakers are teachable to start with. And, as stated
by Mr. Myers, I do not believe that all the buttermakers
working in the average plant in Wisconsin (I will not say -
anything about the other states) would have the facilities or
have the necessary conditions with which to incorporate that
15 per cent moisture.
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Member: Would it not pay to have the creamery people
buy that apparatus to incorporate 15 per cent moisture
rather than 12 per cent, if they can get three per cent over-
run without hurting the butter?

Mr. Moore: The question is to get this moisture content
in such a degree as not to destroy the quality of your butter.
As Mr. Myers said a few moments ago, experiments have not
been carried on sufficiently long for us to determine with
positiveness whether or not the incorporation of large
amounts of water will not destroy the quality. Prof. McKay
in the Dairy Record of May 16 last year, gives a table in
which he tries to show that butters containing the largest
amount of moisture keep the best, but I do not believe this
is a just test because the butter was not made from the
same cream. 1f they take a batch of cream, divide it and
churn the different lots under different conditions so as to
get different moisture conditions, then put them away to
keep I will say that is an experiment to talk about. I say
for the average condition the excessive amount of moisture
cannot be incorporated, and if you correct conditions so
they can be by those creameries that are so fortunately sit-
uated that they can do that (and we all know that only the
centralizers are so situated, with their chemists) you tend to
destroy the business of the small creamery. We are talking
about conditions as they exist in this case. If you look up
statistics in regard to the creamery business you will find
the local creameries in Iowa are going down all the time.
How many have you there now, Mr. Shilling?

Mr. Shilling: Six hundred, we had over nine hundred.

Mr. Moore: How was it in Kansas? If I remember cor-
rectly, I believe they have got down to something less than
one hundred creameries in Kansas. Out in Nebraska one
creamery controls the whole state so the farmers cannot
start a creamery. They are in the grasp of those corpora-
tions the same as in New York where the Borden people are
said to control the milk prices.

Last spring a certain firm got out full page advertisements
in the paper saying their butter would not contain more

e
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than 16 per cent moisture. Why did they do that? Simply
because they had been incorporating such large quantities
of moisture that they had almost become bankrupt in the
amount of butter that had been returned to them in their
efforts to throttle the small creamery. They received rot-
ten cream, any kind of cream to get it away from the other
creameries, made poor butter and incorporated an excessive
amount of moisture. What was the consequence? They
had large quantities of butter shipped back to them, as I un-
derstand it and consequently they advertised that they would
not go above the limit in their factories.

Mr. Goodchild: I know a man who is running a butter
printing machine. He asked me how much moisture should
butter contain, and I told him that the law said it should
not contain over 16 per cent. “Well,” he said, “I have a
quarter of pound of water in every pound of butter I buy.”

Mr. Fulmer: Most of you know I lived in Chicago a
while. I believe that the centralizer has a legitimate exist-
ence but I do not believe they should become monopolistic
in their tendencies. I learned some things down in that big
city and in reference to what Secretary Moore has said, I
will say that a certain buttermaker who was working in a
certain plant there made a statement to me that he had got
as high as 32 per cent and 33 per cent over-run. [ am not
a mathematician and will leave that to the rest of you to
figure where that came from.

Mr. Moore: I got a letter from a young buttermaker who
was a student of mine at the Dairy Sc¢hool. He said “I just
got nicely located here, thought I was getting along fine. I
had my salary raised and on the strength of it got married,
but we got a new manager at this plant. He told me to un-
derread the meniscus. I did not believe that was right and
refused to do it, so I am looking for a new job. Can you
get me one?” There are methods like that to obtain a large
over-run but I do not believe local creameries want to get it
that way. I do not believe centralizers can get it that way
as well as by incorporating large amounts of moisture, but
I believe they get it by moisture rather than any other way.
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Mr. Haughdahl: Is there any law in this state under
which the dairyman putting water in his milk is considered
guilty of a misdemeanor? What is the fat standard of milk?

Mr. Moore: Three per cent.

Mr. Haughdahl: I want to ask this question, suppose a
dairyman puts enough water in his milk so as to bring the
test of his milk down to three per cent or three and one-half
per cent, will that be considered a misdemeanor? Will he
be prosecuted?

Mr. Moore: Yes sir.

Mr. Haughdahl: Can you define the difference between
a dairyman incorporating water in his milk and a butter-
maker incorporating water in his butter up to the limit of
the law? What will be the difference?

Mr. Moore: I do not see any difference, Mr. Haughdahl.
It is a question of proof. We can prove the water is there
when it comes to a question of milk, and we know too that
there is an excessive amount of water there. Is that not
so? Is it not easy to prove? Is it so easy to prove that the
buttermaker willfully and maliciously incorporates an ex-
cessive amount of moisture in his butter?

Mr. Haughdahl: I have always looked at this question in
this way that the buttermaker incorporating more water in
his butter than the best methods allowed to produce a high
quality of butter, was committing a misdemeanor. I be-
lieve that any method that goes to improve the quality of
the butter is a good one and should be encouraged, but any
method that goes towards lowering the grade of the butter
should be discouraged and if I am correctly posted on the
question, I think that the average moisture content of but-
ter made in a good creamery is between 12 and 13 per
cent. I am informed by parties in the employment of the
government that Mr. Gray claims you cannot incorporate
over 14 per cent moisture in our butter without willfully
doing so by methods that are apt to be detrimental to the
quality of the butter, either by washing the butter with
warm water, which to some extent will destroy the grain of
the butter; or else by overworking it, by breaking the fat
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globules so that the butter will absorb moisture in that way
which we all know can be done. You can incorporate al-
most any amount of moisture in butter by overworking it.
The more you overwork it the more moisture it will con-
tain, a fact which I did not know at one time.

Mr. Carswell: The gentleman said he had lived in Chi-
cago where they were incorporating a large amount of
moisture. I have had experience in taking in bad cream
and I asked the manager of a plant why they took in that
bad cream. He said the bad cream he sent to Chicago to a
centralizing plant. I suppose that is where they got the 30
per cent moisture.

Mr. Moore: We had a sample of butter, secured by one of
our inspectors, which contained 50 per cent moisture.

The President: What was the other 50 per cent?

Mr. Haughdahl: I have more information on the subject
which I believe will be very interesting to you. I was at
the Ames Dairy School for several days and they received
samples of butter from the local creamery. It is a fact that
some of the samples contained 18 per cent and 20 per cent
of moisture, but I believe that butter was made willfully
and with intent to contain a large per cent of moisture, be-
cause you know it has been taught in the state of Iowa that
buttermakers shall show their skill by incorporating a large
amount of water in the butter and therefore buttermakers
sending butter to the school to be analyzed would naturally
try to incorporate all the moisture they could in order to
show their skill. I believe I would have done the same
thing under the circumstances; so I believe the teaching of
a dairy schcool in a state has much to do with the methods
and I believe a state should be mighty careful in advocating
the proper things as to what are honest and for the best
interest of the industry, and you will not dispute the fact
that the high quality of butter is the ultimate end of the
butter business.

I went over to a creamery in lowa about a week ago, to a
creamery which is selling butter in New York. The cream
from this creamery was sent to the dairy school and manu-
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factured into butter during the dairy school term, then
shipped to New York and the commission men wrote a let-
ter to the manager of the creamery saying they would be
glad when the butter was made in the creamery again, that
they would then pay for the butter in full and they did not
believe in spoiling the grain of the butter by trying to incor-
porate a large amount of moisture in it. The man who
wrote the letter is today an expert in buttermaking, used
to be one of Towa's leading instructors and inspectors, Mr.
P. H. Kieffer. I know what I am talking about.

Mr. Knoke: It seems to me that this association, along
with carrying on a scoring contest, ought to advocate ways
and means to test the moisture in butter at the same time
and as time goes on we will be more able to know what we
are talking about.

The President: It is quite certain that in the next scoring
contest, if it is to be carried on by the dairy school, that
they will test butter for moisture as well as have it scored
in the regular way.

Mr. Moore: We would have been very glad to have in-
corporated that in our work last season had we the means
to do it with.

Mr. Friday: It seems to me that the fellow who pays
thirty-five or forty cents for a pound of butter should have
somewhere near what is right, a pound of butter fat as near
as we can get it. He is entitled to a little protection in this
matter as well as the buttermaker and creameryman. If we
palm off 16 per cent of water on the fellow that pays thirty-
five and forty cents for butter, it seems to me he is getting
too much water. I know positively that butter that has a
large amount of water will not keep as long on a plate on
your table as butter that contains a less amount of water,
and it seems to me that this convention ought to instruct the
committee on resolutions to draft some sort of resolution
and forward it to the proper authorities at Washington, ask-
ing them to lower the water content of butter, or at least
not lower the fat content.
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The President: After a song by Miss Ringle we will
stand adjourned until tomorrow.

Solo by Miss Ringle, of Wausau.

Meeting adjourned until 10 o'clock Thursday morning.

THURSDAY MORNING SESSION.

Meeting called to order at 10 o’clock by President Michels.

The President: The first on the program this morning
is a paper on Creamery Buttermaking in Canada, by Mr. G.
S. Dobbie.
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G. S. DOBBIE
Guelph, Canada

Creamery Buttermaking in Canada.
G. S. Dobbie, Guelph, Canada.

Mr. President, Members of the Wisconsin Buttermakers’
Association, Ladies and Gentlemen.

I deem it a great privilage to have the pleasure of attending
the Buttermakers' Convention of Wisconsin held in the pro-
gressive City of Wausau.

I consider it a great honor your worthy President and
Secretary conferred when they asked me to give a paper at
this convention, and in doing so I feel a great responsibility
due to the fact that I am appearing before the cream of the
state, the leading experts of the state, and when I know that
this state is recognized as being the first and foremost, then
I consider I stand before the best in the world. This being
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the case I feel like Pat who fell from the fifth story to the
ground. He was not killed but was speechless.

In opening my paper I might state that I do not intend
to enter into the question relating to the manufacture of
creamery butter, but to confine my paper more to the con-
ditions as they exist at the present time.

.

Extending from ocean to ocean and lying immediately
north of this great and prosperous United States lies as
equally a great country known as the Dominion of Canada,
Great Britain’s largest colony. Canada is essentially an
agricultural country, with its varied climate, rich soils,
abundant water supply, being affected by the ocean and lake
breezes and a prosperous, intelligent, mixed race of people it
forms an ideal condition for the successful carrying on of
the creamery business.

The manufacture of creamery butter and cheese forms the
principal production of our country, and from this source do
we derive our greatest revenue.

As we turn the pages of the history of butter-making in
Canada from the early crude forms of home dairying to the
highest form of the present day co-operative or creamery
butter-making, we begin to realize what a great evolution
has taken place in this branch of our dairy business. But
while it is true that great advances have been made, it is
equally true that the tastes of our customers have become
more and more fastidious and that they are harder to please
now than formerly.

The invasion of the hand separator, has completely
changed the creamery conditions in Canada and has prac-
tically stopped the hum of the power separator. It has be-
come an established fact that the cream gathered system of
operating creameries has come to stay. This system has
much to commend it. Theoretically it is the best, the most
economical, and adapts itself to the existing condition of the
patrons far better than does the whole milk system. Prac-
tically this system has fallen far short of the ideal claimed for
it, and the lower cost of operating this system in comparison
with that of the whole milk system does not counteract the
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lower price received for cream gathered butter. Not only
this, instead of this system being a source of revenue in ad-
vance of the whole milk system it has proved to be otherwise
and has deteriorated the quality and standing of our butter.

The question faces us now, and a serious one too, what
are we going to do in order to keep our butter up to the
standard so it will meet the requirements our customers,
“The British people”, demand?

Considerable advance has been made of recent years in
improving the cream gathered system but a great deal still
remains undone. Through the instrumentality of our govern-
ment too, much good and advancement has been accom-
plished. Agricultural colleges, experiment stations and dairy
schools have been established throughout the Dominion.
Connected with these institutions are the best experts pro-
curable, who freely distribute the results of their experiments
and do what they can to investigate and help solve the ser-
ious problems which arise from time to time. Supplementing
this there are Dairy Commissioners, Sanitary inspectors and
Instructor inspectors appointed for investigation and in-
struction.

Through all of these mediums much has been accomplished
towards educating the creamery manager in the art and
skillful management of his creamery and its patrons. This
also applies to the creamery patron. But we have to regret
that a very much smaller percentage of the creamery patrons
avail themselves of the opportunities afforded for education
along dairy lines than do creamery operators, and this condi-
tion should not exist for the reasons I shall now state.

It is to be lamented that the whole milk system has been
superseded by the cream gathered system. The maker in-
stead of gaining a better control of, and keeping in closer
contact with his patrons has been deprived of this great
necessity and therefore he seldom sees them and has no
check directly on them regarding the quality of the raw ma-
terial they furnish and produce, and instead of the producer
making daily deliveries, he but delivers twice or three times
per week according to the season of the year, and then
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through the medium of the railroad or cream wagon, thus
not coming in contact with the creamery at all in many in-
stances. What is the outcome? Poor cream therefore poor
flavored butter.

We all know the commercial value of butter is based on
. flavor and this quality determines the actual selling price.
When we know that the average patron knows hothing about
the principles governing the production of first class good
flavored cream, and that if he does know how, he is aware
of the fact that competition is keen, and that if you will not
accept his cream, the neighboring creamery will. This in-
dependence on the part of the patron is one of the worst
grievances the creamery operator has to contend with, and
one of the chief sources of poor flavored cream and this reason
has a tendency to keep those who would make first class
creamery managers from entering the business, and is driv-
ing first class operators out of it..

Competition, to a limited extent, is good and useful but
when carried to extremes, as it is in the creamery business,
it has proved a detriment. Through this keen competition the
creamery business of Canada is suffering.

The average creamery operator has not the power to dis-
criminate between different grades of cream, or reject cream
of inferior quality, if he would. Should he do so under pres-
ent conditions his business would leave him and that he
could ill afford. This being the case the patron instead of the
creamery operator has control of the business, the extent of
it and largely the quality of butter produced. When we
know that the unqaulified patron has practically control of
the creamery business then can we readily understand why it
suffers as it does. The question naturally arises, what is the
remedy, and how best can we improve these undesirous con-
ditions?

It is a recognized fact that the creamery manager must be
supplied with more power than he formerly has had and he
must have the right to discriminate between good and poor
cream without suffering a loss through the competition of a
neighboring creamery. Being supplied with this power it is
very essential that the creamery manager be a keen, shrewd,
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business man, thoroughly grounded in the theory and prac-
tice of his profession. A combination of these qualities with
power as stated, backed up by legislation, would 1 think very
greatly improve the cream gathering system and improve the
quality of butter produced therefrom. This leads us to the
question of licensing creameries and makers which I strong-
ly believe in and which if rigidly enforced will do a great deal
toward the up-building of the creamery business throughout
Canada. Through this means the patron will improve and
consequently the country at large.

Even under present conditions through the able and ear-
nest efforts of the governments, educational institutions, com-
missioners, inspectors and instructors, etc., great advance-
ment has been made.

The test invented by Dr. Babcock, University of Wiscon-
sin, and introduced in our creameries has almost entirely dis-
placed the oil test churn, and this introduction has helped im-
prove the quality of cream because it has placed a premium
on sweet cream from a test standpoint.

The creamery business of Canada is on the increase, and in
some sections is displacing the cheese factory. The cream-
eries, generally, are well equipped and modern. Pasteuriza-
tion has become an established necessity. Grading of cream
is conducted on a limited scale as yet.

Due to tu= fact that our production is greatly in excess
of our consumption we have to export considerable of our
butter. This we do principally to Great Britain, and to some
extent to the Orient. Splendid facilities have been provided
for the transportation and exportation of our butter to Great
Britain through the government.

Our butter, as packed in 56 1b. boxes, is transported and
exported under the influence of refrigeration direct from the
cold storage in the creamery to the buyers in the British
markets. This system has proved of immense value and
through its influence our butter reaches our consumers in
first class condition. This important feature has extended,
advanced and increased our revenue more than can be es-
timated. Grading of our butter previous to exportation is
helping greatly to raise the standard of our butter on the
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British markets. Resulting from this our butter is meeting
with more popularity, and is even increasing, improving, and
developing the creamery industry of Canada.

In conclusion, Mr. President, I must thank this convention
for the honor and privilege it has bestowed on me, and I
sincerely hope I may be privileged to attend more of your
conventions and thus keep in touch with what is up-to-date.

Wishing you all success and prosperity, I thank you.

Mr. Howe: I understand that in certain portions of Can-
ada the government has made an appropriation to build
creameries, have taken charge of the management of the
creamery and the selling of the product. I would like to
have Mr. Dobbie tell what he knows about that.

Mr. Dobbie: The government in the northwestern part
of Canada has during the past ten years operated creameries
for the sole purpose of interesting the people in the dairy in-
dustry, and to prove that good revenue can be derived from
a well conducted creamery.

The President: We will take up the next topic, Co-oper-
ative Cow Testing Associations, by Mr. Helmer Rabild, of
Michigan.
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HELMER RABILD
Lansing, Mich.

Co-operative Cow Test Associations.

Mr. Helmer Rabild, Inspector Dairy and Food Commission,
Alma, Michigan.

Mr. President, Ladies and Gentlemen: Before 1 begin
this paper, I wish to say that I met our president of the
Michigan Dairymen’s Association day before yesterday and
he instructed me to give to the Wisconsin Buttermakers
the greetings of our State Dairy Association. We have not
like you a buttermakers, cheesemakers and dairymen’s as-
sociation, but all are incorporated in the one association, the
Michigan Dairyman’s Association, and that is the one that
sends you greeting today through me.

As this is a buttermakers’ association, some of you may
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feel only a half hearted interest in a topic that only indi-
rectly interests you as this cow testing does.

I understand that this is a butter maker’s association. Some
of you may feel only a half hearted interest in a topic, which
only concerns you indirectly. And, yet, if you will look the
thing squarely in the face, this problem of profits in dairy-
ing becomes of vital importance to you. I figure this way.
That, if a farmer does not find dairying profitable, he is not
going to keep any more cows than he absolutely has to, in or-
der to keep up the fertility of his soil. He is not going to
spend much time or money on the feeding and care of those
cows and, when he comes to the creamery after his check, he
is dissatisfied with the price and with the test and you have
a kicker, and he is going to be one of that kind of kickers
that you cannot reason with. The fact is there, that he does
not get much money out of his cows and it is natural for him
to blame the creamery. If vou tell him that the fault is his
own, he gets angry and perhaps, he quits. On the other hand
if you can get him interested in good cows and get him to
feed them properly and take good care of them, so that the
dairy business becomes profitable for him, and his pay checks
become larger, you will see that he will be one of the sup-
porters of the creamery, and one of the easiest fellows in the
world to get along with. He will put on more cows and will
deliver more milk to you and you do not have to spend what
little money you make in the creamery for hauling, like a
great many creameries do now-a-days. The management of a
great many factories are constantly endeavoring to increase
their milk supply, by widening the area of their operation. It
would be vastly more profitable for them and for the dairy
industry at large, if, instead of doing that, they could devise
some means of getting what customers they do have to pro-
duce more milk. In that way, they would be enabled to cut
down expenses and, in this way, benefit themselves, as well
as their patrons. Now we have read in the dairy papers and
we have been taught in a dairy school that the butter
makers should know how to feed dairy cows, so that they
would be profitable to their owners. We have been told
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repeatedly that the butter makers should go out amongst
the patrons and endeavor to teach them the feeding and care
of their cows. Yet, on the square, how many buttermakers
do that? Very few, I tell you. I am a buttermaker, myself,
so I speak with experience. Why, the average buttermaker
can not do it, even if he was well enough educated to teach
the farmer dairyman. He would not have the time to do it.
He has usually got his hands full at the factory, and, if that
is properly attended to, he will have little, or no time for out-
side work. Is not that a fact? And, if he did take his time
away from his work, to go out in the afternoon, perhaps, he
would not accomplish very much. The average buttermaker
is young and the chances are that the farmer would resent
being taught by him. But, there is another way this can
be accomplished more surely and in which the farmer does
his own educating, namely the co-operative cow-testing as-
sociation. ;

Now, profits in dairying depend on three factors, namely,
how much milk a cow gives in a year, how much butter fat
she puts into that milk, and how much it costs to keep that
cow a year. Unless the farmer knows those three things
about his cow, he does not know how much profit she brings
him. He may not even know whether she returns him a
profit or not, which I will show later. Now, a farmer should
weigh the milk from each cow and he should have a Bab-
cock tester, and test that milk, say, every ten days and he
should figure up the cost of each cows ration. This has been
advocated from the Institute platform and in the Agricul-
tural Press for years and, yet, how many farmers do it? I
have seen many men buy a Babcock tester and resolve that
he must test the milk of each cow and he has started in in
good faith. He tests the milk once or twice and then, when
the next testing day comes around, he is busy with something
else and he puts it off a few days, and next time, perhaps, he
forgets all about it and inside of a year, he stubbs his toes
on the tester and tells the hired man to put it up in the garret
and at the end of the year, he knows no more about his cows
than he did before.

That is the way it usually goes over in Michigan. There
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are a great many Babcock testers in the farm garrets over
there. I don’t know how it is here in Wisconsin. I believe
they have about solved that problem over in Denmark. They
do this cow testing in a co-operative way. Now, when I
make a reference to Denmark, I do not wish to be under-
stood as boasting of what the Danish dairymen have done.
On the other hand, if we find that they do things over there,
which would be for our benefit to do here, why not copy
after them? They copy after us in so many ways.

Denmark was originally a beef producing country, so much
so that it attracts a large number of outside buyers. The
Englishmen used to come over to Denmark and buy their
beef and sell it again on the English market. There came a
day, however, when the English farmer concluded to raise
that beef himself or import it from the British colonies and
the government agreed with him and, as a consequence, laws
were passed, which practically closed.the door to foreign
beef. The Danes found themselves with a lot of cattle on
their hands, which they could not dispose of. The cattle had
beefy tendencies and it was a question whether they could
ever be turned into dairy animals. They set about, however,
to build up their dairy business from those cows and, if they
have done so, it is because of their system of breeding,
weeding, and selecting. That they were so successful is, no
doubt on account of the Danish characteristics of finishing
a thing when it once gets started. The beef raising did not
pay any more and so, as there is no half way about them,
when they went into the dairy business, they stayed in it.
This reminds me of a little story I once heard.

There was a little Western town, which had been built but
a few years and had not prospered materially, but one fine
day a railroad went through the town and the town had
a boom. It grew up, as those Western towns do, almost
like a mushroom, in a single night. Everything was rustle,
bustle, and activity and the town prospered. But, one fine
day, they woke up to find that in all their activity, they had
forgotten one thing. The first death occurred and the town
did not have a cemetery, but with the true Western spirit,
they set about to remedy it. They selected a high, dry, place
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and built a stone wall around it, with a magnificent arch in
front and when the arch was finished, they went to the lead-
ing minister in town and asked him for a suggestion for a
suitable inscription to put on the arch. He gave them one,
but they were not quite satished with it. They went to the
leading doctor and from him to a lawyer, and from him to
the rest of the leaders in the town, but none of the inscrip-
tions suited them. Coming down the street, they met a wag
of an Irishman and they explained the matter to him. Pat
scratched his head a minute and finally said “Put this on your
arch. We are all in it to stay.”

And this is just what we need in this country. We need
to go in to the dairy business to stay in it, and I believe
that if we can show them there is profits in it we can get
them to go into it more heartily. And the surest and best
way is by the aid of a cow-testing association. In that way
we bring it right home to him. If a community of farmers
want a testing association, they simply can organize them-
selves into an association and agree to pay a nominal sum,
say $1.00 or $1.50 per cow. For this money, they hire a man
to go around to their farms and stay with them one day each
month. He arrives at a farm in the afternoon. He sees the
feeding done and weighs the feed each cow gets. He sees
the milking done, weighs the milk, and takes a sample of
some of it for testing. By multiplying those figures
with the number of days there is in the month, he
gets a fairly correct estimate of what that cow eats
in a month and what she produces in a month. By
repeating this performance 12 times during the vear, he will
know how much profit or how much loss that cow has
brought in a year. Some people would claim that it is not
sufficient to test the cow once a month and, yet, if you will
take any yearly record of any cows kept at experiement sta-
tions, you will find that, if you will pick out the number of
pounds of milk and the test on, say the 15th of each month
and from those figures calculate the amount of butter fat,
that cow has given in a year, you will not be very far out of
the way. When-these organizations were first organized in
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Denmark, they tried this. I have seen the records they ob-
tained and many of them were not a hundred pounds of milk
out of the way, and only one that I saw was 300 pounds out of
the way. In this way, the farmer finds out, which cows
pay a profit when fed a good ration and which cows are
“star boarders.” You know what a star boarder is. It is one
that never misses a meal and never pays a cent. Knowing
this, it is only a matter of time when he, by careful breed-
ing, weeding, and selecting, can build up his herd to a very
large extent. Many cases are on record in Denmark where
the net profits of a single herd have been increased 100 per
cent. I have the record of the first cow testing association
organized in Denmark. It is the record of about 500 cows.
The number of pounds of milk has been increased on an aver-
age about 1,000 pounds per cow. The test has been increased
from 3.34 to 3.42, the average number of pounds of butter per
cow has increased almost 40 pounds, and this in spite of the
fact that some of the herds had a percentage of over 30 farrow
cows and aborters.

Over in my state, we have three of these associations in
actual operation and two more are organizing now. The
first one has just completed one year’s work and started on
the second. I have just barely had time to look over this first
year's record, and I assure you there is much food for thought
in them and I have taken a great deal of comfort in looking
them over. Every few pages there would be the record of
one cow, for only two or three months, and then at the bot-
tom would be written “Unprofitable, sold to the butcher.”
This association was located among small herds. The largest
herd numbered only 12 cows, but I feel assured that this
association will continually go on for a good many years to
come. There was not one single thorough-bred herd in the
association. Nothing but common native cows, vet some of
those cows produced over 400 pounds of butter. Before the
association was started, very little attention was paid to the
breeding and feeding of the cows. In fact, there was nothing
but just scrub bulls in the community. Within the last six
months, five thorough bred dairy bulls have been purchased
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by members of this association. I have, in my hand, a letter
I received just before starting for the train to come over
here. It is from one of the members of the association and he
asks me where he can get a thorough bred Guernsey bull. He
says he knows it would be a great benefit to him. He has
found, since the testing association started, that he had been
breeding for beef instead of for milk. This will make the
sixth thoroughbred dairy bull to go into that locality.

At first, we had some difficulties with the buttermakers
in the creameries around there. They didn’t want the cow
testing association to start, for fear that it would make the
patrons dis-satisfied with the test they received at the cream-
ery. In fact, they fought the organization all they could.
We succeeded in starting it, however, and today, the associa-
tion has no better friends than the buttermakers of those
three creameries, in which territory the association is work-
ing. The butter makers, or one of them told me a short time
ago, that he had not had a single kick about the test and
price all summer from those of his patrons, who were mem-
bers of the association. In the last letter I had from the
tester Mr. Jenson he told me that the creameries wanted
him to do the testing at the factory also.

Think of it, buttermakers, would it not be worth while,
when you get home from this convention to try and organize
a cow testing association along these lines. You will not
only benefit yourselves and your creamery, but vou will also
benefit the man that furnishes you your bread and butter
and you will cause him to look upon with greater respect
and to treat with better care the foster mother of }: the
human race, the dairy cow.

Last week I started a cow-testing association at Coopers-
ville, a little place near Grand Rapids, Michigan. We went
to see a man by the name of Hawley and asked him how
much money he made out of his cows. He was a well satis-
fied creamery patron, had a large family and did not deny
them any comfort that could be bought for money. He
laid aside a little money every year and, as I said, was a
well satisfied creamery patron, believing there was lots of
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money in dairying. 1 weighed the feed of his cows, tested
the milk and from those figures calculated how much he
fed his cows last year, how much it cost to feed them and
how much returns he received. That man was feeding his
cows $8.15 worth of feed a month and was getting back only
$7.00. He was a surprised man at the figures shown him.
We re-arranged his ration so it only cost half to feed his
cows and he got a good profit out of them. That is one of
the benefits of the cow testing association. I say a farmer
should weigh his milk occasionally, he should test his milk
occasionally, and he should weigh his feed and calculate the
cost of his ration occasionally. I believe it would pay a
farmer to do that and that thing has been talked from the
institute platform and in all our dairy papers for years, and
yet very few farmers do it. If this man I referred to had
done that he would not have been feeding his cows $8
worth of feed and only receiving $7 in return.

Discussion.

Mr. Glover: Do you consider one month or one year long
enough to determine the true value of a cow?

Mr. Rabild: No, I do not. ‘

Mr. Glover: 1 inferred from what you said that you did.
In my work I find a man can make serious mistakes by
basing his judgment on one vear’s test. I will cite you one
example. At the Minnesota station a cow in one year pro-
duced 200 lbs. of butter: in her average life she produced
350 lbs. of butter a year.

Mr. Rabild: That is undeniably true and we make due
allowance for that. It is only those cows that we had
reason to think would never become dairy cows that were
sold. If a cow has a beefy tendency, a beefy look, if in the
tester’s opinion that cow will never make a good dairy cow,
he advises the man to sell her; otherwise he tells the man
that perhaps she will be a better cow next year. We use
our judgment about those things.

Member: I would like to ask Mr. Rabild if the farmers
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are satisfied with the tester’s work, or do they seem to think
they know more about the test than the man that does the
testing?

Mr. Rabild: We have had no difficulty along that line.
Remember the tester is working for the farmer, he is not in
thé same position the buttermaker is. When a farmer
comes to the creamery with his milk or cream he expects
that the buttermaker is trying to get the best of him if he
can, but this man is working for the farmer and is trying to
help him get more profit out of his herd, and so he meets
the tester in a great deal different spirit that he does the but-
termaker. We have not had any difficulty along that line.

Member: I believe that is all right, but the buttermaker
that is working for a co-operative creamery is working for
the farmers as much as the man in the testing association.

Mr. Rabild: The next thing is to make the farmer think
that.

The President: That means a whole lot. This topic of
testing cows is a very important one and it is really too bad
that we have not more time to devote to it. I think a good
many in the audience would like very much to hear it dis-
cussed and I will say one word in connection with what Mr.
Rabild has said. I have tested a good many cows myself,
and at the present time the Dairyman’s Association of this
state is taking care of cows I tested for a number of years.
I tested 180 cows last year and in nearly every herd I had
anything to do with I found some cows that would give in
the neighborhood of 200 pounds of butter fat, and in a good
many cases in a herd that produces a nice profit at the end
of the year you will find some cows that will produce often
as low as 120 pounds, 130 pounds and 140 pounds of butter
fat a year.

Mr. Myers has an announcement to make at this time.

Mr. Myers: I want to say, that, following the instruction
of Professor Farrington, of the Dairy School, we have six
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tubs of butter made from the same churning, each tub col-
ored with different color. We obtained six different brands,
some vegetable and some analine colors, and we would like
to have the members during the day go over to the room
where the butter is exhibited and examine those tubs. I
will be there and perhaps some of you will be willing to put
your decision on paper and hand them to me. I would like
to have some opinions on that to see if you can find any dif-
ference, because the color question is quite important with
reference to some flavors that may be imparted, and we
would like to have the opinion of as many buttermakers as
we can get.

The President: The next topic on the program is How
to Produce Clean Milk by Mr. A. J. Glover, Associate Editor
of Hoard’s Dairyman.
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A. J. GLOVER
Ft. Atkinson, Wis.

How to Produce Clean Milk.

By A. J. Glover, Associate Editor Hoard’s Dairyman,
Ft. Atkinson, Wis.

This is indeed an old and well worn subject. It was the
leading topic among the manufacturers of dairy products
long before there were butter or cheesemakers associations.
Jut old as it is, it is still the all important question before
the dairy world to-day. Everywhere we go this subject is
brought to our notice. Whether it be in the city or at the
door of the creamery, we are confronted with the problem
of how to get patrons to produce clean milk. The people in
the city are fast learning the value of pure milk and the con-
sumption of it is rapidly increasing. There has been great
agitation in our large cities for a cleaner and better milk, but
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unfortunately there is still marketed too much milk of a
questionable character, and many persons who like milk do
not drink it because they feel it is not pure. Men who per-
sist in practicing careless and indifferent methods are stand-
ing in their own light and are great obstacles in the develop-
ment of the dairy industry. All milk whether it goes to the
city, creamery or cheese factory should be like Caesar’s wife,
above suspicion, and cleanliness should be ‘the watchword
of the dairymen.

There has been a tendency on the part of some butter-
makers to encourage their patrons in slack and dirty methods
of producing milk. They have received everything that has
come to them, even to the milk that has been rejected by a
neighboring creamery. Competition is legitimate in all classes
of business so long as it is carried on squarely, but it is no-
thing short of dishonesty when a buttermaker will attempt
to destroy, cripple, or undermine another creamery by re-
ceiving milk or cream that is unfit for human food. I can-
not find words to express the contempt that I bear for an
individual or concerns that practice such methods, for they
are not only degrading themselves but are injuring every per-
son who is engaged in the manufacture of dairy products.
There should be honor and common decency in all cur busi-
ness dealings and especially among men who are manufac-
turing food for human consumption. Therefore, one of the
first steps in the production of clean milk so far as the butter-
maker is concerned, is to inform his patrons that he will not
receive milk that is unwholesome or unclean.

But here I am brought face to face with the question,
what is clean and wholesome milk? I must define what is
meant by clean milk before I can inform you how to produce
it. Clean milk is practically free from all foreign material,
whether in solution or solid form, and free from injurious
bacteria and drawn from udders of healthy cows. This def-
inition does not convey very much information for the words,
practically free from foreign material, give opportunity for
wide differences of opinion. It is not possible to produce
milk, except where extreme methods are praticed, that is
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entirely free from foreign material, but it is within the
power of every farmer to produce a wholesome product.

One of the first steps in the production of clean milk is
to make arrangements for keeping the cows clean. It is al-
most a hopeless task to produce pure milk when a cow is
permitted to lie in her own filth. There are several makes of
stalls that, if properly used and the cows properly bedded,
will keep the animals practically, if not entirely, free from
manure. If a cow now and then- by accident should become
filthy, the farmer can afford to wash her udder, for if the
stall keeps the cows clean most of the time, a cow with a
dirty udder will be very repulsive to him, and he will not be
satisfied until she is cleaned. Even when the cows are kept
free from manure there is more or less loose hair ready to
drop from their udders, pieces of straw etc., at the time of
milking. A brush or damp cloth carried by the milker is
a much better instrument for removing these things than
the hand, which is now commonly used. It may seem a
fad to many farmers who have never tried these things, but
I can assure them if they once get in the habit of carrying
a small brush they will never milk without it, for it takes no
longer to use it than the hand, and it does the work cleaner
and better.

The next step is to have clean utensils. All milk vessels
should be thoroughly washed and scalded and hung in a clean
dry place and in the sunlight. It is not difficult to build racks
for holding milk cans, pails and strainers so that they will
be exposed to the sunlight and air and protected from rain.
Be sure to inform your patrons about the use of a brush and
instruct them not to use the dish rag or any other cloth for
washing milk utensils. With clean cows and clean milk
vessels the next step should be a clean milker, and to be a
clean milker does not necessarily mean a man should be
clothed in a white suit, but it does mean he should have at
least clean hands and clothing free from dirt that can by any
possibility get into the milk pail.

I would not insist upon the impracticable, for to do this
is to arouse a resentment that will not attempt to correct and
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avoid even the most obvious defects. It is sometimes much
the most successful way to make haste slowly and not be
over greedy, like the dog that was crossing the stream on a
plank with a leg of mutton in his mouth, and, taking his re-
flection for another dog with a piece of meat, plunged into
the water, grabbing for what he thought was a bigger piece
of meat than his own. Before he reached shore he had learned
of his mistaken judgment, but it was too late, he had lost his
leg of mutton.

You see that foolish impracticable dog, in attempting to
secure the reflection, lost the substance. So in attempting
to reform the farmers methods of milking and so forth, do not
put too much emphasis on mere appearances, the reflections,
the white suits, sterilized milking stools, and other fads of
that kind.

Strictly speaking, the cooling of milk does not come under
the head of this subject, but nevertheless it is important and
I will say in passing that it should be cooled to at least sixty
degrees F. as soon as possible after milking. This is easily
done if the milk is placed in cold well water as soon as a can
full is produced and stirred occasionally while it is cooling
and when the milk is cooled to 60 degrees put the cover on
the can. When there is a windmill or some other power used
for pumping water for the live stock it is not difficult to ar-
range a tank for holding the milk. If the farmer can not af-
ford a separate tank for his milk one end of the water tank
can be partitioned off and a cover built for it, and all the
water that is pumped for the livestock can pass into this
part and by a hole in the top of the partition the water can
flow into the part of the tank from which the animals drink.

Cleanliness and cooling are two of the fundamental things
in the production of good milk. This part of milk production
is well understood by you, but I am of the opinion that you
do not half realize how poorly and how vaguely vour patrons
understand what is meant by cleanliness and thorough cool-
ing. These terms are relative. They do not carry the same
meaning to every person, for what is cleanliness to one ‘is
often filth to another, and the proper temperature to which
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milk should be brought may seem utterly absurd to the
patron because he does not understand what is meant by
thorough cooling. These terms must be defined by you to
your patrons, and if you can not make them understand them
from your receiving room door you must make arrangements
to visit their farms. 1 am not unmindful of the fact that most
of you, during the summer months, have more work now
than you ought to do, but extra help should be provided, if
necessary, in order to give the buttermaker some time among
his patrons. It will pay to do it. The most widely known
buttermaker in Minnesota, Mr. Samuel Haugdahl, made it
a point to visit his patrons and show them what was meant
by the word cleanliness and what it was to cool the milk
properly. The results of his work brought him the high
title of being the Champion buttermaker of the world. He
earned this high recognition through teaching his patrons
how to produce clean milk and how to care for it until after
it was delivered to the creamery.

Chicago is, at the present time, suffering from a dreadful
outbreak of scarlet fever and it is claimed that a very large
percentage of the cases is due to milk, and can be traced to
one company and to the carelessness and ignorance of a few
men whose families had scarlet fever. Their milk went to a
bottling plant and inoculated all the milk that came to the
factory. It scarcely seems possible, in this age of intelligence
and opportunity for learning, that a body of men could be so
ignorant as to commit a deed of this kind. But in the mad
race for money greed sometimes deadens our conscience and
stupefies our intellect and closes our eyes to truth and
righteousness and we turn a deaf ear to all knowledge that
will in any way interfere with our progress to wealth.
Whether the men who sold this inoculated milk were ignorant
or criminally indifferent to the results that wouid follow is
not known, but the awful scourge that is raging in Chicago
is no less oppressive no matter which way we consider their
cases. It should bring a forceful lesson to us and make us
more energetic than ever to teach the farmers the grave im-
portance of delivering uncontaminated milk.

It is well to meet annually to discuss questions of this
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character, but what is needed at all times is action and
eternal vigilance. The dairy and food commission is doing
much to create a sentiment [or better milk, but their force is
too small to cover the whole field thoroughly, and it rests
largely with the buttermaker to educate the farmers that
come to his factory. Besides the proper care and handling of
milk ; the correct way of keeping the cows clean anl washing
the utensils, there comes another very important subject in
the production of pure milk, and that is, the proper feeding
and housing of the cows. We too little realize the impor-
tance of this.part of milk production. While it may seem a
little foreign to my subject yet it is of vital importance to it.
Mr. H. B. Gurler, who produced certified milk for Chicago
babies and invalids for a number of years, informed me that
he could so feed his cows that every baby using his milk
would be sick. I happened to be at his place one day when
he had received a number of letters stating that his milk had
a peculiar odor and that the babies had noticed the change.
We visited the farm and found that the cows had been turned
from a short pasture into one containing a luxuriant growth
of grass, and as a result the cows were physiced and the milk
had a strong grass flavor. I have seen cows so fed that their
milk was unfit to feed to babies; and you have all experienced
the difficulty of making a firm bodied butter in the early sum-
mer just after the cows were turned out to grass. This shows
that feed has a direct bearing on the kind of milk that is
produced and it may cause the butter to have an unclean
flavor because the cows are improperly fed.

Not only is the subject of feeding of high importance in
the production of good milk but stable construction and ven-
tilation bear no small part in this work. Fresh air, warmth
and sunlight must be given to the herd, if the cows are to be
kept healthy, for without strong bodied animals it is not
possible to produce good milk. I would have the buttermaker
become an educator in his community, for he is in a position
to do more for his patrons and the production of good
butter than any other individual connected with the develop-
_ ment of the dairy industry. The buttermaker should not be
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satisfied with himself until he has a firm understanding of
the factors that govern the health of the dairy cow. He should
not limit himself to the principles and practices of buttermak-
ing, but should reach out for a broader understanding of the
fundamental things that govern”his profession.

The cow is the foundation of our dairy industry, and the
patron controls, to a large extent, the quality of our butter.
The skilful buttermaker can not make good butter from poor
milk or cream. Pasteurization and starters are methods
largely employed to overcome the shortcomings and ignorance
of the patron. Therefore, make it your business the coming
season to inform your patrons on these things that so funda-
mentally influence the daily products of the state. Set him a
good example by running a clean creamery; make him feel
that he is an important factor in the production of good but-
ter; be ready to show him how to produce clean milk, how
to cool it and how to deliver it to the creamery. You are
not masters of your profession, until you are capable of in-
structing your patrons along these lines.

Discussion.

Mr. Baer: Mr. Glover referred to the Scarlet fever epi-
demic that is now on in Chicago. Most of you have read
through press reports that Genoa Junction was sending all
the milk that gave the people of Chicago scarlet fever. I
have inspected that matter thoroughly and there is not a
single case of scarlet fever that can be traced to Wisconsin
milk, not one. I went through Genoa, I went through Bas-
sett, | went through Geneva and all the rest of those famous
summer resorts in Southern Wisconsin where Chicago pa-
pers have been telling us the Borden people were getting
milk full of scarlet fever germs. They sent a famous doctor
down to Genoa and he went back and wrote up a sensational
report that one out of seven in those towns were down with
scarlet fever. That is a lie. There are only forty-one cases
in Wisconsin today, there have been two deaths, and not
one of those cases can be traced to milk. There is not a
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member of any of the families of any of the emplovees of
the Borden Condensing factories that has yet come down
with scarlet fever, not one.

Mr. Wright: 1 have been to a number of these conven-
tions and have heard a lot of talk about unclean methods
used by buttermakers, dirty farmers, etc., but they have
passed right over the biggest evil we have in this part of the
country today. That is, nearly 50 per cent of the creamery
butter in this state is made from hand separator cream and
as long as the state of Wisconsin permits and approves of
such methods as are employed by some companies in this
state, it is useless to waste time in trying to.educate patrons
or buttermakers.

Mr. Glover: I would like to say I believe that is true. I
think I did not dwell upon the hand separator cream, but
when I say dirty cream or impure cream that covers all
cream and comes under what Mr. Wright has said, but be-
cause we have one evil is no reason we should have another,
we have to go at it altogether hand in hand, buttermakers
and farmers, for our own protection, and work out some
system by which we can have cleanliness. We cannot say
to this fellow “You are not right, therefore I will not be
right,” but the farmers and buttermakers of this . country
want to say “We will all be right.” The dairy industry de-
pends upon it.

In regard to what Mr. Baer said, I am glad to hear that. T
took it from report I had seen in the papers. It did not
seem poss:ble the Borden Co. would stand for it unless there
was something true. You know milk is a good medium to
carry this disease and we must look out for those things. It
is well to have an understanding and it is only by bringing
those things up that we get an understanding.

Mr. Baer: Mr. President, I just want to state that two
weeks ago last Wednesday noon was the last milk the Bor-
den people received in their plants in southern Wisconsin.
There has not been an ounce of milk brought into the Bor-
den plant nor an ounce sent out. The superintendent of the
Genoa Borden milk plant did that of his own free will and




PROCEEDINGS OF SIXTH ANNUAL MEETING 95

accord, and there is none of that milk going into Chicago
from Wisconsin from the Borden Company.

The President: The hour is getting late and I think if
we are to meet promptly this afternoon at two o'clock we
will have to go on with our program. At 1:30 this afternoon
the butter will be sold in the butter hall to the highest bid-
der. We will meet promptly at two o'clock.

We have another topic ori this morning, talk by Mr.
Shilling, and all of you that know Mr. Shilling know it is
a pleasure to listen to him, so we will have his address the
first thing this afternoon. I hope you will all be here to
hear him.

We will have election of officers now before we go to din-
ner. There has been a resolution handed to me with the
request that it be read.

To the President of the Buttermakers’ Association:
We beg to offer the following resolutions:

Whereas the reports of this association are more valuable
to the members soon after the meetings than six or more
months later and whereas the reports are printed at our own
expense and further the Secy., receives a salary for his work
of the association, therefore be it resolved that the Secy., in
the future be requested to have the reports printed and dis-
tributed not later than two months after the annual meetings
of the association.

Be it resolved further that the Secy., be instructed to
include in the next annual report a complete financial state-
ment of the money spent in the butter and cheese scoring con-
test of the past year. This being simply for the purpose of
giving the Butter and Cheese makers information as to how
the members money was spent and to whom paid.

Be it resolved further that the Dairy and Food Commis-
sion inspectors be requested to give more time in the fut-
ure to the subject of cream testing in localities where there is
unfair competition.
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Mr. Carswell: [ move that this resolution be referred to
the committee on resolutions.

Mr. Corneliuson: Move that the resolution be laid on the
table. I do not think two months time enough, therefore I
move that the resolution be tabled.

Mr. Carswell: I withdraw my motion. Let us hear from
the secretary.

Mr. Moore: 1 think your next secretary will have some
difficulty in getting your report ready in two months if the
secretary has other work to do besides carrying on the work
of this association; if you should pay him salary cnough to
allow him to put his entire time to it he might do it. An-
other thing, no printing house is going to drop all its work
to get your report out in two months. Last year among
the speakers we had professors from the University, men
who have every moment of their time engaged, and they
wanted to see what they had said before it went into print.
Your secretary referred their speeches to them and it took
time to look them over, get them in shape, send them back
again, and two months is not time enough for this work.

In regard to the value of the report if issued in two
months, bear in mind that you would bring it to the butter-
maker when he is busiest and has not the time to read it.
Mr. Baer has been having his report printed for years by
the state and gets it out in ample time for the cheesemakers
to read, and it is as good then as now. I believe if we have
the state to do our printing we will be that much money
ahead, the reports will be as good and we will have more to
distribute. I have nothing to say as to how soon you will
have your report because I may or may not be your secre-
tary, but if I am I do not believe it can be gotten out in two
months. In the first place I do not believe a printer could
get it out for us, in the second place I believe the associa-
tion should ask the state to do the printing, and we have a
bill in asking the state to do this.

Mr. Baer: I have had thirteen years’ experience in get-
ting out thirteen years’ reports for the Wisconsin Cheese-
makers’ Association. I want to say to you, Mr. Moore said
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nothing about the stenographic report, that this takes some
time to get out. Mr. Moore has not had to go to the state
printer but he has had to deal with the stencgrapher, and
it takes some time to transcribe the notes and get the work
indexed and compiled in proper shape. You cannot do it in
two months.

Member: If two months’ time is too short, make it four.
I would suggest that as an amendment.

Mr. Moore: I am secretary of the Wisconsin scoring
contest and there is a pile of work to be done in that connec-
tion. Who is going to pay me for the work I might have to
hire to compile those figures and get them together for you
people. I am willing to do it for you, but cannot do it in
two months.

Mr. Carswell: I withdraw my motion in favor of the mo-
tion to table the resolution, because if we elect a secretary
it is supposed he will take care of that business and will get
it out as soon as he can. I know Mr. Baer a year ago had
his report in the printers’ hands four months before he got
the books. You cannot set a time.

Motion to table the resolution seconded, and carried.

The President: The next will be election of officers and
I will ask Mr. Shilling if he will take the chair during this
election. I will appoint as tellers Messrs. E. L. Aderhold,
G. S. Dobbie, W. A. Mau, Peter Larson.

Mr. S. B. Shilling takes the Chair.

The Chairman: I will preside during the election of offi-
cers. The first office to be filled is that of president. Who
will you have for your president?

Mr. Carswell: Mr. President, I have the honor and
pleasure of presenting the name of a gentleman who was a
charter member of this association, a man who has labored
for years for the benefit of this association, who has con-
tributed mentally, physically and financially to the support
of this association. He is a man that we have honored
with positions and offices in this association, and I now have
the pleasure of presenting the name of Mr. R. C. Green, as
president of this association. >
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Nomination seconded.
The Chairman: Are there any other nominations?

Mr. Myers: It is very unexpected to me to find myself
upon the floor, for I never realized when I left Madison that
I should take the floor in behalf of this association. Policies
are at stake; the integrity of this organization seems to be
shaking. Two years ago it was attacked and defeated, to-
day it is attacked again and I hope it will be defeated. But-
termakers’ Association, what does that stand for? Purely
and simply the ideals of a buttermakers’ association honored
and run for buttermakers and by buttermakers.

Criticisms have been made in the past of men who were
put in office who were not buttermakers. Now we are con-
fronted with the same issue today. As Mr. Sudendorf said
yesterday, 1 believe, what a calamity it would be if our na-
tional dairy show would be run by packers, and what would
it be today if our buttermakers’ association would be largely
governed by creamery supply men? I want you to under-
stand that I do not attack any individual. I am here as an
exponent of the principles of this organization and all the
buttermakers who have its success at heart will support it.
The way you vote shows your support. If, however, this
association shall vote that we will not be governed by but-
termakers, the future will have something else in store, if
not this year then next year or two years hence.

If we want to preserve the integrity and ideals of this or-
ganization we have to have men who come from the rank
and file of buttermakers, who have made it a means of liveli-
hood and know what butter is. The spirit and sentiment
back of the original idea will rule. It can be put down but
the time will come when the thing will sprout. I know of
a man who is a self made buttermaker: he has not had the
benefit of great education in schools but he has the educa-
tion we want a buttermaker to have, the handling of the
ladle in the manufacture of a fine piece of butter and knows
what he is talking about. He is a man that can stand before
you, live up to the principles of this association and is not
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afraid to express his opinion. He is a man not far from
here, Mr. H. B. J. Andrus, of Neillsville, Wis.

The Chairman: Mr. Andrus is nominated, does it re-
ceive a second?

Nomination seconded.

The Chairman: Are there any other nominations?

Mr. R. C. Green : Mr. Chairman, I have a few words to
say to this convention. 1 was one of the men who helped
you organize this association; I have helped to carry it
through the best I was able; 1 have always worked for the
best interest of the association. I have never asked anything
at your hands and I do not want it. This is not my seek-
ing, this nomination for president of your association and I
do not want it. Two years ago the same question came up
and I stated on the floor then just the position I took, I did
not think it belonged to anybody outside the buttermakers.
You nominated me for vice president of the association and
at that time I told you again the position I have taken and
how I felt, but you forced the matter upon me. I have
tried to perform my part of the official program the best I
could for the interests of the association. Now the gentle-
man who spoke before me has spoken in rather a harsh way
because, gentlemen, as far as I am concerned there is no
bitterness as regards this nomination. I would not accept
it, I did not ask for it and I do not want it; but I have some-
thing to say right here. It is my privilege, as a member of
this association, to vote and act as I see fit, and I want to
put in nomination a man for the presidency of this associa-
tion. We have a man who has been a member of this asso-
ciation for years, a clean cut fellow, honest, straightforward,
upright, a man who has made a success of dairying, who
has been dairying long before many of us have been in the
field of action, a man who has done everything in his power
for this association, a man that has been treasurer of your
association. He is not a commission man, he is not mixed
up with anything but the honest, straightforward butter
and, boys, when you come to it those are the fellows you
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want at the head of this institution. I want to place in
nomination to this convention the name of E. C. Dodge, of
Lake Mills.

Nomination seconded.

The Chairman: Gentlemen, you have heard the name of
Mr. Dodge placed in nomination, and it has received a sec-
ond. Are there any other nominations? Mr. Green has an-
nounced his final decision that he will not accept the nomin-
ation and I do not see how we can force him to do so, so if
there are no objections to his withdrawal we will declare
only the two nominees in the field, and I declare the nomin-
ations closed and we will proceed to elect your president by
ballot.

Ballots were cast and on being counted by the tellers the
result was E. C. Dodge received 93 votes, H. B. J. Andrus
62.

Mr. Andrus: The association has made a wise choice
and I move that the election be made unanimous.

Motion seconded and carried, and Mr. Dodge was declared
elected unanimously to fill the office of President for the en-
suing year.

The Chairman: The next in order is to elect a vice presi-
dent in place oi Mr. R. C. Green. Who will you have for
your vice president?

Mr. Wolf: I have the pleasure of placing the name of Mr.
Schroeder in nomination for that office.

Nomination seconded.

On motion offered, and duly seconded, the secretary of
the association was instructed to cast the ballot of the con-
vention for Mr. Schroeder for vice president. This was
done and Mr. Schroeder was declared elected.

The Chairman: \We will next elect a treasurer. Who
will you have for treasurer?

The name of Mr. Guy Speirs was placed in nomination
and seconded, and on motion, duly seconded, the secretary
was instructed to cast the ballot of the convention for Mr.
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Speirs for treasurer. This being done, Mr. Speirs was de-
clared elected.

The Chairman: The next office to be filled is that of sec-
retary. Who will you have for your secretary?

Mr. Dabareiner: I place the name of Mr. J. G. Moore in
nomination.

Nomination secondedeby many.
The Chairman: Are there any other nominations?

Mr. Michels: I want to nominate another man. I believe
the officers of the association ought to be changed around
somewhat and our present secretary has been a very good
man. He has held the office of president for two years and
the office of secretary for two years. We have another man
in the audience who has held the same office before, and I
think it is his turn to become secretary again, so I nominate
at this time Mr. F. B. Fulmer, of Oshkosh.

Nomination seconded.

The Chairman: If there are no other nominations I will
declare the ballots closed, and will ask the tellers to proceed
to collect the ballots.

The tellers reported the count of votes as follows: 152
votes cast, of which 79 were for Mr. J. G. Moore and 73 for
Mr. F. B. Fulmer, and Mr. Moore was therefore declared
elected as secretary for the ensuing year.

Mr. Moore being called for by the members, said: I
hardly think it is necessary for me to say anything. I will
say, however, to the gentlemen of this convention that I ap-
preciate the fact, as my friend Michels has said, that I have
been honored at your hands for two successive seasons as
president and two successive terms as secretary, and I think
now, if experience has anything to do with it, I am in a bet-
ter position to aid you in running a successful convention
and association than ever before. T want to say, too, that
so far as the secretaryship is concerned it is not so close to
my heart that I should have felt badly if I had not been
elected. I thank you, however, for what you have done.
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The Chairman: We will have to elect a member of your
executive committee.

The name of Mr. O. B. Cornish, of Fort Atkinson, wes
placed in nomination and seconded. There being no other
nominations Mr. Cornish was declared elected.,

Meeting adjourned.

THURSDAY AFTERNOON SESSION.

Meeting called to order at 2:30 o'clock by President
Michels.

The President: The first topic on this afternoon is The
National Dairy Union, by Mr. S. B. Shilling, president of
that organization. Mr. Shilling was on the program this

morning, but owing to not having the time we put him over
until this afternoon.
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MR. S. B. SHILLING,
Chicago.

Address.
Mr. S. B. Shilling, President National Dairy Union,
Chicago.

Mr. Chairman, Ladies and Gentlemen: I wish I knew
how to talk to you, I wish I knew how to say something to
you that was good, I wish that I could tell you something
that, would do you some good along your line of work.
Your president has introduced me as talking along National
Dairy Union lines, and I am not going to do that entirely.
I am just going to skip around a little bit; I claim the privi-
lege in a talk of this kind of jumping from one topic to an-
other. I am not going to dwell to any extent on any sub-
ject. I am going to do more emphasizing, if I may be al-
lowed to use that term, than anything else. I want to em-
phasize a few subjects that have already been brought be-
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fore you and it seems to me have not been dwelt upon to
the extent they really deserve.

The first thing I want to speak about was the subject that
was up yesterday, and that is the percentage of moisture or
butter fat standard; I am in rather a delicate position in re-
gard to that matter; I feel rather diffident ‘and backward
about speaking on the subject at all. A person in my po-
sition, who is not exactly posted as to what is right in the
matter, does not know exactly what to do. When our most
eminent authorities disagree, what are we to do? If some
of the leading authorities of the country declare that 16 per
cent moisture can be incorporated in butter without injur-
ious effect, and if other men of equal prominence, and men
to whom we are accustomed to look for instruction, say that
the minute over 14 per cent of water is incorporated in but-
ter it is done at the expense of quality, what are we to do?
We were accused at our house last week of having sat on
the fence so long that we could not sit anywhere any more.
The fact is we dare not take a position in the matter and fight
for it for fear we may be wrong, but there is something you
boys in Wisconsin have to take hold of and that is this very
leading question. That is something that has not been
dwelt on long enough. You have not had enough of it be-
fore you because you do not recognize the importance of it.
The facts are that the losses of the average creamery are
much greater than they should be for the simple reason
that we have not made enough study of the over-run.

1 will make another statement, it may be rank and I see
Fulmer getting ready to pick up something, but I am go-
ing to make this statement and I believe I am in positign to
defend it, and that is that the question of over-run is the
greatest proposition that is before you boys today, 1 will not
except the price you are getting for butter. Mr. Fulmer
agrees with me but I do not believe the rest of you do. I
want to make that statement again and wish I could im-
press it upon you so you could take it home with you—the
question of over-run in your creameries is the greatest prop-
osition that confronts vou today, not excepting the price of
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your butter. Three weeks ago there was published in Chi-
cago Dairy Produce a table showing 21 creameries, taken
from three of the principal dairy states, Minnesota, Wiscon-
sin and Towa, in which the over-run of the creameries was
compiled by the government at Washington. The over-run
varied from 22.5 per cent down to 584 per cent. Now we
will find out what that meant to the average creamery. We
will say a creamery has received 80,000 pounds of butter fat
in a year, and we will figure the price of the over-run at 25c.
Probably that was a little high but we took it because it
came nearer to what we wanted and was easy to figure. See
what that amounts to in a creamery getting only 80,000 Ibs.
of butter fat a year. I believe here in Wisconsin your cream-
eries are a little smaller than that, but in Jowa our cream-
eries will average about that, and by figuring a little you
will see there is a difference of $3332.00 on identically the
same amount of business, at the same price, between the
creamery having the high over-run and the one having the
small over-run, $3,332.00. Now it seerhis to me that must set
somebody thinking.

Now there is another thing, this proposition is not up to
you boys the way it js to the boys in the other two states. I
do not stand before you to argue in favor of any standard
moisture, standard butter fat or standard of anything else,
because I do not know what is right, but you are not wup
against as hard a proposition as the boys of Towa or Minne-
sota for this reason, that you have not the large interests
threatening you that are threatening those states—that is
you have not the centralizing plants in your state that we
have in those states and it amounts to more to those boys
than it does to you, but it is coming to you sooner or later,
and the success of your creameries is going to depend, sooner
or later, on whether you get over-run or not. Unfortunately,
the man from the government that has invented the moisture
test is not with us, but the means are placed within your
hands to get this test, the Gray moisture test, which is on
the market now and can be obtained from the creamery sup-
ply houses, and the means are placed in your hands so that
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vou can know what you are going to do. It is the first time
we have had anything of the kind, and you are not to blame
up to this time because you had no means of ascertaining the
moisture content of your butter or know just what vou were
doing, but you have not that excuse any longer. It is with-
in your reach and if you do not avail yourselves of it, you
are not doing your duty. It is the duty of every buttermaker
in Wisconsin, Towa and every other state to get that Gray
moisture test and, as long as the law allows 16 per cent
water—well I don’t know whether I had better say to put it
in or not as I am afraid you would injure the quality of your
butter. It is our duty to maintain butter quality, that should
be first and above everything! You do not appreciate to
what extent the poor quality of butter is injuring you. I
want to say to you, and say it in all sincerity and honor, that
sooner or later, if something is not done to improve the qual-
ity of our butter, the dairy interests, the butter trade is going
to suffer, is going to be superseded by a substitute. We are
up against that more than ever before. We know the occa-
sion for this and know it is the hand separator, but there is
no use fighting the hand separator. 1 have said from
the beginning, if the same energy had been expended
in the education of the farmers who use the hand separator
as is put into fighting it, we would be better off today. It is
education they need and we have to make up our minds
that the farmer has to be educated.

I want to take exceptions to a remark that was made this
forenoon by Brother Rabild of Michigan. While I appre-
ciate a great deal what he said, I cannot agree with him
when he said the buttermakers have all they can do without
going out to instruct the farmers, although his remark was
met with applause. I believe you have all you can do but I
want to say you want to educate the patrons of a creamery
to furnish a man so as to allow you to go out and instruct
the people. You want to fit yourselves for that position.
You have got to do it, there is nobody else to do it. While
in certain sections with the cow testing association they may
disseminate the knowledge necessary, when it comes down
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to improvement of the raw material that is coming to the
creamery, boys it is up to you and you cannot shirk that re-
sponsibility. What are you going to do with it? You must
do that work with the patrons, I don’t care what theories are
advanced; I don't care how many cow testing associations
there are, they can never cover this entirely. There is not a
state in the dairy district today that will furnish one hun-
dredth’ part of the men necessary to go to the man that pro-
duces the raw material, and consequently you have to do it,
and if your creamery does not furnish you help enough to do
it, the officers must be educated to the fact that you have to
educate your patrons how to produce a good raw material.
That is a different proposition and may not meet your ap-
proval but I cannot see it in any other way and I wish I
could dwell on it earnestly enough, and impress it upon
your minds so strongly that when you go home from this
convention you will resolve to make an effort towards im-
proving the quality of your goods.

I told you a few minutes ago that the situation was serious
and it is. There never has been a time when it was so ser-
ious. Sometimes I feel like blaming the commission man
and I believe I would blame him more now if I did not know
what he is up against. There is not the difference in price
between the high and low grades of butter that there should
be, but those commission men are placed between two fires,
just the same as anybody else. They receive the goods and
are expected to do the best they can, and they usually do.
It may resolve itself back to the education of the farmer in
the end, but this is the idea that whatever you do get good
raw material. I do not believe there is any excuse in the
world today for a creamery to take in such raw material as
was referred to here this forenoon. If the farmers will not
bring good material of their own volition, I say make the
law so stringent and so forcible that they will have to do it.
I must leave this part of the subject, I did not expect to take
up more than a few minutes on any one line.

There are not many dairymen here, only a few, but I
want to say that the dairy industry is just in its infancy. We
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are just beginning to realize what there is in it, the farmers
are only beginning to realize the possibility of the dairy cow,
what it means to them, the money there is in dairying for
them when they conduct the business intelligently. I was
pleased this forenoon when someone said that the dairy
farmer was being educated. I believe that. . I believe that
everything depends upon that, the dairy industry more es-
pecially than any other. It requires intelligence and the
measure of success will be just exactly according to the in-
telligence that the farmer puts into dairying. Here it comes
to you boys again, the education of the farmer.

One of the biggest propositions today for the success of
the dairy industry is the breeding problem, nearly as much
as the feeding. I was pleased at what Mr. Glover said to the
effect that too many talked over the heads of the farmers,
talked of impossibilities, something the farmers could not
perform; and I want to say, if there is a dairyman here this
afternoon, if you have a common native cow of the state of
Wisconsin you have the very best foundation possible for a
dairy herd. Do not understand now that I am going back
on the thoroughbred cattle business. I believe in it, but I
do not believe one man in ten can make a success of breed-
ing dairy cows. I believe that it is a fact that not one in ten,
with every possible advantage, can make a success of breed-
ing thoroughbred cattle. For that reason, I say if you have
a common native cow you have the very best possible foun-
dation for a dairy herd. Just commence and breed. Get a
registered bull by all means. I talked like this in Indiana
and some went away with the idea that I wanted them not
to have anything to do with the thoroughbred sire.

The question of feeding I do want to say a word about and
speak from practical experience. 1 am what might be con-
sidered a farmer by proxy, still I claim it is my profession
more than anything else. I am a farmer and a dairy farmer
and, while I made a sad mistake in the breeding of dairy
cattle, ] claim anything I have made in the way of advance-
ment has been made in the line of feeding, and the main
thing T would advise the buttermakers to advocate in this
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community would be the building of silos. As a dairy far-
mer today feeding ensilage, if I had to run my farm without
a silo I would sell the farm. That may be a rank statement
to you but I feel that way about it after having used a silo
for five years. A man remarked in Minnesota that if the
silo cost five times what it does now there would be more of
them built. The facts are we regard it as too small a propo-
sition to bother with. It is a thing for you boys to take up.

Now for a few moments I will explain the situation as
regards the National Dairy Union to you, and then I am
through. You know the organization, you know what it
means, what it has done in the past and the purpose for
which it was formed. While I do not wish to make the
statement positively, I believe it stands almost alone as an
organization formed for a specific purpose that carried that
purpose through and secured what it went after, and pro-
tected their interests up to the present time without, I may
say, any detriment to the dairy interests. The National
Dairy Union has done that. We have been in this position
this winter. I do not want to repeat any ancient history, you
know the price of butter and what it has been. It has been
higher than for several years back, and the oleomargarine
manufacturers have used the high prices of butter as a club
to influence legislation or make our law unpopular. You
can see how they could do this. The high price of butter
has probably made it a prohibitive article to the laboring
.man. The oleomargarine people have used this for a club
and we received a “tip” from Washington sometime ago
that the less aggressive work we did at the present time the
better it would be for the organization. The price of butter
was too high and if we tried to enforce the law and make it
higher that it would redound against the organization that
up to the present time has done so much to enforce the law
and protect you. Consequently we did not do very much
until butter took a tumble some two or three weeks ago, and
since then three of the biggest markets in the world where
oleomargarine has been fraudulently sold have been cleaned
up. For instance, in the city of Cleveland there was sold an-
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nually over two hundred thousand pounds; recent informa-
tion shows there has been less than fifty thousand pounds
sold this year. In St. Louis, the market giving the most
trouble, where as high as 300,000 lbs. a month have been
sold, twenty-one concerns were raided there last year and
nearly five hundred thousand pounds of oleomargarine, be-
ing sold as butter, were confiscated. In Chitago, through
the state dairy and food department forty-one suits have
been commenced inside of the last week for violations of the
oleomargarine law. I think that our mission will last until
the pure food law gets into good working order when I hope
it will relieve us from the work we are doing at the present
time. If that law is enforced regarding the branding of food
products we will be relieved from a lot of work and conse-
quently a great deal of expense.

I want to thank you and at the same time congratulate
you on the success of your meeting. I also want to say that
I am glad we had the little contest this morning over the
election of officers. It is the best thing that could happen to
any association. If we did not have these contests our or-
ganizations of any kind would not amount to anything. It
puts life and soul into a society. It arouses an interest that
we would not have if these contests did not take place. I
want to say that I know the buttermakers of Wisconsin, I
know the creamery supply men are broad enough, liberal
enough so that they will hold the dairy interests over and
above all personal feeling, whether one man is chosen to fill
an office or another man is chosen for that office. Each of
you will work as hard to build up the dairy industry of Wis-
consin. One characteristic that is very marked about the
buttermakers and supply men where differences occur, as
soon as they are over they go to work again and all work
towards one end. I thank you.

The Chairman: The Minnesota men who were to have
taken up the subject of “Premiums for Patrons as a means
for securing a better milk supply” are not here, so I will call
on Mr. Corneliuson to open the discussion.
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Remarks.

Mr. Corneliuson, Eau Claire.

Mr. Chairman, this is wholly unexpected. I was not pre-
pared to be called on to take any part in the discussion of
this subject. However, I think you will all agree with me
that it is a very important question, a question well worthy
of our earnest consideration.

I was much pleased at the paper presented this morning
by Mr. Rabild on the cow testing association and it is my be-
lief that there are sections in our state where such associa-
tions could be started to good advantage, but I also believe
we have a large section which is not yet ripe for any such
undertaking.

I believe there is another way that perhaps will have the
same effect and that is for the buttermakers to interest the
most progressive patrons in their section in the improvement
of cattle, not alone improvement in the line of breeding but
improvement in the way they are cared for, the caring,
housing and feeding of cattle. We are still lacking in that
respect and the idea is, as Mr. Shilling has just brought out,
that we must educate the patron. As I said before, in the
sections where it can be done we should have cow testing
associations and in other sections, where such associations
are not possible, interest some of the most progressive far-
mers in the improvement of herds, for instance by forming
breeders’ associations. The work and effect of each associa-
tion would be practically the same as the cow testing asso-
ciations, except that probably it would not be necessary to
have a man go around in that section. I think three men can
incorporate a breeders’ association. If there are three men
interested in this question in any community, they have a
right, under the law of the state, to organize an association
and they can start according to their means, according to
the amount of money they feel willing to invest. It can be
done in various ways, by getting experienced men to come
and have lectures once in a while, call a meeting and get the
neighbors interested and they can combine in the purchase of
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pure bred animals, and those associations can expand and
develop to a great extent.

For instance, we have a community starts in with Holstein
cattle; it is my belief that as nearly as possible all in that
community should stick to that breed, not have one man
get a Guernsey sire, another a Jersey, and a third one from
the Red Poll, etc., but try to get the community interested
in one breed and stick to that. If the majority of the people
are in favor of the Guernsey get that breed, or whatever
breed the most of the people want, and stick to that breed.
When such a standard is developed I think you will all rea-
lize what a benefit it would be to that community. People
interested in that class of cattle from other sections of the
state and from outside the state will find out about that
certain section and will go there to buy their cows. If three
of you wanted to buy ten head of good milk cows and could
go to a community where you had a thousand to select
from, that is where you would go rather than go to one
where you only had fifty cows of the same breed. In that
way I think co-operation can be of much benefit.

Mr. Carswell: If the Chair will permit, I would like to
ask Mr. Shilling a question in reference to a remark he made.
He spoke about the city of Chicago prosecuting a good
many dealers in oleomargarine. I want to ask if they
were prosecuted for the illegitimate sale of oleomargarine
as oleomargarine in imitation of butter? This is a very im-
portant question in the state of Wisconsin at the present
time. We have some very hard fought litigation that we
are expecting and should have come up this week but will
probably come up next week, and I want to know what our
sister state Illinois is doing along that line, if they are try-
ing to prevent the sale of oleomargarine made in imitation
of butter.

Mr. Shilling: The suits that have been commenced in
Chicago are under the state law for the illegal sale. Most of
the cases are where oleomargarine is purchased white and is
colored by the merchants throughout the city, and sold as
butter. It is the illegal sale of oleomargarine as butter,
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made to look like butter. Does that answer your question?

Mr. Carswell: No Sir. We have in this state parties sel-
ling oleomargarine as oleomargarine, but it is an imitation
of butter. Our state law says that it shall not be sold as an
imitation of yellow butter. Is Illinois trying to prevent the
sale of oleomargarine that is in imitation of yellow butter?

Mr. Shilling: I do not understand it that way.

Mr. Carswell: That is what Wisconsin is trying to do.

The President: I would like to hear from someone else
on the subject of premium for patrons as a means of getting
better milk supply. If no one cares to discuss this farther
we will have some music.

Selections by the High School Orchestra.

Mr. Baer: I want to ask the privilege of introducing a
special resolution at this time. I presume there is not a but-
termaker in the room but is aware of the fact that we held a
nine months’ scoring contest in Wisconsin for both butter and
cheese, and you are all probably aware of the fact that the
scoring has been done by three judges of the cheese and three
of the butter, with the exception of one contest, which was
held at the state fair, for which there was but one cheese
judge and one butter judge.

I have had the pleasure of being associated in this work
with your secretary, Mr. Moore, and I have had the privilege,
as well as the pleasure, of reading a number of letters froin
contestants who have been interested in these contests from
month to month. Now, there has been but one criticism as
to the judging done by the three judges. We have taken the
score cards, numerically and descriptively, and sent them back
to the buttermakers and cheesemakers, intimating the faults,
if there were any, and offering suggestions, after having care-
fully looked over the process of manufacture, as given on the
entry blanks, giving the ripening of the cream, the churning,
etc. There was one criticism made of the three judges’ work.
A buttermaker wrote us that he would rather have one good
judge than have three figureheads, or three judges that did
not know anything about it; but there have been some letters
of criticism and some feeling among both the buttermakers
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and cheesemakers as to the scoring done at the state fair, pos-
sibly because there was but one judge. The ninth monthly
scoring contest, with reference to the cheese, was pulled off
at the Cheesemakers’ Association meeting in Milwaukee,
where we had a Canadian cheese judge and a Chicago cheese
judge. The last monthly scoring contest was held last month,
at Madison, as usual, and this is a special resolution I wish to
place before you at this time.

Resolved, That the legislative committee be empowered to
go before the state board of agriculture and request that body
to allow the use of three judges for the butter in the state
fair contest, and that if the three judges to be used in the
scoring contest this coming season are available we respect-
fully urge that they be allowed to act as the judges. We
also believe that the same three judges, if possible to obtain
their services, should perform the same work at our next and
succeeding conventions.

Be it further Resolved, that it is the sense of this meeting
that the state board of agriculture should provide as supt.
of the dairy department a man who is in close touch with the
buttermaking interests of the state.

On motion, duly seconded, resolution was adopted as
read.

The President: We will now have the pleasure of listen-
ing to Mr. Aderhold on Barn Sanitation as a Means of Secur-
ing better milk.
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E. L. ADERHOLD,
Neenah, Wis.

Barn Sanitation as a Means of Securing Better Milk.

E. L. Aderhold, Cheese Factory Inspector,
Neenah, Wis.

The fact that most of the milk is drawn in the stable and
thereby exposed to the stable air, and that milk is readily
contaminated by contact with impure air, makes this subject
a very important one indeed.

No one will deny that a large portion of our winter milk
supply is more or less impaired in quality because of un-
sanitary stables and filthy cows.

The buttermaker should be prepared to advise the patron
how to steer clear of avoidable troubles in milk. Stable
conditions can readily be controlled, therefore the thorough-
ly competent butter maker is able to instruct the patron
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how he may, in an inexpensive way, keep his barn sanitary
and his cows clean.

It would be an easy matter to demonstrate that the ques-
tion of stable construction and sanitation has been badly
ignored and, in some respects, entirely misunderstood by the
masses of milk producers.

In case we were to inspect a promiscuous lot of several
dozen stables we might find a few that have fair ventilation,
plenty of light, whitewashed walls and ceilings, sanitary
floors, an absence of objectionable odors, and where clean
cows are kept.

In most stables, however, we would find the ventilation
very faulty, not enough light, cobwebs and dust overhead;
in some we would find leaky, rotten floors, putrid soil under-
neath, strong odors and cows plastered with dung.

Milk produced under such conditions does not belong in
the same class with milk which comes from clean cows in a
sanitary, healthful stable.

The man who works in a tannery becomes so accustomed
to the odor connected therewith that he fails to mind it. In
a like manner, he who daily works in a filthy stable may not
appreciate the odors that prevail there.

The law requires that the stable shall be well lighted, well
ventilated, not filthy, and the cows shall not be filthy. A
penalty of $25.00 to $100.00 for each offense is provided for
a violation of this law. Stable inspection will be in progress
hereafter, so it behooves every dairyman to post himself on
this question.

In discussing the subject assigned me I have no wish to go
into details but merely to touch upon those features which
insure to the cows comfort and cleanliness and which are
conducive to healthfulness and productiveness.

Contamination of Stable Air.

According to a certain experiment the weight was kept
of the food and water consumed by a steer weighing 1600
pounds, also the weight of the solid and liquid manure voided
and the gain in weight of the animal.

The weight of said voidings, plus the gain in we1ght
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proved to be 49 pounds less in 24 hours than the weight of
food and water consumed.

It was given out that this 49 pounds of food and water was
discharged mostly from the lungs in the form of moisture
and carbonic acid gas, nearly half of it being converted into
carbonic acid gas.

When one animal will discharge so large an amount of im-
purities we must conclude that with a stable full of live stock
the constant discharge of impurities amounts to considerable.
To this must be added the odor arising from the dung.

Upon reflection it becomes at once apparent that if the
stable air is to be kept comparatively pure it must be kept
rapidly changing.

Carbonic acid gas is poisonous, is heavier than air, and
settles to the floor. The coldest air also settles. In the
upper layer we find the heat and purer air than at the floor.

Ventilation.

The system of ventilation in use in many stables is an open-
ing in the ceiling, with everything else closed during cold
weather. That system does not remove the foulest, coldest
air; it does not provide good circulation at the floor where
the cows breathe and throw their breath; it does remove the
best air and the heat, and it demonstrates the ignorance of
the masses on stable ventilation.

We should aim to have the air changing as rapidly as
possible consistent with a sufficiently high temperature.
Cows will not yield milk profitably if they are obliged to
suffer from cold.

The “King” system of ventilation removes the lower layer
of air but does not permit the warm air to escape. In a well
constructed stable this insures a rapid change of air without
unduly lowering the temperature.

Outlet flues are built tight, usually of lumber, beginning
eight or ten inches from the floor and extending higher than
the ridge of the roof to insure a good draft at all times. When
made of metal ice is liable to form on the inner walls. One
such flue is sufficient for a small or medium-sized stable,
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while a very large one would probably be better served
with two flues some distance apart.

The proper capacity of the outlet flues is determined by the
total weight of live stock in the stable, figuring one square
foot of cross section inside for each 5000 pounds of live stock.

For instance, if the stock weighs about 20.000 pounds, four
square feet would be required, which could he furnished by
one flue two feet square, or by two flues 12 by 24 inches each.
Each flue should be provided with a damper for regulating
the flow of air when a strong wind prevails. The lower
layer of air at every part of the stable should have an op-
portunity to flow along the floor to an outlet flue. These
flues may be placed where least in the way. If one happens
to be placed close beside a cow she should be protected from
draft by a partition several feet high and as long as the cow
1S,

Inlet Flues.

Fresh air is admitted through the small flues at the walls
which compel the air to travel upward about four feet after
which it is discharged at the ceiling where it meets the heat
and becomes warmed. This arrangement prevents the warm
air from flowing out, inasmuch as it will not travel down-
ward against the colder, heavier air outside. These inlet
flues are usually four to five inches in diameter and are dis-
tributed on two or more sides of the building, say one every
10 to 15 feet. Where cows are facing away from the walls
I think some of these flues should be extended along the ceil-
ing so that they will discharge the fresh air directly over their
heads.

At present I dont know how important the iniet flues are
as I have seen apparently satisfactory results where only the
outlet flues were used and 1 would urge every dairvman to
install the latter and follow directions closely.

Heat.

Heat in a stable represents food, so during the winter we
can’'t afford to waste it. It should be utilized to the fullest
extent in warming fresh air. It should not be permitted to
flow, leak or be conducted out. That implies a tight ceiling,
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tight walls, preferably with one or more dead air spaces or
some other good insulation.

Light and Disinfection.

Sunlight doesn’t cost anything so we should not deny it
to cows. The amount of window space recommended by the
United States Department of Agriculture is six square feet
per cow. Windows should be long, placed vertically, most
of them preferably on the south and east sides where they
are protected from the coldest winds.

Whitewash is a most effective, inexpense agent of sani-
tation and should be used about twice a year on ceiling,
walls and fixtures. It can best be applied with a spray pump.
A little common salt added to the whitewash renders it less
liable to rub off.

Floor.

The plank floor is now quite expensive, not durable and,
as commonly laid, permits liquids to leak through into the
soil, which becomes foul and from which gases rise upward
into the stable. As a rule it is a decidedly unsanitary floor.
Whenever a new floor is to be laid cement concrete should
be used by all means. Then there will be no leaking and no
decay.

The stall floors may be overlaid with boards or plank. The
pitch of the stall floor should not exceed half an inch from
manger to gutter. The size of the gutter, according to some
of our most progresive dairymen, should be eight inches
deep by twenty inches wide. Others maintain that it is
not necessary to have it so big. The passage back of the
gutter should slope but slightly toward the gutter. It should
have a rough surface to prevent slipperiness. The inner sur-
face of the manger should be very smooth to facilitate clean-
ing. ‘

‘Common decency, as well as the law, requires that cows
be kept clean. It is not expected or necessary that farmers
spend much time in cleaning them. The sensible thing is to
provide stalls wherein cows can not become filthy, and on
this point some farmers will be obliged to do some studying
otherwise they may get into trouble.
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It should be made next to impossible for a cow to soil her
bed. This result can be obtained by using such stalls as the
“Thorp”, “Howie” or the “Model” stall, and several others.
The above named stalls, I understand, are not patented. The
rigid stanchion should not be used because it is non-adjust-
able, and punishes the cow. An adjustable swing stanchion
is now on the market and is considered worthy of attention
and, by the way, I would suggest that almost any swing
stanchion can be made adjustable by using an eight or ten
inch plank flatwise at the bottom and one likewise at the
top to fasten the ends of the stanchion on. With such an
arrangement the stanchions need not be fastened in a line.
They can be fastened long or short, according to the length
of the respective cows.

It would seem advisable to have stalls of various lengths,
rather than do all the adjusting at the front, especially where
the manger is not movable. The mangers or gutter may be
made on the bias. Let the stall at one end of the row be
four feet long and at the other end of the row, five feet long.
The cows may thus be placed in stalls that nearly fit them.
The fit can be made perfect by a little adjusting of the
fasteners. Where stalls are separated by partitions a cow
can not step on and injure her neighbor’s udder. A box stall
should be available at time of freshening.

The sprinkling of land plaster behind cows daily, as prac-
ticed by some of the most successful dairymen, tends to hold
the ammonia in the manure, thereby preserving fertility and
lessening contamination of the stable air.

Where horses and calves are kept in the same building
with cows it is an advantage to have them partitioned off.

Where manure is kept in the barnyard it should, if possi-
ble, be piled up some distance away from the stable, so that
cows don’t need to wade through it.

Having provided sanitary, healthful, comfortable quarters
such as every cow owner ought to have, the cows should not
be left long outside on winter days.- The stable keeps the
cows warm provided the cows keep the stable warm. They
can’t do it if left outside too long.
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Mr. Aderhold: I would also like to read the following
resolution and, if you see fit, have it adopted by this associa-
tion :

Where;s, The majority of the dairy stables are more or
less unsanitary and unhealthful and not equipped with fix-
tures that insure clean cows, and,

Whereas, the majority of cow owners do not understand
stable sanitation and especially the construction of satisfac-
tory cowstalls—and

Whereas our present laws and the state inspection of
stables are creating a revolution in stable matters, therefore

Be it resolved that this convention ask the Wisconsin Ex-
periment Station to prepare a bulletin illustrating and de-
scribing the King system of ventilation, proper lighting,
whitewashing, and several different makes of satisfactory
stalls, and other principles or suggestions which will help
the farmers in remodeling old barns and in the construction
of new ones.

On motion, duly seconded, resolution was adopted as
read.

Discussion.

The President: We have some little time to discuss this
subject, so you may ask Mr. Aderhold some questions, if you
desire.

Mr. Moore: 1 would like to have Mr. Aderhold explain
a little about the book on cement that is here for distribution.

Mr. Aderhold: This is a cement age, and a great many
of you will be building cement floors in your creameries, and
a great many of your patrons will be building cement floors
in their stables, also building other things of cement. Here
is a catalogue, gotten out by one of the cement concerns.
This catalogue tells all about cement, how to make mortar for
various purposes, how to mix it for all kinds of work. It
is profusely illustrated, giving descriptions, dimensions, and
everything, so that any one can go ahead and build things
and get good results. There have been many mistakes made
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in the use of cement, many poor jobs done, because the work
was not thoroughly understood. You ought to get some of
these catalogues for your patrons. Quite a number are here,
at the end of the platform.

Member: I would like a little information regarding ce-
ment floors. I built a cement floor and made a big mistake
by having the aisle between the cattle finished too smoothly ;
I found my cattle slipped on this smooth floor, and I would
like to ask if you have had any such experience?

Mr. Aderhold: If I were to have a job done myself I
would refer to some good work like this, or the department
of agriculture has issued a bulletin on the subject. I would
go according to those instructions and see to it myself or
get somebody that would see to it properly.

Member: If I were building again I would have the floor
rough, but my first experience in building cement floors re-
sulted in smooth floors and I have to take an ax so as to
make the floor rough so the cattle can get out safely.

The President: How deep would you want the grooves?

Member: It is not so much as to depth as to have it
rough. 1 would make it abundantly rough and pound it
down the way they have of doing, but not put the cement
finish on top. In the stalls we cover the floor with boards.

Mr. Aderhold: When some get it all smoothed over
ready to set they take a broom and brush over it, getting it
all creased and ridged up.

Member: They creased mine up and I thought when the
masons were finished that it was an elegant job, but by
actual experience it is not right at all. I do not think a
broom is enough if you bring out that cement finish on top.
For instance, if your cattle are out in a little flurry of snow,
the snow will stick to their feet and when they come in they
will slip.

Mr. Aderhold: I do not find much complaint of that
kind where they have taken pains to roughen it, but in the
manger you want a smooth effect. I saw a fine stable last
year in Sheboygan county. They got a rough surface in the
manger, were feeding grain, and of course the cows slob-
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bered somewhat so that the grain became sticky. They
cleaned that manger every day and yet it was not clean.

Mr. Duxbury: One of my patrons put a floor in his barn
last year and while it was soft he went over it with a stiff
brush, and it gave very good satisfaction.

Mr. Glover: In a number of barns constructed in North-
ern Illinois they left the floors rough, having more the ap-
pearance of sand paper than anything else I find. Small
squares in a smooth surface will not protect it, but leave it
as it comes from the floats.

Mr. Haven: I was in a barn a short time ago where they
took some of the gravel, not any larger than a robin’s egg,
and put on this top coating of cement, running a trowel
over so as to smooth the gravel but did not press it down
even with the top of the cement. They got satisfactory re-
sults in that way.

Mr. Bigham: A good way for fixing the floor, after the
first coat is on and before it is entirely dry place your second
coat on, then take a heavy cog wheel, knocked out every
other cog, and run it over your floor. You will make the
floor so you can drive your horses on it, and horses without
shoes will walk on the floor without slipping. The same way
"with cattle. Of course the holes will gradually fill up with
dirt and to keep your barn in a sanitary condition, if you
have a reservoir on your farm, as many farmers have, you
can have a pipe leading to your barn with a hose attached
and those places can be washed out and the dirt will run in
the gutter.

Mr. Fulmer: Mr. Aderhold has one chart on the wall that
we have heard nothing about. I would like to understand
that.

Mr. Aderhold: That was put up but I am not responsible
for it today.

Mr. Duxbury: One point in the gentleman’s address made
a sort of bad impression on the buttermakers—I am a but-
termaker myself, of course. He asked how many butter-
makers were prepared to educate patrons on the sanitary
condition of barns. I do not know how it is with the rest of
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the buttermakers present, but in my case the buttermaker
gets out at four o'clock in the morning and works until the
middle of the afternoon and is not then in condition to drive
three of four miles and visit the patrons and tell them how
to clean up their barns. The patrons do not come to the fac-
tory and we do not have much chance to talk to them, and
when we do see them we do not like to be drumming at
them all the time to clean up. The impression was left with
the audience that the buttermaker was not doing his duty
because he was not instructing his patrons.

Mr. Aderhold: If you have a patron that has an unsani-
tary stable, whose cows are always filthy in the winter, if
you could, by going to his place, having a talk with him,
getting him started right, know he was going to have a sani-
tary stable and clean cows after that, nothing you could do
would give you as much pleasure as that, and I am sure
every buttermaker feels the same way.

Mr. Duxbury: That part of the question is true, but that
patron may be three or four or five miles away from the fac-

tory, and then should the buttermaker hire a horse and go
out there?

Mr. Aderhold: If a farmer is ready to make that change,
and a good many are now that they know their stables are
to be inspected and know they are not right, if they knew
you were prepared to give them information they would
come to you. You would not have to go to them.

Mr. Duxbury: Buttermakers in the factories do not know
the condition of patrons’ barns altogether.

Mr. Aderhold: 1 think the buttermaker should be pre-
pared to steer the farmer clear of avoidable troubles in milk,
and that comes under that head.

Mr. Duxbury: Most buttermakers are willing to do that
if they have the opportunity. :

Mr. Aderhold: I do not think they have been in the line
of stable sanitation. The cheesemakers have not been and
I think it is the same with the buttermakers. We have been
drifting along thoughtlessly on this stable question, have not
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been educated up as to what the farmers should have and
how to construct anything of the kind.

Mr. Rabild: I think this discussion is a good recommenda-
tion for a cow testing association, that is where the cow
tester comes in to help the farmer. A farmer does not like
to have a man come into his dirty stable, he Is going to try
and have that stable as clean as possible when he knows a
man is coming there to test his cows. I know that is the
way it works in our state. The farmer endeavors to keep his
stable and cows as clean as possible, and I believe this ques-
tion of stable sanitation can be a great deal improved in
that way.

Mr. Fairchild: I believe the man ought to stay there all
the time.

The President: I believe we will have to close this dis-
cussion. We have a gentleman here who would like to ad-
dress you for a few moments.

Remarks.
Mr. Chas. Becker, Milwaukee.

I am not going to make a speech, but simply am going to
ask your sentiments as to where you ought to have your
next convention. Being born in Milwaukee and raised there,
being a member of the greater Milwaukee Association, and
of this convention besides, I believe we ought to have our
next meeting in Milwaukee. We have good hotel accom-
modations there. Milwaukee is an old convention city, you
can get in and out easily, and we have all kinds of entertain-
ment for you. Therefore we ask that you take some action
on this matter, so I can take it up with our Association in
Milwaukee. I thank you.

Selection by High School Orchestra.

Mr. Becker: Mr. Chairman, I would like to hear some
expressions from members of the convention as to Milwau-
kee as a meeting place for this association. One thing I
omitted. I understand the Association requires a certain
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amount of money and premiums. I believe, if you decide
to come to Milwaukee, there is no question but I can raise
the money, perhaps more than you have been asking.

The President: I have been to many conventions in Mil-
waukee and it is a nice place in which to meet.

We also have an invitation from another city which your
secretary will read.

To the Honorable Members of the Buttermakers’ Associa-
tion: :
One of the most serious questions for discussion with which

the committee of the Buttermakers of Wisconsin have to con-

tend and one that leads to many a lengthy debate and the
cause of much discord is “Where shall we hold this meeting
next year.”

Let us help vou avoid a controversy by removing the ob-
stacle which is the cause and in the place of the question put
the answer— MERRILL.

With its 12,000 inhabitants this industrious little city is
situated on the C. M. & St. P. Railway, twenty miles above
Wausau with direct connection with all the principle rail-
roads and is one of the most beautiful and enterprising cities
in the state.

There are a number of large commodious halls in which to
hold conventions-and an excellent car line with the best of
service running to the principal parts of the city.

The hotels, three in number, are controlled by courteously
accommodating officials and are equipped with the latest
modern improvements known to the hotel world, affording
the guests every convenience and are conceded by the travel-
ing public to be the best trio of hostelries in Wisconsin with
the capacity for handling from three to five hundred guests.

The Grand Opera House on one side with a seating capacity
of eight hundred and the Badger Opera House on the other
side with a capacity of fifteen hundred; both make excellent
auditoriums for meetings, speeches, etc.

The new and beautiful Club House being erected at the cost
of thirty thousand dollars on the park site directly opposite
the Badger Hotel and Opera House will be entirely finished,
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elegantly furnished and open to the public in June, 1907.
This beautiful building will be placed at the disposal of the
guests for their exclusive use and entertainment. Various
forms of amusement will be provided.
All in all a week spent in Merrill will be thoroughly en-
joyed.
We heartily invite you one and all to accept our hospitality
by making your meeting place for next year, MERRILL.
Geo. M. Anson, Mayor.
Jul Thielman, -
Chris. Solum, Treas.
A. H. Stange Co.
By C. H. Stange.
Chas. J. Kinzel, Cashier,
Lincoln Co., Bank.
U. P. Cherry, Badger Hotel.

The President: We will now stand adjourned until to-
morrow morning at 9:30 o'clock.

FRIDAY MORNING SESSION.
Meeting called to order at 9:30 o'clock, by the president,
Mr. Michels.

The President: The first topic this morning is Handling
of Hand Separators, by Mr. G. H. Benkendorf.
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MR. G. H. BENKENDORF,
Madison, Wis.

Handling of Hand Separators.

Mr. G. H. Benkendorf, Instructor in Dairying,
Madison, Wis.

It is generally conceded at the present time that the hand
separator has come to stay. In spite of strenuous opposi-
tion on the part of some buttermakers we find that the sale
throughout Wisconsin has been greater the past year than
ever before. We find that the leading separator companies
are anticipating a still larger demand for their machines the
coming season and we see no reason why their expectations
will not be realized and thousands sold within the boundaries
of the State.

The introduction of these thousands of machines for the
past few years has created what is commonly termed the
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“Farm separator problem”, the solution of which lies equally
with the buttermaker, the separator agent and the patron.

We admit it is often difficult for factory owners or butter-
makers or any body of men to adapt themselves to new and
rapidly changing conditions. Some are apt to feel that their
means of making a livelihood is at stake. Many have large
sums of money invested and are aware that par-, if not all, .
of their investment is in danger of being lost. They have
tried to stem the on-coming tide but in vain.

Within a few years it may be quite uncommon for one to
find an entirely whole milk creamery. Undoubtedly there al-
ways will be here and there some whole milk factories for
they will probably produce a grade of butter that will cater
to a certain trade. Yet we believe that before long most of
the creameries will have the majority of the fat delivered in
the form of cream.

There is however no reason why factories that are obliged
to take hand separator cream cannot turn out just as good
butter as is produced in any whole milk factory, providing
of course that they get as good quality of raw material.
When there is difficulty in securing a good grade of cream at
a factory it can usually be traced to carelessness on the part
of the patron in handling his machine.

There is no doubt but that many separator agents in their
desire to dispose of a lot of machines allowed their zeal to
get away with their better judgment and fostered the idea
among the farmers that their particular machine need not
be washed thoroughly more than once a day. They have
stated that simply running warm water through it would be
sufficient till the patron had more time to devote to the clean-
ing of the bowl. Remarks are also carelessly made that
the cream need not be delivered more than two or three
times a week, and patrons are informed that a buttermaker
had to “sour” the cream anyway and therefore could use
cream that was not exactly fresh. No wonder that the but-
termakers were up in arms against such teachings on the
part of the separator men. It is a pity that the solicitors for
the hand separators and the buttermakers did not work to-
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gether in harmony and instruct the patrons when they bought
their machines in regard to the care of them, and how to pro-
duce a cream that would be acceptable. There is no doubt
but what the State of Wisconsin would have been benefited
millions of dollars if such a course had been pursued. Con-
sidering the status of the hand separator problem in Wiscon-
sin at present, we realize that it will take some time before
there will be the harmonious relation between the patron and
the operator that existed when the whole milk system pre-
vailed. .

It is now,a difficult task to remedy the evil which all
will admit exists, yet it confronts the creamerymen at the
present time. There is no question but what the majority of
the trouble about hand separators is due to one or both of
two complaints, viz: The buttermaker complains that the
quality of the cream is not as good as it should be: the pa-
trons complain that the tests of their cream varies more than
they think it should. Patrons soon become very suspicious.

It is an old saying that a "Man’s worst enemy is his tongue”.
We know it is quite a temptation for a buttermaker to tell
a farmer that his cream is “rotten” and that it is “impossible
to make good butter out of it”. It may be that the butter-
maker believes he is “instructing” the patrons how to bring
a better grade of cream when he uses such language. On
the contrary he widens the gulf between himself and his
patrons. There is no doubt but what he would do more good
if he would sit down and ponder over the situation as it really
is, not as he would like to have it. He will soon come to the
conclusion that he is face to face with the inevitable and in
spite of all he can do the hand separator will be regarded as
a necessity on every well regulated dairy farm. When he
realizes this, if he is wise, he will change his attitude from
one of hostility to one of really trying to instruct his patrons.
He will go more into detail in teaching the farmer how to
take care of his machine. He will show him the necessity of
thoroughly cleaning it each time it is used. He will call at
the homes of the patrons and convince the ladies, that it is far
easier to wash the machine twice a day than it is to wash
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it once after the curd has been dried on to the different parts
of the separator for several hours; that they should not be
misled into believing that any machine on the market is so
constructed that it will wash itself by simply running hot
water through it.

The washing of a separator is a comparatively easy task
if done at once. When through skimming, let the operator
as soon as possible wash it in warm water; care being exer-
cised not to use scalding water, which would have a tendency
to cook the curd to the interior parts.

It sometimes happens that the operator has not the time
to wash the separator at once; if so let him at least take the
bowl apart and submerge it in luke warm water. This will
take only a minute or two and will save a great deal of labor
later on. When through washing and he is satisfied that all
the tubes, if there are any, are open and no curd is adhering
to the different parts, let him rinse the parts of the bowl with
scalding hot water. This will heat them so that it is un-
nessary to dry them with a cloth. Then place the parts in a
dry, airy, clean smelling and dustless place. An exposure
to sunlight is highly beneficial. There is no reason why it
should take more than fifteen minutes to wash a separator,
properly when one is accustomed to the work.

The statement has frequently been made by parties oppos-
ing their introduction that the farmer is not enough of a
mechanic to prevent the separator from getting out of order.
While this may be true in individual cases we find that the
majority of the farmers are doing better than was anticipated.
This is probably due the explicit suggestions given in the
book of directions which they get with their machine. The
manufacturers feel that their machines must give satisfaction
in order that they may sell more in that community. They
inform the purchaser that he must use a certain grade of oil
to prevent gumming—that he must not drop the bowl or any
of its parts, thereby getting the machine out of balance—
that his machine must be level, and that he must use sufficient
oil to keep the bearings cool. The farmer is very apt to
follow the suggestions if he sees that it means dollars and
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cents to him. By the use of these books of direction the
manufacturers are careful to see that the farmer understands
the care of his machine from a mechanical standpoint. Let
the buttermaker educate the patron to observe certain points
in the separation of milk. Tell him that in order to get satis-
factory results three points must be observed, namely:
Proper speed must be maintained and this speed must be even.
The machine must be fed evenly. There must be no great
variation of the temperature of the milk.

As the primary object of a separator is to separate the
cream from the milk, and as this separation is due to the
centrifugal force applied, it is very evident that sufficient
speed must be given to the bowl to do the work properly.

The number of times that the crank should be turned per
minute is usually indicated on the handle. It is obvious that
this speed must be maintained otherwise there will not be
sufficient centrifugal force to do the work properly and conse-
quently there will be a great loss of fat in the skimmilk.
There is no use of exceeding the specified speed for it would
be a waste of energy and therefore not practical to do so.
The only way to ascertain whether a separator has the right
speed is to time the number of revolutions of the handle by a
watch. There must be no guess work in regard to this matter.
Let the speed diminish and another evil in addition to the
loss of fat in the skim milk will result, viz.: part of the skim
milk will pass into the cream thereby lowering the test,
and although the butter maker may be entirely accurate in
testing the cream, the patron will become very suspicious, as
previously stated.

The time that the milk remains in the separator has an
influence on the completeness of the separation, therefore
it is not advisable to crowd the machine. To get a uniform
cream from day to day it is well to feed the machine at the
same rate at each separation. Reducing the feed cne-half will
increase the richness of the cream. This irregularity in
feeding the separator will produce a corresponding irregular-
ity in the test. This is a fact that should be impressed
upon the mind of every patron.
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We frequently hear some separator agents argue that their
machine will skim cold or warm milk equally well. It is
true that cold milk will pass through a machine but there
is no question but that there will be a great loss in the skim
milk. A good factory operator must see that the milk has a
proper temperature from the time it begins to skim to the end
of the run. Why should not the patron with a hand machine
be just as careful? It is poor policy for a farmer to allow
the milk to stand eight or ten hours and theh try to skim it
cold and expect to get good results. A machine will do
the best work when the milk is fresh from the cows and’
still warm. It will pay the farmer to separate after each
milking for the losses in the skim milk will not be so great,
the skim milk will be better for feeding and he will have a bet-
ter grade of cream. The test of the cream will also be better,
for if all the conditions such as speed, feed, etc., are uniform
we may say that the warmer the milk the richer the cream.

There are many other reasons why the cream tests may
vary. Take for example the feed that a cow gets; in sum-
mer time when she has succulent feed the test of her milk is
usually a trifle lower than it is in winter. The test of the
cream, therefore, may be correspondingly lower. The period
of lactation also has an influence on the test.

We can easily see that a buttermaker has a golden op-
portunity for educating his patrons in regard to these im-
portant points which so vitally concern both parties. He is
acquainted with the causes of variations of the test of cream
from his experience with power separators. Let him explain
them to his patrons and he will do a great deal to solve the
“hand separator problem”.

There is no reason why hand separator cream cannot be
delivered to the factory in first class condition and the quality
be better, or at least equally as good as that from the whole
milk that is brought to the creamery, for it is self ¢vident that
a patron can take care of a small quantity of cream better and
with less labor than he can care for the whole milk from
which the cream is taken.

The hand separator problem will only be solved when
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the patron and the buttermaker, instead of being antagonistic
toward each other, will work in harmony for the good of all
concerned.

Discussion.

The President: Mr. Benkendorf has given us a good
paper and I believe we ought to follow it with a good dis-
cussion. Are there any questions you want to ask Mr.
Benkendorf on the hand separator? Not very much interest
in the hand separator this morning? If there are nro ques-
tions, we will take up the next subject.
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MR. E. J. HILDEMAN,
Chippewa Falls, Wis.

Lessons from Scoring Contests.

Mr. E. J. Hildeman, Chippewa Falls, Wis.

The subject assigned me according to the program is
Benefits Derived from the Scoring Contest.” (Program
says—"Lessons Learned.”)

A Wisconsin Scoring Contest. Scoring of Butter and
Cheese. The first of its kind in this State. About one fifth
of our states buttermakers participated. [Did you all partici-
pate each and every month? Did you all derive l:enefit from
it?] In its purpose it has been a success from the very be -
ginning ; though it had to be conducted with many difficulties
and misgivings, with no fund on hand our friends who took
the utmost pains to see to its welfare were compelled to
advance money to defray expenses. I wouldn’t be sur-
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prised were they compelled to do a little embezzlement work
by using their wife’'s money laid aside possibly to buy a new
hat and for household affairs. At least a remark made by
our worthy Secretary in the Creamery Journal appears sus-
picious by saying; that he felt well repaid for his trouble
when letters were received showing enthusiasm and ap-
preciation. But when letters arrived from possible Chronic
Kickers he felt like the soldier tramping in the hot sun
thirsty, hungry, tired to the point of exhaustion, who was
overheard saying to himself: “I love my Country; ves I do;
but if I get out of this, I won’t love no other country.”

The Scoring System.

The Scoring System shows originality. In this respect
our state followed the example of other states: but the sys-
tem of scoring shows originality. By experience, foresight,
wisdom and much thought they appointed three judges to
do the scoring. The preparatory blank on the one side with
the usual order to fill out and with general instructions
cautioned: “this is an educational contest—be honest with
vourself.” On the other side the fifteen peremptory questions
are to the point. So much so that nothing can be left out
for future purposes. There is no question as how much
milk or cream received out of which the tub of butter was
made. No question if salt was lumpy, if color was aged
etc. They as judges were there to decide and to give educa-
tional suggestions. Wisdom was shown by wording ques-
tion fifteen like this “Is there any other method or any other
way by which vou or vour patrons could handle this milk,
cream, or butter so that the quality of butter could be im-
proved?” Do you doubt the variation of answers to this
question? The many different ideas expressed both prac-
tical or otherwise? A question by which a buttermaker
could be analyzed; be judged by his own judgment?

Lessons I Have Learned and Benefits Derived.

The benefits and advantages I have derived are manifold.
First—this contest has stimulated the interest and enthusi-
asm in my work. Second—this contest has urged me to think.
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Here is the greatest trouble. The hardest work a man can
do is to think. Laziness is a universally recognized weak-
ness of mankind. We are too often inclined to follow the
line of the least resistance, that is, to do the easy things and
let the other fellow battle with the difficulties, or, speaking
very plainly, we are as lazy as we dare to be. The butter-
maker is not exempt from this weakness. It is'an easy matter
for him to drop into his routine work, assuming that he
is doing his duty when the commission merchant accepts
his butter without criticism, etc. (The successful butter-
maker, must ever be on his guard, his mind should con-
tinuously be alert to the new problems that come up, he
should think and plan how to manage and advise his patrons
in order to obtain a better quality of milk or cream, how to
improve and perfect his method of making starters, of ripen-
ing and churning under the conditions peculiar to the locality
of his creamery etc.)

Third: This contest has given me straight and unpre-
judiced information concerning the true quality of my butter.

Fourth: The criticism offered by the judges pointed out
to me where the butter was “off” what the probable cause of
the defect was and how I may overcome it.

Fifth: This contest has helped to raise the quality of
the butter I manufactured.

Sixth: 1 take it for granted that my progress and pros-
perity and that of this State is intimately connected with our
scoring contest. The verdict of the commission houses has
ever been and is at the present time “too much poor butter
and not enough extras.”

The first tub of butter sent, at the opening of our contest
in May 1906 was scored by judge No. 1—“Qil bitter flavor.”
Judge No. 2—was'nt sure so didn’t say anything. Judge
No. 3—“Qily bitter flavor” asking “what color are you using.”
Right here was a worthy lesson learned, my commission
house wrote “your butter is bitter.” We have stumbling
blocks right along, now and then meeting obstacles not ac-
quainted with, possibly never heard of before. My com-
mission man and I myself laid the fault to the conditions
prevailable at that time of the year of old feed and insufficient
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new grass. In short the chances were that I would have
never discovered the trouble but, for our worthy judges. My
next churning from the use of a new can of color, the trouble
had disappeared.

The 2nd—for June Judge No. 1 “A little unclean, a little
high salt.” No. 2, “Well made. Be carefull about working
slightly wavy. Trifle less salt would have allowed flavor to
show up better.” No. 3, “Trifle unclean. Trifle gritty.”
This was a good piece of butter, but be careful about butter
with a “trifle unclean” a common stumbling block. Patrons
are busy and not particular about their work. Milking
utensils and cans are not cleaned as they should be, hands
are not washed and the cows are not cleaned as they should
be at this usual rainy season, so be careful at this time of
the year. Salted a trifle high which wouldn’t effect the but-
ter in general, but it wasn’t what the market demanded.
This second in particular showed the advantage of scoring by
three judges. The 3rd. July, Oh boys; who, would'nt cele-
brate the 4th? This tub was made from milk and cream re-
ceived the 4th. Churned the sth, this cream wasn’t touched
from 12 o'clock noon the 4th until next morning the 5th.
when it was churned. Score 93.50. It was a hurry up job,
quality was several points below my average make. Judge No.
1 “Trifle burnt flavor may be due to too high temperature
or unclean condition of cans.” No. 2. “Trifle unclean and
heated flavor.” No. 3. “A little lardy—low —look after
patrons cans and upon low temperature.” This was a whop-
per, it seemed to baffle the judges. But wasn’t there a les-
son to be learned? Yes. It showed where cream is neglected
during the ripening process the butter may have defects
hard to pass judgement on. Here is where the average butter-
maker who neglects his work tries to stay in the limelight
by putting all blame on the patron. Milk and cream received
was fine, cans were in fit condition, starter was right, by
proper treatment butter should have scored 98 points. The
burnt flavor was due to the over-ripe condition of the top
layer of the cream, which should have been stirred to ripen
evenly. The lardy condition was due by churning at a too
high temperature, and chilling the butter with water from
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8 to 10 degrees colder. I gave the cause just as they were
namely that I hurried to celebrate; question 1 5, I answered
like this. “Everybody do his duty towards his business, to-
wards his fellow men and celebrate independence day.” Un-
doubtedly the secretary was amused and answered with ap-
preciation or otherwise as follows: “The sentiment you ex-
press in response to question No. 15, on your entry blank
is all right, and especially the first part of it. “If every body
did his duty toward his business,” and brought good cream in
clean cans every day making butter would not be so un-
certain as it seems to be now. I hope that in the hurry in-
cident to the celebrating independence day, that you did not
allow your helper to neglect the cleaning up of the pipes,
etc., in the creamery, as I note that your butter was crit-
icized as having a trifle burnt flavor. As the Fourth is now
over for another year hope your head will feel all right by the
next contest.” J. G. Moore, Sec’y

The fact is my helper skipped also as soon as I was out of
sight. 1 do not recommend this system; at least don’t do it
more than once a year.

No. 4, the August contest came. I got prepared making
mother starters, all was fine, aroma was perfect, flavor and
after taste was delicious, this time I will capture Score No.
LI kept some butter to score myself also some of the day
previous. After 3 days the butter was decidedly “off” after
5 days it was fierce, while the butter of the day previous from
a different jar of mother starter improved and kept on im-
proving scoring to my judgment g8 points. But the butter
sent to the contest I felt so chagrined I sat down and wrote
a letter to the secretary saying that I will not expect more
than 92 points, that the mother starter failed, that I wasn’t
going to get fooled on my next tub which was to go to the
State Fair etc., score was 93. Judge No. 1, “Not quite clean
trifle over-ripe.” No. 2, “Unclean flavor may be due to
starter or over-ripe and heated milk.” No. 3. “A little sour,
high acid, unclean.”

Yes the starter wasn’t right and a little over-ripe. Look
out for butter that scores 100 in the churn it might drop
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quick. Look out for patrons cans at this time of the year
when delivering in the expectancy to unload in short order
they take off the canvas leaving the sun’s rays to penetrate
almost through the cans causing a metallic and unclean flavor
especially when cans are not cleaned properly at this busy
time of the year.

No. 4, September. This to the State Fair. Butter? Never
better. Fresh pasture on the harvest fields—in fact so favor-
able that I didn’t use any starter. Oh we all got leit, do you
recollect the scorching weather we had? Yes the butter was
shipped as usual by Express. It must have been like gravy
by the time it arrived. Score g91. Flavor “Wanting and
Mottled.” It surprised me that this butter was or got mottled
but the flavor as “wanting” was due to weather conditions.
This contest in the connection with the State Board caused
a general dissatisfaction on account of the scoring and the
scores. True, the scoring didn’t show anything educational.
It gives credit to our scoring system, scoring by three judges
but nevertheless it shows how our butter would have been
scored on the open market under similar conditions, there-
fore we can only feel grateful to the commission men who
handle our butter without complaint and pay top price should
it arrive in a soft and slushy condition. At least cur duty
as buttermaker is to have the butter thoroughly chilled be-
fore leaving the creamery. As to the quality of that tub of
butter under favorable conditions it gave me satisfaction to
capture the 1st prize on a tub of butter of the same make
a week later at the Northern Wisconsin State Fair at Chip-
pewa Falls. Here the score was 9714 with the comment “a
fine piece of goods.” Here the flavor scored 43%. It was not
mottled but one point off on body. I was somewhat puzzled
that at this time of the year the body should be soft-feed
must had caused it, found out later that by churning below
50 degrees the body was firm, my usual churning temperature
at the time was 54 degrees Fahrenheit.

The October butter. Judge No. 1, “trifle unclean” 2, “well
made” 3, “a little unclean.” Here again this “Trifle unclean”
I can only recommend, induce your patrons to wash and
change garments before milking at this time of the year.
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A busy time picking and gathering vegetables where usually
every member of the household assists. Also demand not to
neglect washing utensils and cans thoroughly and to brush
off cows which now begin to feed on vegetables and stay
more or less in dusty, sometimes filthy places. This butter
scored 94.66 points.

November butter. This was the time of ‘trozen grass. A
good vigorous starter was the order of the time Leing. This
milk and cream was under the care of my helper, being ab-
sent, but arrived in time to prepare the tub. My helper did
well score 95. Judge No. 1—“Body trifle weak.” 2—“flavor
“O K a little lacking” 3—“Good piece of butter “body” a
trifle weak”. My helper churned at a little high temperature.
Salted high. December butter. My general average make
scored from 94 to 98 1 happened to get a jar of mother
starter that tasted sweetish like, being coagulated but resh.
Didn’t know what to make out of it—why not make a churn-
ing sent it to Madison and get it scored. Result; score 91.33.
Judge No. 1—*Not clean, feverish” No. 2— “Feverish, flat,
ripened too slowly.” “Trifle wavy.” No. 3—“Flat and in-
sipid” “Trifle mottled:” Don’t you think that my curiosity
was gratified? 1 can only say, be careful about your starters
don’t implant something you don’t want. Yes: I had a dif-
ferent, a good starter the next inoculation. Let me say a
word concerning mottles, as you have noticed this butter was
scored as being a trifle mottled; this butter was worked
much and thoroughly ; still it was mottled; It appeared very
dry, to satisfy myself I tested the fat contents. It tested
85.5. The water content or per cent undoubtedly was very
small, this gave me to understand that butter must contain
a certain per cent i. e., enough moisture to make it palatable
and mainly to assist in dissolving the salt. In this case I
would have done wisely had I let the salt dissolve in water
previously. I haven't made sufficient tests regarding the fat
content of the much agitated questions at present, but am
satisfied to say that I prefer an 8214 per cent standard, to as-
sure a desirable amount of moisture i. e., just enough to meet
all conditions; to dissolve salt and make butter palatable.
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Now comes the January tub of butter. Here is where I
told a falsehood two fold, but with good intent. I stated on
the entry blank that cream was churned next morning. It
was not. By not giving facts as they were I fear the judges
were of the opinion that something was very rank, either
with the patrons or in the creamery, but nevertheless I had
the satisfaction to watch results as to the quality and the
change the butter would undergo. A home made starter was
used, cream and milk were received on Friday, cooled to 60
degrees immediately, some more cream and milk was re-
ceived Saturday, again cooled immediately. Sunday & Ibs.
salt was strewn evenly over cream, stirred off and on. Fin-
ally on Monday it was churned, in fact fresh, this butter ap-
peared very fine, but already after 3 or 4 days I could notice
some old flavor. Score 92. Judge No. 1 “Trifle strong” No.
2, “Old stale cream kitchen flavor.” No. 3, “Cotton seed oil
flavor butter color may be the cause.” Here is where my
2nd falsehood comes in, I stated that I used Alderney color
in this churning when in fact I used W. R. improved. Now
this may be a serious charge but 1 hope you, who listen to this
will let me go unmolested I do give my word of honor that
I will never tell another falsehood connected with a scoring
contest. I also wish to impress the fact on you that I am now
using the Alderney color as I have still 4 gallons on hand
vet. Also the tub at this convention is colored with Alder-
ney. It strikes me though how Judge No. 3 found a cotton
seed oil flavor. Has he a grudge against that color? Never-
theless be careful what color you use if possible have it
fresh. The condition and quality of this butter can be judged
by the way the cream was handled in the creamery. Yes
kitchen flavor etc., undoubtedly was there but here is where
the buttermaker’s work comes in, he musn’t let such flavors
develop; with proper care, a good starter, early churning if
neccessary same day as milk and cream is received with an
addition of about 20 gallons or more of fresh milk or cream
should the ripening process have gone on too far, churned as
cold as possible 50 or below I see no reason why the butter
should show any defects, but remain in a palatable condition
for months.
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The tub of butter at this convention I prepared with care,
with the best material obtainable at this time.of .the year.

In conclusion I will say, I have used this scoring contest
for educational purposes exclusively. I have benefited there-
by manifold. In connection with this contest I have
learned many things of much importance pertaining to the
care of the raw material and to buttermaking which I have
not mentioned in my contest colloquy.

Shall we have a contest the ensueing year and in the
future?

I say we should. One-fifth of the state’s buttermakers
participated at the beginning the past year, where were the
other four-fifths? You say what’s the use, too much bother:;
my butter passes without complaint and criticism. You are
to be credited for your success, you may be under the im-
pression that if you need any recommendation that your
graduation diploma, your commission house recommend and
the board of directors statement of your previous place are
sufficient. Yes they are good things to have. If you have
no foresight if you are content with your revenue, if you have
laid aside sufficient for a rainy day, if you do not desire
a promotion, if you are sure you can keep up with the ex-
isting conditions of commercialism, that is the changes which
are sure to come in the very near future, then do not partici-
pate, but, be not too sure, changing conditions and a stronger
man may drive you from the field Have you ever stopped to
think why it was that the chief and assistant chief of the
dairy division and the later appointed government judges
both in New York and Chicago and other important ap-
pointments, were not made in Wisconsin and from Wiscon-
sin? Because there was no fit material to be found the past
few years in this state i. e, to fill these positions it required
men who were trained with practical experience, men, who
had a thorough education and made use of it, who dug into
all up to date methods, yes, propounded methods, men who
not only kept up with the times, but men who kept
ebreast, who were leading, who solved difficult prob-
lems. Who were these men? Buttel;makers.' All, each and
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every one had participated in scoring contests. To whom
belongs the credit of Minnesota being the foremost butter
state? To the buttermakers and those who were in close con-
nections with the buttermakers. Other states point to the
“extent of the dairy industry” of our state, but that is all,
very little is heard of us buttermakers. Other states send
their people to our colleges, they study with enthusiasm, they
take home that knowledge, put it into practice and become
leaders, while our home boys hustle through their three
months’ work in a factory, take a dairy course, and upon
leaving are of the opinion that they are capable to meet all
requirements neccessary to make butter and manage a cream-
ery or factory. How wrong; right here is where our practi-
cal study begins. We as buttermakers are responsible for our
state’s butter industry, we must advertize our state with glow-
ing results by participating in large numbers in the scoring
contests. I feel very serious about this, but what more shall
I say as proof of existing conditions in this, our great state?
Isn’t there proof enough? I can say though this contest just
closed was to me invaluable, it was the most inexpensive
education I ever obtained; with practically no time lost and
very little cost I was able to battle with all the difficulties
that came in my way, with a very effective weapon in my
hand, the “Score Card.” This score card I held under my
patrons’ noses—those who were slack—saying see here my
friend the results “unclean, kitchen flavor,” “old cream” etc.,
this is what T have to battle with by your slack method, you
must clean your cans thoroughly etc. Do you doubt the effect
of such a valuable weapon? Try it and you will be convinced
that good results will follow. But how can some of vou be so
short sighted to regret the loss of a little donation on each
tub? Do you realize that our friends who took the utmost
pains to conduct this scoring contest successfully, by em-
ploying almost all their time to its welfare, were the most
meagerly compensated officials of any undertaking beneficial
to mankind? I understand a measure is to be passed at this
legislature to appropriate a sum of money for this scoring
contest. I hope this measure will pass, it is a crying need.
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Some Suggestions as How to Conduct the Scoring Contest
in the Future.

In my opinion the scoring system employed the past sea-
son was a proper and effective one, though in part it was not
understood properly, at least it led me to think of the proper
meaning of the comment. “This is an educationai contest be
honest with yourself.” I fear I have gone a little beyond the
educational purpose. I have used it in part as an “ex-
perimental contest,” that is by experimental I mean I have
sent butter that I knew would’'nt score high, butter that I've
sent simply to find out defects and cause of such defects. In
itself this idea wasn't wrong, but it doesn’t do any credit to
our contest in the public view. Everybody should try to
make as good butter as possible for this contest. The scores
should be published as heretofore; I hope though nobody
~will score below 93 points I take it for granted that the larger
our list of scores the better it advertises our buttermakers
by it advertising our state i. e., our state’s butter industry.
In connection I would suggest an experimental contest, that
is should you have difficulties which you do not understand,
defects in butter which seem to baffle you, mention these dif-
ficulties and send a tub to have butter scored, in connection
with this contest. I think this would be a great help to exist-
ing conditions prevailable throughout this state. In this re-
spect exhibit a little vanity, show a state pride by not sub-
mitting your faulty butter to the criticism of the official but-
ter judges outside of this state. Have all defects remedied at
home so no outsider will find cause to criticise our®state’s
product.

Also in connection with this association and scoring con-
test should be held the buttermakers’ destiny. We as butter-
makers must make a halt, we must say “till here and no fur-
ther” lest our best buttermakers be driven from their chosen
profession. We have no controlling system, no order, no reg-
ulation regarding our compensation for our existence, in the
battle of our daily needs. We must live and live decent.
Our state at present seems to be over-flooded with want to be
buttermakers; young, inexperienced buttermakers or want to

¥
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be’s apply for positions and advertise with the result that
they accept responsible positions and work for little wages,
forcing our state’s best buttermakers to seek a more paying
profession. So long as this condition shall exist our state
will produce poor butter. In the first place we must petition
for the regulation of our salary. In co-operative creameries
where one or two usually do the work the salary should be
regulated by the amount of butter manufactured; where a
creamery produces 100,000 lbs. of butter annually the salary
should be $100.00 per month, 80,000 Ibs. annually $80.00 per
month etc., this would be a proper system in my opinion. By
it other creameries of whatever descriptiog should gauge their
buttermakers’ salary. By it the assistant buttermakers’
wages should and could be gauged. Ordinarily helpers’
wages as usual. The younger buttermakers are capable of
running the smaller creameries; as those creameries increase
their output, naturally the young buttermakers’ salary would
increase. Yes, let us petition for a controlling system. Also
the licensing of buttermakers should be put into effect, that
is by the government score card system. No buttermaker of
this state should be permitted to apply or to advertise in any
dairy authoritive paper for a position, but through the per-
mission of the officials of our scoring contest. I thank you.

This hiring buttermakers etc, is a long story, many things
go in connection, as the creameries proper—up to date
methods and machinery, etc., etc. Why not get after it. I
have worked up facts which would and should startle all in-
terested.

Also I have worked out a remedy in brief form which I am
willing to submit for examination and discussion.

Yours truly,
E. J. HILDEMAN.

Discussion.

The President: We have a little time if you wish to ask

Mr. Hildeman any questions. The subject is open for dis-
cussion now. -

Mr. Brennen: At our creamery we have all gathered
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cream and we are not using any starter. How can we
handle this so as to use a starter when we have no milk?

Mr. Hildeman: Have you not a patron on your route
that you could get to furnish you milk to make a starter?
It seems to me you could make arrangements with someone
of your best patrons, because I prefer a whole milk starter
to a skim milk starter. It seems to have the right starter
flavor. The skim milk starter seems to get bitter and does
not seem quite the proper thing for a starter, in my opinion.

Mr. Emery: Mr. President, if there are no other ques-
tions I desire to record my dissent emphatically to one of
the statements made in the paper. Without raising the
question whatever as to the qualifications of the govern-
ment inspectors at Chicago and New York, I dissent from
the proposition that Wisconsin has not men in every sense
of the word equally capable of occupying those positions,
nor will I charge for a moment that somebody in Minnesota
or Towa dictated those appointments, but I do say that if an
equally thorough investigation were made of the capabili-
ties of men in Wisconsin, buttermakers of their qualifica-
tions can here be found.

Mr. Tyler: In preparing your starter of whole milk, do
you skim any cream off the whole milk after it comes to the
top, or do you let all the cream remain in the starter?

Mr. Hildeman: I skim off the top layer of cream on my
starter. We put it in a cool place and churn it the next
time, but I do not add that to the cream.

Member: I want to say if we had an assistant secretary
from Wisconsin, men from Wisconsin might be found oc-
cupying government positions. We have our Moore, our
Aderhold, our Corneliuson, and others.

The secretary then read the following resolution, which
on motion, duly seconded, was adopted as read.
A Resolution.

WHEREAS; the National Creamery Buttermakers Asso-
ciation will hold their annual meeting at St. Paul, Minn,,
during the month of October next,
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Therefore ; be it resolved that it is the sense of this Associa-
tion that Wisconsin be appropriately represented both by a
large delegation and a large exhibit of butter, in proportion
to the importance of the position Wisconsin occupies as a
leading Dairy State.

Mr. Corneliuson: Mr. Chairman, if it is not too late I
want to offer an amendment to the resolution just passed.

I move that the executive committee of this association
be charged as a committee to look after our interests at the
National Buttermakers’ Convention.

Motion seconded, and amendment adopted.

The President: The next on the program will be the
reading of the scores of those participating in the monthly

scoring contest by Mr. U. S. Baer, assistant dairy and food
commissioner.
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MR. U. §. BAER,
Madison, Wis.

Remarks.
Mr. U. S. Baer, Madison, Wis.

Mr. Chairman, Ladies and Gentlemen:

You know when I left home we were busy in court and
out, as usual, and I thought when I got to Wausau I would
learn to pronounce the names and get everything together.
The first night 1 was in town I went to my room at 10
o'clock, but this man Wright, you all know him, sent two
men up and pulled me out of bed and so I have had no time
to fix this matter up.

I want to say first, however, that the stenographer who
has done the work of this scoring contest for the last nine
months is here and I have the books with me. The books
are open to any member of this association to investigate
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the business that has been carried on in connection with
these contests.

It may be of interest to you to know that speaking of but-
ter alone there have been in the neighborhood of one thou-
sand entries. The amount of business the stenographer has
done with the bank is $6,500. I am not going to talk of the
cheese end of it very much today. About three years ago
your worthy secretary started to promote and agitate the
question of holding a butter and cheese scoring contest in
Wisconsin.

We had heard so much of Michigan, so much of Minne-
sota and so much of Towa and their contests that we thought
we would try to inaugurate one in Wisconsin. A circular
letter was mailed out June 14, 1904, from the Dairy and
Food Commissioner’s office, which I will read to you.

Madison, Wis., June 14, 1904.
To the Butter and Cheese Makers of Wisconsin :

At the Eau Claire meeting of the Wisconsin Buttermak-
ers’ Association, the holding of a monthly scoring contest
was agitated. No tangible conclusions were arrived at and
nothing done.

Other states, notably Towa and Minnesota, have found it
to their advantage to have educational scoring contests, sim-
ilar in plan and scope to the ones inaugurated and carried
to successful conclusions by our National Creamery Butter-
makers’ Association. The Dairy and Food Commission
wishing to do all within its power to aid the buttermakers
and cheesemakers, will, if sufficient interest is shown, hold
a monthly scoring contest. The plan contemplates:

First—The donating of the first exhibit by the makers to
help pay expenses;

Second—The other exhibits to be sold and the proceeds
returned ;

Third—The exhibits to be shipped by express to Madison,
with the exception of the month of September, when entries
would be sent to Milwaukee and there made a part of the ex-
hibit at the State Fair, and if the makers wished to pay the
extra fees, compete for the State Fair premium:
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Fourth—Contests to close with the next state meetings of
the Butter and Cheese Makers’ Association, where the same
package would be eligible to compete for the premiums of-
fered by the State Association.

Fifth—The exhibits of butter and cheese to be analyzed
by a chemist for their fat, water and salt contents.

If you are interested in this proposed contest, we would
be pleased to have you so inform us, with such criticism on
the plan as outlined, as you may wish to make, and with
any suggestions that you may have to offer.

If this scoring contest is inaugurated, what co-operation
will you give to the undertaking? Will you make entries
in the proposed scoring contest?

A prompt reply is important and is requested.

Cheesemakers will please send reply to U. S. Baer, Secre-
tary of the Wisconsin Cheesemakers’ Association, Assistant
Dairy and Food Commissioner, and Cheese Expert for this
Commission, care of the Dairy and Food Commission, Mad-
ison, Wisconsin.

Buttermakers will please send reply to James G. Moore,
President of the Wisconsin Buttermakers’ Association and
Creamery Expert for this Commission, care of the Dairy
and Food Commission, Madison, Wisconsin.

J. Q. EMERY, Commissioner.

We received only about a dozen or fifteen replies to this
circular letter and, as I remember, during the month of
April a call was sent out from the Dairy and Food Commis-
sioner’s office inviting the officers of the State Dairyman’s
Association, the officers of this Association, representatives
of the State Dairy School and of the Agricultural College,
and also the officers of the Cheese Makers’ Association to
meet in conference at the Dairy and Food Commission of-
fice at the State Capitol Building, in Madison.

At that conference it was decided to send out a call to the
creameries and cheese factories of the state and see if we
could organize a contest, in fact the contest association was
organized at that meeting, and Mr. Hill, at that time presi-
dent of the Wisconsin Dairyman’s Association, was made
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president of this contest association, Prof. Farrington was
made treasurer, Mr. Moore secretary and your humble ser-
vant vice president of the association.

This time a mailing card, with a return card, was sent
out to the creameries and cheese factories. We heard from
somewhere in the neighborhood of 240 buttermakers and
about 125 cheesemakers that they would enter into this
thing and bear part of the expenses themselves.

Just a word as to the method of scoring. I told you a
little something of one criticism that was made, but, Mr.
President, the dairy press of the country has made very
favorable comment on our method of scoring. The method
of scoring the butter and cheese that has been sent to us
from month to month, with the exception of the state fair
scoring of both butter and cheese, the scoring of the cheese
at the Cheesemakers’ Convention at Milwaukee, has been
to have the butter scored by three judges and the cheese
scored by three judges. Those who were entered in the
contest from month to month have given us each month-a
statement of the process of manufacture and that, taken
with the numerical score and the descriptive score of the
three judges, has gone into the work of framing up letters
of criticism, if there were any criticisms, to the buttermaker
and cheesemaker back in the factories. This meant an im-
mense amount of labor, an immense amount. Over at the
Dairy School, Dean Henry of the College of Agriculture
gave the time of some of his men, particularly Mr. Marty
and Mr. Benkendorf, to the work of checking in those goods,
unpacking them, checking them out and shipping them. He
has also tendered us free of cost the cold storage rooms at
the dairy school building, and free transportation of the pro-
duct back to the refrigerator car for shipment.

Commissioner J. Q. Emery has contributed largely of the
time and energy of a number of his official staff, and it is
very largely due to his kindly and wise counsel that this
Wisconsin cheese and butter scoring contest has been suc-
cessfully carried on. It has meant that Secretary Moore and
others, including myself, have had to put in not alone hours
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but days of our time in taking care of these exhibits from
month to month, in the scoring of the exhibits and in the
working out of those letters of criticism, of which 1 venture
to say most of you have had a sample, and I want to say
this that it all comes back to this point, it comes up to the
man that is behind the gun, and I say to you, gentlemen that
there is nothing in the way of restitution that the cheese-
makers and the buttermakers of Wisconsin can hand Mr.
Moore, there is nothing in the way of office of profit and
trust that you can place in his keeping that will repay him
for the nights and Sundays (perhaps I ought not say Sun-
days, but I have to) and the sacrifices that he and his family
have had to make in order that those contests might meet
with the success which they have had. You can thank Mr.
Moore for all of this great contest that has been published
through the length and the breadth of the land. It means
something to the cheese factories, creameries and dairy in-
dustry of Wisconsin.

Now just a word as to future contests and our plans for
continuing these contests. Recently, through Commissioner
Emery, a meeting was arranged with the officers - of the
University of Wisconsin, the president of the University,
President Van Hise, Dean W. A. Henry of the Department
of Agriculture, Professor Farrington of the Dairy School,
Commissioner Emery, Mr. Moore and myself. We were
told at that meeting by the president of the University that
he had carefully watched this work all the season and had
come to the conclusion that it ought to be made a sort of
University extension educational course, in connection with
that institution, and he said to us “We will arrange to make
a sort of department of this and provide an expert man who
is in touch with the buttermakers and cheesemakers of the
state of Wisconsin, to take charge of it. We will give him
expert stenographic services, and we will get expert judges
at the expense of the University of Wisconsin.

Now last but not least, not by any means, I want to say
this, that all of this work, outside of the judging and hand-
iing of the cheese and butter, has been in the hands of a lady,
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Miss Bewick who is not only an expert stenographer but
also a commercial woman, a woman who knows commercial
business and banking business, and if it had not been that
this stenographer had been secured for this work, I rather
question whether we would have been able to have pulled
through the nine straight months or not.

Have you buttermakers and cheesemakers of Wisconsin
paid for all this ? You have paid the ekpressage, you have
paid the postage dnd you have paid $50 a month for this
stenographic work. Mr. Michels contributed his time every
month for nine months; Commissioner Emery has con-
tributed the time and energy of a number of his men, espec-
ially Mr. Moore and myself, many days in the month to
carry on this work. The expense that you people have borne
in connection with this work is a very small proportion of
the actual expense necessary to hold a nine months’ scoring
contest of butter and cheese in Wisconsin. If there are any
questions you would like to ask regarding this T will be
glad to answer them. I will read you a few letters to show
you how these contests have struck some of the boys.

It Advertises Wisconsin’s Dairy Products.

“I have my check for July cheese. This contest stunt is
the best that ever happened in this state. You and Jim
ought to have a medal each. It advertises our goods, our
factories and ourselves. It gives the public a list of cheese-
makers and cheese factories that are up to snuff. Get the
next call to us as early as vou can.”

It Is An Educator.

“I have your letter together with score cards and want to
thank you for same. I did not realize that such good in-
structive letters could be gotten out of the information given
on the entry blank and numerical and descriptive score
cards. I like the idea of the three judges. It gives a variety
of opinion. I am making up a scrap book of your letters
from each month’s contest for ready reference. 1 tried
your May suggestions last month and got a score of four
points higher in the last exhibit. My starter is much cleaner
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in flavor and does not lump any more since I tried your
method.”

It Lessens Daily Labor.

“Inclosed I am mailing you August entry blank. I did
not have an official envelope for same so I send it to you
direct so that you may hand it in all O. K. ‘Say, Mr. Baer,
you remember last year I spoke to you about wanting to
sell out. Well T have changed my mind. This contest has
got me woke up and the work isn't half as hard as it for-
merly was. This working for something seems to make
cheesemaking easier. I have crawled up from 02.81 to 98 in
the past three months and with God’s help and the help of
the contests, I hope to be a top notcher in the near future.”

It Is An Endorsement for Makers.

“I have just received Secretary Moore’s circular letter and
call for July scoring contest. I think Mr. Moore must be a
very busy man for he don’t move slow when out on the road.
He was here once this spring. Now we are making cheese
and T want to say that the cheesemaker or buttermaker who
sticks to the contests is going to get the good positions at
the good prices going. Everybody who reads dairy papers
will know who he is and just what he is and where he can
be found. Have not received check for last cheese yet.”

It Interests the Girls.

“] see by your letter that my cheese was not very good
and that it was your opinion that it was bad, unclean milk
that made bad flavor and too many holes or too much gas.
You were right. My wife is helping me now. She makes
the curd test every day and we send some milk home every
day. Before the end of this contest, you will see our pic-
ture in the Cheese and Dairy Journal and Creamery Re-
porter among other prize winners.”

It Is a Promoter of Good Fellowship.

“I have the returns from the last scoring ‘contest, and see
that my friend J. C. got the best of me a half point on tex-
ture. There are four of us in this community in the race,
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and I presume that all of them are bothering you with
letters, asking how to better their cheese. The rivalry here
is a friendly one. It is simply a local contest here between
ourselves and we are getting lots of good out of it. We
four have decided not to take a drop of milk that any one
else has refused, so you see we have that end of it nailed. I
am returning the entry blank and all of last month’s score
cards as I want additional information as to the handling of
the curds so as to improve the texture above that which I
have had.”

Wisconsin Butter Scoring Contest.

CONTEST NO. 1. MONTH OF MAY.
List oF EXHIBITORS IN FOR ONE MONTH.

1 Christ. Anderson, Woodville, Wis....................... 90.50
2 Edw. Bente, Oconomowoe, Wis..: . ..............0o0..... 92.83
B30 DO IR e 92.66
& ¥ N Christians, Waupsen, Wis_...............oco - 93.33
B B, WO, W, . e s s . 93.66
6 Albert Eastman, Livingston, Wis.............. .. SHW
T Henyy Barll: Mavghfleld, WIB. .. ..........coconioososon 92.83
SR Grtean: Viale Wils.. o 90.83
9 J. L. Jensen, Weyauwega, Wis........ ................. 94.00
10 Carl Jacobson, Elkhorn, Wis......... ... et e S L G 93.50
11 Wm. J. Klusmeyer, Janesville, Wis................... .. 91.25
13 Hmil Kromhole, Cochrame, Wis... ... ........cvvun. 92.83
13 George A. Laing, Sechlerville, Wis...................... 92.91
14 Martin Martin, Hazel Green, Wis........................ 90.66
15 J. F. Madison, Mazomanie, Wis......................... 94.00
16 Chas . Miller. Wantenan, Wie. . .... .. ....... . 93.00
17 - Fred Nedvidek, Ridgeland, Wig......................... 91.83
18 BE B Oaks Nowwale WIS, ... ... ... ....... . " 93.50
19 Ole Peterson, Bloomer;, WS ... oot 93.33
20 Douglas Peabody, New Richmond, Wis.................. 91.33
2L I X Roomoy, Dacedal, WHE..... .....0ccoowuesmmiinn s 92.50
22 John Smith, MABSWE, WIB....... ... ..0ceiossinmnon s, 3.00
23 M. J. Sorenson, New Auburn, Wis....................... 88.00
e D T R e 93.33
35 W. A Dehenk, Bondael, WiB...0.....ooooiiivnn 93.83
26 Lynn Thompson, Minnesota Junctton. Wie............... 93.83
ET Otto Weyer, Manlowoe, WIS, .......cunuicnsionninn 93.66
28 Gus H, Weber, Columbus, Wis..............c..o0oonoon. 94 .83
29 Nowls W. Wolll, Cobb, WEE. .. .....coournninnsinns.. 92.33
30 Otto C. Wolff, Watertown, Wis......................... 90.50
CONTEST NO. 2. MONTH OF JUNE.
List oF EXHIBITORS IN FOR Two MONTHS.
1 Frank Ambler, Livingston, Wis......................... 92.83
£ 'R L Adams, Donsmd®, WIB. ... ..o 94 .87



160

L oo=1N O

10

12
13
14
15
16
¥
18
19
20
21
22
23
24
25
26
27

29
30
31

—
SLO_OD O W

ey
b

13

WiscoNSIN BUTTERMAKERS' ASSOCIATION

W. H. Barwed, Endeaver, WH. .. ..icuvsvsoiavingsnsnss
R. A. O. Bless, Reeseville, Wis............... eyl e
W. H. Chapman, Woodville, Wig..........cocevecescaacs
Bl TR AR T 1L 5o 0 vk e e e mirn, W e ot R
Galesburg Creamery Co., Leeman, Wis...........co0nuune
O Cerland Hlee Lake WIB. .. ..:.cncivarsssssinsmenans
Louis W. Genske, Manawa, WIB........cc.cuvvsssosansnns
Green Bay Pure Milk Co., Green Bay, Wis..............
Frank Harry, Bpring Green, WIs..........c..icooiueens
L. A. Halverson, Marshall, Wis................. e M
Ols Haneon, Roee LEWi, W. .. ...covsvmmeinsnse ansonsdas
A H, Jonon, WettomaR, WWEB. .. vcrosrrcracrinnsseesssnss
Joseph Jensen, Balem, WIB..... . .- civissivinnsiian
0. H. Kielsmeier, Manitowoc, Wis..........ccoivcvnnrnnes
T F EKnappmitler Pearl Clty, 1. .......ccoiivinvnseeon
WY Bk Kondalle, W ....... .00 oo aandiiiie e
A M. Teoason, Tok Take, WM. . ..ovivs onsenessssss e
Quirin Mooraeh, Peeblog, W, .. ... .. cciivenineivonans
A, D. McCrendly, Malving, WIB. ....c.scicvivosiscessines
A A Musller, Ixonis. WIS, . ... ciiscisnonavinissona
Edw., MEler. Oreman, W .. oo sessiswaeinestnmese
K O Petorpon, Ellgerton. WIB. . ....o.o.iavicinviessuessn
B A Paildock TERhorn W, .. .. ... cnesins i
Popular Creamery Co.. Poplar, Wis. ... ..ccevvrcisrsesses
B Batn; TEIas IR i =i s s st i e mar S e
H. Scheberle, Brodhead, WiIB......cvcevsevsensosssnsosss
;A Bheldon, TLake MiIla WIB........coviiviniosvnnsse
B. L Uchling. Shoplere, WIB. .. . :.cvisiiionssnssnues
David Hall, Glendale” WiB. .. ... ... i i ciinisaresine

CONTEST NO. 3. MONTH OF JULY.
LisT oF EXHIBITORS IN FOR THREE MONTHS.

Albert Ahrens, Manchester, Wis.........ccivveiininncins.
E L Adsma Coloman, WIS, . .o i iiiine Diimesamisiosns
F. W. Ashman, Lime Ridge, Wis............. e e
J. W. Benson, Cottage Grove, Wis. .. .....cocicnrencnnone
John Boerschinger, Bonduel, Wis................cc0.00..
B I Clak Rishlorll, W ....-rccivncsiviviceninnnsns
H. A. Doungias, Burllngton, WB..... ... iciciiiivanina.
A. Dabareiner & Co., Hortonville, Wis...................
K 0O Dosch, Conbins, WIR. ..o viiliniisiniidsvnesives
€ 0. Oranel, - Arlinglonl, WS, .. ..o csivnssines singiiemmnsis
C. L Toll, Wenewoe, W _....c.cuieiiisieinsasspss s
0. K. Knoke, New Iondon, WiS........cc iievavsnmenens
Fred Larson Granitsbarg, WIS, .. .....ciniiicsnacaans
Frank O'Hearn, Bospobel, Wis. . ...... ... cicsinninicas
Frank A. Rivers, Marathon, WiIs......ccvcivsicinssnans ~
N TR T AR St e o s S A e
¥ G Reckier Bmerald, WIR. ... ... ccnsassewnnsmmsmess
Bért Bomers, Faneher, Wi, . ... ..c..iivviisscinsnsians
B O R (ERRIE, TR s i naine a e s e de diais 48
W. 1. Whipple. 8Hen, W ... ... civimmrsipivervints
John Wuethrick, Doylestown, Wis..........cccocvvunnn.
W W, WHeow, TOWES, WIE. . .o ominiamins s ssome s smn
A, J. Wileman, Milton Junetion, Wis........... e RoRe e
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CONTEST NO. 4. MONTH OF AUGUST.
LisT oF EXHIBITORS IN FoR Four MONTHS,

B K Butler, Avkanasw, WIS ... .. .0 i 93.97
T e Diake Wort SERImeon, WIS. ... .00 i 94.13
T R T e R e S SN 92.10
A.-M. Babeock, Webaber, WHE. .. .. 0.0 it 92.12
All. Barnhard, Wanpan, Wis. . .......cocounvuirennenn. 92.49
Beetown Creamery Co., Beslown, WIB.........cccueeeine 93.87
Albert. Clark, Reedaburg, WiS. ... .........covvvnnnnnnn 92.73
o el BaReE WS .. ..ol e e 93.33
e R TSR R I s 92.04
C. M. Emerson, Bloomingdale, Wis...................... 93.26
IAERY RS CERMU, W . .. . occen i eniionssrtoss 92.12
el B RO W o . . .o che e bo e e s 92.53
. W Cibnan, ReeVe WIR, ... ovicoinrensonmmennonenes 91.91
J. O Holm, Roekdale, Wi, . ... c:covnrivinmnrnnmnn s 93.2¢4
J. B Jones, North Andover, Wis.............cocvuununo. 92.06
George Koenig, Fountain City, Wis..................... 93.29
J. T. Londeburg, Bun Prairie, Wis_ .. ................... 92.37
Genree MelGr, Avendin, WIS ... ... i 92.35
By Mants, Modens. WS .. ... it 92.95
Gl PhRillipe, Greestwood, Wi .. ... . ..oooviloiiinn 93.16
S Pl Saelin Wile. o0 L e 92.20
Wm. Spooner, MIlladore, WIB.......oco0ieuneviinennnn. 93.20
1% loynter, Bpesioar W . ... . i 92.62
WL Bievrnne, Bk Meund. Wi .. ... 93.93
W. W. Wyman, Waumandee, Wis........................ 93.0¢
NN o e T W i, 93.91
CONTEST NO. 5. MONTH OF SEPTEMBER.

List or EXHIBITORS IN FOR FIVE MONTHS,
=B BMer  Waom, WHB. . i it e 93.49
A H-Dowe Falewmitor WIN. .. ... .00 i 91.94
Wm, Finicle, Bloomington, Wis......................... 93.06
C Do Holw Foll Biwee Wi, ..., ..o 92.76
Sk B MMRon Thelel e o s e 92.49
L Morrhon, Chobal, I ... oot reviinn s 93.33,
Lawrence Matthews, Edmund, Wis..................... 93.26
Bl Noth " Willon ' Wile .. .. 91.93
4. €. Poet, Richiand Conter, Wis.._ .. ................ - 93.26
Fred Pankhurst, Hanover, Wis......................... 93.56
B W Rehetat MSENNI W ... 92.56
3 nnaes VI A e S 94.41
¥. A Vierguty, Nelllbville, WIS.................oinvim.. 93.33
Gus. Trager, Mazomanie, WiS.. ..............c0onenon. 93.29
Glendale Co-operative Creamery Co., Glendale, Wis. ... ... 92.39

CONTEST NO. 6. MONTH OF OCTOBER.

List oF EXHIBITORS IN FOR SIX MONTHS.
Frank Bowar, Cazenovia, Wis.......................... 92.48
John E. Boettcher, Janesville, Wis...................... 93.85
Eanry Dewner Peybon, W ... ... . 0.0 92.74
B Lo Duxbary, Coosn Bay, Wil .. .oooeeoinnnnnnnnn s, 92.91
Rudolph J. Else, Johnson Creek, Wis................ ... 92.77
G0, W. Parr, Dearlohd, WIS, .... ... coiuiiinn.onihn . 93.08
O GHbet WY, W .. .o 93.77

e TE N T enr——r

==
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8 Otio Glernch, Thienmgville, Wi, .....c.vurnnnivivasnsane 93.02
9 P. ¥ Higgins, Oconomowoe, WiIB.........ccovinucaninens 93.28
10 F.H Harmg Lopaneville, Wis. . ......0..ccceetinineaesa 94 .34
11 FW. Halh EIRNerR, WIS . i i e e e 93.56
122-W. E Kubet, Banbilis Wi denmnsviiess 93.24
13 B H Eilclamelor, Dansville, Wis..........ccciivrcinnace 92.77
14 Paul Knoll, Johnson Creek, Wis............ccc.ous R
15 E. B, Melendy, Sheboygan Falls, Wis..............c..... 94 .88
18 J. B Pelerson, Mevidan, Wis.......i oo cinivines veve 9838
17 Carl G. Bens, Gratlot, Wh. ... ..cvivavisseis K 93.25
18 Frank Shepherd Boms, Wik....... ... iiiiieinimsaaens 95.40
39 Beri C. Bhelton, Hangen, WIB. ... .....c.ioviuisiicisasns 93.66
20 A. W. Zimmerman, Cross Plains, Wis................... 93.69

CONTEST NO. 7. MONTH OF NOVEMBER.
LisT oF EXHIBITORS IN FOR SEVEN MONTHS,

1 Joo Bendle, MIMYHIE WiB. ... .c.civonciinviierons nasnsss 92.93
2 B.G Burseh, Bt Crolx Fala, WIS, .. ....onvivsiiiieens 93.06
8 8B B Cobh, Buh Pralrile, Wb .c.......oonviniiivnain 93.31
4 A Dole, ByamSlle WL .. ooos.cbnesineiing secnmssbnss 92.64
5 Jule €handoir, Greem BRY; WIB. ...ivuiiceiinsiviosnson 93.21
S Albert Rrickson, ADErY, WIB. .. ..ccuvivainorinsossies 93.74
T W Reehe eI T . @ - onineiornos e o s i 4 91.80
8 Chun H. Prush. Jolletntmh, Wl .o ouicncniisvnssmms ot 93.81
9 Carl H. Soronson, Minnesota Junction, Wis.............. 92.48
10-6. 7 Snner, Ty, W, ... oo i o s ot oo i e 93.73
11 B J Bimonson, Millen, Wi, . .. ... c..iiiviineimiamass 92.78
12 H H. Whiting, Masomanie, Wis,............cccueunies 94.09
13 Wittenberg Creamery Co., Wittenberg, Wis.............. 91.86
CONTEST NO. 8. MONTH OF DECEMBER.

List oF EXHIBITORS IN FOR EIGHT MONTHS.
1 Fred W. Borne, DaEwond, WIS. . .....iiivescncinvivenes 94.02
2 W. L. Dolte, Waterford, WiB. ... ... ic.0n iiivineasnssswis 93.92
3 Aung M Helm, Waunkeshn, WIB......oonceseeneecsaniiss 93.97
4 Herman Lewis, Tondon, WI8.......cconvinevienineicnnna 93.06
5 Wm, Mussehl, Beaver Dam, WiB.....oc0vvnenrenencnaass 93.97
6 J. 0. Masen, MODEOTE WM. .- .. cocivnvinrivmnnnmisnsns 93.1F
7 -Geo. 1. Pelerson, WHhee, WIB. ... .ccoivinssianosivossencsy 92.651
8 C. 5L Pasomore T0M WG, ... .. ivilivainsnaisinins 93.49
9 J. € Weher, Found du Emc, WG, ... .. .o.c... i uciicies 93.37
10 T ). VWarner, Bowloll, W, ©5.oih o tdo s sds s dis 93.44

CONTEST NO. 9. MONTH OF JANUARY.

List o EXHIBITORS IN FOR NINE MONTHS,
1 P. B Anderson, Bomers, W, .. .. o ieenhas: 93.79
2 J. M. Bibby, Galesville, Wis.......... RIS R O S 92.66
8 Fred Bartiing, Orfordville, WIS, .....cocoieiiniivensosns 93.10
4 W Lo Boowa s BRNr T M. o i e e e 93.45
5 Barre Mills Creamery Co., West Salem, Wis............. 92.32
S B B Cook Bloomer, WIS, ... .cnuiicviiiisissvides oS W
T. W, 3. Pend  Joflormel, WIR. . ... ilu. i s casabaiiis 94.62
8 Geo. Galloway, Alma Center, WiB........coovvinnoninae 91.94
9 A.F Guelzow Fond du Lae, WIS, ....iiveviieicnnits 92.51
10' Pordinand Grimm, Chetek;, WiB......vnveavnoiossosnsin 92.12
11 L. A, Goodchild, East DePere, Wis........cooveeerenuann 93.62
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12 E. J. Hildeman, Chippewa Falls, Wis............c0v..... 93.06
13 L. P. Holgerson, Troy Center, Wis..........0o0nnuenn.. 94.22
14 J. J. Jackeon, Union Grove, WIS .........oiieienrnonn.. 95.09
16 Ang. J. Kodhe, BHenborg, WIS, ... ..00oe.ooonsiosiisee 93.66
I8 R neTan: B, WR. . e 92.81
1T A McLane, Whitewater, W, .. .....c.c.cioeuenuinnnnn. 93.56
13 B O McCormick, Plover, WIB. ... .........oconvnvnunnn. 94.0€¢
150 . Niehon Bl TEOW, WIB. .........oiteneiviinsnsnnn 94.32
20 Thomas Netland, Deerfield, Wis......................... 94 .58
21 Lauritz Olson, West DePere, Wis. ...%................ 93.85
22 B Parmiley Footvllle. WIB. .. .. ....c.00niimeennnoses 92.63
23 Aug. J. Schultz, Brodhead, WiS.............o000nvnnn... 92.42
24 Charles Sass, Mt. Horeb, WiB...............c00nuconunn. 93.93
26 Jobm Schield, Fall Creek, WIB. .. .........coviiinnivsnsons 94.08
s e T T TR R e A 92.38
SO R R R e D e 93.47
28 Huzh Wallace, Ft Atkinson, Wis. .. ......0cimenmennn.. 92.84
a0 M. Wernet WaEIon W .. 0. o eeees 94.33
30 John Weisensel, Blue Mounds, Wis...................... 94.17
31 K. H. Weber, Besver Dat, Wi8. .. .............ocovvnnn. 94.08
Diplomas.
MAY
CONTEST NO. 1. 128 ENTRIES
Score
1st place, F. E. Anderson, Somers, WisS...........c000ennee.... 98.00
2nd place, August M. Hein, Waukesha, Wis................... 97.50
3rd place, B. C. Shelton, Haugen, Wis............ooovvunnn... 97.00
Total average score 93.06.
JUNE
CONTEST NO. 2 133 ENTRIES
1st place, Beetown Creamery Co.. Beetown, Wis............... 97.50
2nd place, J. C. Weber, Fond du Lac, Wis..........oo0vunn.... 97.00
3rd place, A. J. Wileman, Milton Junction, Wis............... 96.50
Total average score 92.89,
JULY
CONTEST NO. 3. 140 ENTRIES
1st place, Carl Holm Sorenson, Minnesota Junction, Wis....... 98.00
2nd place, John Weisensel, Blue Mounds, Wis................. 97.5(
3rd place, G. H. Nielson, East Troy, Wis...........oouvvnnn.. 97.00
Total average score 93.49.
AUGUST
CONTEST NO. 4 126 ENTRIES
1at place, H. L. Beers, Arthur, WIB.. .. 0vomeroimsnnnnmin 97.50
2nd place, H. H. Whiting, Mazomanie, Wis................... 97.00
3rd place, F. M. Werner, Waterloo, Wis........... e 96.50

Total average score 93.39.
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SEPTEMBER
CONTEST NO. 5 117 ENTRIES
1st place, W. L. Stavrum, Elk Mound, Wis...........cccvuuune 96.75
2nd place, Frank Shepherd, Boaz, Wis................00un. ... 96.50
3rd place, E. B. Melendy, Sheboygan Falls, Wis............... 96.00
Thomas Netland, Deerfield, Wis............... evane  DON0
Total average score 92.20.
OCTOBER .
CONTEST NO. 6. 89 ENTRIES
1st place. W. J. Felnd, Jefferson, WiB. .....cvccicecinnncsinnis 97.50
2nd place, Frank Shepherd, Boaz, Wis.............coivvvunns 97.00
3rd place, E .H. Weber, Beaver Dam, Wis............00vuuuns 96.50
Total average score 93.19.
NOVEMEBER E
CONTEST NO. 7 63 ENTRIES
1st place, Fred W. Borne, Oakwood, Wis...................... 97.50
2nd place, A, M. Leemon, Fox Lake, Wis..........cc00vvnnnnn 97.00
3rd place, William Mussehl, Beaver Dam, Wis................ 96.50
Total average score 93.96.
DECEMBER
CONTEST NO. 8 58 ENTRIES
1st place, F. M. Werner, Waterloo, Wis...........ccvvuununens 97.00
2nd place, Thomas Netland, Deerfield, Wis................... 96.50
Srd place, C. L. Passmore, Tola, WIB. ... ... . iviinsasnosoes 96.00
A. Mclane, Whitewater, Wis........cvceccoscsness 96.00
Total average score 92,69,
JANUARY
CONTEST NO. 9 54 ENTRIES
1st place, J. J. Jackson, Union Grove, Wis.................... 96.00
2nd place, H. F. Harms, Logansville, Wis............c000uun. 95.50
3rd place, L. P. Holgerson, Troy Center, Wis................. 95.00
G P Baner, Ty, W, .. ..oiicioiciciicaisarvnns . 95.00

Total average score 92.03.

HIGHEST AVERAGE SCORE FOR NINE MONTHS.
Prizé WINNERS.

ist, J. J. Jackson, Unfon Grove, WIS, .. .....c.coiveennnasinns 95.06
2nd, . M. Werner, Waterloo, WIH. ........oucoinarevsensasssn 94.83
Srd, W..J. oI, JOlEURE. WIE . .-« o oans i s s Do S 94.62

The President: The next is awarding of prizes and di-

plomas to those participating in the contest, by Hon. J. Q.
Emery.
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J. Q. EMERY.

Awarding of Special Prizes, Medals, Diplomas and Pro Rata
Premium Fund.

By J. Q. Emery, Dairy and Food Commissioner.

That great Athenian orator, Pericles, when called upon in
accordance with the custom of the ancient city of Athens to
pronounce an oration on the merits and achievements of the
Athenian soldiers who had fallen in defense of their country,
began that remowned oration by deprecating the custom,
which demanded a speech on such an occasion, claiming that
those who had acted nobly should only be honored by noble
acts, and that their glory should not be risked on the oratory
of one man.

Though the special prizes, medals, diplomas, pro rata pre-
miums awarded are each an act that speaks with an eloquence
all its own, the management has seen fit to invite me to ac-
company these awards with some remarks that the occasion
may suggest as appropriate.
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Contests have been common in all countries and in all
ages. There have been contests of war and contests of peace:
contests for gain and contests for honor; contests for amuse-
ment and contests for education; contests innumerable and of
innumerable kinds. In some of the famous Olympic games
the winner received as his reward a wreath from the sacred
olive tree and was publicly proclaimed victor, an object of
ambition with the noblest and wealthiest of the Greeks. The
victor became a marked man in his state; he was considered
to have conferred upon himelf and his family everlasting
glory. Ovations and many substantial honors were bestowed
on him. His praises were sung by eminent poets, and often
his statue was erected in the sacred grove of Jupiter at
Olympia.

These Olympic games so appealed to the imagination of
St. Paul that in his first letter to the Corinthians, he likened
the struggles of Christians to them in his famous exhortation
“Let us lay aside every weight and the sin that doth so
easily beset us and let us run with patience the race that is
set before us”.

I am quite sure that this exhortation must have recurred
many times to the buttermakers, who have engaged for
the past nine months in the Wisconsin Educational Scoring
Contest. Again and again have you been deeply conscious
of many weights and besetting sins in the buttermaking
business that were to be set aside and the great and long con-
tinued patience required to run this nine months’ race that
was set before you if victory were to crown your effects.
These weights and besetting sins that were to be laid aside
were by no means simply those that were personal to the
maker. They were those that were common to the creamery
business. This contest has been the means of setting forth in
bold relief to the contestants the weights and besetting
creamery, butter-making sins that must be laid aside. It has
emphasized in each contestant’s mind the fact that in this
branch of business the creamery buttermaker cannot live to
himself alone—that, using another of St. Paul’s figures, the
creamery buttermaking body is not one member, but many—
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and that in that body, the eye cannot say unto the hands, I
have no need of thee; nor again, the head to the feet, I have
no need of you, but the members should have the same care
one for another; and whether one member suffers, all mem-
bers suffer with it, or if one member be honored, all mem-
bers rejoice with it.

You winners have brought honor upon yourselves, and
you and all those associated with you in this contest, those
who have planned it and those who have managed it, those
makers who have participated in the contest, and the patrons
who have furnished excellent milk for manufacture into but-
ter, the honors of these prizes and medals, the dairy and
daily press who have aided and encouraged the undertaking
and given wide publicity to the scorings have unitedly con-
tributed to honor the Wisconsin creamery buttermaking in-
dustry. The report of the scorings in the contest has called
wide spread attention to the high quality of Wisconsin
creamery butter. It is an open secret, that large purchasers
of creamery butter have declared that no state in the union
produces a larger percentage of “creamery extras” than does
Wisconsin.

It is an open secret, that during the past few years at least,
gratifyingly large numbers of Wisconsin creameries have in
the conduct of their business adopted the state’s motto
“FORWARD" as their own.

It is an open secret, that one of the largest creamery but-
ter purchasing firms in this country, if not in the world, has
asserted that Wisconsin has been producing during the past
season creamery butter of better quality than that state
whose exploitation of her creamery products is familiar to
the country.

In this connection the report of the State Board of Man-
agers of the St. Louis Worlds Fair upon the subject of the
Dairy Exhibit seems both appropriate and timely. Refer-
ring to our butter exhibit that report states: “While our
exhibits did not command the highest awards announced in
this department, Wisconsin had no peer in the class of prod-
uct presented, which represented the ordinary commercially
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obtainable product bought in the open market, as represent-
ative of the output of the best dairies and creameries from
different sections of the state. That is to say the Wisconsin
butter shown in competition was not from selected cows,
specially fed, whose milk had special care and then had its
cream converted into butter by the most skilled buttermakers
of the state, and then packed and shipped with peculiar safe-
guards with a view to the highest scoring that might possibly
be obtained. Wisconsin’s exhibit was made up of such mar-
ketings of butter as any St. Louis buyer could have obtained
at the same time, selected from all parts of the state, handled
and forwarded by the ordinary means of shipment. It had
no equal in a similarly presented exhibit. Higher scorings
were made where, after months of careful investigation and
scientific testing by many skilled inspectors, a selected list
of cows was secured, systematic feeding was followed, the
milk converted into butter by the most skilled buttermakers
of a great state, and the butter handled, expedited and for-
warded with the greatest possible safeguards and dispatch.
While this, in a way, as demonstrating what may possibly
be accomplished by following such ideal methods, was grati-
fving and stimulating to the industry, it does not detract from
the prominence that was earned by Wisconsin for its faith-
ful exhibit of unequalled commercially obtainable prod-
uct, and the benefits certain to be derived therefrom.”

It has been conceded that Wisconsin creamery products
have not commanded that relatively high rank that has been
accorded to Wisconsin cheese factory products. But she is
now gaining that position by leaps and bounds. Educational
Scoring Contests, as this one has been conducted, tend not
only to improve the skill of the individual buttermakers,
but to attain that commanding position by bringing the
high quality and real merit of Wisconsin butter into deserved
recognition.

Some of you victors recognize, I am sure, that you have
won by a hair’s breadth. You have had competitors that
have been worthy of your best efforts. Again permit me to
refer to that famous oration of Pericles. Speaking in the
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loftiest terms of the merits of the Athenian soldiers, he de-
clared that it was no disgrace to be beaten by such men.
And when [ recall the excellence of the products you have
contributed to this contest, as indicated by the figures re-
porting the scores, I here declare that to you who have not
been winners, it is without dishonor not to have won against
such superb competitors.

I know there are letters coming to the gentlemen having
scores from different sources, indicating that some of the
men who have won high scores have already had offers very
largely increasing their salaries to go to some other place,
but it seems so far that the men for whom they have been
working were entirely satisfied to keep them and raise their
salaries in order to retain them.

Mr. Moore: Mr. Werner was offered a thousand dollars
a year to leave his present position on the scores he received
in this monthly scoring contest, but his employer said he
could not afford to let him go no matter what salary he was
offered. At the Cheesemakers’ convention, one of the con-
testants told me he had been getting $600 a vear and his
house rent, and had been offered a position at $1,000 a year
and his rent, and he attributed it all to the contest. He said
the expenses were about $12.00 and $400 a year were pretty
good returns for investments of $12.00.

Mr. Emery: Mr. F. E. Anderson is in the contest at this
Buttermakers’ Association, winning the first score of 96 and
receives a gold medal. This is presented by the Association.
He also receives a gold watch charm presented by Averbeck
& Co. of Madison.

Mr. W. G. Carl, of West Salem, wins the second highest
score, 95.5, and receives a silver medal.

In the nine monthly educational scoring contest, Mr. J. J.
Jackson, of Union Grove, is first with a score of 95.6. He
has the silver cup presented by Mr. E. Sudendorf, a gold
watch presented by the Creamery Journal, of Waterloo,
lowa, and a gold watch presented by the J. B. Ford Company
of Wyandotte, Mich. He also receives a leather covered
chair, donated by Mr. S. A. Cook, of Neenah.
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Let me say, in regard to these chairs, that when this con-
test was first undertaken, one morning early the telephone
bell rang and MTr. Baer went to the ’phone, and I heard him
talking to Mr. Cook. Mr. Cook, it seemed, was very eager
to make some presents, to any extent almost; it was up to
Mr. Baer to say how much in the way of presents for the
winners in the cheesemaking contest, and it resulted in three
prizes like these chairs. Well somehow after that cheese
scoring contest Mr. Moore got an article in the papers to the
effect that he wished some good friend would make the but-
termakers such a present; of course Mr. Cook saw this and
so along came a check with a letter saying he was just as
good a friend of the buttermakers as of the cheesemakers.

The second in this nine months’ scoring contest is F. M.
Werner, of Waterloo, Wis., with a score of 04.83. He re-
ceives one of the leather covered chairs donated by Mr.
Cook, a diploma, and also a carving set with stag handle, do-
nated by the J. B. Ford Co.

Mr. W. ]J. Freind, the third winner in the contest, gets a
leather covered chair from Mr. Cook and also a silver plated
bird and steak set.

In my judgment never in the history of this state has the
local creamery industry been so menaced as at the present
time. If our local creamery interests in Wisconsin, this mag-
nificent dairy state with a total annual income from her
dairy products of more than fifty-seven million dollars, is to
continue and advance that industry, there are certain condi-
tions that are absolutely indispensable. First and foremost,
cleanliness in dairy products from cow to consumer; second
in our creamery work the testing of butterfat in cream or
milk of the patron must be done with intelligence, with
painstaking care, and with absolute honesty; third, there
must be no discrimination in railroad transportation by the
roads between the various classes of producers of these dairy
products.

Now, gentlemen, this is a serious proposition and there is

no body of men so called upon to deal with this proposition
as the Wisconsin Dairymen’s Association and the Wisconsin
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Buttermakers’ Association. I state to you things that I
know, and I say a local creamery is charged one dollar a
hundred to ship its butter to Chicago by express. Now keep
that in mind; at the same time, from the same place they
take one hundred pounds of cream to Chicago for 26c. The
cream is 40 per cent butterfat. Now, under the arrangements,
a large proportion of this cream that is shipped to Chicago
centralizers averages 40 per cent butterfat. It amounts to
this, that the Chicago centralizers get their butter for 52c a
hundred for transportation charges, while the Wisconsin
local creamery pays $1.00 a hundred to get its butter to Chi-
cago. Gentlemen, that is not a square deal. In addition to
this, the railroads return the cream cans free of charge, they
do this by shipping as baggage.

Thus it will be seen that by this action of the railroads the
Wisconsin local creamery is placed in a position of particular
hardship if this thing continues. No Chicago centralizer, nor
any other centralizer can get out of a farmer’s cream any
more, honestly, than the local co-operative creamery can get
out. Therefore it is to the interest of every Wisconsin far-
mer to stand by the Wisconsin local creamery. He gets all
there is in the over-run, and everything! The dairy sentiment
of our state, the railroad commission and all the forces of
our state should stand like a solid wall in defense of our
dairy interest as a part of Wisconsin. Not only should they
stand as a stone wall, but should be just as aggressive as a
mighty army seeking to gain what is right and just in these
matters. The Creamery Buttermakers’ Association can do
much to bring this matter to a right turn. I thank you.
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Madison, Wis., Aug. 27, 1907.

To the Exhibitors of the Wisconsin Scoring Contest
Association
Gentlemen:

I submit herewith my report as treasurer of the Wisconsin
Scoring Contest Association for the year 1906-7. 1 do this in
compliance with resolutions passed by the convention of the
Buttermakers’ Association which was held at Wausau, Feb.
7, 1907. The report, as you will see, is divided into three
sections. A summary report of each monthly contest is
given which includes the receipts for the butter and cheese
sold and other income we may have had during that month.
The credit side of these summaries gives the disbursements
for each month showing check numbers which are itemized
in part three. The second part is a recapitulation of the nine
contests. It also shows a few items that were drawn on
the accrued balance in order to lower the expenses from
time to time.

The third part of the report gives the checks as issued
in their numerical order.

1906 May Contest No. 1.
To S800%% The BREIBY. . oo . cxsaimsininsessiseimsvessionsynos $566.94
To TS e ORI v e Sl i e A e e e e 91.01
657.95
T PRI . oo il ot im e e e i Check No. 172 26.36
By Stenographer ..............ccc0censeeeee Check No. 41 50.00
By Judge (Michels).........ccevvnenveeases Check No. 173 7.99
By Checks to Participants ............ Check No. 1-40 Inc.

Check No. 42-171 Ine. 571.28

655.63
PRBRBED - el e R e T e el R i 2.32
657.95
1906 June Contest No. 2.
e o G U T S BRSPS St A A T M T $595.01

To 1T07% Ibs. CheeBe.......ccccevccninsvsnsrinsassaineanas 180.52

775.53
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B BRI . siions e o b s e Check No. 372 31.70
By Judue CMleReln) ... il iaasaiswae e Check No. 370 8.00
By Judge (MeCready) .......ccccacnennassen Check No. 371 3.60
s s T e e S B R e Check No. 373 50.00
By Checks to Participants ............ Check No. 174-369 Inc. 675.28
768.58
T T S ey e 6 SR AR R R e e S e 6.95
775.53
1906 July Contest No. 3.
ks U AR - o R R S B P R e N $593.27
R T T T e RN O e W Wt SR 178.93
772.20
i R IRy o S N Check No. 575 28.11
BY BIERRETEDHON . o..isicoivisasissssiessaias Check No. 576 50.00
By Inley TMISEIE) ... . ..cnneocrisevinssanns Check No. 578 8.00
By -Jullbe (IE) . ......cccicnsnasonansens Check No. 579 3.60
By Judge (MeOready) .........cccoveiennniins Check No. 580 3.60
By Checks to Participants............ Checks No. 374-574 Inc.
Check No. 577 669.96
763.27
L e M i e T 30 e L T e e et 8.93
772.20
1906 August Contest No. 4.
doh - TR T T e A R S e §544.74
o B i ML R N e S U A T 232.28
To Roach and Seeber pro rata share expense..... Sy 3.60
780.62
By Bapplos: .. ... asieanaeis Checks No. 658, 775, 776 31.95
B S L S i e e e .«...Check No. 772 5.00
LU e P N AN oA ) Check No, 774 50.00
By Jlen (MReRala) - . ....-ii.oi s Check No. 773 8.00
By Checks to Participants ..... .....Checks No. 581-657 Inc
Checks No. 659-771 Inc. 684.71
779.66
R o N S PR e Ay e e L T B 96
: 780.62
1906 September Contest No. 5.
R R e e e e s $910.81
I b b i e M L S e B e o 583.82
Received from Sec. True ...... et e S = e 16.35

1510.98



174 WiscoNSIN BUTTERMAKERS' ASSOCIATION

5 e L e O L S A R el Check No. 1051 10.21
By Stenographer and stamps ............... Check No. 1052 67.02
By Entrance fees ............ A I T Check No. 1050 106.00
By Checks to Participants........... Checks No. 779-1049 Ine. 1327.71
' 1510.94
o R M I Rl Pt R e e 04
1510.98
1906 October Contest No. 6

gt e e G e SR e e B et $180.72
W TR TR RO . i e e s e e e S 430.75
o O I R M . ... e s e R R AR A e A 11.22
To Batlor JEE T M . ... iiiiiivaiianvissusinai saa s 36.75
o RoREl & MBOBEE- . .« unis e S A e a8 S 2.88
667.67
By BUPDHEE ool Checks No. 1191-1195 9.14
By Bionepraplior ......... . icesesesoessdmse Check No. 1192 50.00
By Judpe (Mehala) ... vsah ey Check No. 1193 8.00
By Judge (Meyer) ..........iciciicivasianes Check No. 1194 2.45
By Checks to Participants ........ Checks No. 1053-1190 Inc. 590.90
660.49
e R R AR A A\ T e R 7.18
667.67
1906 November Contest No. 7. 3
P 1000 AR BOEIBE. ..ol il g vt s s aian e Sl e g mi $323.50
e o U R e S e s S S TR P S 153.55
Due from Roach & Seeber ......cccvcevnivanncsrsssnassssas 4.02
481.07
By SOppIies oo cn el amisie st st Checks No. 1298-1299 9.71
By Stenographer and stamps. ................ Check No. 1300 62.24
By Checks to Participants ........ Checks No. 1197-1297 Inec. 406.92
478.87
LT SR R S R SR T S A e S S An 2.20
481.07

1906 December Contest No. 8. )
To. TIBT Bhe BAEEBE vt aisieainlsiaia s soninisaiaauiom s s s s $344.33
To 1199 1bs. Cheese ......... e R R R AT A RS e 153.77
To entries for Roach & Seeber ............cciiiiciiiancenns 2.84

To error in Schmitt & Kiehls' check ......... o ok a0 ol 100.00
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By DI <o i raie s +++....Check No. 1396 7.46
By Stenographer and stamps ............... Check No. 1397 60.70
By error in check from Schmitt & Kiehl...... Check No. 1395 100.00
By Checks to Participants ........ Checks No. 1302-1394 Inc. 432.78
600.94

1907 2 January Contest No. 9.
y EE DT LAE S T R o N e AR $355.10
To Amount due from Roach & Seeber ...................... 4.76
To amount received from A. Cole ....... S it R e e 1.00
360.86
T Ak N SN Rt e S Checks No. 1447-1449 13.43
By BoBOgEaDREr ....cciiisocnaianrioneen ..Check No. 1448 25.00
By Checks to Participants .... ... Checks No. 1399-1446 Inc. 322.35
360.78
I e e e e L i 08
360.86

RECAPITULATION.
Receipts. Expenditures.
MY e D R R e $ 665.63
P SR S (e RIS TN i e 768.58
A e e TRl W L i 763.27
L R TOUSEE RNEEGE . .. .....000000s 779.66
September ............ 16510.98 September ............ 1510.94
R S R 88767 Oetober .............. 660.49
November ............ 481.07 November ............ 478.87
December ...........: 600.94 December ............ 600.94
TEDUBYY < oooisanvaas 360.36 Jammary .............. 360.78
: 6607.82
AT rs s 6579.16
Check No. 789 settled by Check No. 1196 ....... 14.50
e Trae ........ 95 Check No. 1301 ....... 2.45
——— Net balance on hand .. 12.66
6608.77

6608.77

By way of explanation it may be noted that in dividing

the total receipts for each month among the contestants

it

was sometimes impossible to make an exact division, there-
by leaving a small undivided balance; during the nine months
these aggregated $28.66. Out of this balance we issued check
No. 1196 for $14.50 for stamps and check No. 1301 for
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$2.45 to defray expressage. The sum of these two, $16.95,
deducted from the $28.66, leaves a balancé of $11.71. Dur-
ing the September contest held at the State Fair, a check
(No. 789) was drawn for 93¢ which in some way was lost
and rather than tie up matters Secretary True settled for the
amount out of the State Fair funds. This added to the
$11.71 gives a balance of $12.66 on hand at the close of the
scoring contests. This amount will undoubtedly only partially
cover the expense necessary in the final settlement of the
affairs of the Association.

Check No.
LR A Kk, PImontn, W .. c..ubcvisassswass sar e $ 3.81
i e TR TN e el e SO AR L, R P el 2.16
3. B. W. Radell ,Richland Center, Wis........ccvoveveen.es 1.34
4. Geo. Bicholl, Bran@em, TWIB. .\ eesion v simsesssee e 2.24
5. P. W. Knudson, Cazenovia, Wis............ccoivvvnnians 1.25
5. W. O Sthaton, Desthizg, Wha. ... ... . o iviincaincein 1.34
7. BB Radike Bt Bowk, WS .. oonnlcscninnvonnneson 1.34
8. Chas Gartman, Sheboygan, Wis.............cc000uuene .90
9. Leo J. Gelmer, Mishicott, WiB............coinnivinnsins 1.43
W O W Bicker, Tpn) MM . et mess s em s stess 1.70
11. Emil Falk, New Holsteln, Wis........civoviiineansanan 1.25
12, 0. F. Kielsmeler, Manitowoe, Wi8...........ccinvueues .88
13. Ed. Kalmerton, Frodonia, Wis.........c.covvavininsas 3.81
14, . 0. Schwingel, Avoca, WIS, .. .......cccvicinninsnsine 2.24
15 0. B -Johneon, Bramon. WIB. .. ... oressveesssssssms 1.83
18 3. W. Cromm, Manslhon: WiAR. ... . ..iicceiiiaesisasaas: 1.97
17. B G Schwingel, Avorn, WIB. ... ovocriovsseasosoisssins 2.15
18. Geo. H. Bushman. Abbotsford, Wis..................... 1.25
19. Otto C. Duebner, Manitowoe, WiB.......ccoineniiensen 1.25
20. Pat Wallace, Hortonyille, WIB. ........cicrvesscsrnmess 2.61
21. P. Behifller BURAADE, W, oo ociioniisaisiiniensswiasnis 1.34
22, 0. P Greunke, Clintonville, WIB.......ccovevsnccsrsoss 1.52
23. B Slacihow, Cloveland. W .....co.ioniieainvescaniva 1.34
24, Chris. Kragk, Evoelr, W .0 ..o oo htiiniaseias 2.24
25. O. E. Muechlberg, Fredonia, Wis......coovvvvseosnnssess 2.42
26. H. L. Mueller, Sheboygan Falls, Wis................... 1.43
27. A G Tashs MMeMerll, WIB. ... ...oussisessimsssmames R U5
28. Lo B Bewyer, Lomll. W ...oanoioiiasinasianssanannn 2.24
2. C. H Brimmeér. Pialn, WIB_ ... . civisnsssssissiae 1.34
80 - O3 MeCormick, Awoos WIB. . ... .o 1.34
31. Chris Schmahl, Elkhart Lake, Wis.....c.cocvevnunnnans 1.16

32. C. F. Brinkman, Coon Valley, Wis........ccccrvevrneees 1.78
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Check No.

33. J. J. Reid, Oconomowoe, WiS............oovvuennvnnnn. 4.02
84, Hugo Wilkowskl, Zander, Wi ... .. ...o0uieooeuensnn 1.07
35. A. T. Bruhn, Spring Green, Wis.............o0vuuun. 1.43
36. G. W. Kruell, Spring Green, Wis..............o0...... 1.34
37. T. A. Ubbelohde, Glenbeulah, Wis.................. .. 2.16
88, G M Matzwick, Klel, Wi ........0.oninimoesneinnnn 1.09
B9 WA Peaw Mshteobt WOAR. ... 1.26
40. Casper Anderegg, La Crosse, Wis.............onvnnn... 1.38
41. D. Bewick, (Stenographic work) ..................... 50.00
42. Frank Bowar, Cazenovia, Wis..........ocvviiiinnnonn.. 2.97
43.°.F € Fost. Bichiand Oy, Wi, ... .. oovvnsiiiinians 4.98
45. F. A. Christians, Waupaca, Wis.............oouvnvnn... 6.34
44. Wm. Spoomer, Milladore, WiS..............ooooneonrn... 2.94
46. Ferdinand Grimm, Chetek, Wis....................... 3.11
47. Jas. F. McGill, Green Bay, Wis............co0onvnun... 10.08
45 M. B, Matteon, Chetolt, WiB. .. ...comoiiiom it ossns 10.08
40, Qeo. W. Farr, Deevllald. WiB. . . ... .cocoiinimonnis 2.77
50. G. Gerland, Rice Lake, WiS.............oo0ounnonnn... 3.11
51. Geo. E. Peterson, Withee, Wis...............0oononvn... 9.25
52. Hugh Wallace, Ft. Atkinson, Wis..................... 2.94
53. Richard Butler, Arkansaw, Wis........................ 9.04
54. Glendale Co-op Cry. Co., Clendale, WIB. . ......0cn0vencn 3.28
55. Edw, Bente, Oconomowoc, Wis..................o...... 4.81
56. Henry A. Douglas, Burlington, Wis.................... 2.94
O John F. Magrane, Raglh, WIB. ........0iiieenincninnns 2.94
58. 0. A. Kielsmeier, Manitowoe, Wis...................... 2.77
59. H. H. Whiting, Mazomanie, Wis....................... 2.94
B0 J W Wiktpele. CBEem WIS: 0o e s 4.98
61. Barre Mills Cry. Co., West Salem, Wis.................. 2.94
62. Frank Harry, Spring Prairie, Wis..................... 2.43
63. F. E. Anderson, Somers, WiS..........cooovnvnnnnnn... 2.77
64, 1. 8. Poterson, Merldan, WIB-.....ivice viinsnnn s 3.11
65. E. J. Hildeman, Chippewa Falls, Wis.................. 8.11
66. Geo. Galloway, Alma Center, Wis..................... 2.77
67. Frank Ambler, Livingston, Wis....................... 4.30
68. L. Dabareiner, Hortonville, Wis....................... 3.11
69. W. H. Burwell, Endeavor, Wis......................... 10.08
70. Otto Weyer, Manitowoe, Wisi.........cooouunrnrn.n... 8.55
71. Ole Peterson, Bloomer, Wis........................... 3.45
72, Herman Lewin, London, WiS.......iuouiiununnon. ..., 2.77
73. Wittenberg Cry Co., Wittenberg, Wis.................. 4.47
74. Carl H. Sorenson, Minnesota Jet, Wis............... .. 2.60
6. M. B Bchmidt, Marshalll WHe. ... o0 oot iian ) 2.94
76. Douglas Peabody, New Richmond, Wis................ 9.74
T7.. Wm. C. Boldt, Waterford, WiS.....c.cvuveiiinnn.nn.... 9.74
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Check No.
78. Galesburg Cry. Co.,, Leeman, Wis...........cccuuuunn. 2.61
79. L. W. Genake, Manawn, WIb. ., ..c.cieesisisvansvanies 9.50
80. Martin Martin, Hazel Green, Wis..........coovvunnnns 2.77
81. John Smith, Manawa, Wi8........c..c.c0invcnnnnnnnnns 4.57
82. Gus. Trager, Mazomanie, WiS.......cccccicvuiresnnnes 2.94
83. John Wuethrich, Doylestown, Wis.........cccevcveann. 2.94
84. J. M. Bibby, Galesville, Wis................ ) e SRR 2.60
85. W. H Eobat Humbird, WIB. ....vrcinecasnnonsionssanes 2.60
28 O P ey Tew, WHE. s isaeeiii s R s e 3.11
87. Jou. B. Beadle, MillvBlle, Wis....... . ccceninaissssse 4.64
88, 8. 3 Weher, Columbus, W, .. nicrinsimpnssinisss 343
80, Oarl - looe Gratiot Wie. . .. .. .. i siveviciavevense 2.77
90. E. L. Parmley, Footville, WiB.......ccovecrcvcorcncanns 2.60
91. Aug. Schultz, Brodhead, WiIB........ciiasasesssontone 2.7
83 R. L Adams Dousman, WIB. . .......c.iscesnsessaasosne 2.94
93, € CGoxlpch, Grafton, WAB. ....cnsensrrssnensssmassisassin 2.94
94. Beort Bomers, Fancher, Wl. .. ... ..iiivveisrsgrsvivuins 3.11
95. E. H. Kielsmeier, Danville, Wis.........ccc0eeeennenns 4.81
96. W. H. Krebe, Evansville, WiIS.......c0o0ceivecincasnnes 4.47
97. Albert Ahrens, Manchester, Wis..................c 000 3.11
92, B. B Cobh, Bun Prairie, Wis. ... ..cccicunivessinnns TR ]
99. B J. Morrleon. CBetek, WER. ... icvvvievisniannsvaanese 2.99
100. L. A. Goodchild, East Depere, Wis............ccvveunn 2.77
101. A. W. Zimmermann, Cross Plainsg, Wis................. 3.1
185 € 1. Paswmare, Tola, WiR. ..o leininavinammianaassme 4.64
143, B 0. Ballker, Blalr. WilE.c.. .. osiieoimssanmenia s 4.81
104. G H. Niclson, East Troy, WB......cccoiscraminanaca 2.99
1656: B.C. helion, Beapen, WIE. .....cicsvrmrserissssnmseas 3.11
106. R. A. O. Bloss, Reesowllls, WIB........c.ccinveinanncinies 3.11
107. Aug J. Keeln Hllenbore, WIB...... .o hecscvsaansomesn 4.13
108. E. Scheberle, Brodhead, WiB.........co0civiivinnnnesn 2.99
109, R. V. Sloyster, Bpenoer, WIB. .......ccviinscsisnsivnne 2.77
110. F. M. Werner, Waltar1oo, WIS......oxscescnsnosnisahosiss 2.60
111. L. P. Helgerson, Troy Center, Wis........cccoieveviaes 2.94
112. A. H. Dowe, Fair Water, Wis..........cccnvue. L et 3.11
112. T 0. Doach, Cashtoln, WIS ... .oovesaiiesiouas s 4.98
314, W, A Wolpgt Mewrill, WIE. .. .. ...viamin ey son s 2.94
115. Fred Bartling, Orfordville, Wis.........c...coivvcnnnes 8. 11
1168 W. W. Wilson, NMoWEY, WlB: .. iocis s iviasunsbase s o 3.11
117. J. ¥. Madison, Masomanie, Wis........ccccvnveincnnenns 2.17
118. P. J. Higzing, Oconomowoe, WiIB..........ccvavecnrnsss 4.81
119. T J. Wartier, BoBolt, WEEE. <. oovcvssnsinnvies cnissaaniais 4.81
120. Paul Knoll, Johnson Creek, Wig.......c.cccoivicunnnsn 2.77
121. Ben Boow, SPaits. W... ... oosoiiiaemen s e sasie 2.60
122, . A Banor. WD, W . . . ivime cowhmosiss swme PERIORTLAP IR . 1 ¢
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Check No.
123. Albert Clark, Reedsburg, Wis......ccooeeeeverecennnnns 2.77
124. Rudolph J. Else, Johnson Creek, Wis................. 2.77
125. E. B. Melendy, Sheboygan Falls, WiS.........ccvvinnnnn. 2.94
126. M. M. Sorenson, New Auburn, Wis............c.cccvvuunnn 2.94
127. John Weisensel, Blue Mounds, Wis..............c0nuuunn 2.7
128. Chas Prust, Jolerson, WIB...........cccoueevicnconss 2.60
120. T.C Biske Ff ATEEOR, WS, ....couvirsrcrcnosessons 3.28
350, Aux. M Hein, Wankeght, W ..........ccccoessssioss 2.94
131, 3. B Mason, Mentford, WIR..........ccivencrssaccesans 2.59
b 4.98
"133. Frank A. Rivers, Marshall, Wis..................... -se 37
I B Ly Heors ATEhir, WIS, .. .. .coonivinnennnnmnnsnnsons 4.30
136, W. J. Poind, Jelloveon, WIB...... ... cvcoiacassninsa 2.60
W BB Oake Norwalh, W ....c.vuvnneosvimnessansosis 2.60
137. Geo. Koenig, Fountain City, Wis..........c.ivivienennns 3.11
138. John T. Lundeberg, Sun Prairie, Wis............c0uun. 2.77
150 Lowls W, TRIE D000 . oo ciinssans mesiae s aenie 2.77
140, H. H. Weber, Beaver Dam, WiS. ........ccccaesnssssssie 2.94
141, Geo. Meler, Arcadia, WIS..........ccvvvvnrnnnnnnsensnns 4.98
142 H O Peterson, Bdperton, WIB ........ccciiiesTaisavesn 2.94
345, 3, Wonack, VIDIE, WIS .. ... ieoidedivuiinsnswinas s 2.60
144, W. W. Weyman, Jr., Waumandee, Wis................. 2.34
145, 8. J. Simonson, MIon, WIB.......c.couviiviociiminsenss 2.94
146. Ed. Torpey, Reeseville, Wis.........o0viueerununnnnnnn 2.77
Y. BOG Burach, BE COIr. WIS .. ... 0 isciininiinaeion 2.94
48 F.W. Borne, OaRW00d, WIB. ... .cvvvnionsvinsansnnnnins 2.50
149. A. McLane, Whitewater, Wis..........covvveerneranenn 3.11
160. Fyed Yarson, Grantsville, Wis........ccoiveiiicecosos 3.11
161, A. F. Guelzow, Fond dun Lac, WiIs.........covvvnrnnnnnn 3.28
168 W. L. Boayrum. Kk Mound, Wis.. . ....cciciiiiciinssns 2.77
153 1. A. Bheldon, Lake MIIS, WIS, .....cccoieinesanssssass 3.1
1o0d. Chas, Bams, Mt Hoveh, WiB. .. c...ovvvrvnioninonnnnas 10.25
155. Lauritz Olsen, West De Pere, Wis.............ccccvunnnn.. 2.94
166. F. A. Viergutz, Neillsville, Wis...............c....... 2.94
IRE 3. Roonoy, Necedal, WH. .......:0civiseiisnsnessns 9.74
158. John Schield, Fall Creek, Wis.........cvvueennnnnn.. 2.94
IR BB Cook. THOGMEE. WM. ..o oovsinnsimnmnn sty s 2.94
160. P W. Ashman, Lime Ridge, WIS. . ........c.coovuecinines 10.08
161. Tom Carswell, Range, WIB. .- - .....cvvnnmnnenroninns 2.94
19 B oI Adome Coloss, W, .....ouccoiiuivisanismson 2.59
163. Quirin Moersch, Peebles, Wis.........ooovuurnnnnnnnn.. 5.15
164, Henry Dorner, DRybon, W, ....ciiiioo o mmmnransnnen 2.17
166. B. . McCormick, Plover, WIB......covvvviivionsonesns 2.94
166, A Brickaon. AMBEY, WIB. .- me . ninmcnmssn s siase s 2.94
167. J.J. Jackson, Unfon Grove, WIS, ........couiinossonnnnn 3.11
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Check No.

163, E. L Duxbury, Gree BRY, W, .....coiioviihosasvai 2.7
169. Thos. Netland, Deerfield Wis..........c0vvinuneennnnsn 3.11
170. €. F Ghbert, Werley, WiB. . ....coiieinnsssmnnsnssons 9.74
171. Otie Gierlach, Thiensville, WIS. . ... ... . cocveninsoscss 2.60
172. J. G. Moore, (Stamps 1 Printing Bills ete.,) ............ 26.36
173. M. Michels, (Judge Travelling Expenses).............. 7.99
174. W. J. Fiend, Jefferson, Wis................ =TT S 3.09
176, 0. Holm Fall RIver, WIB. ... i ceceiinssiesmsein 3.57
176 Prank: Bowar, BBl T .l v niien s wsimssmamipssiaon 3.28°
IV 3. A Bower, WaltoR, WIB. - . covi o inmonasinmieaibinmms e 3.28
178. J. Weisensel, Blue Mounds, Wis...........ccccvvnennann 3.28
179, G B Peterson, WHBoS, WIB. .. ..ccoomiiovnsnssonneins 5.69
180. G. Galloway, Alma Center, Wi8.........cocieiivinnescas 3.09
181. C. B. Phillipe, Greenwood, WIB............0.cocimeinins 3.28
182. P, A. Vierguiz, Nefllaville, WiB. . ......ccvccvesnninneas 3.38
183. Jule Chandoir, Green Bay, WIS.........ccciiveinseacnans 3.28
186 B B Ntk MHBOn, W 1. o sinon smns s iae e b 3.28
385, J.. 0. Mapon, Montford. WL ......iu.uvisssssnsioames 3.57
186, 1. 3. Bechi, BRapD. W .. .00l ves i s s mnstines 11.66
187. Barre Mills Cry. Co., West Salem Wis................ 3.19
188. Richard Builer, Arkansaw, "WiB.........ccivivisesvines 3.09
189. Wm. Mussehl, Beaver Dam, WIP.......c.cvvivrennannnn 3.19
190 Frank Shepherd, Boaz, WiB...... ccccinestsassisvnnes 11.46
L, Gl Ceriaril CGPREIDIC  WIRR: . i st s Seiaats 2.19
192. H. H. Whiting, Mazomanfe, WI8. ... ... cc.cciuivinienns 3.38
198 .6 Pooh, Burke W, .. . ool udine v svassiassae 3.09
194, J. J. Jackson, Union Grove, WIB........cvcueranonrveses 3.38
195, PF. B Andorson, Somiers, WIS, .......cc..oiiivsvisnosss 2.83
196. T.C Blake Fi EEImon WIS, ... i onetoms dsmmssnmsta 3.76
197. B C Parmaly, Footwllle, WIB. ... courinansrssaisesss 3.28
198. J. W. Benson, Cottage Grove, WiS......cc.cvnvcininnas 3.38
199. M. B. Matiaon, Chetek, WIB. ...c..coneecmnonessnsbness 3.76
200. -J. M. Bibby,. Galesyllle WIB. ... sonimesnisivins vy 3.09
201. Chas. H. Prust, Jeflerson, Wi.........cvoueiuasissinia 3.09
202. R.J. Eilse, Johneon Creek, WIE. .. ... .cinrnesnnsnnannnnnns 3.28
203. W. W. Weyman, Waumandee, Wis................c..... 3.38
204. Aug Schultz, Brodhead, WiIS........cconminiiriorinsanns 3.09
26. F. G Reckiser, Bmerald. WIR: .. ccoioiiiiiisiiinnsnia 3.57
206. H.F. PBehmiat, Marshall, WHB. ... ... ... ieiiiclisineess 8.57
207. "W. H. Ereba; Evaneville, WIB.......covcvrnmmmosieesass 3.09
208. Theo. F. Knappmiller,. Pear] Clty, IIl. ... .....ccvuuunnas 5.88
209. Beetown Cry. Co., Beetown, Wis...............ovvunn... 3.38
210, DPort Homeri. FRICHEr. W, .. .. avisisihcai it 3.57
211. Fred Larson, Grantshbarg, WIB........cciiiieihioiones 3.38

212, B.'G. Bursch, 8t. Croix Falls, WiS.......ccvuineovnmons 3.38
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Check No.
213. E. B. Melendy, Sheboygan Falls, Wis............cc00un.. 3.19
214, A. H. Jones, Wautoma, WiS...........covuvunueunnnnns 3.38
25 3.0 Jenatn. Waysnwees. WL, ... iiivassciioss 4.15
216. Wittenberg Cry. Co., Wittenberg, Wis.......... e 5.69
217. Lawrence Matthews, Edmund, Wis.............00von.n... 3.09
218. Paul Knoll, Johnson Creek, WiS..........ccvveuennn... 3.09
1450, J. O. Weber, Fond an Lae.........couvvuerenncnnenonss 3.38

(The next above in place of 219.)

220. Hugh Wallace, Ft. Atkinson, Wis............cc....... 3.567
221. Glendale Co-op Cry. Co., Glendale, Wis.................. 3.22
132. Harry H. Moats, Modema, WIB..........couuuonnnnsis 3.09
SBB. I XL Bers ATUHAT. WB. .. eenineninimnseinsnssies s 5.11
A8 Werd Clritans. CHelok W ..o 8.57
225. Green Bay Pure Milk Co., Green Bay, Wis.............. 3.28
226. Bert C. Shelton, Haugen, Wis.............ccovunuunn. 3.67
227. A. J. Wileman, Milton Jct., Wis..........oovveinnnn... 3.38
228. E. C. McCormick, Plover, Wis............couvuunnnnn... 3.38
229. J.0C. Post Richland Centor, WIS. .. ......coviviesnnenes 6.08
230. Wm. Finicle, Bloomington, Wis............cc0uuvonn.... 8.57
231. J.W. Whipple, Btles, WIB. .o vvvomnmnnnnnnnnnnnnn 3.28
232. G. H. Nielson, Bast Troy, WiB.........c00vvennvnnnnn. 3.38
233, el G Bams, GRaIOL. WIB. . ..ot innnon i ssinnsss 3.28
254. G. A Laing Bechlerville, WiB........c.cvviiinronnenns 3.09
235. H. A. Douglas, Burlington, Wis..............c.0vonnn... 3.38
236. J. S. Peterson, Meridian, Wis.............coouuoon.. .. 3.38
237. L. P. Helgerson, Troy Center, Wis............o.o0.... 3.38
288. B. Scheberle, Brodhead, Wis.............0oouvunnnn.. 3.19
280, N0 KL Poseh, CREhben. WIE. .. ..0on. i 5.19
0. A B Dawe, Falrwater, WIB........cciomuinnsinsnmon s 3.38
2l G N Boll MEARAWE, W ... ivioisinionnnsssisns venes 10.86
T3 Lo W. densios, MABRGWE. WIB. . 0. in o aaiiasansss sa 10.67
243. Fred W. Borne, Oakwood, WIS.......oovvvnnninennnnns 3.09
244, Joa. Beadle, MHwHIe, WIB........ccovivaiirnnesnnonnn 5.50
245. P. F. Higgins, Oconomowoe, WIS. ........coouuvrvnnnn... 3.28
246. Gus. Trager, Mazomanie, Wis........................ 3.38
247. Ervest Cobh, Bun Pralrie, Wi, .. ... .oooiiviiiiiie s 3.28
248. A. D. McCready, Melvina, Wis..........c.oo0vunnunn.... 3.28
D) WK Velgh Mo . W <o i e 3.38
200 W, W. WHaom, MWWy, WIB.....00ieiiibnin s siiiens o 8.57
261. T Jemuen, SISO, WHL. ..o s sesie o s 2.93
352. B. C Peterson, Edgerton, WIs..... . ...c.ovieimnonn.. 3.38
253. E. H. Kielsmeier, Danville, Wis........................ 5.69
264, P. M. Werner, Waterloo, Wia......voonmmnnnmnnnonn. 3.28
Son WL L Bask, Kvaloss, WM. ... cooilinisivdinian i 3.57
268, B. 0. Bather, BIBIE, WIB. .. . vinionnnnesos i, 5.69
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Check No.
3657, ¥. Ambler, Elvingslon, Wi. .. ... ..ccccccnevivinaniossni 4.73
258. C. M. Emerson, Bloomingdale, Wis..................... 5.50
259. Henry Domner, Dayton, Win.........c..ccvenceunsceanss 3.09
260. W. H Eubat, Humbird, Wis...........cccvvnesnsessass 3.09
261. Jobn Sellold Tall Craek; WIB. ......civvninimsisisnassn 2.78
262. Thos. Netland, Deerfield, Wis................ S 3.38
208, O F Gilhoxt Werlay, WS .. coiivrvnssmnmnssnsne 5.50
264. A M Babeoek WebBler, WHB. .. .c.viveiiivmiinssesdose 3.57
265. Geo. W. Farr, Deerfleld, Wis........ccocvnvevinarnnnnes 3.28
266, Aug. J. Eoehn, HHenboro, WIB. ... ..o ivissiniaise 5.11
267, J. CC Bolm, Bockaale, WE.....oicioo. i bons sassisms 3.38
268. Carl Holm Sorenson, Rosendale, Wis................... 3.38
269. Quirin Moersch, Peebles, Wis........... T LR e 3.57
270. R.:J. Morrison, Chetek, WI8........ccnciiiceraonccnanns 3.38
271. A.F. Guelzow, Fond du Lac, Wis...........c.c0vnuunnans 3.67
272. E. J. Hildeman, Chippewa Falls, Wis................... 3.19
273. L. Dabareiner, Hortonville, Wis...........ccovuunnnnn . 3.09
274. Lauritz Olsen, West DePere, Wis...........coovvvnnnnn. 3.28
216 B . J. HINE O0O8I, WWAB. . ..cvenesnionimmaniossioseieesssms 3.28
276. W. H. Chapman, Woodville, Wis...........cco0vuinnnnn. 3.38
277. Geo. Koenig, Fountain City, Wis............covvvunnnnn 3.57
298 P Mapgrane Bl WB... oo 3.03
279. L. A Halverson, Marshall, Wis...........cocoiiinnnnnns 3.38
280. Wm. Klusmeyer, Janesville, Wis...............c00vuunn. 3.33
Bl B J Ok Biehklard WA, .. oo ceisiosiasiionsive 3.57
252, H . Yowis Londom. WIB. ... oo s mans 3.28
283. Emil J. Krumholz, Cochrane, Wis............ccovvuun.. 2.88
284. T. Corswell, RaBge. W, ...cu.eoiiiimionssssssmans i 3.57
265. 8.8 Cook, BIeOOr, W . .- .. .ovivnmannsssmmmensnen 3.57
286. BEd. Torpey, Reeseville, Wis........cconivneciincanans 3.28
287. 8.J.8imonson, Milton, Wi8........cocoviiiinnernnennans 3.19
288. Otto C. Wolff, Watertown, Wis........ B S S .49
289, J. T. Lundeberg, Sun Prairie, Wis............coouuunnn. 3.28
290. A. Zimmermann, Cross Plains, Wis..................... 4.34
201, J. Waneeh. ViolR, WihE. . ... .. ... i snasinnss snsss 3.38
392. C. C. Grasck, AvIIngton, WIB. ........cviicavoncanasanss 11.27
BES. O L. Pregmore, B0l W ... .o i st siniessianan 5.30
294. Fred. Bartling, Orfordville, Wis............c0vvnunnn.. 8.57
B9 BN Buih TR WML ... oo i e i hm e s 3.76
296. J. E. Jones, North Freedom, Wis................co0nuunnn 3.67
297. E. L. Duxbury, Green Bay WIS ... ...ocvnunenconcoesns 3.28
298. F. W. Ashman, Lime Ridge, Wis........ccc0vviiinnnnnn. 11.46
299. John Boettcher, Janesville, Wis............coouunnnn.. 3.57
800. Albert Erickeon, Amery, WIB........ccciiciecscnsaan 3.76

801. L. A. Goodehild, Enst DePere, Wi .......coouviveiinenn 3.28
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Check No.
N B H. Weber, Beaver, Dan, WHa..........vvieivsviivsis

303.
304.

A. McLane, Whitewater, Wis.....
W. C. Boldt, Waterford, Wis.....

30414Chas, Sass, Mt. Horeb, Wis......

305.
306.
307.
308.
309.
310.
311.
312
313.
314.
315.
316.
317.
318.
319.
320.
321.
322,
323.
324,
325,
326.
327,
328,
329.
330.
331.
332,
333,
334,
335.
336.
337.
338.
339.
340.
341.
342.
343,
344,
345.

J. Dotseth, Wilson, Wis..........
Geo. Frazer, Appleton, Wis.......
F. A. Flynn, Baraboo, Wis........
W. B. Hatch, Fond du Lac, Wis..
Fred Blaser, Hollendale, Wis.....
0. F. Greunke, Clintonville, Wis. ..
R. A. Radtke, Split Rock, Wis...
A. N. Finstad, Carnot, Wis........
J. R. Kennedy, Muscoda, Wis.....

................... ..

P. E. Cranston, Soldiers Grove, Wis.............co.....

J. M. Cross, Mauston, Wis......
J. A. Ennisson, Eldorado, Wis....

H. L. Mueller, Sheboygan Falls, Wis....................

Robt. Neuman, Two Rivers, Wis...
A. F. Pasch, Green Bay, Wis.....
Gustave Drage, Bonduel, Wis....
W. A. Less, Mishicott, Wis........
H. A. F. Wilkowski, Zander, Wis. .
H. A. Kallies, Mossberg, Wis.....
Chas. Gartman, Sheboygan, Wis...

A. Kalk, Plymouth, Wis.......

Geo. H. Bushman, Abbotsford, Wis....................

W. O. Stanton, Oostburg, Wis....
H.

Schauff, Ithaca, Wis.......
Mahlik, Pilson, Wis........
W. Beeman, Viola, Wis........
H. Joseph, La Farge, Wis....
U. 8. Johnson, Brandon, Wis.....
= T e R
John Lord, Sandusky, Wis.......
H. W. Baumann, Merrill, Wis....
F. P. Schwingel, Viola, Wis.......
E. G. Schwingel, Viola, Wis.......
Fred Hadler, Chilton, Wis........
Ed. Kalmerton, Fredonia, Wis....
A. F. Laabs, Medford, Wis.......
0. A. Kielsmeier, Manitowoe, Wis
0. C. Duebner, Manitowoe, Wis. ..
L. L. Rudersdorf, Platteville, Wis
Casper Anderegg, La Crosse, Wis..
L. A. Ubbelohde, Glen Beulah, Wis

0
A L H
M. J.
C.
F.

183

3.28
3.57
3.28
11.46
3.38
2.50
1.83
2.60
1.57
1.49
1.73
1.62
2.19
2.00
2.70
2.70
4.92
4.04
2.91
2.60
1.62
1.51
1.62
2.46
1.73
4.92
1.51
1.27
2.81
2.70
4.04
5.24
2.70
1.73
1.713
2.81
2.60
1.73
1.84
2.60
1.73
1.73
2.91
1.30
2.70
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Check No.

346,
347,
348,
349.
350.
351,
352,
353.
354,
355.
356.
357.
358.
359,
360.
361.
362,
363.
364,
365.
366.
367.
368,
369,
370.
371.
372.
373.
374.
375.
376.
377,
378.
379.
380.
381.
382.
383.
384,
385.
386.
387.
388.
389,
390.

Fred Schiffier, Standard, WS, .......couisonTesnomuias
Wm. Engelland, Mishicott, Wis.......................
Leo, 1. Gotmeor, Miahieoft. W ..c...oooiiiiimisesnes
Albert Kolpuok, BegIBa, WIB. ....ivouioivmssinsssnis
Chas. Brinkmann, Coon Valley, Wis.....................
Pat. Wallace, Hortonville, Wig.........c0nuuuenennnnen
Chris. Kraak, Avoca, Wis.............cn.ud e e

Owen Falley, Black Creek, WiS. .....ouuviiinominnsn
Geo, J. Eurt BewsiBen, WHB. .. .o iicivniinsis ommns

A. J. Roycroft, Chippewa Falls, Wis...................
P. H. Kasper, Weleome, WIB. ... 0o oeoniuminnanns

Chris, Schmahl, Jr., Elkhart Lake, Wis................
O ML Matawiek, o), WIS o et
J. Btemper, Leopalls, WIB. .. ..ouivvioiine visvasoiimos
M. Michels, Garnet, Wis., (Judge travelling Expenses) ..
J. B. McCready, (Judge travelling Expenses)...........
J. G. Moore, (Express, stamps 14 printing bills etc.,) . ...
Dorothy Bewick, (Stenographic work)................
Frank Harry, Spring Prairie, Wis.....................
C. 0. Holm, FAH RIVEr. W, ... it rdissot s

.73
.05
.51
.40
.98
.70
.60
.62
.62
.73
.62
.70
.70
.70
.73
.84
.62
.73
0% i |
91
.73
.62
.84
.48
.00
.60
.70
.00
.82
.34
.05
.25
.05
.34
.53
.34
.34
.26
.65
.25
.18
.05
.19
.05
.25
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Check No.
891, Carl Jacobaon, BIROED, WS, .....ccvvesiivn.asieviisses 3.34
308 A A Mualler, TxobIn, WiH. .. ...coonnuiansennoonancns 3.53
393. Barre Mills Creamery Co., W. Salem, Wis............. 3.16
394. H. H. Whiting, Mazomanie, Wis.................c...... 3.34
395. W. L. Stavrum, Elk Mound, Wis................cc0u.... 3.15
S896. Harry Moats, Modens, WIS..........ooinveniisocsninss 3.25
397. J. M. Bibby, Galesville, Wis...........co0vinuinnnnennn. 3.05
398. Glendale Co-op Creamery Co., Glendale, Wis........... 3.34
399. W. H. Chapman, Woodville, Wis.................. P 3.34
400, UOhai B Progt JeBoraon. WIS. . ... ...converonsavnmsnes 3.05
BT Waaner, RSOt B .. ol i e s s 3.26
402, Chas. O. Miller, Wautoma, Wis.............co0vvnunnnnn. 2.96
408 Perd. Griman, CRetek, WIB. ......oiiceieaiisissivnives 3.34
404. B. C. Shelton, Bangen, W, ........ccccviesenanivinas 3.34
405. Aug. M. Hein, Wankesha, Wis........cccovvviiniinnnnnn. 3.34
406. C. E. Phillips, Greenwood, Wis..............ccovneuunn. 2.96
407, T. 0. Blake, Bt Atkinsen, Wis. .. .......convrvsnrerans 3.58
408. Hugh Wallace, F't. Atkinson, Wis...................... 3.34
409. Aug. J. Koehn, Ellenboro, Wis.........cc0vveueunn... 3.05
410. M. B. Mattoon, Chetek, Wis. . .......cc0ovvvinnesnenens 3.53
411. Jule Chandoir, Green Bay, Wis.................... GRS
412, P. A Vierguiz, Nelllaville WIB. .. ........ovuvivinennans 3.34
413. ¥. W. Ashman, Lime Ridge, Wis........cocoveioneon.. 11.18
14 Wo ., Folnd Tellersom, WHIR........ 0ol icsiessvens 3.05
415. Thoe. F. Knappmiller, Pearl City, Ill.................. 5.43
4168. ¥ G Recknor, Emerald, WIS............ofuoiieivesins 2.67
417. A. F. Guelzow, Fond du Lac, Wis............cco0vunnn. 3.34
418. K. O. Enoke New Londen, Wis............c.oinvueunnnns 3.25
19, O Georlneh, Cenlton. W, ...0..conivihnmsanssissinss 2.96
420. "Bert Bomers, Fancher, WiB. ... ... ....c.coiieicnnnveees 3.34
- IR TR T T R 5.43
422. E. S. Parmley, Footville, Wis..........cco0vvnnnininnn 3.05
423. Rudolph J. Else, Johnson Creek, Wis................... 3.05
424, John Weisensel, Blue Mounds, Wis..................... 3.25
425. Albert Eastman, Livingston, Wis...................... 5.81
426. A. W. Zimmermann, Cross Plains, Wis.................. 4.10
427. Fred Pankhurst, Hanover, Wis............0vovennunnn. 3.34
RS- T Gt TWerIar. WL .o oise v iiiic it i nam e e bin 5.43
429. Aug. Schultz, Brodhead, WIs.........c.oooivennnnnnnn. 3.05
430, B0 BRI BIAIE. W o ot s e e et niee s 5.62
RIS R MR WL e e e s e 3.53
432. F. M. Werner, Waterloo, Wis.............cooovuvnunnn... 3.05
438 W A Volet, MEPEIll W .. oivoiii v sies e veanns 3.34
434. Frank Shepherd, Boaz, Wis..........cccovvvnnnnrnrennnn 11.32
455. Bdw. Miller; Cream. WiB. . ..o minveraansss 11.18

TR

N S———.
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436. Gus. Trager, Mazomanie, WiS...............0oomonnnn. 3.53
437. Carl G. Senz, Gratiot, WIB. ...occuvvrnnennsensessnsonns 2.96
I8 O POrer, PN W . e s 2.96
439. Geo. Meler, Arcadia, WIB.......couennninseoisnesinsnns 5.62
440. BA. Torpey, Bacooville, WIB. .c.ovinimonniinsmmmnans 3.26
441. Jos. B, Beadle, Millville, Wis. .........ooovvnmrnnnnnnn. 5.05
442, Q. P Baner, Trow, B, .. ioovne oot e PSR 3.15
443. W. H. Erebs, Fvanswille. WIE. .. .c.ooioeivivmssssas 3.25
444, G. H. Nieleon, Bast Troy, WIS, . ..ooouonnivsniemussins 3.34
445. L. A. Goodchild, East DePere, WiS.............0o0onn.... 3.05
446. Ernest Cobb, Sun Prairie, Wis...............oovueunn.. 2.70
447. J. J. Jackson, Union Grove, Wis...........oovomrennnn.. 3.34
448. Lanrits Oleen, DePere; WIB. ...cvvviiesinnssmsivisasis 3.43
449. Paul Knoll, Johnson Creek, WiS............o0ovouenennn.n. 3.05
£00. - L Jo Pasenone. Tole, M. 0oL . et s e s 5.05
451. B. 0. Dosch, Cashton, WIB.......c0ouninnnnnnnrvinssnn 5.19
452. Wm. Finicle, Bloomingdale, Wis...................... 3.53
463. L. P. Helgerson, Troy Center, WIs........cconcenvnonn. 3.34
4564. E. H. Kielsmeier, Danville, Wis..............00vunn.... 5.81
455, B W Bobbi, AMEBUE, WHB. ... it ot e 5.81
456. G. K. Peterson, Withee, WHB. .« ....oovuinsiinbmomlamvis 5.24
457. E. B. Melendy, Sheboygan Falls, Wis................... 3.53
468. J. C. Mapon, Montlord, WIB. ......ciovoneisssivuse ot 3.5
459. J. C. Post, Richland Center, Wis............ocovuennn... 5.62
460. . J. Merrlsen, CRetal WIE. .. iso it il s 3.34
481. X A, Bawer, Waliom, WS . ....boovmiaiton siamasint sy 3.05
462. Geo. W. Farr, Deerfield, WiB.......ccvvnrvennnnnnnnnnn. 3.25
463. TL P Behmidt, Marshall, WIS, ....c.ovoiiioiisiisinto 3.25
464. Benry Donser, Dayton, W ... ool boe sinanicsie . 3.25
465. J. W. Benson, Cottage Grove, Wis...................... 3.34
466. Carl H. Sorenson, Rosendale, Wis...................... 2.86
467, R. V. Bleyster, Spenser, WiS.......ocouueoninmmninnnns 3.34~
468. A Clark, Readsbmrg, WL ... ocosiiiiiissit i ss s 3.256
469. E. J. Hildeman, Chippewa Falls, Wis................... 3.156
470, BB Cook: BIottnsr TWHR. .o cis b el et et - 358
471 Herman Lowls, London, WIE. ......oiieaiomsssminsiiems 3.05
472. J.'C. Holm, RocKBRIe, WIB. .. .ouuu i onnsoeiiosnsosis 3.53
413 AN Yates, Fond da Lae, WIB. .. ...ooveiinsvinnsmmnos 3.05
474. Chas. Sass, Mt. Horeb, Wis............c0vvvninmnnn.. 3.34
476. F. H. Harme, Logansville, WiS.......cocvuvurnrnnnnnnns 11.13
476. B. G, Purech, Bt Crelx Palls, Wi, .. ... o0 ccuoioivasions 3.34
477. 'W. H. Enbat, Bambird, WIB. .. .ccnvnnonnnniomios 3.05
478. W. W. Weyman, Waumandee, Wis..................... 3.34
479. Wittenberg Creamery Co., Wittenberg, Wis............. 3.05
480. J. C. Weber, Fond du Lac, WiS.....ouonrenrnnnnnnnnn, 3.34

WISCONSIN BUTTERMAKERS' ASSOCIATION



PROCEEDINGS OF SIXTH ANNUAL MEETING 187

Check No.

481. John Schield, Fall Creek, Wis..........ccovvvunninnnn 3.15
Clo M L B R T | e RS e S et S 3.34
483. Otto Glersch, Thienaville, WiIB.........ccocivvasraivoss 3.53
484. A. H. Jonea, Wanlomn, WIB....cccovrvrnsccncnansncnses 3.34
485. Laurence Matthews, Edmund, Wis..................... 3.05
486. 1. A.L Halverson, Marshall, Wis............ccc0vvuenan. 3.15
487. W. A, Schenk. Bomguel WIS.......coucncccncansncssass 3.34
488. Thos. Netland, Deerfleld, Wis...........coievvnvnnnse 3.53
489. A Mclane Whitewater, WiS. .......ccccvecccensersonss 3.15
400 J. Wanenlh, WM W, . :iviavivissismaseniosiianans . 3.34
491. J. E. Jones, North Andover, Wis..........ccvvvvuuenes 3.34
498 T W. Huth, DIEhers. W. . ..correrrisrsassmonnssnnass 3.53
493. Fred Bartling, Orfordville, Wis...........ccccivivencns 3.53
o PO sk T T U T T R e R P 3.25
495. C. C. Graack, Arlington, Wis. ... ... cc.ccivevicinivense 3.25
48 A H Dowe Falr Waker, WIB. .......ccoiiaiinesisonana 3.34
497. J. T. Lundeberg. Sun Prairie, Wis.........c.covvivnnnn. 3.05
498. Fred W. Borne, Oakwood, WiB...........cccveeraianss 3.05
499, B. H. Weber, Beaver Dam, Wis...........%.0cc0veeennnns 3.25
. 5 J Bhmonpon, Milton, WIB. ...c...... . ccivacaninanes 3.34
501. Albert Ahrens, Manchester, Wis....................... 2.96
502. R.-A. O. Bless, Reeseville, Wis.............cccvvvunnnn.. 3.34
503. P. F. Higgins, Oconomowoe, Wis..........cocovvvivnnnn 3.15
504, Frank O'Hearn, Bogseobel, Wis......... v .ccvcovionvens 4.29
505. Wm. Mussehl, Beaver Dam, Wis.............c.cc00vvnnnn 3.16
506. Albert Erickson, Amery, Wis................. AR 3.31
7. J. 8. Petevson, Mexldan, Wis..............cceeionioan 3.15
§08. Wm. C. Boldt, Warerford, WIB..........cvcicssenssaasne 3.26
009, A M. PBabcock Webster, WiIB..........cccuivvinnivinaea 3.34
510, J. " Maxrane, Bask, WIB. .. :iocrevscasavscsrsnesnas 3.34
511, Geo. EKoenig, Fountain City, Wis................ccuuun. 3.34
512. B L. Duxbury, Green Bay, WiIB.......cccoivvcnennnnss 3.05
513. John Boettcher, Janesville, Wis...............cc0vvuunn. 3.34
514. Tom Carswell, Range, Wis. ............cociicnninnnnnas 3.34
515. Otto Kielsmeier, Manitowoe, Wis....................... 1.53
516, P. W. Enudson, Cazenovia, WiS..........cocnvvrucannsse 1.43
517. Robt. Neuman, Two Rivers, Wis...............ccouunn.. 3.84
518. Chas. W. Beeman, Viola, Wis................... s 2.69
519. P. E. Cranston, Soldiers Grove, Wis.................... 2.79
520. B. G, Behwingel, Avoca, WiB......c.ocvnvivnecernranns 2.79
621. Frank A. Fivon, Baraboo, WiB....c.occviivioancionncins 1.74
522. F. P. Bchwingel, Avoea, WiS.......ccovvrnirininncecnans 2.79
523. Emil Falk, New Holsteln, Wis..............c000cuivnnai 1.63
524. O. F. Greunke, Clintonville, Wis....................... 1.74

525. Fred Schiffler, Standard, Wis............ccvvernnnnnn. 1.74
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Check No.

526,
5217.
528,
529,
530.
531.
532.
533.
534.
535.
536.
537.
538.
539.
540.
541.
542,
543.
544,
545.
546.
547.
548.
549.
550.
551.
552,
553.
554,
555.
556.
55T7.
558.
559.
560.
561.
562,
563.
564,
565.
566.
567.
568.
569.
570.

Geo. W. Frazer, Appleton, Wis.........ccovuuinns
Chrig. Evanck. AT0oR, WHE. ... .iocvoinesnssdnnsos
3. M Mstenlek, Klol, Wi, .. .cccvioviiivavaannsion
J. R. Kennedy, Muscoda, Wis....................
U. 8. Johnson, Brandon, Wis..........c0o00vennnnnn
H B Banman, Mervill, WIB. ...ccoovuivacincniisa
Math Meyer, New Holstein, Wis..................
Fred. M. Thompson, Richland Center, Wis........
O F Sumpey BHBert, W8, . cooieencncinnsasoasons
Louis Hasse, Oak Grove, WiB...............c.0ns
AT Logbe Medlord WIS. .......0ccuviiioesassss
Thos. H. Jordan, Barton, Wis...........ccc0neees
Wm. Engelland, Mishicott, Wis...................
Hugo F. Wilkowski, Zander, Wis.................
John Hoeffner, Marion, WIS..........coviveneisias
A W. Pinsted, Cantiol, WIB. ... oouvlvicnessinsivs
N. W. Ponley, New Holstein, Wis.................
John Lovd, Sandusky. WIB. ........oviviviiceeins
Jacob Thiesen, Fredonia, Wis.............cc.u....
J. -J. Stocker, Dale. WIB. .....c..icuiseisivie i
A. J. Roycroft, Chippewa Falls, Wis...............
A F. Pasch, Greon Bay, WiB..........c.cannnnnn
W. Sianton, OGostharp. WB. ... . couiois Shasasisns
Geo. Geimer, Mishicott, Wis............c.covvvnnnn.. .
Ernest Boll, 8heboygan, Wis..............cci0000in
Owen Failey, Black Creek, Wis............cc0uun..
Pat Wallace, Hortonville, Wis............cc.....
Julius Berg, Sturgeon Bay, Wis...................
E. 0. Siggelkow, Cleveland, Wis..................
€. A Bremdiner, Plsin, WIB. ... vivevasncs
H. L. Mueller, Sheboygan Falls, Wis..............
Chas. F. Brinkman, Coon Valley, Wis..............
M. J.-Mahlik Pllscn, Wi, . .......0cioniiacinsnass
Fred Blaser, Hollandale, Wis.........ccccvvuunues
Gottlieb Vogel, Mt. Horeb, Wis...................
Fred Seefeld, Humbird, Wis.........ccoviiiinnen.
Casper Anderegg, La Crosse, Wis..................
P. H Casper, Weleome, W, . L. .o oottt
T. A. Ubbelohde, Glen Beulah, Wis................
Albert Behanfl, Ithaca, WIB. .........cci0iiuvnnanns
Wm. Winder, Richland Center, Wis...............
Johsi Wigher, Bos#, WA - v o smmnisnsems
0. E. Muehlberg, Fredonia, Wis...................
A. T. Bruhn, Spring Green, Wis.........ccc......
Ang. Brandt, Algoma, WIB..........cooinisanenon

+3.00
2.60
1.85
2.37
2.19
1.74
1.96
1.74
1.74
1.74
1.85
1.85
2.07
1.52
1.63
1.53
1.8
1.85
2.69
4.37
2.90
2.69
1.85
1.53
.45
1.74
2.79
2.79
1.63
1.74
1.85
5.48
2.7
2.20
19.54
1.74
1.53
2.79
2.69
2.79
1.85
32.00
1.74
1.74
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571,
572,
573.
574.
575.
576.
577.
578,
579.
580,
581,
582.
583.
584,
585.
586.
587.
588,
589.
590.
591.
592.
593.
594.
595,
596.
597.
598.
599.
600.
601.
602,
603.
604.
605.
606.
607.
608.
609.
610.
611.
612,
613.
614.
615.

Wallace Madding, Boaz, Wis.........
Aug. F. Westphal, Neosho, Wis.......
Wm. Edwards, Chilton, Wis...........
Leo J. Greimer, Mishicott, Wis........

MEETING

J. G. Moore, City, (Stamps-express % of printing bill)..
Dorothy Bewick, City (Stenographic work).............

Herbert Kalk, Plymouth, Wis..........

M. Michels, Garnet, Wis., (Travelling exvenses of Judge)
‘Wm. Nesbit, (Travelling expenses of Judge)......... e

Robt. Neuman, Two Rivers, Wis.......
P. W. Knudson, Cazenovia, Wis........
P. E. Cranston, Soldiers Grove, Wis...
Chas. J. McCormick, Avoca, Wis.......
F. C. Hannawell, Livingston, Wis......
Otto Kielsmeier, Manitowoe, Wis.....
John Lord, Sandusky, Wis.............
W. B. Hatch, Fond du Lae, Wis........
Geo. W. Frazer, Appleton, Wis.........
0. F. Gruenke, Clintonville, Wis.......
Wm. Edwards, Chilton, Wis...........
Gottlieb Muehleisen, Alma, Wis........
F. A. Flynn, Baraboo, Wis............
R. F. Gotter, Granton, Wis............
Ed. Kalmerton, Fredonia, Wis.........
H. A. Ksalk, Plymouth, Wis............
E. G. Schwingel, Avoca, Wis..........
F. P. Schwingel, Avoca, Wis...........
Chris. Schmahl, Jr., Elkhart Lake, Wis
Chris. Finstad, Carnot, Wis...........
W. O. Stanton, Oostburg, Wis..........
Chas, A. Storzer, Buckman, Wis.......

................

Albert Koopman, Port Washington, Wis...............

Fred. Blaser, Hollendale, Wis.........
(Boe cheek Neo. 17) . ....cviveivinnevs
Leo. J. Geimer, Mishicott, Wis.........
Gottfried Vogel, Mt. Horeb, Wis.......
W. B. Constantine, Lone Rock, Wis....
U. S. Johnson, Brandon, Wis..........
Math Meyer, New Holstein, Wis......
H. E. Bauman, Merrill, Wis...........

Fred. N, Thompson, Richland Center, Wis. ...

Jacob Thiesen, Fredonia, Wis.........

................

...........

189

.74
.24
.29
.53
11
.00
.06
8.
.60
.60
.15
.90
.83
s |
.34
.83
.95
.95
.95
.88
.46
.34
.48
.54
.95
71
07
.43
.42
.76
.83
s |
.95
.95
.07
.48
.83
o
.86
.31
.19
.19
.95
.83
.88

00
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616. Henry Trommer, Avoca, WiB.........ccocnceriancscnss 1.95
B17: M. I Mablik PHeen, Wi, .. ... ... .....ciicimnisessons 3.11
618. 6. M. Matmmick, Klel, WIS, ......ccooievsosonnsssnnass 1.95
B XX Saekier DI WIH. .o h vviniiis s st s ens el 5.07
620. Louis Hasse, Oak Grove, WiB........cccvevrunircnannn 1.76
621. Geo. H. Bushman, Abbotsford, Wis......... s T 2.19
622. H. L. Mueller, Sheboygan Falls, Wis................... 1.95
623. Fred Schiffler, Standard, Wis............coviiiinnnnnnns 1.95
§24. P. H. Easper, Weleome, W, .....cvivisassaisnissasiae 3.00
G206, A. . Paach, Groen Bay, WiB......cuceveviiomasdaaans 3.00
626. Frank Joseph, 1a Farge, WIB....... . oveeinvasssssass 1.95
627. Ang F. Wesiphnl Meosha, WIS, ......ccciicicnnisinenie 1.30
628. Chas. F. Brinkman, Coon Valley............cco0veeunns 5.22
629. Owen Failey, Black Creek, WiS......coiveiviriinossnense 1.95
630. Ang. Brandf, AIEomm, WB. ... .ccoonssirancamssnnessene 3.00
681, J. J. Reed, Oconomowoe, WIB..........cuvibariaoness 2.49
632, Chria. Erask, Awoen, WIB.......ccovcivssoiinnesssans 3.00
633, Pat. Wallace, Hortonville, Wi . ... coiv.viiiveiioncnea 3.00
634. Julius Berg, Sturgeon Bay, Wis............cciiinnnnn. 3.11
635. Wm. Engelland, Mishicott, Wis.............covverennnn. 1.95
636. Hugo Wilkowski, Zander, Wis.........cc0nveinecnaneans p B 3
637. Nic. J. Schanen, Lake Chruch, Wis.............cov... 1.71
638. J. A. Ennison, Eldoradeo, WiB...... cii.iiseivenicannnss 3.00
639. T. A. Ubbelohde, Glenbeulah, Wis...............ccuuunnn 3.34
6.40. Casper Anderegg, La Crosse, Wis...........cccvvveennn. 1.44
641. A. J. Roycroft, Chippewa Falls, Wis...........cc000uuun 3.23
642. E. O. Siggelkow, Cleveland, Wis.... 4 .......cocouennnn 1.95
043. TFred BSeefeld, Hombird, WH.......c.ociveiviniasases 1.95
Gkl 3. J. Boll, Oeonomnimee, WIE. .....c.vcisivaiessse s 2.38
64414J. J. Reid, Oconomowoe, WiS........cccveivvinncncnsens 2.38
6456. L. L. Rudersdorf, Platteville, Wis..........cc000vnunns 3.00
646. Geo. W. Kruel, Spring Green, Wis............ccovuuunn. 1.83
647.. Wallace Madding Boas Whi... ... i. iseasviviivoses 2.07
643. Albert J. Bchauf, Hhaes, WIB....ccovesiviciiiosinsnsns 3.23
649. Chag. J. McCormick, Avoch, WI. ... ...cicivuonscnsons 3.90
660. A.J. Bruhn Spring Green, WIB. .......viiceiniisncseis 1.83
651. Emil Falk, New Holstein, Wis...............0cvnvvnnnn. 1.83
683 (. A. Bremamer, PIaln, WB. .. ...cicoviiniiioasannssns 1.83
663. Frank O’'Hearn, Boscobel, WiS.........coovvvinnnnnnnnn 4.53
664. € C. Holm Fall Blver, WHB......civinisiisianinncassnn 3.90
655. Harvey Eide, Granton, Wis., (See check No. 778)...... 3.70
656. Fred. Nedvidek, Ridgeland, Wis...........covvivnennnn. 3.70
687, B. B, Cook, Plotmer, WiB........cciivscacsisusssssses 3.70
658. J. G. Moore, Madison, Wis, (Express 1 printing bill).... 10.61

659.

H. A. Douglas, Georgetown, Wis.......c.ciieevcenncane 6.39
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660. Hugh Wallace, Ft. Atkinson, WiB...........co.vvveess 3.70
661. E. B. Melendy, Sheboygan Falls, Wis.................. 3.90
GOR EE Motk WHlEan W .. .. e e e v 3.60
660. Chas. A, Bauer, WaloB, WIB.......oovuierioionssssans 3.39
R e R T 5.01
GEE. Baw. Miller, Cronmn, WIB.......c.occivicesnsisssvensse 12.06
666. Barre Mills Creamery Co., West Salem, Wis............ 3.60
BT O i, WA IR s s s s e 3.39
668. Gustave Trager, Mazomanie, Wis............cvvuvuurnnn. 3.70
660 Jou. B Headle MUHIvIIS, WIE. .. ... civircicesicinsainne 5.98
el BT R TR e R B 3.91
STl G. H. Nicleon, ERet TP0F, WiB...uvi.vvinecnmneneonnnss 3.49
TR UL P Eamer Tray W ... s 3.70
673. A. F. Ahrens, Manchester, Wis...........oc00vuvvnnnn. 3.49
674. A. W. Zimmerman, Cross Plains, Wis.................. 5.08
875 N A Padesek TORROER, W . .ouviiiviinsesaniisis 3.49
676. J. C. Post, Richland Center, Wis....................... 6.19
BEG "W A Nadeh Wl W e e e e 3.70
I8 Wk TR AR, W . o e iein i s man s e s s e s s 3.91
679. Frank Shepherd, Boaz, Wis................ccvuvunun.s 12.62
680, . W Huth TIEBOFD, WIB. .......0ciciassnsssssssasss 4.12
681. Richard E. Butler, Arkansaw, Wis..............ccu..... 3.39
682. J. T. Lundeberg, Sun Prairie, Wis... ................ 3.60
653. Geo. Meler, Arcadis, WIS........iouncuinriiisvnsions 6.19
S84, 3. W, Whipsle., BUIeR. W, ... ... ociviasieinmmnnmens 3.60
BEb. O, Cevlach Graflon, WB..........cc.lviousivsscosniss 3.49
686. Fred. Pankhurst, Hanover, Wis...........cc0veeunnnnnn 3.70
BT Onrl 0 Bens Girsbier, WIR. .. . .o ii i 3.80
§88. B. C. MecCormick, Plower, WiB. ... ..covoueiisonoeeaason 3.70
689. Aug. M. Hein, Waukesha, WiB.........coc0oiecinnennns 3.91
690. L. P. Helgerson, Troy Center, Wis.........c.ovvvvvunnn. 3.70
691. E. H. Kielsmeier, Danville, Wis..........o00viieennnnes 6 19
602. 1. Torpey, Roegeville, WIS. . ....c.cocinuvcininisnnrssens 3.60
693. Wm. Finicle, Bleomington, Wis..........oovuerrnnnnnn. 5.63
694. C. M. Emerson, Bloomingdale, Wis..................... 3.94
695. J. 8. Peterson, Meridian, Wis................coovvuunn. 3.70
696. Wm. J. ¥Feind, Jelerson, WiH. .....ccooveniuiunneeonsns 3.60
697. Jule Chandoir, Green Bay, WiS.......ccuoiuvrireonnan 6.40
698. Geo. E. Peterson, Withee, Wis..........ccoouuvernnnnn.. 6.19
689 B C. Shelton, Hangen, W . .........000i000miumnnvmncs 3..1
700. Henry Earll, Marshfield, Wis..............o.oovunn.... 3.70
TOL. T3 Warner, ROBBBIE . i oicivninrmnniniononmmns 3.80
702, C. B Phillips, Greenwoo®, WIB. .........i.0ieiieesasons 3.60
708, A. N. Yaten, Fourd au Lo, WIS, ... ..ooouionnrminnnsnns «3.60
70k I U Holmn, Reekdalo, WIS .. ... .oivinieiiniomnvnnnmn 3.70

705. Glendale Creamery Co.. Glendale, Wis 3.91
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6. J. M. Bibhy, Galeaville, WIB. ... ccuveneeimn iadessnsses 3.60
707. Carl Holm Sorenson, Rosendale, Wis................... 3.39
708. Rudolf J. Else, Johnson Creek, Wis.............o0vuun. 3.60
0 B I Tk, BIGRIODE. W - o e 3.91
710. C. T. Gilbert, Werley, Wis.......... I A e 6.19
Til. B L. Beers, Arthur, WAS. .....oininoiasiin. s 6.61
VIZ. Harry Moais, Madens. W . .coroisisommmome b o 3.60
8. Frank Bowar, Caseanwin, WHB. .. .coiiiviivmiinosissnis 3.60
714, Paul Knoll, Johnsong Creek, WiS.........co0vvvennnnns 3.60
15, K T Adatvn Colema. WL .. o ccohn e sin s 3.70
T16. J. C, Weber, Fond @it Tae, WIB. ...o.oiiihoionicdvmmsis 3.91
717. Lynn Thompson, Minnesota, Jet., Wis................. 3.39
18 Chas. H. Progt, JeBeruon, WIB. ... 0ohiiiava oo 3.39
719. Wm. Spooner, Milladore, WIB. .........oeveunnnmersnsen 3.70
20, Ang. Behnlly, Brodheadl, WS ... . iil el i 3.60
721. Perdinand Grimm, Chetek, Wig..........0ouieennunsons 3.91
veR. ¥. G, Reckuneor Emorald WIE. ..o 4.12
728. Aug. F. Koehn, Ellenhoro, Wis. .. ......c0oisineoconsesos 3.91
724. H. F. Schmidt, Marshall, Wis.................. s 3.60
735. A. M. Babeosk, Webater, WIB ... .c0oiiviisiisiosssons 3.91
726. B. G. Buraeh, St Crolx Palls, WIE. ...t toiinavina 3.70
727. Wittenberg Creamery Co., Wittenberg, Wis............. 3.60
728. W. W. Weyman, Jr., Waumandee, Wis.................. 3.91
729. Chag Sasg, Mi. Horeb, WIB. .. ..cnurnnsommssnnnonanos 3.91
730. Otto Gierach, Thiensville, WiS............c.0vvivnnennn.. 3.91
721, Henry Dommer, Dayton, WHE. ....c.uiumesvwsstins sy 3.60
T82. Johs Schield, Wall Croek, WHE. oo it bbb 3.49
733. Beetown Creamery Co., Beetown, Wis.................. 3.49
734. Lawrence Mathews, Edmund, Wis..................... 3.39
736. A. F. Guelzow, Fond du Lac, WIS..........voinvnnnnnn. 3.70
736. Geo. Koenig, Fountain City, Wis...........c0o0neeonn... 3.91
737. John E. Boettcher, Janesville, Wis.........c.c0ovnnn... 3.70
738. F. A. Viergnis, Nelllovllle, Wig. .. ... ..t iiisviicnsens 3.70
739. W. H. Eubat, Humbird, WIS, ... . couriionovisiocnns 3.39
740 A Clark, Red@usbuls. WIB. ... oiinin o siorradin i 3.60
741. Ed. L. Uehling, Shopilere, Wis...........oonveunn.. PO |
T42. B J. Morrison; Chatek, WIB.... .. ' oiimniasssosnssnsns 3.91
V43, " 1. Dotanth, RN WHB. vy st b Sy A A 3.91
Va4, J.C. Mason, Montlond, WB. . ..ovioioloiinnsind ot 3.91
V45, P, €. Blake, Tt AKoon. WIB. .o ciioiiion it 3.91
746. E. L. Duxbury, Green Bay, Wis.......ocvveerrnnnnnnnns 3.60
747. 'W. L. Stavrum, Elk Mound, WiB.........c0vvinvnnnnnn. 3.80
T48.0 A. H. Dowe. Wl Wiker, WHR . .covioiioniiiatne i 3.91
749. Lauritz Olsen, West DePere, WiS...............0unun.. 3.91
760. 8. J. Simonson, Milton, WIB. .....¢0uuuicivrssnemmnn. 3.70
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Check No.
761. F. E. Anderson, Somers, Wis....... S R R BN 4.12
752. L. A. Goodchild, East DePere, Wis...................... 3.60
763. Fred M. Borne, Oakwood, Wis..............ooovnon... 3.60
7564. J. J. Jackson, Union Grove, Wis.............. SR 3.91
755. Fred. Bartling, Orfordville, Wis........................ 3.91
766. John Wuethrich, Doyleston, Wis....................... 3.91
757. E. H. Weber, Beaver Dam, Wis........................ 3.49
Y58 €0 Powter, Perltm W ..o 3.91
769. Wm. C. Boldt, Waterford, Wis.......................... 3.60
760. A. McLane, Whitewater, Wis.......................... 3.70
761. H. H. Whiting, Mazomanie, Wis....................... 3.70
762. A. J. Wileman, Milton Jte., Wis........................ 3.35
763. Wm. Mussehl, Beaver Dam, Wis........................ 3.49
764. Thos. Netland, Deerfield, Wis.......................... 3.08
765. Tom Carswell, Range, WiS.................coovuuuon.... 3.70
766. E. J. Hildeman, Chippewa e R 3.70
767. F. H. Harms, Logansville, Wis........................ 3.91
768. A. Cole, Bvansville, WiB..........cooovvnmnnennnnoon... 6.19
769. J. F. Magrane, Rusk, Wis...............0vvvnonnnnn... 7.19
770. Geo. Galloway, Alma Center, Wis...................... 3.70
770, A Brleloon, Amery. WiB.... . ccooviieseiinomnn s 3.70
772. G. H. Benkendorf, Madison, Wis.,, (Labor employed at

L e e T 5.00

773. M. Michels, Garnet, Wis., (Travelling expenses of Judge. 8.00
774. Dorothy Bewick, Madison, Wis., (Stenographic Work).. 50.00
775. D. Bewick, Madison, Wis., ERERER) - & e s 17.94
776. J. G. Moore, Madison, Wis., (stamps, printing bill, ete.).. 3.40
777. Harry Eide, Granton, Wis. (This check in place of 607.)
778. Harry Eide, Granton. Wis., (This check in place of 655.)

779. Mrs. D. Danielson, Black River oL TS .38
780. J. Roy Gordon, Mineral Point, Wis............_.... ... 2.14
781l. Frank J. Lindley, Fox Lake, Wis....................... .95
782. Aug. G. Norner, Prentice, Wis.......................... 1.19
783. Murphy Bros. Waukesha, Wis...................... ... 1.19
784. Mrs. Nicholson, Minneota, Minn...................... . 1.19
7843 Alfred Anderson, Litchfield, Minn.............. .. ... . . 4.75
785. T. W. Bartlett, Rome, Wis............................ 7.84
786. Mrs. L. T. Staples, Coloma Sta., Wis................._ .. .14
787. Walter Christenson, Somers, Wis..................... 7.60
788. L. L. Bolstad, Nashotah, Wis........................_ 4.75
789. J. H. Pilgrim, Sturgeon Bay, Wis...................... .95
790. J. F. Dabareiner, Jefferson, Wis.................... ... 4.75
791. John J. Dalman, Athens, Wis...................... .. .. 4.75
792. Martin Engbretson, Scandinavia, Wis........... ... ... 4.75

793. A. J. Fraser, Waukesha, Wis..................... .. ... 4.75
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Check No.

794. Frank Hammann, Kilbourn, Wis...................... 4.75
795. Ole Hanson, Rose Lawn, WIS. .....cccivcivinanisanensss 7.60
796. T. J. Henderson, Birnamwood, Wis..........cc00vuuunn. 4.51
797. Geo. C. Humphrey, Shafer, Minn.............co0uvueens 4.75
798. M. G. Koepsell, 8t. Charles, MInn.........coconeinaans 2.7
90 W. T, Woreel CRy, W .. o oo srann i nnisoes 4.75
800. F. E. McCormick, Almond. Wis........... S L A SR 4.75
801, Otto A. McCormick, Bancroft, Wis.............c0onvuunn 4.75
802. Walter Meyers, Edgerton, Wis............ccvivunnnnnns 4.51
803. Friiz Nisderhauger, Gratiot, WIB. ..c.ccvvirvonevosesssns 4.75
804. J. H. Rosenau, Meriden, MInn............cciccivnsinss 4.51
805. C. W, 8ly, Iake Crystal, MHBR. .. ... ... cotuninssnsssse 4.75
806. F. E. Snyder, Whitewater, Wis........coonveereeneans 4.75
807. Lucius C. Sweet, Eagle Lake, Minn..................... 4.75
B8R AL H: Wileos., THRRE. W .. o . coil s s e 4.75
809. ‘Irene Curtis, Poynette, WIB. .....coc cvicienninncssins .62
810. Mrs. B J. Onrtis, Poynetts, WIB.........ccceiesanssicnn 2.38
811. Mrs. A. W. Lehman, Neosho, Wis......... e 5.70
812. E. J. Czamancke Randolph, Wis..........c.cocviciunsn 3.23
813. Mrs. J. H. McRostie, Owatonna, Minn.................. 2.62
814. Mrs. Wm. Sweeney, Fox Lake, Wis..............cc0uun 2.38
815. Frank Blumenstein, Kilbourn, Wis..................... 7.13
816. A E Dixon, Evaneville, WIB. . .....cocveecnromssnsnes 7.60
317 €. J. Chapln, Coaarburg, WIB.......cicociivinansssssns 14.01
818. C. F. Langhilde, Lake Geneva, Wis.........ccovvveunnn. 16.63
819 W Hong Garmsl WIE. ... . c. . i et icssssai 10.93
$20. A B Hoyt Powsihea WIB.........coinivesdocsniossass 9.98
$21. Goo. Mullen, Wales, WEB. ... iviviiivicnnnsnssnnoess 6.42
828, W. 3, Clark, Troy Center, WIB. ...........ciucivinenies 5.94
823. W. J. Hyne, Evansville, Wis..........c0vvrrrirencnenns 7.60
834, Thon O'Neill, Wankesha, Wis. ... ...... .0 iieinvnnenen 7.36
825. Wm. F. Krohn, Whitewater, Wis..............ccvvvuun.. 6.65
826. John E. Boeticher, Janesville, Wis.................... 5.56
827. Harry Bide, Granton, WH.........cocivscasnmionsanssins 4.37
828. L. A. Goodchild, East DePere, Wis............ oyttt 5.80
829. L. P, Helgerson, Troy Center, Wis...............iuunn 5.80
B30, . W. Huth, BRIEROTE, MWW, . . onoe s nmie vmssne s 8.17
831. 0. A. Kielsmeier, Manitowoe, Wis...............coou... 8.18
522, M. A Mateon Thedek WS . ... 00 00 i isiemevivine 6.04
833. A. E. McLane, Whitewater, Wis................couvuu.. 5.80
834. E. A Paddoek, Bikbora, WIB. .......cc00uiiivesinves 6.04
835. D. A. Sheldon, Lake Mills, Wis.............covuunn... 5.56
838. T, J. Warner, Rosholt. WiS........... ... ciinaviineinn 5.56
837. B L. Adams, Coloms, W, . ...conouis viamnesinsssvienss 2.87
838. F.E. Anderson, Somers, WIS. .......cccoivinrennsnnnanes 4.61
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Check No.

839. A. M. Babcock, Webster, Wis.........covueennnnnnnn.n. 2.37
BEN 30k Babior Nalen WML Lo s e 2.37
841. Barre Mills Creamery Co., West Salem. Wis............. 2.13
842. ¥red Bartling, Ovfordvilla, WIS. .. ........cveecinsenins 2.37
843. Henry Bast, Stockbridge, Wis.................... Ao 4.61
$44. Jos. B. Beadle, Millville, WiS. .. ......00c0rntornnnnns 6.98
B45. B L. Beers, APEABr, WIB. ..i.ooiuiinnssnns i 4.61
846. Alfred Burnhard, Waupun, Wis..............o0vunon... 4.13
847. J. M. Bibby, Galeswille, WiB. ... ... ...couumvionininnnnon 4.13
848. Wm. C. Boldt, Waterford, Wis...........c0vuvirnrnnnn. 4.61
849. Fred. W. Borne, RN WEE. .o e s s 4.13
B50: W L. Boes Avalom WM. ..o e e e i 4.61
851. Frank Bowar, Cazenovia, WiS...............0ovvunnn.. 4.37
852. B. G. Bursch, St. Orolx, Wis...... ... 000viviisoinnnns 4.37
853. Thos. Carswell, Range, WiS...............coovuennnn.. 2.37
868 R J. €lark, RIGBIOPE, WIB. ... .- . oo iiionine e onin 2.37
855. Ernest Cobb, Sun Prairie, Wis.................0vvnnn.. 4.37
SB6. AL Cole, Mvamaviile, B, .. ..o i oot s 4.37
367, 8. B. Cook, BIogmer, WIB. ... . .ociusiniiesviinne vini 4.37
858. L. Dabareiner, Hortonville, Wis........................ 4.13
0. B ¥ Dawle, Beskown. WN. . .00 0 ol s 4.37
860. Henry Donner, Dayton, Wis.................0coouovn.... 4.13
BB Dathoth Willsew, WS, ..o 4.37
862. A. H. Dowe, Fairwater, Wis................0ovnvnnn... 4.13
863. E. L. Duxbury, Green Bay, Wis........................ 4.13
864. R. J. Eise, Johnson Creek, Wis..............0.uovnn.... 4.37
865. C. M. Emerson, Bloomingdale, Wis..................... 14.10
866. Albert Erickson, Amery, Wis...............o......... 2.84
867. Geo. W. Farr, Deerfield, Wis.......................... 4.37
868. W. J. Feind, Jefferson, Wis...........couueuunnvnnnnn.. 4.37
869. Wm. Finicle, Bloomington, Wis........................ 2.13
870. Geo. Galloway, Alma Center, Wis...................... 4.37
871. Galesburg Co-op. Creamery Co., Leeman, Wis............ 4.37
872, ©. Gerlach, Grafton, W, ... ....o0ocionninsnninnnns 4.13
873. Otto. Gierach, Thiensville, Wis.............. - Lol B 5.32
ST G Githert, Weplew WHB. . ... il e s s 7.46
Bib. € W Gihman, Heave, WIB: .. ..conuuusnenssissosin 2.37
876. Ferdinand Grimm, Chetek, Wis....................... 4.61
877. A. F. Guelzow, Fond du Lae, Wis..................... 4.61
878. Frank O'Hearn, Boscobel, Wis....................... ... 3.56
879. Aug. M. Hein, Waukesha, Wis.................... ... ... 2.61
880. P. F. Higgins, Oconomowoe, Wis....................... .37
881. E. J. Hildeman, Chippewa Falls, Wis.............. . ... 2.37
882. €. L. Hall, Wonewoe, WIB......oouumnvnnnnnnininnnnn, 12.35

823, 0. C. Holm, Fall River, Wil. .......00uiioionnnunnnnnos 2.37
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Check No.

884. John C. Holm, Rockdale, WiS..........cvvviernnnnnnnnn 2.61
885. H. ¥. Harms, Loganaville, WiB..........cciveiciasnvie 4.37
886. J. J. Jackson, Union Grove, Wis..............00uee.n. 4.37
887. J. K Jones No. Andowar. WIE. ... ...ccociviiiisnvnvsses 4.13
888. H. H. Kielemeiler, Danville, Wis. .........ccciiinuincans 5.22
889. O. E. Knoke, New London, Wis...........ccovvvununnnn. 4.13
890, Paul Knoll, Johnsons Creek, Wis........... R L e 1.90
891. Aug. J. Koehn, Ellenboro, Wis.......ooeueuueeenennnns 7.22
802. W. H. Erebs, Evanaville, WIB. ... ...cccovvivansivcssane 4.13
395, W. H. Eubat, BHambIol, WL ..o wminns asbiiine s 3.89
894. Herman Lewis, London, Wis.......oocoiivuunnennnnnnns 4.13
805. John ¥. Magrane, Rusk, WIB........c0ov0ineosicmnnss 2.37
896. J. C. Mason, Montford, WIB. . ....covvuicenonseasnvessns 4.61
897. Lawrence Matthews, Edmund, Wis.................... 4.13
898. E. C. McCormick, PIover, WiIB.....ccceuruecnnanaconens 2.37
899. E. B. Melendy, Sheboygan Falls, Wis.................. 4.37
900, Goo. Mayer, Avendia. W ... .. .. ...ouiiiiciaissosnssss 4.98
901. Harry Moats, Modens, WIS.........covreenoneosensssse 4.37
902. I J. Movrison Ohabelt WHE. ... . c.oorcisnmidinaiesns 2.61
903. Adolph A. Mueller, Ixonia, Wis...........covveurrnnnnn. 4.37
904. Wm. Mussehl, Beaver Dam, Wis...........ooovevunnn.. 3.89
905. Thos, Netland, Deerfield, WiS.........ooovrrrrnnrnrnnn 1.66
906. G. H, Nielson, East Troy, Wis.........ooovverennnnnnnn 4.37
907. Lauritz Olson, West DePere, WiS...........c.00vvrnnn 2.61
908. B. S, Parmley, Footville, WiS......ooocvrerrnnnnnnnnnn 4.13
00, C.1. Pasamore, Jola, W .. ... oeinisancniim onsne 6.74
910. Geo. E. Peterson, Withee, Wis........ccovivineinnnnnns 6.97
911, J. 8. Peterson, Meridian, Wis...........cccovvurrnenens 4.37
912. P. C. Peterson, Stillwater, MINN. .......cccvciioansons 4.37
913. Claude E. Phillips, Greenwood, Wis................... 2.37
914. J. €. Poet, Richland Center: WIB.....uvvvieicisviosivne 7.46
915. Chas. H. Prust, Jefferson, Wis...........cooouinnuenn... 4.37
916. P. A. Rivers, Marathon, WiB. ... .....coceimorrsranns 2.13
917. Ben RBoow, Sparlh. WL .c..ovsionin s sbioss smuss o 4.13
918. Chas. Saga, Mt. Horebh, WIB. .. ...ocnnaecncnnmerssnnsaie 4.61
919 Aug Schulte, Brodhead, WIS.......cconoioiiominae i 4.37
920. Carl G Benz; GEREIOL TWIA, .. . . ciomiisiemie B s i s 4.37
921. B. C. Bhelion, TIRUPER. WIB. ... viiiissiciss oot 2.37
922. Frank Shepherd, Boaz, Wis..............coevvunnn.. 14.11
923. John Schield, Fall Croek, WIB. .. oo vonrrenesnnanns 2.13
924. E. O. Biggelkow, Cleveland, Wis...........covunennnnss 4.37
925. 8. J. Simonson, Milton, Wis............coovvinvnnnnnn.. 2.13
026, R. V. Sloysber. Speneer. W, ..o vivisiason s iotonn 4.61
927. Carl H. Sorenson, Rosendale, Wis...................... 2.13

928. Wm. Spooner, Milladore, WiS...........0ovvvvennennn.. 2.61
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Check No.
929. W. L. Stavrum, Elk Mound, Wis..............00vuunn..

930,
931.
932.
933.
934.
935.
936.
9317.
938,
939.
940.
941.
642,
943.
944,
945.
946.
947.
948,
949,
950.
951.
952.
953.
954.
955.
956.
957.
958.
959.
960.
961.
962.
963.
964.
965.
966.
967.
968.
969.
970.
671.
972,
973.

Ed. Torpey, Reeseville, Wis

F. A, Vierguts, Nefllaville, Wis.........cccovvvinnennn.
Gustav Trager, Mazomanie, Wis........................
BEd. L. Uchiing. Shoplere, WIB.....:...ciicuiviiicrass

W. A. Voigt, Merrill, Wis. ..
Hugh Wallace, Ft. Atkinson,

L G R S AN

E. H. Weber, Beaver Dam, Wis.........cocoovveennnn..
J. C. Weber, Fond du Lac, Wis.......oovuvennrnnnnnnns.

J. F. Weber, Hartford, Wis. .

J. Weisensel, Blue Mounds, Wis.............co0uuuun..

F. M. Werner, Waterloo, Wis

H. H. Whiting, Mazomanie, Wis.............c00cuuen..
A, J. Wileman, Milton Jet., WIS, ........c000eeeennnnnns

Wittenberg Creamery Co., Wit
J. Wunsch, Viola, Wis.......

tenbery, Wis. ....ccovivine

A. W. Zimmermann, Cross Plains, Wis.................

B. J. Chapin, Glendale, Wis.
E. J. Ellis, Elkhorn, Wis...

M. M. Sorenson, New Auburn, Wis.....................

Christ. Beller, Belleville, Wis
Sam Erb, Verona, Wis.......

.58

.92

.99
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Check No.

974. Stauffacher & Roth, Monroe, Wis..............c0uun... 24.08
976. J. F. Bachman, Fremont, WiIS.........ccvuvrenneccnnses 12.35
976. John Vogt Fremont, WEB.........cccovuvivivemigssins 13.80
977. Geerie G. Vogt, Fremont, Wis................... sla e 13.69
98 BCOREN. B W, i e e e e e 10.29
979. Ed. Wunsch, Haven, Wis................. N e 10.87
980. John H. Osborne, Fennimore, Wis.............c0ou.o... 4.65
981. Casper Anderegg, La Crosse, Wis...........ccuvuunnnn, .95
982. H. E Bauman, Merrill, WiB........ccourennveneaneens 1.83
983. C. A. Bremmer, FIadn, WIB. .. c..ocviivivsivasinsonscnnn 1.95
984. Ernest Boll, Sheboygan, Wis..........coovurunnnn... 5.50
985. Geo. H. Bushman, Abbottsford, Wis.................... 1.90
$89. Ang. Brapdl, AlRonn. WIB. ... ..ooicousmioiosions s 6.52
987. A. J. Bruhn, Spring Green, WiB.......cuvcoeronenses 1.95
988. C. F. Brinkman, Coon Valley, Wig......co0iueiuiiinnnns 3.61
990. Fred Blaser, Hollendale, Wis............co0uvrerennnnn. 9.22
991. W. B. Constantine, Lone Rock, Wis...........c0ovunn... 1.83
992. P. E. Cranston, Soldiers Grove, Wis..............00.... 1.07
993. M. C. Douma, Cleveland, WiB........c..ceeveoeioneosas 5.18
894, J. A Hunigon, Fidorado, WiIB.......cocoiioinsissnsas 3.07
995. Wm. H. Edwards, Chilton, Wie.........000veeennnonnnn 2.02
996. Emil Falk, New Haven, WIB.....:..ccooivivcmnnnnnnnn 6.62
997. Geo. W. Fraser, Appleton, Wis............coiveunnnnnn. 1.29
P08, A N Fmnsiad, CATAOE, W, . oo iriisoinmiomeiomeianale 1.78
999. Owen Failey, Black Creek, Wis.........cocoveveivnnnnns 4.27
1000. F. A Flynn, Baraboo, WIB.. ... ccvviieiesecnnsssssans 1.95
1001. Leo. J. Geimer, Mishlicott, WIB..... ... civivisisoncins 4.09
1002. Frod Hadler, ORI, WER. o.cooiinsn voninses Sumss s 10.03
1003. O. F. Gruenke, Clintonville, Wi........c..vvvrnnrerunnnn 3.29
1004. Anton Henseler, Marshfield, Wis..............c.cuununn. 4.39
1005. Louis Hasse, 0ak Grove, WiS............oovuunnnnnnn. 1.72
1006. T. L. Johneon, BIEBMOn, WIB. ... c.0siene s vaisicisssmas 6.41
1007. 0. A. Kielsmeier, Manitowoe, Wis...................... 17.94
1008. Albert Kolpack, Regina, Wis.........covirennnnnnnnnn 1.83
1009. Hd. Kalmerton, Fredonia, WIB........iivevieronosanis 2.07
1010, Chrin. Erask, AVOCE. WIB. . .0 crrvsonnesnioninncessssss 3.07
1011, Geo. V. Ereul, Bpring Groom, WIB. ... ..oovivinioioans 4.27
W13 PoH Kanper, Weleommts WIB. . ... .owvsvnse s sinise iy 9.58
1013 B A E&ll PImowEE, WIB. . ..o cici s mmmnaaniaes 5.38
1014. A. C. Koopman, Jr., Pt. Washington, Wis............... 4.27
1015. P. W Knudson, Cazenovia, Wis..........cooonnunnennnn. 1.90
1018, John Tord, Basdusly, Will.......c.c icssmeissssinsosas 1.83
1017. G M. Malgniek, Kol W .. co0vsvmeiemssses sessaie 1.95
1018, M. J. Mahifl PHaen, WIB. .- .iiiiovciviimivmmminsnsne 2.85

1019. Math. Meyers, New Holstein, Wis..............00vuenn. 4.39



PROCEEDINGS OF SIXTH ANNUAL MEETING 199
Check No.
1020. H. L. Mueller, Sheboygan Falls, Wis...................... 5.14
1021. Peter Mrotek, Kewaunee, Wis............ccvvvvevnnnn. 2.32
1022. Robt, Neumann, Two Rivers, Wis...................... 4.56
1023. Van W. Pipal, Blue River, WiS. .. ...cvoicrennerronsenss 1.83
1024. N. E. Possley, New Holstein, Wis.............co0uneren 1.95
1025, H. W. Priche, Kowannes, WiB. ... ......cisaivcsnicians 1.83
1026. * A. R. Radtke, Split Rock, WiS.......cocovvrvrenenennnn. 4.15
1027. A. J. Roycroft, Chippewa Falls, Wis...........co00uuunn 6.85
1028. Max E. Radloft, Hustigford, Wis..........cccieneenneas 5.92
2029. J. J. Beld, Oconomowoe, WIB. .....vvuicivivissnssosses 5.71
W50, W G. Schwingel, Avoen, WiB................iviveanivs 318
1031. Fred Schiffler, Dodgeville, Wis................c........ 1.956
1032. W, 0. Bitanton, ODostBurs. WIS, ... ....c.viivesnesasissns 1.95
1033. Chas. Storzer, Buckman, Wis.........c.covvevuunennn.. 3.18
1034. B. O. Siggelkow, Cleveland, Wis............c.c00vvvunn. 4.39
1035. J. A. Stettler, Richland Center, Wis.................... 3.29
1036. Fred Seefeldt, Humbird, WiS........oovvuveerurnnnnnn. 1.97
1037. Jacob Theisen, Fredonia, Wis...............coovvvinn. 2.8
1038. T. A. Ubbelohde, Glenbeulah, Wis...................... .85
1039. Gotifried Vogel, Mt. Horeb, Wis............c..ccouv.... 19.64
1040. Aug. F. Westphal, Neosho, Wis....................... 3.57
1041. Pat. Wallace, Hortonville, WiB. ... c.ciiccminmnnnnnnns 1.18
1042. Hugo Wilkowskl, Zander, WIS..........cccciveiinnnns 3.92
1043. Wm. Walsh, Lone Rock, Wis.......coovvvrnnninnnnnnn. 6.07
1044. 'W. B. Hatck, Fond du Lac, WIB.. ... .c.ccnviiiinaose 1.95
1046. F. P. Schwingel, Avoea, WiB.......co0viinrinennninnnnn .73
1046. Wm. Engelland, Mishicott, Wis...............covvunn.. 2.29
1047. John Hoeppner, Marion, Wis..........coiieinennnnnnn 1.95
1048. Gottlieb Muehlhausen, Alma, Wis..................... 1.62
3049, Coo. H. Richel Brandon, WIS. .......c.uuvsivisiassias 2.73
10650. J. M. Troa, {(Entrancs PeeB) ... ... ccouecineesvinnssss 106.00
1051. J. G. Moore, (Diplomas 1 printing bill) ................ 10.21
1052. Dorothy Bewick, Madison, Wis., Stenographic wk. stamps 67.02
1053. Geo. W. Frazer, Appleton, Wis............ccovvuvnunnn.. 3.65
1054. John Hoeppner, Marion, Wis................00vunnnn.. 2.07
1056. W. B. Hutch, Fond du Lac, WiS. .......cccciviiianaises 1.94
1056. O. F. Greunke, Clintonville............cooivivnrnnnnnn 3.10
1087. H. J. Hasking, Museoda, Wie.............cccivivvnses 1.94
1058. Wm. Edwards, Chilton, Wis............cccvivvrrnnnnns 2.07
1009, F. P. Bohwingel. Avoeh, WIB.........cvvviiiniccnnnnns 3.02
1060. Jacob Thiegen, Fredonia, Wis.............c.0vvuunn vs Sl
1061. Ed. Kalmerton, Fredonia, Wis......................... 2.07
1002 M. I Nahlik Ploen, WL ....c.coni i 3.14
1063. P. E. Cranston, Soldiers Grove, Wis................... 3.52
1064. E. G. Bchwingel, Avoca, WIS, .......oiiiciinnn s 4.39
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1065.
1066.
1067.
1068.
1069.
1070.
1071,
1072.
1073.
1074.
1075.
1076.
1077.
1078.
1079.
1080.
1081.
1082.
1083,
1084,
1085.
1086.
1087.
1088.
1089.
1090.
1091.
1092,
1093.
1094.
1095.
1096.
1097.
1098.
1099.
1100.
1101.
1102.
1103,
1104.
1105.
1106.
1107.
1108.
1109.

Owen Failey, Black Creek, Wis........
Gottfried Vogel, Mt. Horeb, Wis........
Chas. Storzer, Buckman, Wis...........

(Check No. 1398 in place of this.)

.89
07
.20
T
.52
.94
.40
.62
.58
.80
.58
.07
.94
.94
.27
.27
.10
.07
.65
.27
.07
.07
.65

-

SO
.52
.07
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Check No.

1110. Barre Mills Creamery Co., Somers, Wis................ 4.02
1111, F. B Andesson, Somers, WIa. ... .ccocoiveinnniinias 4.7
1132 O, W GHBan. Reews,, W, . ......0.0ucvmeiimsessens 4.27
1113. B .C. McCormfek, Plover, Wis. ... . .....cvuvenencennnn 4.52
1114. Fred Jemsen, Jim Falle, WIB......ouoeinarnnnneinnnnss 4.27
1115. A. Cole, Evansville, WiS.........oouvrenrnrnnnnrnennn. 7.27
1116. John F. Magrane, Rusk, Wis...............00vvevnnnnnss 4.52
1117. Paul Knoll, Johnson Creek, Wis.................covu.... 4.02
1118, Harry Xide, GEambon, WIB. . ... . oonrrerrimoonnosena 4.52
1119. H. H. Whiting, Mazomanie, Wis....................... 4.52
1120. Lawrence Mathews, Edmund, Wis...................... 4.27
1121. Rudolph J. Else, Johnson, Creek, Wis.................. 4.27
1122. W. H. Krebs, Evansville, Wis...........0ooovenvonnn.. 7.02
1123. Geo. Galloway, Alma Center, Wis...........ooooooro.... 4.52
M. B L. Beern, ArBur, WHB. . ..o o0 iy aieses 4.52
1125. C. S. Hall, Wonewoe, WIS. ............oomerrnrnennnnn. 14.77
11236. B. C. Bhelton, Haugen, WIE. - . ...\ ooiiieimnmnin s 4.27
1127. Ferdinand Grimm, Chetek, Wis........................ 4.52
1128. E. B. Melendy, Sheboygan Falls, Wis................... 4.52
1128. J. C. Mason, Montford, Wis.............0ovovrnnnnnnn.. 4.77
1130. C. T. Gilbert, Werley, WIS.........cuuernrenrnnannrnnns 7.52
1131. J.B. Weber, Fond du Lac, WiB...........ovuennnnnnnnn. 4.52
1132. A. Clark, Reedsburg, Wis...........couvnvnrnnennnnn... 4.27
1133. Hugh Wallace, Ft. Atkinson, Wis...................... 4.27
1134. W. J. Feind, Jefferson, Wis.............ouvnerirnnnnnns 4.27
1135. Chas. H. Prust, Jefferson, WiS..............co0vuunnnn... 4.27
1136. Aug. F. Schults, Brodhead, Wis...........co.inennonn.. 4.27
1137. L. A. Goodchild, East DePere, Wis..................... 4.27
1138. B.'L. Duxbury, Green Bay, Wis...........00onemennn.. 4.27
1139. A. W. Zimmerman, Cross Plains, Wis................. 6.02
1140, Carl Q. Bene, Grafot, WiB. ... ..o ooni s 4.52
1141. Jos. B. Beadle, Miliville, Wis.............cco0vuenunnnns 6.77
1142. Jule Chandoir, Green Bay, WiS..............ooovonrn... 4.27
IS WA Velah el Wis o 5.52
1144. E. H. Kielsmeier, Danville, Wis........................ 7.27
1145, B.'G. Burech, Bt Ovolx Fallg, WIR. .. ......0.coiiiinnns 4.52
1146. Frank Shepherd, Boaz, Wis................ovovnnn.. .. 14.77
1147, €. €. Holm, Fall Biver, WIS, .........c0ovnusveininnins 7.52
1148. A Meclane Whitewater, Wis. ... ..cocuoiuvnnnnnnnnnnn. 4.52
1149. Ed. Torpey, Reeseville, Wis........................... 4.27
1150. P. F. Higgins, Oconomowoe, Wis........................ 4.27
1151. John Wuethrich, Doylestown, Wis......... ........... .. 4.27
1162, €. L. Passmore, Tola, WiB. ... .. .covu it it sssss 7.02
1153. Wm. Finicle, Bloomington, Wis....................... 4.27
1154 W. F. Huth, Bikhorn, WIS, ........cooivininneiinnss 4.77
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Check No.

Ang. M. Heln, Wankeahs, Wil ... oo nrivinnnomens
B H Webor, Boawer Dami: W, ... i intanivieaviing

1155.
1156.
1157.
1158.
1159,
1160.
1161.
1162,
1163.
1164.
1165,
1166.
1167.
1168,
1169.
1170.
1171.
1172,
1173.
1174.
1175.
1176.
1177.
1178.
1179.
1180.
1181.
1182,
1183.
1184.
1185,
1186.
1187.
1188.
1189.
1190.
1191.
1192.
1193.
1194.
1195.
1196.
1197.
1198.
1199.

S. J. Simonson, Milton, Wis.

Wm. Mussehl, Beaver, Dam WIS..........c.ccnvevnieas
Fred. Bartling, Orfordville, WiB........cccuviuviionanns

C. C. Graak, Arlington, Wis.

L. P. Helgorson, Tray Center, WiB. ... ..i.iccivssinross
J. J. Jackson, Union Grove, Wis.............cc0vnnunnnn

W. H. Kubat, Humbird, Wis.

G. F. Guelzow, Fond du Lac, Wis...........c..covvvunn..
John Bchield, Fall Creek, WIB. ... oivnnericiinncnnin
Ang. J. Koehn, Ellenboro, Wi8. . ......cvcviviiivnssnsns
E. J. Hildeman, Chippewa Falls, Wis..................

E. L. Koch, Kendalls, Wis. ..
Carl H. Sorenson, Rosendale,

MERIEY e ion o i D Lt

F. H Horms, Loganeville, WIB. .. ...occuiviieinvesais
A, N, Yates, Fond da Leae, WIR. .....co.ioliiimsaines

J. M. Bibby, Galesville, Wis. .

Beetown Creamery Co., Beetown, Wis..................

S. B. Cook, Bloomer, Wis....

Wittenberg Creamery Co., Wittenburg, Wis..............
G. H. Nislsen, Bast Troy, WiB. ... .06 v oo

Henry Donner, Dayton, Wis
M. B. Matson, Chetek, Wis.
J. T. Warner, Rosholt, Wis. .
Chas. Sass, Mt. Horeb, Wis.

Lauritz Olson, West DePere, Wis..........c.cociiivnunn

J. E. Jones, N. Andover, Wis.
G. P. Sauer, Troy, Wis......

Gustav Trager, Mazomanie, Wis............coovvvnn.n.
J. 8. Petergon, Merdlan, WIB...... . cii iiseirsassani

Albert Erickson, Amery, Wis
Geo. E, Peterson, Withee, Wis
Thos. Netland, Deerfield, Wis.
R. V. Sleyster, Spencer, Wis. .

Wm. C. Boldt, Waterford, WiIB. .. ... c..onisssnanevasi
J. G. Moore, City (3 of printing bill)..........cucuunsn
Dorothy Bewick, City (Stenographic work).............
M. Michels, Garnet, Wis., (Judge traveling expenses). ...
M. Meyer, City, (Judge traveling expenses).............

J. G. Moore, City, express....

Dorothy Bewick, City (Stamps) ...........convvvennnnnn

‘Wm. Edwards, Chilton, Wis.

Geo. W. Fraser Applebom, Wh...... .iveiisvsssinmnie

Fred Schiffler, Standard, Wis

.52
.52
.52
.27
7
.52
.27
.52
.27
i
7
.52
.02
=
.02
7
.27
.27
.52
.52
.27
.27
.27
L7
.27
.52
b
.27
.27
.52
= i
.52
.02
.77
.52
.52
.45
.00

.45
.68
.50
.61
.81
.73
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Check No.

1200.
1201.
1202.
1203,

1204.

1205.
1206.
1207.
1208.
1209
1210.
1211,

" 1212,
1213.
1214.
1215.
1216.
1217.
1218.
1219.
1220,
1221.
1222
1223.
1224,
1225,
1226.
1227.
1228,
1229.
1230.
1231.
1232.
1233.
1234,
1235.
1236.
1237,
1238.
1239.
1240,
1241.
1242,
1243,
1244,

H. E. Bauman, Merrill, Wis..........
Fred Hadler, Chilton, Wis...........
Aug. Brandt, Algoma, Wis..........
Jacob Thiesen, Fredonia, Wis........
U. L. Johnson, Brandon, Wis.........
John Lord, Sandusky, Wis..........
Ed. Calmerton, Fredonia, Wis.......
F. P. Schwingel, U. W. Dairy School..
Pat. Wallace, Hortonville, Wis......
E. G. Schwingel, Avoca, Wis.........
A. F. Pasch, Green Bay, Wis........
Fred Blaser, Hollendale, Wis.......
Asa M. Sheldon, Qostburg, Wis......
John Hoeppner, Marion, Wis.......
H. A. Kalk, Plymouth, Wis..........
H. L. Mueller, Sheboygan Falls, Wis. .
Wm. Engelland, Mishicott, Wis.....
0. F. Greunke, Clintonville, Wis.....
W. O. Stanton, Oostburg, Wis........
Hugo A. F. Wilkowski, Zander, Wis. .
Gottfried Vogel, Mt. Horeb, Wis......
Chas. W. .Bauman, Viola, Wis......
G. M. Matznick, Kiel, Wis...........
P. E. Cranston, Soldiers Grove, Wis.
W. 8. Walsh, Lone Rock, Wis........
Chris. Kraak, Avoca, Wis...........
Van W. Pipal, Blue River, Wis......
C. F. Brinkman, Coon Valley, Wis...
F. A. Flynn, Baraboo, Wis..........
T. A. Ubbelohde, Glenbeulah, Wis. ...
P. H. Kasper, Welcome, Wis.........
A. T. Bruhn, Spring Green, Wis...
Geo. W. Kreul, Spring Green, Wis. ...
Julius Berg, Sturgeon Bay, Wis.....
C. A. Bremmer, Plain, Wis..........
Fred Seefeld, Humbird, Wis........
Casper Anderegg, La Crosse, Wis...
A. J. Roycroft, Chippewa Falls, Wis. .
Anton Hanseler, Marshfield, Wis....
J. A. Ennisson, Eldorado, Wis......
Geo. Bushman, Abbottsford, Wis.....
John Boerschinger, Bonduel, Wis....
Geo. Galloway, Alma Center, Wis.....

.26
.38
.73
.69
.42
.61
.85
.57
.01
.81
.93
.53
.61
.61
.09
.33
.73
.05
.73
.49
.23
.93
.38
.05
.61
.05
.73
.45
.61
.92
.93
.61
.73
.05
.61
.85
.33
.70
.61
.85
.49
.58
.83
.33
.58
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Check No.

1245. B. G. Bursch, 8t. Croix Palla, Wis. .............o0u0000s 4.58
1246. Barre Mills Creamery Co., West Salem, Wis............ 4.08
1247. A. M Ieemon, Fox Iake WIB.........cciovvivnncinn 4.08
1247. J. J. Jackson, Union Grove, WiB.........ccco0vinneenss 4.58
1249. B. C. MeCormick, Plover, WiS.......c0ttreccscnscenscns 4.33
1250. E. H. Weber, Beaver Dam, Wis............. A Sl 4.08
1251. Jule Chandoir, Green Bay, Wis......... i i e 4.33
1262. Ole Hanson, Rose Lawn, WiIS..........cccoveviannnnns 7.33
12353. Wm. C. Boldt, Waterford, WiB............iivvinavains 4.33
1254. Wm. Mussehl, Beaver Dam, Wis..............o00vuun. 3.83
1365. L. P. Helgerson, Troy Center, WIS.........cccvviivisoes 4.32
1256. Albert Erickson, Amery, Wis..........covvivererennnns 4.58
1267 A. D McCready, Melving, WIB.......covcviivivangnasis 4.08
1258. J. C Weber, Woud an Tt WIB.........ccivoivinsvvives 4.33
1259. Hugh Wallace, F't. Atkinson, Wis...........covvvurenn.. 4.33
1200, N X Deere, Avihar W, .. ... 0ot nses 4.58
1261. Chas. H. Prast, Jeffersom, WIB......coueecvsmooonsssi 4.33
1262, €. L. BKH, Wonowoe. . . ... civiiiessiinstibiaeses 15.08
1263, W. ). Poind, JelMerson, W ..o viieoonies sosnseins 4.33
1264. J. M. Bibby, Galeeville, Wig......ccuivrnrmanssnniooes 4.08
1306, A Cole Remngvllle W ... ... i viilitsnansnn e 7.08
1266. John F. Magrane, Rusk, Wis.........cooovvieeecnnnnnnn 4.33
1267. J. Dotaslh, WHIR Wi .-.. .. viieicivivesiasioras 4.08
1268. E. J. Hildemann, Chippewa Falls, Wis................. 4.33
1269, Geo. E. Peterson, Withee, WiB. .......covirvurnenennns .  4.88
1270. Aug. J. Koohn, Ellenboro, Wis..........covueiesivsnsss 7.33
1271. Perdinand Grimm, Chetek, Wis..........cocvveeennnn. 4.58
1273. H. H. Whiting, Mazomanie, WIB..........ccoveieinses 4.58
1273. Carl H. Sorenson, Rosendale, WiS...........c.o0uuuen.. 4.08
1274, T. 3 Warser, RoBBOIL, WIE. ... cc caiinitiniviie o nmsnen 4.08
1276. A. F. Guelzow, Fond du Lac, WiB. .......i.ouiiviiena 4.83
1276. J. C. Mason, Montford, WiB......c.connmnnesnnsocennn 4.58
1377 Chas Bads, Mt Bavoh WM. ..ottt et sne s 4.33
138, 00, Peommmore, ToMh M. <. Losiivtnlvs e aa i st 6.83
1279. ¥Fred. Pankhurst, Hanover, WIS, .... ... iiicescosscosns 4.23
1280. G. H, Niclson, East Troy, WIS, .. .ccoiimieeinssossvise 4.33
1281. Fred Bartling, Orfordville, Wis.................cuun... 4.33
1282, Jon. Beadlo. MUIWHIE WIB. .....uiiiinssesossnnsos G.58
1283. Fred W. Borne, Oakwood, Wis..........coovvvvnnnann 4.33
1284, W. A Volaght, Mertll, Wl ....co i i s 5.08
1385, 6. P Ssuer, Tray, W, .0 baslionis i seanisine 4.33
1286. L. A. Goodchild, DePere, WiB........cocvvvuunnnnvnannn 4.33
J38%. F.W. Huth Hlkhorh, WIB. .. .......oliseiseeiiinnsoss 4.58
1288. Aug. M. Hein, Waukesha, Wis...........coooueennnnnnn. 4.33

1280. B B Cook, Bloomer WIB. ... v ivisesiacasisisnsny 4.58
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1290. John E. Boettcher, Janesville, Wis.................... 4.33
1291. Laurtiz Olson, West DePere, Wis...........ccivienunnnn. 4.58
1292. F. BH. Anderson, Somers, WiS.........c0vvesrasnsncens 4.58
3293, John Bchield, Fall Creek, Wis........c.ccviniveianiann 4.08
1294. Otto Gierach, Cedarburg, Wis..........ccoivvevenrnnnn 5.33
1296. Frank Bhepherd Boaz, WiS...........ccvesisisnesans 14.23
1296. A. McLane, Whitewater, Wis..........c.cciivvennnnnn 4.33
1297. Thou Netiamd Beerfleld, W, .. ..c.coviiainnesiiess 4.83
1298. J. G. Moore, Madison, Wis., (% Printing bill).......... 7.46
1299. Walter Meyer, Madison, Wis., (Letter heads).......... 2.25
1300. Dorothy Bewick, Madison, Wis.,Salary 50.00, Stamps 12.24 62.24
1301. J. G. Moore, Madison, Wis., (EXpPress)................. 2.45
1302. Wm. Edwards, Chilton, WiB. ........cccoiiiiienicinnaan 1.79
1303. Geo. W. Frazer, Appleton, WiB.......cccveuuvicenices 3.31
1304. H. B. Baumann, Merrill, WiS.........covvennvnennnens 1.76
1305. Gotilieb Vogel, Mt. Horeb, WiB......c.cccucerinisanaas 32.42
1306. Math. Meyer, New Holstein, Wis....................... 1.89
1307. Blank checks—Destroyed.
1308. Fred Schiffier, Dodgeville, WiB...........c.ccveninnnuanns 1.89
1309. John Hoeppner, Marion, WiB.........c.vvvvevvnnrennns 1.89
1310. H. L. Mueller, Sheboygan Falls, Wis..............c00un. 2.41
1311, W. O. Stanton, Oostburg, WiB.......cccvvrevrnecnsnsoans 1.89
1312. T. A. Ubbelohde, Glenbeulah, Wis...........cc000veuns 2.91
1313. Albert Kolpack, Reglol, WIB.........coiiiivecncacnsns 3.29
1314. A. J. Roycroft, Chippewa Falls, Wis.............c.cu... 3.54
131 P. H Kasper Weleome, WIB. ... .....o0iusiiicivivnssnss 3.04
1316. J. A. Ennizson, Eldorado, Wis........ccocvvreeernncnnnn 1.91
1317. O. F. Greunke, Clintonville, WiB..........cconuovnaas 3.16
1318, Leo. J. Geimer, Mishicott, Wis...........cvvvurnnnnnnn 1.66
1519. H. ¥, Wilkowskl, Zander, WiB.......c.cvireiinmmseoss 1.63
1220, T A Piynn Barabon. Wi ... ...cic.ociissisnsmevasios 1.76
12, H..A Kalk Phymonth, WIB. .. . ....ovieviiinnncnsmenne 2.41
1322. W. B Walsh Lone Bock. WIS, .....ccoccivinnnnvins 1.89
1323. TU. L. Johnson, Fairwater, Wis.........c.cvvvvnnnnnnns 6.91
1888 Ohris Erask Avoen. WM. ... ... .cociieiivaisaiinnanss 3.41
1586 Aug Hrandt Almoml, W, . .....o-coiicsnisessnssssin 1.89
2326 Pat. Wallace. Hortonville. Wis........c...cvvvrnnnvenn 3.41
1327. Christ. Schmahl, Elkhart Lake, Wis..........c00unun.. 1.76
1328. Jacob Theisen, Fredonia, Wis...........covvvueunn.. e 3.18
1329. X OG. Behwingel Avoen, WiB..........ccivvnnnicsninsis 3.04
1330. Julius Berg, Sturgeon Bay, Wis...........c0vvuunnnn. . d.29
1331. C. F. Brinkmann, Coon Valley, Wis..........co0vvvunn. 4.75
1332, 6. M. Matsndek, Eilel. WIS, .. .oc.uiiiiinininnssnsossen 2.02
1333. C. A. Bremmer, Plain, Wig........ciiiirnnnenenceeeans 1.76
1334. P. E. Cranston, Soldiers Grove, Wis.................. 3.16
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1335. Casper Anderegg, La Crosse, Wis.........oovveunnunnnn 2.41
1336. F. P. Schwingel, U. W. Dairy School................ 2.91
1337. Chas. 'W. Boonthn, Viola WM. .. ... ooiciissinssse 3.04
1338. A. T. Bruhn, Spring Green, Wis. ......covvieeecnnenns 1.76
1339. Anton Henseler, Marshfield, Wis..............ccono..... 1.76
1940, H. Woth, Wllton, WiB. ... 0 i aiviiness it 5.38
1341. Geo. Galloway, Alma Center, Wis......... 3 ST 5.38
1342. Fred Larson, Grantsbarf, WIB. .......c.ccivsvionssssss 5.09
1343. J. C. Weber, Fond du Lae, 'WIB......ccocniusonons cines 5.09
1344. Ferdinand Grimm, Chetek, Wis...........ooevvennnnn. 5.38
13456. Jule Chandoir, Green Bay, Wis.......ccoiiiunnnrunnns 5.09
1346. John Boerschinger, Bonduel, Wis....................... 5.38
1347. Chris. Anderson, Woodville, Wis.........coiuvenunrinns 5.09
1948, W, 1. Peind, Jollermon, WIB. ... L canacihcs soss i 5.38
1349. A. F. Guelzow, Fond du Lac, Wis........... o S 5.38
1350, H. ¥ Harms, Logansvllle. WIS. ... ..c.iciiivninssanes 5.38
1351. Wittenberg Creamery Co., Wittenberg, Wis.............. 5.09
1352. Blank check—Destroyed.

13563. Geo. E. Peterson, Withee, Wis.........coovuerrnnennnn 5.38
1364. Aug. F. Behnliz, Brodhead, WIB.......:. .. viisisivesos 5.09
1366. David Hall, - Gletdale, WIB. .. couvoiiwaisssiamssss 5.67
1356, B L. Beors, Arthor, WIS. . ..o civiisevis smoiesonsae s 5.38
1357. J. W. Benson, Cottage Grove, Wis.............c..0..... 5.09
1368. E. G. McCormick, Plover, WiS..........cccvirvnnsves 5.09
1850. F. E. Andornon, Bomers. WIS, .. ... .0 mmivissvenss 5.38
1200 G P, Gamer, Mool M. . i i s oo s s b e 5.09
1361. Fred. W. Borne, Oakwood, Wis...........cceeeuuunnnn. 5.09
1362. Berre Mills Creamery Co., West Salem, Wis............ 4.80
1563. W. C. Boldt, Waterford, WIS, . .........coveneimnoncosss 5.38
1364. Alf. H. Bernhard, Waupun, Wis...........oc0euneen. 8.567
1365. John Schield, Fall Creek, WiB.......ccivveverennrannnn 5.09
1866. Chan, Sasp, Mt HoPEh WIB. ... . oo visiisess saeedds 1.3
1367. Frank Bowar, Cagenovia, WIS. . . ...voniveoonnnnnans 5.38
1368. E. J. Hildemann, Chippewa Falls, Wis.................. 5.09
1369. Amg. J. Koehn, EHenboro, WiB........covveiscscrnsssss 8.57
1370. Hugh Wallace, Ft. Atkinson, Wis.........ccovvuueunnn. 5.09
1371. J. M. 'Bibhy, Galesyflle, WiB. ... .. .o vadiisnsss 5.38
137X T. X Warner, Boglolt, WHEB. .....00o0cusiicoissunt sns 5.38
1378, J. C. Mazon, MontFord, WiB. ... ..civiiinmmimmrnainnen 5.67
18374, Fred Bartling, Orfordville, Wis.......ccouuousssnsoioss 5.38
1376 ©. 1. Paosmore; BOI8, W oovnivnnsoiicoes i siononthn 799
1376. J. J. Jackson, Union Grove, Wis............overeiescss 5.09
1377. E. H. Weber, Beaver Dam, WiS...........0vviunnnnnnns 4.51
1378. Wm. Mussehl, Beaver Dam, Wis.........ccovvvunnn... 4.80

1379. Fred. Pankhurst, Hanover, Wig............civvennnnn. 5.38
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Check No.
1380. Aug. M. Hein, Waukesha, WiB......cccoieminnennnns 5.09
1R3. W A Volet Merrlll, WM. ovcvn o nvns irivme onnnsmsass 5.96
1852, G H Niclion, East Trey, Wi, .. ..oovnoiinsciasiinass 5.09
3. . . Parter, BOTHE, W ... v v snnsisonssesesans 4.80
1384. Ed. Torpey, Reeseville, WiS..........ccovvveeiunnnnan. 5.09
1386. L. P. Helgeraon, Troy Center, Wia. .......ccocviiiivains 5.09
1386. A. Cole, Evansville, WiB. . ...c.ovuinrnnennrmnnnncnnnans 8.28
1385, Thon! Netland, DeorBeld, WHB. .....oviuiccinosinnissans 5.09
1388. L. A. Goodchild, East DePere, Wig........0c0viuvrennn. 5.38
1389. Laurtz Olson, West DePere, Wis........c0oniivivinacn.. 5.38
1390. A. McLane, Whitewater, Wis..........coovninnnnnnn.. 5.09
1591, L. P Magrane, BUSE, W, .......c.onuuireersnsnsossns 5.09
1392. John E. Boettcher, Janesville, Wis.............cc0uun.. 5.09
1398, 8. B Oook, Bloomor, W, . ... ucciresnnemesessiasnss 5.38
194, ©. W, Gllman, Reewe, WiB. ... ciuiseesinivsninsmsmmne 4.80
1395. Schmidt & Keihl, Milwaukee, Wis.,(By error in check... 100.00
1396. J. G. Moore, Madison, Wis.. (1 printing bill).......... 7.46
1397. Dorothy Bewick, Madison, Wis.,(Salary $50.00, stamps

s 5 L e B LT SRR LU P e ARSI | B 60.70

1398. Frask A. Rivers, Marathon, WiB. .....c..civsesneeconns
(Duplicate of check No. 1109 which has been lost.)

1399. Ferdinand Grimm, Chetek, Wis...........oouveeenonn.. 6.14
1400. Jobn F. Magrane, Rusk, Wis..............0vivinvnvans 5.17
1401. Chas Bass, Mt. Horeb, WiS...........co00iinnnnnnnnns 18.54
1403. David Hall CGlendale, WIA. ........uoieuviiisiivssioes 5.79
1408. C. W. Gillmann, Reeve, WiIB. .. ....ocuiienvuivioness s 5.52
1404, Ole Hangon, Rose Lawn, Wis..........oonnnnnennnnnn. 5.83
1805, J. W, Walnd, JeWerson. WIS, ... .ccouoununiioraseainsas 5.52
1406. Aug. F. Schultz, Brodhead, Wis........................ 8.93
1407. Geo. Galloway, Alma Center, WiS........000invinnnnnn 5.83
1408. B L Beers, Arthur, WIB. . ...couvviiininiinssorinseins 5.83
1409. J. M. Bibby, Galesville, Wi8. .........convimiennnnnnns 5.52
T 0 N TRaesmore. PO IR . o st e s 8.93
1411, B C. McUormick, Plower, WIS. ......ocnuenirasnssnmsson 5.52
1412. Otto Gierach, Cedarburg, Wis.............covivvennn.. .. b5.562
1413, - Fred Bartling Orfordville, WIB... .. cccuuvnnivennnonnn 5.52
1414. A M Feemon, Tux ERES. WIB. ... ovinnnnnnnnnnns 6.92
1415. - P. B. Anderson; Somers, WIS. . ....ovvuiviiiiiiinnnnnn G.14
1416. Barre Mills Creamery Co., West Salem, Wis............. 5.83
1417. Jule Chandoir, Green Bay, Wis...........cco0vuvnnnn... 5.52
1418. Alfred Bernhard, Waupun, Wis........................ 18.85
1419. Aug. M. Hein, Waukesha, Wis......................... 5.83
1420. Fred W. Borne, Oskwood, Wis.............c.000vienuuin 5.52
JA2%. W. A Volgl, MOl W, oo m et o sime s snsis 5o 6.45

1422. Fred Pankburst, Hanover, WiB. .......cooovunnninnnnnnn 5.83
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Check No.

1428, 0.3 Porter, BorllE, WIS ... ocasiincvivannawmasainasan 5.21
1424, A Meclane Whitlewnter, WIS, ........ccccincistsrnsnnses 5.83
1436, 8. J. Bimonson, Mlten, W, ......o e isinadondasions 5.52
1426. J. J. Jackson, Union Grove, WiB........ccvevvvsocasens 5.52
1427. Hugh Wallace, Ft. Atkinson, Wis............cov0vvnnns 5.17
1428, J. C. Weber, Fond du Lac, Wis........c.cocivinnsninass 5.21
1429, John Boerschinger, Bonduel, Wis............. T R 5.83
1430. O. B Enoke, New London, WiB.........c.cocvcinnnnsas 5.83
1431, John E, Boettcher, Janesville, Wis..........covivunnnnn 5.52
1432. ¥. H. Harms lopaneville, WHB. .. ... ...ocicanesaneioana 18.85
1433. Aung. J. Eoehn, Ellenboro, Wis.........ccccrvciviinnnnas 9.24
3t BB Cook Blaomer, W, .. ..o snnsemrssnssnssm 5.562
1485 T. 3. Wniner, Boaholt, WD, .. ouvniiciinavasniesimass e 5.83
1436. A. F. Guelzow, Fond du Lac, Wis.......cccocvcerinnnns 5.83
1437. E. J. Hildeman, Chippewa Falls, Wis.................. 5.83
1438. John Bchield PFall Creck, Wis. ........cc.cciadovivanas 5.21
1439. E, H. Weber, Beaver Dam, WiB........ccccccveiriainnss 5.562
1440. L. A. Goodchild, East DePere, Wis..................... 5.83
1441. Lauritz Olson, West DePere, Wis............ccvvvurunnn 5.83
1442, Wm. Mussehl, Beaver Dam, Wis.............cccvvnnnns 5.52
1443. Thos. Netland, Deerfield, Wis..........cocvrevirnvensane 6.14
1444 G. H. Nicison, East Troy, WiB..........ccuciiinncnnns 5.52
IUE G P Bnaer. Teay. M. ..o oovadhivmsinivsoessmensissne 5.52
1446, L. P. Helgerson, Troy Center, Wis...............c0.... 5.52

1447. Walter Mayer, City (Printing Bill)................... 12.38

1448. Dorothy Bewick, City (One-half stenographer’s salary).. 25.00

1449, J. G. Moore, CHy (EXDPeBE) ... vssissssnsisvniaias 1.05

1450. J. C. Weber, Fond du Lac, Wis........ciooviineanannian
(Duplicate of Chk, No. 219.)

At the present time there are still outstanding checks issued
to several cheese makers and buttermakers which have not as
yet been paid by the banks. These parties have all been noti-
fied to present their checks for payment; in case any have been
lost, duplicate checks will be issued, provided the party gives
proper security so that the Association will be protected.

Respectfully submitted,
G. H. BENKENDOREF,
Treasurer.
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The President: The next on the program is the reading
of the resolutions. First we will have the report of the exec-
utive committee.

Report of Auditing Committee.
R. C. Green, Albion.

Mr. Chairman, Members of the Convention:

The accounts of the secretary have been examined. All
expenditures and receipts have been found correct and
acknowledged by your committee.

Report of Committee on Resolutions.

WHEREAS; we the Wisconsin Buttermakers’ Association
assembled in this our sixth annual convention appreciate the
kindness of the citizens of Wausau; their entertainment, their
help which they have given to our officers and the cordial re-
ception they have extended to us, therefore be it:

Resolved ; that we extend our thanks for the kind favors
and hospitalities which they have so kindly given.

WHEREAS; we heartily appreciate the presence of J. G.
Lombard, and trust that he may be spared in health and
vigor to be with us many years, therefore be it:

Resolved; that we extend our thanks for service so ably
rendered.

WHEREAS; we appreciate the many courtesies which the
Dairy and Food Commission and the Agricultural Experi-
ment Station have extended to us and for the faithful and
able work which they have done in conducting the scoring
contest in the past year, therefore be it:

Resolved: that we express our thanks to the Dairy and
Food Commission and the Experiment Station.

WHEREAS; the Scoring Contest has helped the creamery
interests of Wisconsin and has given to the butter makers a
better understanding of their profession thus making our
butter a higher and more uniform quality, and also creating a
greater interest of the creamerymen in their work, therefore
be it:

Resolved: that we respectfully petition the Legislature to
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give sufficient financial aid to the Agricultural Experiment
Station to carry on this important work.

WHEREAS; we know that there has been considerable
discussion regarding the fat standard of commercial butter
and believing that an equitable standard should be adopted
that will conserve all the interests of all parties concerned,
therefore be it %

Resolved ; that it is the sense of this convention that we
view with disfavor any attempt on the part of any market or
any interest to reduce or place the standard at a point that
will not be conducive to the best quality of butter.

Resolved ; that we are of the opinion that the minimum per
cent of fat in butter should be placed at 8214 per cent. We
would also recommend that some standard should be adopted
for the minimum per cent of the curd content of butter.

WHEREAS; there will be held during the summer of
1909 at the City of Seattle, Washington, one of the great and
growing commercial ports of the world, an important In-
ternational Exposition, to known as the Alaska-Yukon-Pac-
ific Exposition, therefore be it:

Resolved; that we respectfully call the attention of the
present session of the State Legislature to this event and
request them to make a suitable appropriation to represent
properly the interest of this state at the Exposition, and
especially the dairy interests.

WHEREAS; it has come to our notice that the National
Creamery Buttermakers’ Convention and the National Dairy
Show are to be held in separate places at or about the same
ume, therefore be it:

Resolved ; that we respectfully ask the officials of the Na-
tional Creamery DButtermakers’ Association to re-consider
their decision and hold the two meetings in conjunction, as
we view with regret the dividing up of the interest.

WHEREAS; the dairy interest of the United States has
grown so it is only exceeded by the corn crop and its value
amounts to over six hundred and fifty million dollars an-
nually to the dairymen of this country, and since the govern-
ment has already established the bureau of soils, entomology,
statistics etc., therefore be it:
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Resolved ; that we will request Congress to raise the dairy
division of the Bureau of Animal Industry to the dignity of
a Dairy Bureau.

WHEREAS; God in His all-wise providence has seen fit
to remove from us a man who had labored long and ac-
complished much for the Agricultural interests of the state
and nation, and the world at large has lost an eminently use-
ful man; his family a kind and indulgent husband and father,
and the dairymen one of its strongest supporters, therefore
be it:

Resolved ; that we extend to the bereaved widow of H. C.
Adams and family our sincere sympathy, and direct that a
copy of this resolution be sent to them.

WHEREAS; under the present railroad rates in portions
of this state a local creamery paying a dollar a hundred to
ship its butter to Chicago by express is competing at the
same time with Chicago centralizers that secure rates on
forty per cent cream shipped as baggage at twenty-six cents
per one hundred pounds and the cans returned free; thus
enabling the Chicago Centralizers to obtain a transportation
rate of fifty-two cents per hundred on their butter; while the
local Wisconsin creamery must pay one dollar per hundred
to get its butter to Chicago, therefore be it:

Resolved that such discrimination in transportation charges
by the railroad is not a square deal to the local creameries
and their patrons.

Resolved; that this discrimination charge is a serious
menace to the local creamery and the dairy industry of the
state; and that the officers of this Association are hereby re-
quested to urge this matter upon the Wisconsin Railroad
Commission and the National Inter-State Commerce Com-
mission for the purpose of securing justice in transportation
to the Wisconsin local creameries and their patrons, and
that they secure the co-operation of the dairy and daily
press in arousing and reporting the dairy sentiment of this
State in securing equitable rates.

Mr. Tyler: I have another resolution that one of your of-
ficers asked me to present but which I was unable to give to
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the committee. Owing to the extreme cold weather, prob-
ably, and unfavorable conditions at the time we were mak-
ing our butter for this scoring contest, there is a great deal of
low scoring butter. The buttermakers feel that the scores
are lower than usual and on that account few will be able to
participate in the pro rata fund. I therefore move that the
standard of scores for the pro rata fund be lowered to 88
points instead of 9o, so that more may be included in the pro
rata fund.

Motion seconded and carried.

The President: You have heard the resolutions read by a
member of the resolution committee, what will you do with
them?

Member: I move that the resolution in reference to hold-
ing the National Dairy show in connection with the National
Creamery Buttermakers’ convention be laid on the table.

Motion seconded and carried.

Member: 1 move that the resolution regarding the late
Congressman Adams be adopted by standing vote.

Motion seconded and carried.

On motion, duly seconded, the rest of the resolutions were
adopted as read.

Meeting adjourned.
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BUTTER ACCOUNT
Mar. 14. Received from Merrill & Eldredge, Chica-

g0, 2858 lbs. Butter at 3214 ects........ $928. %c
Mar. 16. J. G. Moore, 20 1bs. Butter at 3214 ets.... 6.50
Balance from last year’s premium fund.. 2.34
Feb. 8. United States Express Co............... $ 26.50
American Express C0. ...........cc.cees 34.21
Feb. 11. €. H. Welver & 00......00c00ivnneconcnns
Expenses butter judge .................. 25 0C
Feb. 19. A. L. Parman, supt., salary and expenses. 55.18
Mar. 16. Excess butter as per order No. 89........ 44.20
Transferred to general fund for butter ex-
hibitors’ memberships ................ 142.G0
Errors in premium list S. B. Cook....... 14.5¢7
Errors in premium list A. J. Wileman.. 13.44
June 3. Walter Christenson, 20 lbs. excess at 3214
T T b e L R S R e SR 6.50

Balance for next year's premium fund...$576.10

$937.€9 $937.69

PREMIUM FUND

Ohe good turn deserves another. Look over this list of contrib-
utors and remember them not only in your pravers, but when placing
business.

Butter Fund BRER bt e i e R N s sre e i o o2 B39 4%
T T 300.00
Vermont Farm Machine Co., Bellows Palle WE........ ... 25 00
National Creamery Supply Co., e T8, ... ... 25.00
Creamery Package Manufacturing Co., Chicago, T1l..... ... . 25 00
Wells, Richardson & Co., TR 25.00
Wm. B. A. Jurgens, Brooklyn, N. Y.................... ... 25 00
DeLaval Separator Co., Chicago, Il....................... 20.00
Wisconsin Dairy Supply Co., Whitewater, Wis............. 15.00
Fox River Butter Co., Aurora, IM........................_. 15.00
J. B. Ford Co., Wyandotte, L e LR . 10.00
Worcester Salt Co., New York.......... e 10.00
Francis D. Moulton, New York....................... . 10.00
Colonial Salt Co., Akrom, O....................... .. . 10.00
Diamond Crystal Salt Co., St. Clair, Mich............. : 10.00
Heller & Merz, New York................ooo... .. el 10.00
D. E. Wooed Butter Rl 10.00

J. G. Cherry Co., Cedar LT e e R O s 10.00
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Sharples Separator Co., Chicago, Ill..............co.iiinnn 10.00
Empire Separator Co., Chicago, Ill...............cciuinnnan 10.00
Gallagher Bros., Chicago, Ill............cccoviiininnnn.nn, 5.00
McCanna & Frazer, Burlington, Wis....................... 5.00
Chapin & Adams, Boston, Mass...........ccvvnnnnnreecs oun 5.00
B Decker & €0, Unlesge, T ..ot ovidaivisiravossatns a N0
8. B. Friday Co., Brandon, Wis.......c.c.cacrcnvrnansrnsannas 5.00
R PP e P B L, SR o $1139. 42

We think this is good work. Help it along. Do your part toward
making these contributors feel that “We are the People” and that our
convention is the convention.

EXPENSE ACCOUNT

1906
Jan. 2. To balance as reported in 5th annual
BRI o oiieaia niainimieistaiaiml st me i $ 301.56
Jan. 13. J. G. Moore, stenographer............. $ 10.76
Hotel Sharlook .......-usscesneddesssis 4.50
U T T e S R S 4.0
Flowers for SINGers .......cceccvavess 10.50
Park BBl Jiscscaiisianiie v ansne e 11.25
'W. Mayer, Printing, ete................ 119.25
F. A. Averbeck, medals ............... 19.50
J. H. Godfrey, eXpenses ........oceeess 14.89
O. B. Cornish, expenses ........c..00.. 12.78
€ L Cola, axPElses . .. ..cvcceninrvean 19.19
Jan. 18. R. ©. Green, eXPeBEeB.....coreerssssse 11.26
Jan. 19. F. B. Fulmer, expenses ............... 9.14
Jan. 20. Schwaab & Co., badges ............... 4.00
Jan. 21. R. M. Washburn, expenses ............ 24.23
M. Michels, eXpenses .........eeeeoses 27.96
Jan. 25. Advertising in program 273 pages.... $ 285.00
Memberships 258 paid; Butter Exhibitors
transferred from Butter account 161 419.00
Berlin Steam Purifier ..........c.c...... 5.00
M. McGoorty, reporting and expenses... 84.54
J. G. Moore, expense, postage, etc...... 21.53
A. L. Cross, group picture for band.... 14.00
Feb. 3. W. A. Voigt, Merrill, membership...... 1.00
J. G. Moore, postage, rubber stamps, ete. 9.65
Feb. 10. BE. C. Dodge, eXpenses .........ceeeass 21.24
C. J. Chiapin, oexXpenses ..........c....: 8.00
H. J. Credicott, expenses ............. 18.65
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F. E. Turneaure, expenses ............ 2.00
A. H. Barber, triers lost at convention. 8§.00
Feb. 22, W. Mayer, printing ...........c0n0vuns 17.59
J. G. Moore, postage, express, etc...... 14.55

Mar. 3. J. M. O’Conner, membership .......... 1.00

A. Glaus, membership ................ 1.00
Mar. 18. Harold Lavin & Bro.........c...c.00.0 2.00
Mar. 22. J. G. Moore 8lary ...........co0conee 250.00
Yawkey-Crowley Lumber Co. .......... 3.29
W MEYOr. PRIBEIRE . ....ccoucdinsivavaia 23.50

Apr. 3. e A e S 4.00
May 1. Frank Johnson, expenses ............. 12.13
Schwaab & Co., badges ............... 20.00

May 22. Received from state treasurer ......... 500.00
July 16. 'W. Mayer, cuts for report ............ 3.60
Creamery Journal Convention group cut 3.75
Sept. 22. 'W. Mayer, half-tones for report ....... 5.75

Oct. 3. W. Mayer, envelopes for convention re-

g e e R R U 8.50
Oct. 19. P. B. Haber Printing Co., annual report. 234.00
Oct. 20. J. G. Moore, PoStABe ................ 40.00
Nov. 6. J. G. Moore, postage ................ 15.00
Nov. 12. W. Mayer, letter heads .............. 2.25
Dec. 18. M. Pope, stenographer ............... 19.40
Jan. 18. J. G. Moore, postage for programs .... 40.00
Jan. 31. Schwaab & Co., convention fobs ...... 70.00
$1276.11
Feb. 5. Balance as reported to convention.... 241.45

STATE OF WISCONSIN,
COUNTY OF DANE, }

$1517.56 $1517.56

I, J. G. Moore, Secretary of the Wisconsin Buttermakers’ Asso-
ciation, do solemnly swear that the foregoing statement of expendi-
tures is true and accurate to the best of my knowledge and belief.

J. G. MOORE, Secretary.

Sworn to and subscribed before me this Tth day of December, 1907.

C. F. LAMB,
Notary Public Dane Co.
My Commission Expires Jan. 18, 1909.
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