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UNIVERSITY OF WISCONSIN 

One Week Dairy School 
For Makers of Swiss Cheese 

Jan. 31 to Feb. 5, 1921 

at Monroe, Wisconsin 

College of Agriculture 

Dairy Department, University of Wisconsin 

Madison, Wisconsin 

In Cooperation With the 

Southern Wisconsin Cheesemakers’ Association 

Frep Marry, Pres. Henry Eimer, Src. 

Monroe, Green County, Wis.



One Week Dairy School There will be laboratory exercises and daily 
FOR MARKERS On Swiss CHEESE eiseiiesion Bours covering practical speulors 

of testing milk, rennet, whey, use of the acidi- 
Second Annual Session meter, rennet tests, the lactometer, the Bab- 
at Monroe, Wisconsin cock test, curd test, fermentation test, the 

inspection of milk at the factory, and the pro- 

duction of milk at the farm, making and curing 

Six days’ practical and theoretical in- cheese, and the use of starters, the faults in 

struction and review for experienced makers, cheese, their cause and prevention. 

Jan. 31 to Feb. 5, 1921. Only a limited num- The class work will be done at the factory 
ber of men can be accommodated at the of the Marty, Gempeler Co., at Monroe, and 
school during this week. at the warchouse of the Industrial Coopera- 

To reserve a place in the school for yourself, tive Union. 

write your name on the enclosed card, and Both plants are conveniently located near 
send it with $3.00 to the Secretary, Henry the C. M. & St. P. R. R. depot at Monroe. 

seliner. = Montoe = osotier we ee cheteed The first meeting of the school will be at 
at the school. Every student will Eecewe free 10 A. M, Monday, Jan. 31, 1921, at the Co- 

of charge, a copy of the cheese book printed z 

in the German language. English will be Oberalive warehouse: : a 
aed veiiisemn tie ote: room instruction: pune course of snsisuction ue be under ue 

Daily instruction will be given by lectures, girercr of ae Jes Sammis of the Uni- 

and practice work done by the class, covering EEsILy. a Madison, eassistedetior Simicato 
all parts of the cheesemaking process and the time during the course by Fred Marty, 

factory work. The new edition of Peter and J. Gempeley Jr, C. M. Gere, U. S. Dept: 

Held’s ‘‘Anleitung zur Fabrikation und Agr., Washington, D. C., and other speakers. 

Behandlung des Emmenthalerkaeses’’ will be Send in your application card now. 

used as the basis of the course.



Other Dairy Courses of Instruction at the 

College of Agriculture, Madison, 

Wisconsin 

Three Month Winter Dairy Course for 

makers of Butter, Ice Cream, American 

Cheese, Brick, Limburger, Cottage Cheese, 

etc. Nov. 1 to Jan. 31. Write E. H. Farring- 

ton, Madison, Wis. 

One Week Course for Managers of Cream- 

eries or Cheese Factories, City Milk Plants, 

etc. Feb. 7th. Write E. H. Farrington, 

Madison, Wis. 

Five Week Course for Cow Testers Noy. 

10-Dec. 17, 1920. Write A. J. Cramer, 

Madison, Wis. 

Extension Courses in the County 

Silos and Silage Production. 

Cow Testing Associations. 

Better Bull Clubs. 

Growing Dairy Feeds. 

Soil Improvement Clubs. 

Farmers’ Institutes. 

For information, write to 

E. L. LUTHER, 

College of Agriculture 

Madison, Wis.
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