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4, FOURTEENTH ANNUAL CONVENTION

OFFICERS FOR 1914.

President—S. J. Stauffacher, Monroe, Wis.

Vice President—Dallas E. Davis, Monroe, Wis.
Secretary—Henry Elmer, Monroe, Wis.

Assistant Secretary—Herman Regez, Monroe, Wis.
Treasurer—Joe Trumpy, Monroe, Wis,

DIRECTORS.

John Waelti, Monroe, Wis., for three years.
Nicholaus Schmid, Monroe, Wis., for two years.
Albert C. Trachsel, Monroe, Wis., for one year.

BT TPRIIOR o et s A -

JUDGES ON CHEESE.

; Joe Williman, Monroe, Wis.
. Ernest Regez, Blanchardville, Wis.
Chas. Zuercher, Sr., Brodhead, Wis.

- COMMITTEE ON RESOLUTIONS.

John Luchsinger, Monroe, Wis.
George Legler, Argyle, Wis.
Gottfried Dallenbach, Monroe, Wis.

AUDITING COMMITTEE.

Chas. R. Schepley, Monroe, Wis.
Joe Trumpy, Monroe, Wis.
Jacob Regez, Jr., Monroe, Wis.
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CHEESEMAKERS' AND DAIRYMEN'S ASSOCIATION 6.

CHEESE SCORES.

Limburger Cheese:

Jacob Gahwiler, South Wayne, Wis., 96.33 points.

Received Gold Medal.

1 Silver Loving Cup, donated by the Conley Foil Co.,
New York City, N. Y.

1 set Silver Knives and Forks, donated by The Mar-
shall Dairy Laboratory, Madison, Wis.

1 Silk Umbrella, donated by the J. B. Ford Company,
Wyandotte, Mich.

Gottfried Steinmann, Monroe, Wis., 94.66 points.

Received Cash, $2.00.

George Altmann, Belleville, Wis., 92.66 points.

Badger Cheese Co., Monroe, Wis., complimentary score
95 points.

Brick Cheese:

Carl Indermuehle, Knowles, Wis., 96.33 points.

Received Gold Medal. \

1 set Silver Knives and Forks, donated by Hanson La-
boratory, Utica, N. Y.

1 Silk Umbrella, donated by the J. B. Ford Company,
Wyandotte, Mich.

Gottfried Vogel, Monroe, Wis., 93.33 points.

Received Silver Medal.

Fred Indermuehle, Oakfield, Wis., 91.33 points.

John Streich, Woodford, Wis., 88.66 points.

Fred Emmenger, Ramona, Wis., 85 points.

Badger Cheese Co., Monroe, Wis., complimentarj score
95 points,

Block Cheese:

Wm. Leutenegger, Monroe, Wis., 98 points.
Received (ash, $4.00.

1 Silk Umbrella, donated by the J. B. Ford Co., Wyan-
dotte, Mich.




6. FOURTEENTH ANNUAL CONVENTION,
John Streich, Woodford, Wis., 97.66 points.
Received Silver Medal.

Badger Cheese Co., Monroe, Wis., complimentary score
94.33 points.

Gottfried Vogel, Monroe, Wis., 84 points.

Received for using Marshall’s Lab. Wurst, 1 set Silver
Knives and Forks, donated by the Marshall Dairy Labo-
ratory, Madison, Wis.

John Wyss, Brodhead, Wis., 83 points.

Domestic Swiss Cheese:

Peter Acherman, Clarno, Wis., 93 points.

Received Cash, $4.00.

Chris L. Koenig, Clarno, Wis., 91.66 points.

Received Silver Medal.

Badger Cheese Co., Monroe, Wis., Complimentary score
90.33 points.

Fred Emmenegger, Ramona, Wis., 89.66 points.

John Scherli, Woodford, Wis., 88.66 points.
American Cheese: _

Badger Cheese Co., Monroe, Wis., complimentary score
97.33 points.



CHEESEMAKERS' AND DAIRYMEN'S ASSOCIATION, 7.

MEMBERSHIP
Of the Southern Wisconsin Cheesemakers’ and
Dairymen’s Association, 1914.
A,
Aeschlimann, John ..........cooveeienee... ....Monroe, Wis.
Ve TR A S SR Monroe, Wis.
Augsburger, Rudy .......coeeceeeee... Monroe, Wis.
SOIEETAREL LT OB . oisyieveoionsisismssosmtismitisssssasmius Monroe, Wis.
LR R e e .Verona, Wis.
SURRRIIII Bl L. il ensravissonsshummmboatiniosspsrenminati Portage, Wis.
P8 LV R RO T ALY Chicago, Tl
VL R ARG S ol Milwaukee, Wis.
BODOTIREE. PHUET ... i simarmsresmessosmmsesisemsntaraset Clarno, Wis.
Py T O e ST Belleville, Wis.
T e e R AL RS, Monticello, Wis.
AYH & BHBIBPIE o oiiniriresioivns Monticello, Wis.
P ) R A e RO Monticello, Wis.
Aegler, John ............................Monticello, Wis
B.
T T ARG SRR W M DB TR Monroe, Wis.
T R e R e LS Monroe, Wis.
L A SR TICOROREN OO WO Monroe, Wis.
Benkert & Stauffacher .........cocooovoemoeeonnne... Monroe, Wis.
L L S S/ RSN Ao Monroe, Wis.
BarkBIer, JBOOD ......cccnicincensiivnnersons Monroe, Wis.
Bolender Dry Goods Co. ....ueeeeeeeecenneee. Monroe, Wis.
T 1 e M AR NI | Monroe, Wis.
R L AN SAALY Monroe, Wis.
T R TR SR S AT Lo Monroe, Wis.
BUTRDRTRRI i s Monroe, Wis.
Blum, Sam ... ST Monroe, Wis.
T S R N T Monroe, Wis.
T A s PR SN SR R Monroe, Wis.
Bayerhoffer, EAward ..........ccooooooveeeeemmer... Monroe, Wis.

I N T i Monroe, Wis.
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Blumer, Adam, Jr.

Monroe, Wis.

Blumer, Fred J.

Monroe, Wis.

Blumer, Jacob C.

.Monroe, Wis.

Monroe, Wis.

Ball, Henry ........

Hiam, Werner .. .l

Bast, Ray T. ..

....Monroe, Wis.

Monroe, Wis.

Brown, William ...... Monroe, Wis.
LT S e O S e Route 7, Monroe, Wis.
Baumgartner, Jacob Monroe, Wis.
b G R TR R G 5 et B A Monroe, Wis.
Burkhard, John .. Monroe, Wis.
BOLIBEEE, TIBREY <. soiisming Route, Monroe, Wis.
T T RN e e o L3 Blanchardville, Wis.
Blumer, Jatob ... i Route 3, Monticello, Wis.

South Wayne, Wis.

Blickensdorfer, John .

Buholzer, Emil .......... ...Orangeville, Il
Baebler, Albert ..... ....Monroe, Wis.
TS S AT R T AL e Blanchardville, Wis.
Bekler, William ...... Blanchardville, Wis.
Bank of Monticello ..Monticello, Wis.
BDOBREY, W IR i s Monticello, Wis.
BOUTON, BIPO .ottt Monticello, Wis.

Burke, Fred .......

Monticello, Wis.

Baebler, Vincent

Monticello, Wis.

Baumgartner, William

Monticello, Wis.

Lk 1
Bontley, Ed. A.

Monticello, Wis.
Monticello, Wis.

Blomer, B8 ..ot Route 4, Monroe, Wis.
C.
Clayton, W. D. . Monroe, Wis.
Chambers, C. L. ........... <ceo...Monroe, Wis.
Chadwick, W. W. ......... ....Monroe, Wis.
Caradine, W. H. ...... ....Monroe, Wis.
Uk, B B, ... Monroe, Wis.
Chadwiok, Howard W, it Monroe, Wis.
CRPPOH, BRWEIN oo it iR Monroe, Wis.
CHow, BEY T i et Monroe, Wis.
Carr, George J, erateseansssaissammses esesebinsinsaserios s TR O,
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O T D A ) ——————— Monroe, Wis.
Collentine, J. F. oo Route 7, Monroe, Wis.
Cheesbro, Allen Monroe, Wis,
Collentine, Arthur, ... Route 7, Monroe, Wis.
Carver, C. A. ..... Mllwaukee, Wis.
(Cleary, Tom Blanchardville, Wis.
D.
Dunwiddie, William & Son Monroe, Wis.
Dunwiddie, J. D. Monroe, Wis.
Duerst, J. Henry Monroe, Wis.
Discher & Schneider Monroe, Wis.
Deininger, Fred ... .Monroe, Wis.
Dodge, Chas. S. ..cconveceeenes Monroe, Wis.
Dodge, A. C. .. i S (RGN Monroe, Wis.
LD LI & (¢ IT:Y | E———— Monroe, Wis.
Dahms, Fred ....... i ....Monroe, Wis.
Downs A. . Route 7, Monroe, Wis.
Duerst, Math C ................................................ Monroe, Wis.
Davis, Austin C. Bt Monroe, Wis.
Dettwiler, Fred ......ccoomncicninnnens Route 4, Monroe, Wis.
DTN by 0 ) Monroe, Wis.
Dallenbach, Gottfried ........comesmcmeciseneness Monroe, Wis.
DOAZE, LLETOY ....cverammrrressaeussasssmesssssssmsnmenssssensaess Monroe, Wis.
Dickhoff, William ......ocoooeocmecmmsenenes Route 4, Monroe, Wis.
Dettwiler, A. J. cooeeeeeneiinenees _Route 4, Monroe, Wis.
Deininger, E. M. ........... PO L, M A Juda, Wis
1)1010) K G- Vm— Milwaukee, Wis.
Dahler, AnArew .....cccocooeesssmssaseces Blanchardville, Wis.
Deininger, Chas. .....ccococmmemen ... Hollandale, Wis.
Diseh, John, JT. cceecicmseaemmmsnnasnssnaseases Monticello, Wis.
E.
Etter, John T. ....... = T .Monroe, Wis.
Einbeck Bros. ....... B s O Monroe, Wis.
DT 700 (T 000 - R ——————E Monroe, Wis.
BEImer, HENTY ......ccccecusessumemmsssseasessassssensssenss Monroe, Wis.
Elmer, AIVIDN A. c.crieiemeesecenmmesnssasssssanenssasenscs Monroe, Wis.

Elmer, John H. ....coccemcemrmmssemssssssasmnasssenasseees Monroe, Wis.
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Ehnies, JOBR U coiscasismiimmmmommtssmsi Monroe, Wis.
Eaton, George W. Route 9, Monroe, Wis.
Elmer, John A. Monroe, Wis.
Emmenegger, JORN ...........cmcmmsemmessomsmsicsess Gratiot, Wis.
FIRERUEREY, IO .cicciinimnsiciimmisersd Ramona, Wis.
Eyman, Homer ................ Chicago, Il
TS BB ... coccinicnsmsimpibsrismmerteniins Milwaukee, Wis.
T R NEWPS SR A SR T e Monticello, Wis.
A S AR e R Blanchardville, Wis.
F.
it O 1 g s R W SR WO NN o Moo VA Monroe, Wis.
Prouteohy, CHEIt i .......Monroe, Wis.
TIEEIDDOER BN, i wsliammisioninssesebsesiiis i Monroe, Wis.
Frey, George ............ ..Monroe, Wis.
L T T T L S SO A Monroe, Wis.
BATIOR, LTI ). s iovecnsinioiormombomisionimiansibidhantes Monroe, Wis.
R A ) I N s akivesanet gt it Monroe, Wis.
Fiechter, Jacob ................ A Route 1, Monroe, Wis.
FIsnnegnn,  WIEEL ... iusmismromsonssscrmsissrons Monroe, Wis.
R R o Route 1, Clarno, Wis.
Fritaoh, Bdward Q. ...........ccococmmscens Route 1, Clarno, Wis.
PRitholl SORRE ... cviniinasinss Route 1, Clarno, Wis.
DURUINRT, Bl 1) i cnmnioaisiesonosminiin Monticello, Wis.
PERGH TRODRI it ittt Clarno, Wis.
BIRRRE WBIIEE . i ccomianatins Route 6, Monroe, Wis.
RARE NN a1 Monticello, Wis.
PO IREOD M. i S Monticello, Wis.
Freitag, Benkert & Holloway .................. Monticello, Wis.
G.
Gross, Ernst ... Monroe, Wis.
GoNEE. B M e Monroe, Wis.
Grinnell B MIUOP ... iiciivimmnned AR Monroe, Wis.
A S e B S e T Monroe, Wis.
Gruessi, Herman .... ..Monroe, Wis.
Getlings, Miles L. ..., Monroe, Wis.

R B e, S | Monroe, Wis.
T e e g e e Monroe, Wis.
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Gnagi, W. B.

Monroe, Wis.

Geiger, W. J. ...
Galle, Streit & Co.

Monroe, Wis.
Monroe, Wis.

GGempeler, Jacob

....Monroe, Wis.

Gifford, R. B.

Monroe, Wis.

(tempeler, Jacob, Jr.

Monroe, Wis.

Gapen, Levi

GABWIINE, JADOD oo ecsiseinisomsnsionsreresnosin

Monroe, Wis.
South Wayne, Wis.

Grenzow, John Juda, Wis.
Gates, George P. Madison, Wis.
Gilgen, F. ........... ....Brodhead, Wis.
Gempeler, F'. .. Hollandale, Wis.
Gemperli, John A. ..... Monticello, Wis.
Gerber, Fred .......... Monticello, Wis.

H. "
Haren, D H. ...... Monroe, Wis.
Huffman, E. A. Monroe, Wis.
Hoehn, Henry ..... Monroe, Wis.
Hauser, John T. .......... Monroe, Wis.
Hodges, G. T. Monroe, Wis.
Hefty, Henry ...... Monroe, Wis.
L R S AR Monroe, Wis.
Haack, Carl ..... Monroe, Wis.
Heeren, J. B. ...... Monroe, Wis.
Hinds, Thomas Monroe, Wis.
Holeomb, R. T. ...Monroe, Wis.
T R e et Monroe, Wis.
MU THOE s .Monroe, Wis.
Heusser, Albert .......... Route 9, Monroe, Wis.
Hartwig, William Route 5, Monroe, Wis.
Henn, William Monroe, Wis.
Habermgnn, Henry .. Route 7, Monroe, Wis.
Hanley, M. J. ... Freeport, Tl
Huber, Lawrence Jonesdale, Wis.
B IO .l e B ] Darlington, Wis.
Haldimann, Fred ..........cccvmiiinens Route 8, Monroe, Wis.
U L e cerereeeeNOW GHarus, Wis.
LT L Route 2, Monticello, Wis.
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L N A LR SRR Monticello, Wis.
P Wt R S I Monticello, Wis.
: 4
SREDIE: PRNTHRBIE .. Govciiisemmesiinatyn i besis bl Monroe, Wis.
Isely, Clarence ........ N AT Monroe, Wis.
AR T R A L (3 Route 7, Monroe, Wis.
Indermuehle, Carl ............................ Route 1, Knowles, Wis.
Indermuehle, Fred ..........ooceeecee.e. Route 27, Oakfield, Wis.
IRROIA JOIR .. iciinesiicmesasssoins Route 5, Monroe, Wis.
J.

SOOIV B T s ciiiinenisimeeiiiid Route, Monroe, Wis.
SO BORAE . st Monroe, Wis.
b R R N R o Chicago, IlL
T A R R SRTRTNANRMR . TR bt Route 8, Monroe, Wis.
SEBERROR BUIRR: s i sediimariiiraiing Blanchardville, Wis.
SSOIIRLE I L inisinions wicipeiaiions sy Blanchardville, Wis.
P TS A I ST Monticello, Wis.

ket 2 K.

TEPWABIE, B W, . hiiiisiani s mintia sk iababh iy Monroe, Wis.
B R L (o st bais s creamemigms st Monroe, Wis.
Eninschild, Johtt; JF. cucisscmmossmasernssevsciinit Monroe, Wis.
AR RS S Monroe, Wis.
ROl CHERL T, ..o mavisinit cospoabi s e Monroe, Wis.
L L N S N . e ~....Monroe, Wis.
ERipaohilil' BIOK. ... Monroe, Wis.
B M. o R i ki it Monroe, Wis.
T PR T AR SISO S DAL Monroe, Wis.
BORE WL oo vttt Monroe, Wis.
Kaufman Clothing Company .....................Monroe, Wis.
ERBAOTE, FIBOYY ivisiisiinississnimipisiiom iesmaiiat Monroe, Wis.
TN, LIBEBOT .. i it bmsemoss i Montoe, Wis.
TR ERRRRLTY, ... ovivicririntiimistsnrbommii o Monroe, Wis.
Karlen, Gotthieb ... Monroe, Wis.
TRIRDEY. (ADREIR ... o5 iie K narnss s riibsbagel Monroe, Wis.
Rrneger, URAR. ... oot Monroe, Wis.

40T T R P R G SR e R Monroe, Wis,
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Eundert, Bawnrd ... ... Route, Monroe, Wis.
KOV VIR B, .o ... i ioinesinciiss Route 7, Monroe, Wis.
TR Tt A SR Y ARSI L Clarno, Wis.
Kirk, Walter ........ <eeiiee..Chicago, T11
T RO O SN Blanchardville, Wis.
Karlen, F. J. .... Winslow, IlL
T S ) Route 2, Woodford, Wis.
Klsssy, Henry .............. Route 6, Monroe, Wis.
Kratzer, F. ... ......Brodhead, Wis.
Kittleson, M. ........ Blanchardville, Wis.
Kaech, A. G ....... Blanchardville, Wis.
DR e Blanchardville, Wis.
| R A R R KA New Glarus, Wis.
RO BRI ) . it R Argyle, Wis.
TSP EIIEII0 | v rorsvsiei st s Monticello, Wis.
T e e R NI N Monticello, Wis.
KOl AR, T ...t Monticello, Wis.
L.
O Y b Monroe, Wis.
Ludlow, Edwin e ceeeeee..Monroe, Wis.
P B R N e R Monroe, Wis.
LA Sceons . ..o Monroe, Wis,
Lewis, A. Hardware Company ... .. Monroe, Wis,
Lanz, Fred ... e b S T Monroe, Wis.
7T R R T L Monroe, Wis.
F 1 R N L Monroe, Wis.
Luchsinger, Thomas ... .Monroe, Wis.
Leutenegger, William ... Route 6, Monroe, Wis.
B e R R T U Monroe, Wis.
Lichtenwalner, John P. ... .. Monroe, Wis.
IRUBNEE Wl Monroe, Wis.
Legler, John ... e iay Argyle, Wis.
Losberger, Gottlieb ... Route 3, Monroe, Wis.
LANREE W Blanchardville, Wis.
Lengacher,John ...............ooooooooooo o Monticello, Wis.
0 R TR Monticello, Wis.

Lemon, Jesse ... A e Monticello, Wis.
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Bthl, IO ....oomnassmernisssrmrmrssmmiscssmmisionns Monticello, Wis.
Legler, Herman @ ........ccmssmsssscsmosccenses Monticello, Wis.
Loebl, B Ji .....conminisnisisinssmmninosossonisinsans Milwaukee, Wis.
- M.

Miller, &, H. .....cccinecisiscmsscsnsussmssansassommsonsarorensess Monroe, Wis.
Maeder, Mra. Frits ..........ccccomeicnmnsiorssconsins Monroe, Wis.
Moyer, 8. R. ......cccccoummmmssasmsrsasissssossusssossassensanss Monroe, Wis.
Miller, WA ... immasssissimimmmstsnabiiiosss ... Monroe, Wis.
Monroe Auto Company .........coeoeeeeeencecencnceses Monroe, Wis.
Monroe Steam Laundry .....coeeeeccnee. Monroe, Wis.
Miller & KUblY coeeiecccnccaccccssancnsansnsasasss Monroe, Wis.
MEGEEG  TEUREOB i oascsisssimss soantesiommmmenmsitt Monroe, Wis.
Monroe Land COMPANY .....cccoeemeerueseensuacssnse: Monroe, Wis.
Mauermann, J. F. ... el Monroe, Wis.
Moythaler Brok, ..........cicomeememsosismssesionsses Monroe, Wis.
Monroe Electric Company ........cocccoceeueeeeecs Monroe, Wis.
Meythaler, Chas. T., 8. ....ocoesenssancasesassioceencee Monroe, Wis.
Monroe Light & Fuel Company .................. Monroe, Wis.
HHGE, . FR0A ..conmrcsrrmmmimersesicsiniiisiiimn Monroe, Wis.
Mador. ADOION .. oicciniissaropbins Route 8, Monroe, Wis.
OB, FLi Th o..ccnremsmiiosrmmsimiiiibiisnsssssyiiissninmis Monroe, Wis:
MoMianners, oL B, ... Madison, Wis.
BEREROEEH, A 1 orimriisssomsrmisissssmimsmiion Madison, Wis.
L b RO S e S Chicago, Il
A G R RN 8 S . South Wayne, Wis.
Mattor, GoUIriad ... oo South Wayne, Wis.
BT, THRNE JL ccnscissioniriosmseismniidmniis it Juda, Wis.
Mot, ADLON ..........ccooscennsmsorasammossnssncsmenmsecc At CDRUEE, WS,
S AR SN SRR Route 3, Monroe, Wis.
SR OREN. T . . v iinissrimiinaims it Blanchardville, Wis.
BUMIOL, CHPIE ..o irnnimsnisasasman e New Glarus, Wis.
MEELY. FY0M ....ccoiincmmmivnimsermpormmmirins. ....Argyle, Wis.
Monticello Auto Company ........cccceuceceee. Monticello, Wis.
BERPEIRT, ERETEE .. ...imievvivoisrromisisiivsssissssmes Monticello, Wis.
Marty, Dietrich ....... : .Monticello, Wis.
TN T RN B e SIS S Monticello, Wis.

U U T S (S S ) SR Monticello, Wis.
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N.
NotienstHWRRANE, Fred .oicummissimennsss Monroe, Wis.
N M L i e RODEON, W IR
BT WL o L riomiasbis iy Monroe, Wis.
NBSE A0 oiiissiinisios sovisssansasisbins Route 4, Monroe, Wis.
NATiHeaWME T B oo mastoniaiiasermamsion Milwaukee, Wis.
Nomton Uil Bl oo cicuissmmmmammsimmimmssiionss Chicago, Il
MW RO, oo i i crnvmssanrosabbin RS Juda, Wis.
Neunenschwander, Fred .................. Route 1, Belleville, Wis.
Neouweller;, AlDart .........ccccmciccrmosnssssssos Monticello, Wis.

0.

Odel) HOREEY B ot Ssiemsssssrmmmrsenormiiniy Monroe, Wis.
O PR ANIBIE 3%, i isrssnssasininipapsiresasenasiinis Milwaukee, Wis.
b
FIoinnohs SN0 ..c..cciiiimncissiimainsioimmmist Monroe, Wis.
U T £ ANt o eSS L. Monroe, Wis.
Provinion: COMDRNY ... ssssmustonssssitcrnioss Monroe, Wis.
FLAIAY S HIGHEE0. . (T, . imsiisessramisriisnpsimmsiessnss Monroe, Wis.
Prowe,. CHAWION ......coiinssisiisesonsss Route 1, Monroe, Wis.
People’s Supply Company ......cccooeeeneeee Monticello, Wis.

R.
BOBBH TR ....cocimmissisitnimmriprmipsrniionts ..Monroe, Wis.
Ruf, Paul A, ......... . ....Monroe, Wis.
R e e S S Rl S Monroe, Wis.
L B e N R L W R RO Monroe, Wis.
D T R e O B SR Monroe, Wis.
DOBU BN PR RD T Bl 1 6 1 Monroe, Wis.
T R S R Monroe, Wis.
BBt JR0al, BY. ......cooisnimmsressmssisnsssonsscnsens Monroe, Wis.
R IE . Monroe, Wis.
BEEUE PEREIIRI ©.......ioconnneirmmsmsromsissnsssisesiammicssh Monroe, Wis.
Rundell, O. S. .......... il hon e Seiie i el Madison, Wis.
Roethlisberger, Simon ..........ccccoooorrmorernncneee. Monroe, Wis.
Roolll, AdBIph ........occoonrmcecssssssns Route 2, Shullsburg, Wis.
10 AL T O ORI DL Dubuque, Iowa

Regez, Ernest, ST. ..........cecemermmsssemmennes Blanchardville, Wis.
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Regez, Ernest, Jr. ....cccoiacenneecs Blanchardville, Wis.
|y - R A M L R AR Blanchardville, Wis.
e L R S N Blanchardville, Wis.
BOEDNEL BBEY . i e Monroe, Wis.
S.
BRI LIRRE i i ....Monroe, Wis.
BORIDMIEE, ATEROE J. ittt Monroe, Wis. '
Bosenian, B8, .. ..Monroe, Wis.
e T i RN MR N 0. .1 1. Monroe, Wis.
o 1 R A e LSS I Monroe, Wis.
T LT R A b TR A 1 Monroe, Wis.
Schmid, Adolph . ....Monroe, Wis.
T T R B S e BN 3 Monroe, Wis.
Stauffacher, Peter : ; ..Monroe, Wis.
Scheidegger & Marty ...........cocoeeeeeeeneeceecseeneee. Monroe, Wis.
Schmidt, Adam ... : SRR Monroe, Wis.
Stauffacher, Math. .......... .Monroe, Wis.
T et R S B S .....Monroe, Wis.
R B o e e e S Monroe, Wis. |
LT R TR R S g IR R E Monroe, Wis.
Schepley, Chas. R. ... SRS B ST Monroe, Wis.
Schober, Rudy ...... weeeeee. Monroe, Wis.
Schuetze, W. A. ...... . ..Monroe, Wis.
Schindler, Chas. A. ...... ....Monroe, Wis.
BANNOIRTE BIOK. ..o Monroe, Wis.
Shriner Bros. ........... ; Monroe, Wis.
L R D O Monroe, Wis.
Schiess, Conrad PPE AR PO, . A . Monroe, Wis.
Siegenthaler, Fred ...........coccooueecunee..... ....Monroe, Wis.
Schaad, Emil ............. QTR S 11 .Monroe, Wis.
Smith, M. J. ...... . .Monroe, Wis.
Stocker, Albert ........ P B Monroe, Wis.
Sullivan, M. J. ... 5 - ..Monroe, Wis.
Stewart, J. W, ..Monroe, Wis.
LUt T TR S o or D Monroe, Wis.
SIROERR I 0. s T Monroe, Wis.
Stauffacher, S. J. .. <c..... MOnToOR, Wis.

pohamdat, Wl 8 i a o o Route 7, Monroe, Wis.
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Stambi B ol i Route 3, Monroe, Wis.
ST T T e oS e, Monroe, Wis.
Blalnmam GOt .. e i Monroe, Wis.
R O . . e bsnariainesmernsembinest Monroe, Wis.
a1 by g A s R LR Monroe, Wis.
Stauffacher, Jacob ............................ Route 7, Monroe, Wis.
BORIDEIEEREDEE T .. oot ocisrrssissssmsnsiessiisonds Monroe, Wis.
ST I il i i ..Route 4, Monroe, Wis.
LR R S By Route 4, Monroe, Wis:
LT T e S A AR SR Monroe, Wis.
LN R L O DR Woodford, Wis.
3y R RSO Route 2, Woodford, Wis.
SISUENEEGE. SOl Ul e Monticello, Wis.
SOLIaRINRRUIEE, U0 .. ..o eosrmmsserirnssssoton Hollandale, Wis.
R R s i S L ) Madison, Wis.
Gy i g T U TG PR R PSS Madison, Wis.
LT T R AR R o MR o e Milwaukee, Wis.
L R B s ot s rviess Bkt darin e ot Milwaukee, Wis.
LT R IR SRR Milwaukee, Wis.
SehNSIGar JAO0D ..o cnirmisssiassnes Blanchardville, Wis.
Schrapfer, C. ..................cc.t..............Blanchardville, Wis.
L e N R Blanchardville, Wis.
T T S MR W e New Glarus, Wis.
G R e S U Monticello, Wis.
I i Darlington, Wis.
;1
TR . i i i Monroe, Wis.
el i A L e Monroe, Wis.
T A R L Monroe, Wis.
i e SO TS A Monroe, Wis.
i R e S Monroe, Wis.
Y o C e Monroe, Wis.
Thorp, George E .............................................. Monroe, Wis.
TR, P s Monroe, Wis.
Tschudy, Fred .................................. ..Route 5, Monroe, Wis.
fae U R e s Mok T Monroe, Wis.
s T e S R TR Monroe, Wis.

di o R R e R Monroe, Wis.
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TROID; FIBEEY ociinimisriissmsssmissieiinmsit Monroe, Wis.
Tochtermann, Christ .........ccocceuees Route 3, Monroe, Wis.
TREeE. 0. B o cciisiisissmmimsinipmsinl Monroe, Wis.
Tschud), GEDBOOE ... vsisiorininssiismme et Monroe, Wis.
TRWDY, HODPY inonimnisiviamssisissstastimaions Monroe, Wis.
Tschabold, Alexander ...................... Route 3, Monroe, Wis.
RN T B, . oiiviveisnimsenbiassiopiss Blanchardvﬂle, Wis.
ThHdler, JOWN, o criiisceissvroimiaitin New Glarus, Wis.
TROBABEE. TOHR. ... siinesnssinestormoneinraibii it Monticello, Wis.
U.
TIERRL e s s cvsramsmmaerissinwisriss iibens Blanchardville, Wis.
Uhlnangt, M. ......ocinsusoremrrsmsmbiivaonsin Chicago, IlL
TTEHAL. THIN .. orineseiisaiiomasmmasamssemsieert Monticello, Wis.
V.
Van Wagenen, Henry G. ........ooeinienecncicnncees Monroe, Wis.
Vot OB i ciimmismmimermisismsssuanite Monroe, Wis.
Voolkll, HODTY .......cccimcmmsmaspisiroissssssanmmsnses Monroe, Wis.
Vogel, GoltIried ..........oimwiein Route 5, Monroe, Wis.
w.
Wairioh, P. J. .coeecencsisamasisossensmssssssassossassoanorases Monroe, Wis.
Wenger & Norton .......coesceecsceiascnssasans Monroe, Wis.
Wenger, Rudy & Company ... Monroe, Wis.
Woodle, L. A, & Boll ......ccomimmmirosmmsamnsins Monroe, Wis.
Whalenl, GOOTEE .....oi-rimmsrmsssmmismossrasrsse Monroe, Wis.
Wenger, Samuel ......c.cccccereianenmcsmsnccssmoccacoses. Monroe, Wis.
West Side Drug Store .....ceeeeeeeeeonencennee. Monroe, Wis.
WML, HBORY .....icrcmianisisiammmsemsinsssissies Monroe, Wis.
WOnEEL, J. C. ceiivnecosmsrsestosssmnsmnsnssnssssssiioss Monroe, Wis..
Wilkinson, George W. . .Monroe, Wis.
Weber, Grant ................. Monroe, Wis.
Wabor, J. BL  ...ccciisimmmsmmmemiscsonsasis Monroe, Wis.
TVEEE, B B torimnsecsermsssossisssnionmsmismpsisnsorcoiin Monroe, Wis.
Willimann, Jok L kst IR Monroe, Wis.
Woellll, THOR, ........oosseecrsrosmmosariseruses -Route 9, Monroe, Wis.
Wenger, Hd. .....ccocimsimmsmssncsmsssomsiossasssssecsss Monroe, Wis.

Wacltl, Gottfriag .....cucmimvssons Route 6, Monroe Wis.




CHEESEMAKERS' AND DAIRYMEN'S ASSOCIATION. 19.

WSal, GRON o svimiionsss Route 2, Monroe, Wis.
VR LR s ivscnbrinimnssesisormibnites Route 8, Monroe, Wis.
WS JUBR s Route 4, Monroe, Wis.
Weiss, John . Brodhead, Wis.
Weiss, Fred g ..Brodhead, Wis.
Wenger, BIENEE .....oiceminrsisisomsinssonss Blanchardville, Wis.
AT e L O TR ST Route 1, New Glarus, Wis.
LT R SRR LU et Monticello, Wis.
VIRERIE GBI i ciobrnaneiommiesinsidet Monticello, Wis.
by T RS RS G el RS Monticello, Wis.
¢
b SRR SR S Monroe, Wis.
Z.
Zinser & Duebendorfer ..........cccowvemeceeemcvsneenne Monroe, Wis.
Zilmer, A. W. .. ...Monroe, Wis.
AT AR e (A 4 T Monroe, Wis.
Zeller, Conirdd ......coceeve... .Monroe, Wis.
o111 s e S o) L e ..Monroe, Wis.
VAT R e St sk W Gratiot, Wis.
Vg g B R G vy T 52 e s Brodhead, Wis.
Zum Bronmen, Bd., .. Route 4, Monroe, Wis.
b S N S S SR Brodhead, Wis.
R Brodhead, Wis.
bl T R SE S o Monticello, Wis.
Zontuer, DAOEPION ... oo Monticello, Wis.

b/ e R SRR IS S, Monticello, Wis.
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Address of Welcome.

By J. H. Durst
Cashier of The Citizens Bank, Monroe, Wis.

Mr. President and Members of Southern Wisconsin
(heesemakers’ and Dairymen’s Association:

When, a few days ago I was asked to deliver a short '
address of welcome at this convention, I wondered why 1 |
should be accorded that honor. It afterward occurred to
me that it may have been because of my position as an |
officer of a bank that I must be able to judge the benefit
this community receives from the dairy business. My
grandparents were among the early settlers who emi-
grated from Switzerland and settled in what is now the
prosperous village of New Glarus in this county. These
people brought with them the knowledge of the manufac-
turing of our Swiss cheese, which was the foundation of
the present great industry.

I have had a splendid opportunity to watch the growth
and gratifying results that the dairy business has brought
to all of us. It is a pleasure to drive during the summer
months through this and adjoining counties and see the
beautiful alfalfa fields, the fine herds of cattle, the large;
modern barns and comfortable homes of the farmers,

It is not everywhere that so large a per cent of the
farmers can demand and receive big loans without secur-
ity at their banks as they can in this community. The
dairy business, which is of such great benefit to the man
engaged in it has been a source of big business and good
profit to all of our merchants and banks. It is easy and
safe to do a credit business among such good people.
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Their income from the dairy business is sure and regular
practically throughout the whole year. The early pio-
neers in this business builded well and our present ener-
getic and bright business men who are behind this move-
ment of condueting the dairy schools as they might be
called are entitled to great credit and all men in and out
of active business should support and encourage them.
For what is good to the men directly interested is of
great benefit to all of us.

We are proud of our great industry in Southern Wis-
consin and proud of the place that the State of Wiscon-
sin has attained through its leading position in the nation
in the dairy business.

We are also proud of the character and ability of our
good farmers and our dealers in the dairy business.

Therefore, I want to say that I know that I voice the
sentiment of all of the people in our community when I
tender you a hearty welcome to our city.
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Secretary’s Report.

By Henry Elmer.

Mr. President and Members of the Association:

At the close of another year, I have again the honor to
report upon the work of our Association.

On April 26, 1913, the officers and directors held a
meeting and elected Mr. John Aeschlimann, of the city
of Monroe, as Cheese Factory Instructor for the season of
1913, at a compensation of six dollars per day of actual
work. It was also moved, seconded and carried to print
the proceedings of the 1913 convention and printing to
be done by the lowest responsible bidder.

Mr. John Aeschlimann, elected Factory Instructor,

worked in the month of May, but on account of his health
failing him, he was forced to give up the work and was
succeeded by Mr. Peter Zumkehr, former Factory In-
spector.
- Mr. John Theiler, editor and publisher of New Glarus,
Wis., being the lowest bidder for printing the 1913 con-
vention proceedings, was instructed to print 500 copies
of the proceedings.

Mr. John Aeschlimann and Mr, Peter Zumkehr visite
during the months of May, June, July, August, Septem-
ber and October, 175 cheese factories and it was often a
repeated fact that two and three calls came in the same
day from factories in different localities. $816.00 were
paid to the instructors for their work in 1913, Mr. Peter
Zumkehr will give us a more detailed report of their
work.

On December 13, 1913, also on January 3, 1914, two
more meetings were held to prepare a program and get
ready for the 1914 convention and good, thorough work
was done by your directors and officers which will be
amply proven by the excellent program we all will en-
Jjoy during both days of our convention, while listening
to the beautiful musie, singing and acting, and receiving
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instruction from the ablest speakers to be had.

[ach man has his hobby and so I have mine (although
my hobby could be put very easily in practice) to bring
each year before the association. My hobby is that the
Southern Wisconsin Cheesemakers’ and Dairymen’s As-
cociation should be solely supported by the dairymen,
cheesemakers and cheese dealers, that is those who are
directly in that line of work and occupation, and I wonder
till when the cheese factories will start to send in through
their respective treasurers their annual dues of one dol-
lar for each patron and cheesemaker to the treasurer or
secretary of our association. While this would not create
any hardship whatever to the different cheese factory
companies it would create ample funds to carry on the
work of the association without seeking outside help ev-
ery year and the business men of the city of Monroe
could enjoy a well earned rest. Which cheese factory
company will be the first one to start in in that line of

help?
Our treasury is in good condition. We have a balance
of $..... cash on hand. Mr. Dallas E. Davis will tell

vou in detail from what sources our money was received,
and to whom it was paid out.
Thanking you for your many courtesies extended to
me during the past year, I am, Yours very truly,
HENRY ELMER, Secretary.
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Treasurer’s Report.
By Dallas E. Davis.

Mr. Chairman and Members of the Convention:
Your treasurer submits the following report:

Aug. 12, 1913, cash on hand ........ccoiicinnnnns $1,893.96

(ash received Sept. 15, 1913, interest ................. 6.22

(lash received Nov. 1, 1913, interest .......cccccocccce. 11.00

(ash received Deec. 18, 1913, interest ................... 48.00

Total on hand Feb. 10, 1914............niennnes $1,959.18
Disbursements.

Order No. 142, S. J. Stauffacher, trip to Madison

to see dairy and food department ... $ 285
Order No. 143, John Aeschlimann, 19 days work 114.00
Order No. 145, Wells Fargo Express Co. (1913

PLOCORAIDEE) v msircnisismeomsenissiiansiosupisonion 1.92
Order No. 144, John Theiler, printing 1913 pro-

e T L S NC R T NS Ol hgw obi SR 5
Order No. 146, Peter Zumkehr, 27 days work... 162.00
Order No. 147, Peter Zumkehr, 26 days work...... 156.00
Order No. 148, Robert Kohli, 4 mo. ad for fac-

LONY ADRAFDIROE »cosericiomsciubatorsidisbsimibonbimraisiuyosis 3.00
Order No. 150, Peter Zumkehr, 22 days work...... 132.00
Ovder No. 149, John Theiler, factory Ins. ad., 4

KRORERE . .iincmctsrnsimmnsissirsiarimdeitutns st samms i bosaest 3.00
Order No. 151, Peter Zumkehr, 27 days work...... 162.00
Order No. 152, 8. J. Stauffacher, stationery let-

B HBBTIE s fvruscibsatr DLt belamt st e T 8 2.50

Order No. 153, Emery A. Odell, 225 5¢ wrappers  11.41
Order No. 154, Western Badge and Novelty Co...  80.94

Total expPOnAItUTES ... 58168
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Cash on hand . 1,027.56

Total which balances ¢ $1,959.18
Respectfully,
DALLAS E. DAVIS,
Treasurer.
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PRESIDENTS ANNUAIL
ADDRIESS.

By 8. J. Stauffacher.

We have assembled here today in convention for the
fourteenth time. If the program of the morning session
and the large number gathered here this afternoon is an
indication what we can expect from this gathering, it will
be one of the best conventions ever held by this associa-
tion. Ever since the organization of this association
March 3, 1900, it has gradually grown in numbers, inter-
est and usefulness until today its influence is not only
county or state but nation wide. Every year—from the
north and the south—from the far west and the east kin-
dred organizations and interested parties have written
us for information and assistance in various lines. But
eliminating all the help and information we have given
our more distant friends—our greatest field of usefulness
has always been in southern Wisconsin, the great dairy
section of the state and the greatest Swiss cheese center in
the Union. With about 500 factories located in southern
Wisconsin—several thousand happy, successful and pros-
perous dairymen living here and thousands of dollars in-
vested here, it behooves us, man for man in every walk of
life to stand together and put forth our very best effort
to develop to its fullest extent that which we have already
so successfully started and carried on.

The Southern Wisconsin Cheesemakers’ and Dairy-
~men’s Association has always been the forerunner that
clearly pointed out the very best way to follow along defi-
nite dairy and agricultural lines. It has acted the part of
the teacher that faced the difficult problems and solved
them. Every year some of the most experienced, aggres-
sive and successful dairymen and cheesemakers of the
Union are brought here to enlighten and assist us in solv-
ing our particular problems. Take from yvour shelves the
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annual proceedings of former conventions—read over the
topies diseussed and you will find every real, live, im-
portant subject—every difficult perplexing dairy or ag-
rienltural problem thoroughly considered by men who
are not mere theorists but practical men of national re-
pute. Men who through actual experience and success
know what they are talking about. No man can attend
these conventions and not go away a more practical and
successful farmer or cheesemaker. He may not be able to
go home and give the correct balanced ratio of a daily
feed for a dairy cow or the details for the manufacture
of a fine open Swiss cheese. But what he will receive is
a new impetus, new inspiration and a greater enthusiasm
for the line of work he pursues. Every farmer, cheese-
maker and cheesedealer of southern Wisconsin should at-
tend these conventions—it is money in his pocket.

True, not every problem presented here, has been sol-
ved, nor very great forward movement advocated by
friends and members of the association accepted. But
such has been the history of all great forward movements,
discoveries and experiments the world over. In this res-
pect we are all Missourians and reply ‘‘Show me.”’

Take for instance the currency reform bill passed at
the last extra session of congress. One of the greatest
needs that faced this country the last quarter of a cen-
tury. Yet for years statesmen, bankers, capitalists and
men in every walk of life vigorously fought every forward
movement of this kind. While on the other hand other
statesmen and men of different vocations with equal
vigor fought for a change from the old currency system
that had been in effect since the days of Hamilton. These
men were coming men in a growing country—neither op-
position or prejudice, intrigue or defeat at the hands of a
powerful, selfish opposing organization who did not have
at heart or care for the future interests and welfare of
the great common people cause them to give up. They
everlastingly kept up the agitation wherever and when-
ever the opportunity presented itself. And finally after
a long and well fought battle it was the rare privilege
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of the Honorable Woodrow Wilson, twenty-eighth presi-
dent of these United States to sign such a bill.

I was indeed very sorry to hear on my return from a
business trip that the Green County Board of Supervisors
at its last session had found it necessary to vote down
Supervisor Deininger’s resolution for a dairy and agri-
cultural school for Green county. Such a school would
be the greatest stimulus we could possibly bring to our
people for up-to-date, progressive and successful dairy-
ing, farming and cheesemaking. It would do more to hold
our boys and girls on the farm than anything I know of.
It surely could not have been the cost of such an institu-
tion that prompted the postponement. For facts and fig-
ures, testimonials and personal experiences of similar in-
stitutions elsewhere prove without a doubt that these
schools more than pay for their maintenance. Our delay
in this matter is not a saving for the county as some peo-
ple would have you believe, but rather a loss. But my
friends, I have not lost faith that the day will come and
that not in the far future when the aggressive dairymen
and friends of the county will demand the establishment
of such an institution or the engagement of an experienc-
ed dairy representative who shall devote his entire time
to the development of our dairy and agricultural inter-
ests. It required a decade and more before the people of
this state and the Union could impress upon the great
political organizations of this country that it would be
better and more conducive for good government to elect
our representatives and senators direct by the people
than let a number of selected representatives give the final
decision. For years bright, intelligent, progressive men
pleaded with these chosen representatives and worked to
have these measures passed, but of no avail. Years
passed. Young progressive representatives were chosen
and a new order of things took place. And today you and
1 and the people of this great country are enjoying the
prosperity and blessings of their actions. The wheels of
progress may be retarded temporarily, but they never
can be stopped in the presence of a free thinking people.
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Green county will yet awake and give her boys and girls,
her richest, most substantial asset a chance to make the
most of themselves and thereby bring not only greater
happiness to themselves but all future generations and
larger prosperity to the county. Many friends of such a
school have expressed their regret in the delay in the es-
tablishment of such an institution—to those who are here
I would say do not become discouraged—push on—vie-
tory is sure.

One of the greatest reforms needed in the cheese in-
dustry today, is in the method: of buying and selling
cheese. The old practice of buying the cheese over-
shelf, regardless of quality is doing more harm in check-
ing the development and progress of our industry than
anything that I know of. The parties primarily at fault
in the matter, are not the cheesemakers, as some would
try to indicate, but the cheese dealers and farmers. Until
these two parties get together and take some definite
stand and buy the cheese for what it is worth according
to grade, our industry will never flourish as it should.
Let the farmers and cheesemakers do the right thing—
buy every factory’s make at what it is worth according to
quality and grade and the cheesemakers will fall into line
and endeavor to manufacture only A No. 1 quality.

One of the pressing needs of the cheese industry today
is a better educated and trained class of cheesemakers.
Every year about 28,000,000 pounds of cheese and thous-
ands of pounds of butter are manufactured in southern
Wisconsin within the jurisdiction of our association. The
loss estimated on account of a poorly manufactured arti-
cle is from one-half to one cent per pound. Take the min-
Imum estimate of one-half cent per pound on 28,000,000
pounds of cheese and you have $140,000, a conservative
estimated loss sustained annually by the milk patrons de-
livering milk to the factories of southern Wisconsin. We
have a goodly number of educated experienced and sue-
cessful cheesemakers who thoroughly understand the
manufacture and curing of cheese. It is this class of
cheesemakers whom you will find attending conventions
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of this kind, reading over dairy and agricultural papers |

and are abreast of the progress of their vocation. But on
the other hand, we still have too many unskilled, untrain-

ed, careless, indifferent men who have never mastered the |

art of cheesemaking, consequently they cannot help but
manufacture an inferior article. This not only causes a
great loss to the milk patrons but a greater loss to the in-
dustry in ruining the market by flooding same with an in-
ferior article. Nothing will so quickly kill a market as a
poor grade of cheese. Every cheesemaker should under-
stand milk thoroughly, be familiar and know how to oper-
ate the Babcock test, the Wisconsin curd test, the Hart
casein test, the sediment test and know how to make a
uniform starter from day to day. Any lower standard
than this is sure to prove fatal. To the maker who is un-
able to measure up to this standard I would suggest that
he, for his personal benefit and success and the good of the

great industry, endeavor as soon as possible to complete
some good dairy course. To this end I would recommend |

our Dairy School at Madison.

With the recent tariff revision of 20% on imported
cheese it is necessary that we cooperate in order that we
may hold our ground in the markets of this country. The
past season imported Swiss was delivered practically at
the very door of our industry, Chicagoe at the following
figures: 2114, 18, 15%}, according to grade. Bavarian
limburger was delivered at 14, 14'% at New Orleans right
at a time when the dealers of southern Wisconsin were
paying 13, 13'% at the factory. Take your pencils and
figure for yourself. A hundred pounds of imported lim-
burg at 14¢ would be $14. A hundred pounds of Wiscon-
sin Limburg at 13%e would amount to $13.50. Add to

this 10¢ per ewt. freight, discount 14¢, brokerage 14¢ per
ewt., 25¢ total $13.99 leaving the enormous profit of le

per hundred pounds for interest on investment, insur-

ance on stock, bad accounts, office help, and handling

of goods. What does this signify? It simply means that
we must stand together and work for a better article or
our cheese will be forced off the market or sold at a lower
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price which we are compelled to do today. Therefore as
on former occasions I would again plead that we all co-
operate and endeavor to build up a standard A 1 quality.
It is absolutely the only thing that will preserve our Siwss
and limburg industry from the inroads of the imported
cheese. Inroads unless checked will ultimately be the
downfall of our great industry.

Another thing that we as an association should keep
our eyes open on is the legislative regulations that is be-
ing placed on our industry by our state and national gov-
ernments. Perhaps one of the most impracticable use-
less and unjust laws recently passed to go into effect
Sept. 4 is the Net Weight law.

LAW NO. 419.

Be it enacted by the Senate and House of Representa-
tives of the United States of America in Congress assem-
bled, That section eight of an Act entitled ‘‘An act for
preventing the manufacture, sale, or transportation of
adulterated or misbranded or poisonous or deleterious
foods, drugs, medicines, and liquors, and for regulating
traffic therein, and for other purposes,’”’ approved June
thirtieth, nineteen hundred and six, be, and the same is
hereby, amended by striking out the words ‘‘Third. If
in package form, and the contents are stated in terms of
weight or measure, they are not plainly and correctly
stated on the outside of the package,’” and inserting in
lieu thereof the following:

“Third. If in package form the quantity of the con-
tents be not plainly and conspicuounsly marked on the out-
side of the package in terms of weiglit, measure, or num-
erical count: Provided, however, That reasonable varia-
tions shall be permitted, and tolerances and also exemp-
tions as to small packages shall be established by rules
and regulations made in accordance with the provisions
of Section three of this Act.

Sec. 2. That this Aect shall take effect and be in force
from and after its passage, Provided, however, That no
penalty of fine, imprisonment, or confiscation shall be en-
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foreed for any violation of its provisions as to domestic
products prepared or foreign products imported prior to
eighteen months after its passage.

Approved March 3, 1913.

From this you will see that it is expected that every
cheese be weighed separately at the factory and the net
weight marked on each package. To do this in our lim-
burg factories will necessitate the employing of addition-
al help which will naturally cause added cost to the pro-
duet manufactured, without rendering an adequate bene-
fit in return.  Weigh the small limburg known as the Ram-
adour cheese and you will get all kinds of figures, such as
15%, 1614, 1614, 15% ounces, ete., as it is practically im-
possible to get cakes all weighing alike. Again, the
shrinkage varies with the grade of the limburg and the
condition under which it is stored, so that when it ulti-
mately reaches the consumer the original marked weight
will be incorrect in the majority of instances. Yes, but
someone says, there will be an allowance for shrinkage.
True, but there cannot be any accurate test because of the
conditions already mentioned. It seems to me that in the
passage of this law our representatives were not properly
informed regarding the impractibility and added cost
such an act would have upon the cheese industry without
any adequate returns. I would suggest that at this time
a petition be circulated and signed by the dairymen,
cheesemakers and cheese dealers of southern Wisconsin,
stating the unreasonableness and injustice of the act and
praying that this law be repealed or at least amended so
that it may come within practical bounds of economy and
improvement of the cheese industry.

Another bill that should receive attention by this asso-
ciation is the Buchanan Bill introduced Dec. 5, by Repre-
sentative Buchanan of Texas. The object of this bill is to
repeal the 10e tax on colored oleomargarine and ¢ per
pound on the uncolored as a means of reducing cost of
living. The ery reduce cost of living is the mantle under
Wlfivh many interests have paraded the past year. The
prime movers of this bill is not the great rank and file
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of the common people but the cotton seed producers.
What the passage of that bill wiuld mean to the dairy
farmers and dairy interests needs no explanation or argu-
ment. In this case as in the net weight law I would rec-
ommend that some action be taken by this association to-
get in communication with our representatives at Wash-
ington and request them to do all in their power to defeat
the passage of this bill.

Another bill to which I wish to draw your attention is
the Lever Extension bill which recently passed the Senate:
and is now before the House of Representatives for con-
sideration. The intent of this bill is to teach the farmers.
on their own farms by directly assisting them to inerease
their erops and dairy products. Not any money appro-
priated by this bill is to be used for teaching at the agri-
cultural colleges or for construction of buildings but is
to be spent for agrienltural education and demonstration
work direct with the people on the farms. Seventy-five
per cent of the money must be used for actunal field dem-
onstration, five per cent may be used for printing and
publication and twenty per cent for instruction in house-
hold economies or for further field demonstration. This
is a good bill and this association should take definite
steps to get our representatives to use their influence to-
have this bill passed. Each one of these bills will have a
direct bearing upon the development of the great dairy
and agricultural interests of the state and we, the resi-
dents and voters of this great commonwealth, should do-
our utmost to prevent the passage of any act that would
have a tendency to undermine our interests and belittle
the fair fame which we have won as the leading dairy
state of the Union. :

In conelusion I would say, the future of Wisconsin
truly depends upon the development of her dairy and ag-
ricultural interests. May we not in our zeal for a better
dairy cow, finer cheese and richer acres forget that these
without the guiding hand of a bright, intelligent, educat-
ed constituency who will be deeply interested in their
work cannot endure. Therefore let us not forget that to-
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insure the future of Wisconsin rightly we must first se-
cure the training and education of our boys and girls—the
men and women of tomorrow—upon whose shoulders will
fall the burden of the next great forward stride of our
great commonwealth, Wisconsin.
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Alltalffa Farming.

By Hon. Joseph E. Wing
Mechanicsburg, Ohio.

I believe this afternoon I will talk expressly about al-
falfa and answer questions. Some of the essentials I
found most necessary were deep drainage. Father’s old
tiles I took up, and laid tiles about four feet deep. The
deeper the drainage the better the alfalfa grows, Drain-
age is the first necessity.

Any questions you want to ask here?

Q. Drainage should be made on low land?

A. On land that needs drainage.

(. Suppose land will raise corn, is it not too wet for
alfalfa?

A. Yes ordinarily. If you dig a post hole and if it
fills up with water in a wet time, it would pay to drain.

The next essential thing is deep plowing. The reason
why alfalfa likes the land plowed deep is doubtless be-
cause the letting in of air and moisture favors the life of
alfalfa, promoting bacteria. These thrive especially well
in soils where the air can penetrate easily. The bacteria
supply alfalfa with nitrogen. The deeper vou plow the
better the ground. We plow once in six vears as deep as
sixteen inches with the Spaulders deep tilling machine.
One of the finest farms I have ever seen is in France,
where they plow twenty inches deep. With four good
horses we can plow one and one-half acres a day. You
don’t have to do this, but it will pay you if you have the
time,

Manure is another essential thing. You are dairymen
and have plenty of it. Manure alfalfa and it will be lux-
uriant. Manure is the mother of alfalfa, but the manure
should be plowed under. The deeper under the better.

Don’t manure after the alfalfa has started, before hand
and turn under,
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Have you any questions or suggestions?

How many loads to an acre?

A. That depends on how much you have and how the
land is like, probably ten loads to an acre. It is like going
to see a girl once in a while and gradually increase it.

A man asked me once, ‘“Wing, I wish I knew whether
my land will grow alfalfa or not?”” Don’t you know?
Will tell you how to find out. Did you ever try to kiss a
girl? You try it, and you will soon find out, that is the
only way, try it. If dry land, well drained, plenty of
manure and limestone, take my word for it, it is adapted
to alfalfa. I believe I would not use less than ten loads of
manure to an acre, and phosphorous by all means.

Next thing is the winter grown seed. If vou plant seed
here from Oklahoma or Kansas, it will not live through
the winter. It is not hardy enough. Alfalfa grown in
the north is hardy, and thus will live through the winter
and make the seed hardy. Seed from Minnesota, Da-
kota or Montana will be hardy here. Sow it in any man-
ner most convenient, either through a wheelbarrow
seeder or through a drill, taking care not to drill it in too
deep. Go immediately over the land with an efficient
harrow, trying to cover the seed one inch deep. It is no
~harm to apply more fertilizer at the time of sowing this
seed. It will only push the young plants the more rapidly
forward. Nearly all of our farms are deficient in phos-
phorus. Have used basic slag with fine results. Tt comes
from England. You can buy acid phosphate reasonable.
I'am buying it in Ohio for $12 a ton. You ought to get it
and use it freely. It has a very stimulating effect.

Q. Would it pay to put acid phosphate on every year?

A. Yes. A fumny thing I discovered when we put on
plenty of acid phosphate and potash, the pigeon grass,
vou have that here, would be six inches high and alfalfa
thirty inches high. The pigeon grass was smothered out,
and when we left a strip and did not put on acid phos-
phate, the pigeon grass was higher than the alfalfa. It
1s cheaper to feed alfalfa than to fight pigeon grass. If
vou are troubled with grasses in the alfalfa, blue grass,
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harrow out any sort of grass or weed with a short kind of
spring tooth harrow. It pays to buy an alfalfa grower.
Will not hurt the alfalfa. Used once in the summer after
the second cutting is off or the first. We have one twenty
feet wide pulled with an engine, and have a narrower one
pulled by horses. Can’t harrow it too much. Harrow out
the Kentucky blue grass. You can disk it also, but the
disk harrow is liable to wound the crowns.

Now two more things I must tell you. In order to sue-
ceed with alfalfa and keep it, you have to understand it.
I have gotten so I know it as if it were my children, Know
what is the matter with the field. I have seen alfalfa in
every state in the United States except two, and almost
all foreign lands. First thing is to know when to cut it.
Sown in the spring the little alfalfa plants grow up and
get about eight or twelve inches high, and stops grow-
ing and starts to bloom. Get on your knees, and if you
can’t get on your knees, don’t ww alfalfa, because you
are not the right kind. Get on your knees and part the
stems and look for little tiny buds that come, little
shoots. If these shoots have come, it is time to cut it, and
if cut at the right time, will come out strong again in
thirty or forty days, and these little shoots come again,
mow again, and that is the rule for alfalfa. Always cut
when the little buds have started, because if this is done
the alfalfa will not start off promptly, and when it does
start will be singularly deficient in vigor and thrift.

Q. You would advise to cut the alfalfa close all the
time?

A. Yes, cut close.

The next thing I am going to tell you, may be you will
obey, but not until you have lost a field of alfalfa. Don’t
cut it the last time. Cut it three times in Wisconsin, and
never four. Leave a growth knee high to hold the snow
and protect the ecrowns, and when an ice sheet lays over
the alfalfa field, if the stems are up through to let the air
down and save its life, where if all covered over smooth,
it kills it. The little stems act like smoke stacks. Tt is
an important lesson. Don’t pasture it late either. Don’t
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let anybody drive across an alfalfa field in winter. Keep
animals off.

Q. Any other questions or suggestions?

Q. If I understand you correctly, you recommend
plowing manure in?

A. We turn manure under for alfalfa in the begin-
ning. May be for a previous crop of corn. Grow a crop
of corn and then alfalfa the next year. Don’t top dress
manure. ¥

Q. Do you use rock phosphorus?

A. Yes used it with manure on the field and believe it
did good. Mix with manure when you use rock phos-
phorus.

Q. What would be the last sowing you would advise?

A. Sow up to about the middle of July.

A firm in New York who sells us acid phosphorus sells
it for $9.00 a ton and pays freight. The Consumers Ferti-
lizer company, Long Acre Building, New York City.

Anybody interested in sweet clover? Try making it.
You can make more money than your father by saving
sweet clover seed along the road. Cut it down and lay in
little piles, then come in a few days with a stick and
knock out the seeds, it is worth thirty-five cents a pound.
Growing it a lot in some countries. Give as much milk as
on alfalfa, but not as good a plant as alfalfa, harder to
make hay, and only get one crop of hay in a year. It
only lasts two years, but will grow on the poorest land,
and make that land good.

Bought a field which just happened to join us. The fel-
low had been farming it for hundred years without ma-
nure, and so bought it and the first thing I thought of was
fo sow the field with sweet clover, and sowed it with bar-
ley. That was in the spring of 1912. Learned several
lessons in that sweet clover field. You know how it
grows along the road. Grows anywhere, but after it was
planted a while it looked as if it was going to die. Got a
big knife and found it had no bacteria on the roots, land
not inoculated. Hoped inoculation would come itself.
Took the manure spreader and went over the field and
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washed the bacteria down and the sweet clover grew fine.
The next year the sweet clover field was a wonderful
sight, was as high as my waist, and made from one to
three tons an acre. Cut when it came into bloom. Fed
that hay to colts, sheep and lambs, ate it as well as alfalfa,
and did as well on it.

Q. In sowing sweet clover how high should it get be-
fore turning the stock on it? :

A. Twelve inches high.

Q. Will sweet clover bloat the cattle?

A. It will not.

Q. Does corn have to be inoculated?

A. Just as much as alfalfa.

I saw a little plantation of sweet clover in Louisiana
that never got one sprout, because it was not inocnlated.
Gets it naturally along the roadside. Take soil from a
field where alfalfa or sweet clover has grown, make it
fine and mix with seed, have used twenty pounds of soil
mixed with fifteen pounds of seed and got perfect inocu-
lation.

(). Manure from stock inoculating?

A. Yes.

Will now tell you about the finest farm I have ever seen
in all the world was in France. Saw the Minister of Agri-
culture, and asked for the finest farm, and he said, ““TLet
me think, T believe I will send you to Monsieur M. Dela-
cum, who has a fine farm.”” Said I was very glad and
went away. When I returned the landlord met me with
ceremony, and said while I was gone a gentleman called
to see me, Monsieur Delacum, and he will come to take me
to see his farm. The next morning he came and didn’t
look like a farmer. Had on a long black coat, tall silk
hat and gloves. He spoke no English. We started for
the farm, and began talking to each other. How did we
do that? T used to live with the Indians and understood
the sign language. As we rode along on the train and
looked out of the window and pass a nice farm, we would
wave our hands and show our appreciation. It was about
forty miles to his farm. A beautiful carriage met us and
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drove us out into the field. Realized I had never seen
such land as this. The first field was wheat, and men
that wheat was a little higher than the back of the oxen.
Three yoke, and a young man walked and drove the oxen,
and another man rode the binder, and that wheat was
level with their backs. When the binder took the wheat
off the ground, left the ground green with young alfalfa
under it. We went on through the wheat field and came
to the meadow. Alfalfa mixed with sweet clover, san
foin.  There were eight men cutting the hay with a
mower. Beautiful work, and I never saw such wonderful
grass, nearly as high as this table. We went on through
the meadow and came to an old village on top of the hill.
This old village was a village where laborers lived, who
worked on this place. There were eleven hundred acres,
and the working people lived in this old village. We came
to a great archway and drove through, and came to a
great castle, and we were in the court vard, and as soon
as we came in a girl came running out and came up to
us, and said, ‘“Pardon me Sir, are you not the English
gentleman?”’ “No, T am an American.’’ Q. ““‘Speak
French?” A. “No.” “Well I am to be your inter-
breter. I am the Governess of his little child.”” And so
at once our lips were unsealed through the aid of this
girl.  Along the court vard on one side was a great stone
stable, full of sheep. There were two thousand sheep,
all in nice dry elean vellow straw, eating this green al-
falfa. Splendid sheep. -Every one the picture of health.
There were also cows, those great Normandy cows. They
Were milking them, and feeding them also alfalfa silage.
Was also shown the horses, and finally went to dinner. At
the end of the court was a residence, and we went up a
great flight of stone steps. When we got inside it was a
mose beautiful and elegant house. Full of fine pictures
and books, very beautiful furniture and all of that. That
dinner, T thought it would kill me. They had many dif-
ferent wines to drink. When dinner was over we had a
pleasant conversation, and sat down in the old drawing
room to rest, as we were well in need of after that dinner,
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and sat where we could look out of a window. All the
windows looked out in the court yard. As I sat there I
saw two thousand sheep come with a wise old shepherd
dog. And looking into that old court yard, what do you
suppose I saw? Nothing but a pile of manure, and as I
sat and looked at that through his elegant plate glass
windows, I was trying to figure out what kind of a man
he was. While sitting there he observed I was gazing
out, and turned to the girl and talked, rapidly explained
something and turned to me, and said, ‘‘Mr. Wing, you
gaze out through the window and do you see that pile of
manure?’”’ I said, ““Yes I do see that.”” ‘‘Mr. Wing,
Monsieur Delacum asked me to tell you that their an-
cestors lived more than twelve hundred years, and ever
gince have been famous for piles of manure they were
able to accumulate, but this pile is the most splendid one,
the finest one that has ever been piled up. Proud of it,
and Mr. Wing he asked me to say to you that those fields
you saw this morning, they are fed from such piles of
manure as this.”

“Will you ask Monsieur Delacum to excuse me a little
while? T want to go somewhere.”” ‘‘But may we not go
with you?”” ‘““Please let me go alone.”” They didn’t un-
derstand, but T knew why. I took my camera, and made
a picture of the sheep and looked all the way down over
that marvelous farm, and that splendid alfalfa and won-
derful fields and looked at the soil. T said, Joe Wing, this
is the most wonderful farm you have ever seen. How
does this come about. Why in Ohio where you have
Jived, men have not been there one hundred years, and
here is a farm hundreds of years old. Yes five hundred
years ago this was an old farm, a thousand years ago this
was an old farm, and is yet more fertile. They fed the
stock alfalfa, and saved the manure, and put on the
fields with phosphorus, and put it on year and year, and
the land got better, and they loved it. The old man loved
the land, his father before him and his son after him.

Bight years afterward I found myself again in France,
with a memory of that farm strange upon me. I wrote
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to Monsieur Delacum and asked to come out, and it
seemed like a dream, it can’t be true, and when he wrote
at once, come, come and see us, went again and nothing
was changed, the same old stock, the same beauty, the
same clover crop, the only change, Monsieur Delacum had
retired. Where? Into his castle, not sold out or moved
to town, but turned over to his boy the management, and
built a house for his boy in the oid garden. A little stone
house where the boy and his wife lived, and two children.
When I talked with the young man and his wife, found
them just the same, in love with their work, and T felt
that in a hundred years from now his farm would be a
little better and a little richer. I wish we could see that
in thig country, and feel that this is my land, and am
going to live here, and my boy after me. Start in that
way, and begin to think T don’t have to sell out and move
to town.
I thank you for vour attention.
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Story of Woodland Farm

(Mr. Wing’s Own Farm)

By Hon. Joseph E. Wing, Mechanicsburg, Ohio.

Ladies and Gentlemen: ‘I feel we got mixed up on our
program this morning. The story of Woodland farm
and alfalfa is not a boastful sort of song, just the work of
our endeavor, and no doubt each one of you would have
something just as interesting to tell. The work of any
man’s life is interesting.

I was not born in Ohio. I was born in New York on a
farm so poor and hilly, that father used to farm the
lields on both sides and then only get half a crop. When
five years old came to Ohio and took father and mother
with me, and there settled on a new farm, that was very
much better than the one we left, but after father
had settled on this new farm and paid a good round price
for it, the neighbors came to us and said, ““Wing, do you
know what you have done?’”” “I don’t know.”” “Yon,
bought the poorest farm in all the country, (Can’
keep eight head of cattle on it.”” Father did not believe
it, and started to prove it was not true, not the poorest
farm in the country. It was a farm that had been farmed
for a long time by tenant farmers. Rented out. This
farm had been badly managed, and got down as poor as
A farm could be, and father took it, and started to build
It up. T understand now the man he was. A big fellow,
higger in every way than I am, and had the biggest hand
[ ever saw on a man, and he used to wrap that hand
Around mine and take me with him over the farm, and
talk to me as though he thought T had as much sense as
he had, and don’t you know, T did. If T didn’t know as
{mwh because T was only a boy, don’t know but what I
fad as much sound sense as father, if talk sensible. “My
hoy this olq farm is very poor, don’t vou remember how
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old that corn was and how thin the grass was, and am
going to make it rich. Come with me out to the barn
with the cows and sheep. Son I am going to have cows
and make butter and sell it and get money, and will have
manure, which makes the land rich.”” Didn’t I want to
see it the same as father did. Got interested in the farm,
and helped all I could, and even though only a boy, was
father’s companion wherever he went. I fed the cows
and sheep. Little by little the farm got in shape. Cut
the weeds, drained the land and put manure on the fields,
and grew clover, and finally had forty acres as good as
anybody’s farm, and the rest we left in pasture and wood-
land, and I was his partner, and after I became a young
man, and years went on that way, I didn’t know what
the farm was making, father didn’t tell us boys. When
I was twenty-one I discovered I was threatened with
consumption, and after talking it over with the old doc-
tor, he advised me to go west, and talked it over with my
father, and said if I went west would probably get better
out there, and do well. So father consented and gave me
all the money I needed, said you can have $75.00 if you
need that much, and go west and you will do well, dnd if
you don’t come back, you will always find your old over-
alls on the nail where you left them, and so I went west
intending to be a governor of one of those states, or
president of a bank, but didn’t find any of those states
that didn’t have a governor, and found myself working
on a ranch, an old cattle ranch in the Rocky mountains,
the greenest cowboy there, but got well and strong, and
while working on this ranch learned to grow alfalfa.
There was an old log cabin, our headquarters, and fixed it
up, the corners had not been sawed off, and planted some
flowers, and felt that while I stayed here, would have a
pretty place. So the first chance I had was one Sunday,
and thought T would not go to church because the horse
was lame, and another reason it was 165 miles to churel,
so got out an old saw and began to saw off the logs, it
was 110 in the shade, and it was not in the shade where
I was, when an old cowboy came out of the cabin, and
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said, ‘‘Joe, what are you doing?’’ ‘‘Sawing off these
old logs.”” ““Who told you to?” “Nobody.”” “If you
like to saw logs as well as that you are a fool.”’ I said
I know it. Now it happened that the old man who was
manager of the ranch was inside keeping the flies off of
himself, saw that green cowboy sawing logs when not
told to. Well after that several days this man and I rode
together on the ranch, we had twleve hundred cattle to
look after, and used to walk it, the only cowboy that ever
walked, walked and led the horse, When this man went
back to the city, he called me to one side and astonished
me very much, and said, *“ How would you like to be fore-
man of this ranch?”’ T said T would rather be that than
the president, but didn’t know enough. “‘There are lots
of things you don’t know, the greenest fellow, but you
learned one thing, and that is to work when you don’t
have to, and if you want the Job it is yours.”” Rode back
thirty miles to headquarters again and T was foreman,
Never had a ride in an aeroplane, but trotting the horse
on the ranch, thought it was an aeroplane. I explained
to the boys he had made me foreman, and was ashamed
because T didn’t know one-half as much as they did, but
tell me and I will get along. T soon learned the only dif-
ference was I was to get up first in the morning and pull
out the other fellow, and get breakfast, but could make
them wash the dishes, Stayed four more years, the best
years I ever spent. Never have four more as happy. So
DPlentifully full of work. Young and strong, and- came
into full strength, and the days were never too long. Any-
thfng I wanted to do, could.  Our closest neighbors were
thirty miles away. Whatever T wanted to do, I did.
Cleared rocks and put in alfalfa, and increased the cattle.
All the while T was remembering my old father at home,
and in 1886 sent him alfalfa seed, and wrote him and said
alfa]fa is the best thing in the world, and wish you would
Sow it.  So father sowed it and T came home two years
later and agkeq to see my alfalfa, and father said it was
Dot doing well, and would not grow on our soil. He liked
clover better, Looked at the alfalfa in dismay, it was
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not like western alfalfa. Father said don’t talk to me
about it, it is not adapted to our soil. It looked funny,
and father left me standing there looking at it, and while
looking at it began to know that those little plants had to
be cut. Alfalfa is that way, you must cut it. Discovered
another thing, mother’s chickens were thriving on it.
Carried water and watered it, and put an old barrel over
it, and after a month looked at it again, and to my joy
that alfalfa had grown to the top of the barrel, and called
father to come and see this thing. Say it will not grow,
look at that. Father was amazed. I went back to the
ranch knowing that alfalfa would grow in Ohio. I didn’t
want to go back, was happy where I was. Had an idea
things were not going well at home, my two brothers
and sister were at home, and one day got a letter from
father. He uséd to. write nice letters, but this one I
didn’t like. It read like this: ‘‘My boy you have to come
home. This farm does not pay. Don’t know how to
make a living for your mother, sister and brothers, and
you have to come home and help me.”” Well I didn’t be-
lieve it. It couldn’t possibly be true, and yet knew
father was in trouble, knew he was not well and went
home to see about it. Only went on a visit, and the visit
Jasted all these years. Got home before Christmas, 1889,
and had a happy home coming and took them by surprise
and walked to the old farm house and walked in the old
sitting room, and there sat old father with his kind old
face all weather beaten, his kind old voice and kind old
eyes. I was glad I was home again, and my old mother,
God bless her. Still living. Was happy with the old peo-
ple, and then went out and walked over the farm. Had
196 acres. Part of it was woods and weedy. Father had
raised about 60 bushels of corn and 30 tons of hay. Had
a few cattle and hogs. T soon saw I could not stay, the
farm was too little and my chances too small, and made
up my mind I could not stay and had to go back west.
My position was open for me. Father read my thought,
and so one day called me into the house and talked busi-
ness with me. Said, ‘I suppose youn did great things in
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the west, you probably had 2000 cattle. Maybe you did.
I want to show you this old farm is not played out
either.”” Then he took down from the shelf his old ac-
count book and read off the items, all duly set down in
black and white, the wheat that he had sold, and the hay,
the pigs and the potatoes and the cattle. And together
we footed it all up. It amounted altogether to a little
less than $800.00. And when I thought of the salary in
the west, and all the bright hopes and prospeets, to come
home on a farm that does not produce more than $800.00
and pay taxes, repairs and labor. Then father turned to
me and said, ‘‘Boy don’t give your reply too quickly.
When you left me you were only a boy, and I was a man.
You come back a man and I am only a boy. I will be a
good boy if you will be the man. You can make more
than this and build up the farm again.’”” ‘‘All right
father, if you will let me have my own way, I will take
hold of the old farm and do what I can with it. T want
to grow alfalfa.”” ‘“Well you will have to try it, I don’t
put much stock in that.”” It was a bargain. Took a walk
over the farm and came to a field of flat clay land, all
over the field rose little clay chimneys, the work of cray-
fish. May I drain this field? Yes it should have been
done long ago. It is the first work I will do. ‘“All right
boy, if you work this, I will feed the cattle.”” Very well,
that was a bargain. Got the ditching spade and started
out to diteh, and as soon as the mud rubbed in, forgot
about the western ranch, that is to go back. Stretched a
line where the first ditch was to be made, and began dig-
ging a long, narrow diteh in which to lay tiles. Got men
to help me. Dreamed a dream. The men had gone home,
and stood there leaning on a spade, and said, some day I
will make you all dry, some day make you rich. Cover
you with clover, alfalfa and corn, and say old field out of
you shall sprout and grow a home for that sweetheart of
mine, and looked at my watch and it was 5 o’clock and it
was time to take off those old overalls and go and see the
sweetheart. The dreams came true. The old field was
not hard to make rich, and grow better alfalfa, and a
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home grew out of that field better than I ever dreamed,.
and that sweetheart is now my wife and we have three
boys. And I say to the boys, don’t be afraid to dream.

When spring came I had the field pretty well drained,
and said T have alfalfa seed from the west. Father said,.
“How much?’’ *Four bushels.”” “‘I would not sow such
a lot, it has not been tried out. Take the little potato-
field, sow that.”” The little potato patch was a piece of
good land, had limestone, and was rich because the cattle-
had been fed there, inoculated with alfalfa bacteria, be-
cause sweet clover had been grown on the farm. So the
alfalfa grew well, and thought there was no difficulty in
growing alfalfa in Ohio. Had a path worn to the alfalfa.
field, and took my sweetheart to see it. ‘‘Look at this,
dear, is it not beautiful?’’ ‘‘Yes, Joe, beautiful.”’ Said
I would cover all the farm with alfalfa, and she said,
«“Don’t do that, when will you have time to see me?”’
Last year we harvested on that farm four hundred loads-
of alfalfa.

The year I married the sweetheart and built a house of
four rooms and moved in, and that year my old father-
died, so he never saw much development of the farm.

The next year I sowed a larger field, and learned a les-
son. Part of the field went down by the creek, and part
went over dry gravel places with plenty of limestone,
and part of it was flat poor cold clay. The dry soil was-
full of carbonate of lime, and the alfalfa grew beauti-
fully. I scratched my head and said we will grow alfalfa.
all over the farm. Will drain the wet land and enrich the
poor soil. Put on more manure and some day I will have-
forty acres. That winter I changed off from feeding
cattle in the woods, and put a bunch of cattle and sheep-
in the barn. Two hundred lambs, and fed them clover,
hay and a little bit of alfalfa, and never had lambs do so-
well before or since. They weighed 55 pounds when I
put them in the sheds, and in the spring weighed 108%%-
pounds. Don’t know why they did so well. Had a young'
wife at that time, not married long, and on Sunday after-
noon she came to the barn with me, and while I put in
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the hay, she put in grain. So if you want to make a suc-
cess, get a young wife, and take her to the barn to see
the sheep on Sunday afternoons, and they will do better.

When spring came found I had $115 profit from feeding
these lambs, and had more manure to haul on the fields
and put where the corn would be grown and ready for
alfalfa the next year. That is the story all told. We are
doing something now. Here we were in 1891, had 200
Jambs and got more feed and fed 300, then 350, and then
built a larger barn and 700 were fed. The next year
we had more hay and fed 1000, then 1200, then 1400 and
now 1500, besides 28 horses, mules and colts and yearlings,
and growing our own grain and alfalfa and selling some.
Last year we had 350 tons of alfalfa hay, and harvested
6000 bushels of shelled corn, and pastured 28 head of
horses and pastured cattle for the neighbors.

[ am telling you this story not in the spirit of boasting, -
because anyone could do better, but to show how marvel-
ous it is. Grow the corn and hay, feed the cattle and
Jambs, and put the manure back on the land and in-
erease the fertility. Think about it. Auso put a top
dressing of acid phosphorus, and have not anywhere
reached the end of fertility of Woodland farm. That
thought came to me when in the field with my boys, fine
hoys. They ought to he, I selected the mother from over
10,000 or more, and courted her for seventeen long years,
and got disconraged and married me. We have three
splendid boys. We went to the top of the highest hill
and locked at the marvelous alfalfa, and told me if they
were willing to work with me, and some day they could
stand up Fefore the American people and say from 100
acres vou nave grown 500 tons of alfalfa hay. I know
they wil' do it, know some day those boys of mine will
have grown 500 tons of alfalfa on 100 acres of Wood-
land farm. This is all the story of Woodland farm, ex-
cept *hat it is a continued story. Dream about it at
night.

I thank vou for your attention.”
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Limestone the Mother of
Fertility.

By Hon. Joseph E. Wing, Mechanicsburg, Ohio.

It is very important that you keep the milk clean, that
will nourish people well. This I got from the Department
of Agriculture showing the effect of furnishing clean
milk, or as clean as can be made to the boys. They have
been having trouble in a boys’ school in not furnishing
clean milk. After it was made as sanitary as possible, it
was perfectly marvelous how the boys’ health increased.
Really the dairymen’s work is one of great responsibility,
besides there is profit in it. Feeding babies, feeding
mothers, responsible for the development of the race.

Limestone in the soil grows clover and alfalfa well.
If the soil has plenty of limestone, the alfalfa will be rich
in protein and will make a fine dairy region. Dairy cows
require large amounts of protein. That is why Holland
is such a wonderful dairy region, it is rich in limestone,
and the grass is rich. And where the soil is good, you
will also find good men and good women and civilization.
It is a glorious fact. Where there is no limestone, the
people are sour looking, it is not -thei
were born on such soil, but their fault in keeping the soil
as it is. T was going throngh Tennessee, the hilliest farm
in Tennessee, had poor fields, very bad roads and neg-
lected fences, and little cabins, and kept looking out of
the window wondering why anybody would have to live
here. Then presently the train stopped, and a man came
in and sat down beside me and began talking. Asked him
if he was going to the convention, and said he was, I
replied he was late, and he said yes, but T could not 2o ba-
fore. ““Why not?”” “I am the school master as well as
a farmer, and had to wait until school was out.” I said,
*Out for the winter vacation,’’ and he said, ““No, out for
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the year.”” ‘““How long have you school?’’ ‘‘Three
months of school.”” ‘““Why not longer?’’ ‘‘Because we
don’t have the money, cannot raise taxes enough.” I
said no more. We came down presently into fields rich
with limestone, and the face of the thing was changed.
The land was covered with blue grass and the roads
were splendid, and instead of little cabins, they had
lovely homes, and the train went slowly by two story
schools. They came with carriages to take the children
home and some on horseback. Is it not too bad all chil-
dren have not these advantages. The truth is the very
foundation of civilization is to have plenty of lime in the
soil. What is the value of limestone in the soil? Two
things, plenty of limestone enables the soil to have black-
humus and becomes mellow and brown. And the next
thing of even greater importance is the accumulation of
nitrogen in the soil. Nearly all soils are deficient in nit-
rogen. Carbonate of lime stops the waste of nitrogen,
and will accumulate nitrogen. Decaying vegetation or
humus in the soil ereates nitric acid, that is readily solu-
ble, and unless taken up by the plants soon leaches away
and is gone. Should there be a sufficient supply of car-
bonate of lime present, the tiny drop of nitric acid seek-
ing to escape touches a particle of carbonate of lime, the
two unite and form a caleium nitrate. This locks up the
nitrogen and holds it in the soil. Nitrogen exists in
enormous amounts in the air. Nearly 80% of the air is
pure nitrogen. Baeteria in some way digest nitrogen and
assimilate it. :

One day I was called to see a poor Ohio farm, a clay
farm. A farm that had been made up by buying several
farms, and the man who owned the farm was living a
beggar’s life, and sent for me to see it. I looked it over,
and found two things necessary to be done, first drain
it, and next limestone. He said all right T will drain it
and get limestone. T want some alfalfa, can I grow it?
I' am seventy-one years old and I want it right now. All
right. Started in work, ten tons of ground limestone to
an acre, 125 pounds to a square rod. Drained the land,
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plowed seed, got some fertilizer and used it liberally and
sowed the seed in June, and the next year had marvelous
alfalfa, and getting richer every year. Could not have
done a thing without those two things, drainage and
limestone.

Possibly tell another story. I was one day in England,
the old county of Lincolnshire, the farm of Henry Dud-
ding, of Lincoln sheep and Short-horn cattle fame. Driv-
ing over the farm I discovered a glorious thing, a new
country. For England’s fields were square and not so
small, and the horses were rather old. I said, “Mr.
Dudding, this is the grandest looking place, a new coun-
try.”” He said, “Itis.”” “How do you explain?’’ “ When
I was a boy there was nothing here except a little bit of
brush, a little wild grass.”’ “Why was that?”” ¢The
land was too poor.”’ ‘“What makes it good now?”’
“Well, Mr. Wing, the land was sour, not an acre in
clover. Evervbody tried to farm and gave it up. So we
put lime on the land.”” ““What kind?’’ ““Chalk rock and
burned it and put it on the land, with this marvelous
change.”’

Tell another story. Down in Georgia there was an-
other farmer and he sent for me because the farm didn’t
pay. Can tell any man how to make his farm pay, if he
will do as I tell him and follow my instructions, I will
make it pay. Must get up early in the morning, that is
the first thing, to get up early, and take a good gait dur-
ing the day. Well I walked over the farm and discovered
that the land was naturally well drained, and that there
were layers of limestone rock. “‘Did you lime the land ?’’
“No.”” “Why didn’t you?”” ““This land don’t need lime,
limestone country.” ““Do you suppose that rock over
there is doing any good?”” ““You must grind up the rock
and put it on the land.” ““Are you sure?’’ I gsaid [
am sure. So the rock was ground up and put it on the
land ten tons to an acre, Also some manure and soil
where alfalfa had grown and plowed sixteen inches deep,
and this farm is now a success,

Not all land needs lime, Maybe your land here does
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not. It is easy to note the evidence of lime. Soils rich in
it are naturally covered with grass.

Raw limestone is a carbonate of lime. Burning it
drives off the carbon and makes it quick, or caustie,
lime. The burning drives off nearly half the weight of
the natural limestone, so if it must be shipped a long way
by rail it may save so much in freight that it will be
better to use the burned lime. If it is used in excess it
will destroy bacterial life, so caustic lime is not so safe
to use as the raw rock ground, the true carbonate of lime,
which increases bacteria in the soil. You ecan buy it
cheap. I don’t know what it costs here, but down in Illi-
nois you buy it for one dollar a ton.

Will tell you a story about the effect of limestone in
eastern soil. Down in Pennsylvania there was an old
man by the name of VanMetoy, who used to be an attor-
ney general, and has retired and taken up farming. A
pleasant old man. He used to write to me about his farm,
and asked me questions about what he should do. Used
to fool over his letter, could not read them. Had a sten-
ographer, who was kind and patient, and would have her
copy them on the typewriter and read them. So follow-
ing my instructions he started planting alfalfa. Told
him how to put on the manure, how to drain, also putting
on phosphorus, but did not tell him about putting on
lime. Don’t know why I didn’t, but suppose he had
limed it. The next year I got a letter, but didn’t have
my stenographer, and turned it all ways, and could
make out the word alfalfa, also yellow and dying. So
came to the conclusion the old man had alfalfa trouble.
No threw his letter in the waste paper basket, and wrote
him, and told him the reason his alfalfa was vellow, is
because it needed lime. Get it and put on limestone, six
tons to an acre and a little phosphorus, and T think your
alfalfa will be all right. I didn’t hear anything more,
until he called me up and said, “Mr. Wing aren’t you
coming out to see me and my alfalfa?’’ Jumped on the
train and went out twenty miles. He took me out to the
farm. Faid T am glad to see vou. “Came all this way
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to see me?”” ““Yes and your alfalfa, and came for an-
other thing, to ask you what was in that letter you wrote
me last year.”” “‘Didn’t you read that letter?”” ¢No, I
didn’t, I could not, and I don’t believe you could
either.” “‘Bless my soul, how did you come to answer
the way you did?’’ So explained from the few words I
could read in his letter, knew his land needed limestone.
If your land needs lime, you had better lime it. If you
don’t need lime, thank the Lord you don’t. Make a little
investigation, get a bottle of muriatic acid, and put some
dirt in it, and see whether you get any bubbles, if not,
take it for granted your land needs limestone.
Raising heavy crops of alfalfa inpoverish the soil,
It was my father’s ambition to grow one hundred
bushels of corn to an acre, but he never did. Put manure
on the field, and eultivated it thoroughly, but could not
get much above 85 or 90 bushels, and died having never
seen his ambition. Took up his work after his death,
my brother and I. My mother still lives there, Put some
of the land in alfalfa, and it grew beautifully. Cut it
four times a year. Had been down helping with the hay,
and came and sat down on the old porch with mother,
and load after load went by, beautiful loads of hay.
““Mother is that not beautiful?’’ “Yes boy, it is.”
“Something troubles me.” “Is it about father, have
you had a dream about father?”’ “No but T am thinking
about what father would say if he knew how you are us-
ing this land.”” I said, ‘“Why mother, not using the land
well?”” ““How long have you had alfalfa on that field?’’
“Four years.” “Put any manure on it during that
time?”’ ¢“Not a bit.”” “‘That is what T thought.”” ““How
many times did you cut hay in the four years?’’ “‘ About
thirteen times.””” ““Son when you come to plow that land
1t will be so poor it will not grow anything.”” “T am go-
g to plow the land this fall and put it in corn, and if
corn will not grow as well as father’s did T will own up
I am wrong,”” < A]] right, T will watch you.”” So plowed
it deeper than usual, and next spring got a seed bed eas-
ily. That fifty acres made 5,100 bushels of corn.
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Mother said I was wrong, but still it was not you, it was
the Almighty’s doings. ‘‘Yes you are right, but I am his
partner.”” I make it a practice of giving our alfalfa
fields an annual dressing of phosphorus, and find it pays
well. If you grow heavy crops of alfalfa year after
year and do not put back the phosphorus, it will leave
the land poorly in time. We use a machine to distribute
the fertilizer, which simply sows the stuff broad-cast on
the surface. There are various types of these machines.

Q. How long do you keep a field in alfalfa?

A. I don’t know. We have grown it since 1886 and
have not learned all about it. Used to keep alfalfa about
four or five years and it would get thin, and learned the
trouble was in cutting it too late in the fall. We usually
grow alfalfa four or five years, then plowing it and put
in corn for two years, and then back in alfalfa again.
The second time it grows better than before.

Q. What time of the year do you think best to sow
alfalfa?

A. Early in the spring, about the second week in
April.  Our practice is to sow early in the spring, and
get a clean perfect stand, which will then outgrow the
weeds.

Before I forget I want to say a word about the effect of
manure on alfalfa. I do not put manure on top of al-
falfa. I have not told you that I love to get it under the
ground. Buried deep in the ground. Get it under the
ground and see the alfalfa.

One year we bought a poor field. The poorest field,
bought from people who didn’t care much, but just lived.
Got so poor, they got afraid to farm it, and we bought it.
The last erop was not above ten bushels to the acre. So
we put in some tiles to let the water out. Put on manure
from our sheep barn. One day in winter I saw Frank,
my man, with manure. I called to him where he was
going. Said he was going back to that new field. ‘‘Why
not take the manure spreader?”’ ‘“‘Not work back there.”’
“Why not?”’ “‘Land too blame poor there.’”’ Knew what
he meant. it didn’t throw the manure out heavy enough.
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Also put on some phosphorus on it and buried the ma-
nure deep, and planted corn and it did fairly well, and
then I plowed that land and put in alfalfa, and it grew
fine.

Q. What are the objections to putting manure on top
of the alfalfa?

A. It is seldom good practice to apply heavy coats
of manure and at once sow alfalfa. The trouble is from
the strong growth of weeds and grasses that will result

. and which may in part smother the alfalfa. Manure

is often filled with weed seeds, has a tendency to rush
rapidly all weeds that naturally spring up and these
worthless things outgrow the little alfalfa plants.

Q. For spring seeding do youn use a nurse crop?

A. Yes, some with winter rye and some with spring
barley. We can get a much better stand of alfalfa with
a nurse crop of beardless spring barley than we can to
sow it alone, and we get the barley hay as a clear gift.
Also use winter wheat in the fall. Have used it for sev-
eral years,

A man came to my field, came in an automobile, and
wanted to know if T would show him my alfalfa field.
So took him out to see the alfalfa. This man had a large
foot, and as he went through the field he deliberately
stepped on my alfalfa. I wanted to get hold of him, but
could not say anything. Went along myself stepping in
between. He went stepping right on them. He said I
don’t think alfalfa is adapted to my land, and I said 1
am sure it is not. That fellow didn’t have the alfalfa
tread. Could not make an alfalfa man out of him unless
he was born again. ;

The next thing after alfalfa is sown it will grow vig-
orously for about forty days, the barley growing with it.
After about forty or forty-five days it will stop growing.
Next you begin to wonder when it is time to cut the bar-
ley. Get right out and down on your knees. If you can’t
get on your knees don’t do it. Only a man who can get
on his knees. Look at the little plants, not thinking
about the barley, part the barley and look at the alfalfa
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plants. What are you looking for? Looking for the lit-
tle shoots or buds. Don’t cut it until those little shoots
appear, and cut as low as you can. That is a rule for cut-
ting, always cut it just after those little buds have come
and not before.

Last year I had 100 acres of alfalfa as beautiful as you
want to see. I wanted people to see it. So to show it we
offered a picnie and invited people to come, and on the
27th or 28th of May the patient people came, thirty-five
hundred of my neighbors came. Was never so amazed.
We were a little scared, not prepared for so many. We
cut the alfalfa before the little buds had come. Wondered
what the result would be, and when the little buds had
come we cut the rest of the field. When the second erop
came where we had cut it before the little shoots had ap-
peared it was only six inches high, and where we cut it
when the little buds had appeared it was two feet high
The reason is not known, but the fact is observed that
when a part of a field is mown only a few days too éarly
and the rest of the field after the shoots have appeared
there will be a difference of 100 per cent or more in the
yield of the next erop in favor of that cut at the right
time.

(). If you let it run over time would it not be harmful ?
soon A. Much better to cut it after it is too ripe than
too soon. Making alfalfa hay. Our rule is to dry hay as
dry as we can. Our test is to take a wisp of hay, choos-
ing some of the moister part, and twist it hard to see if
we can wring any moisture from the stems. If we cannot
we put it in the mow or stack as fast as.we can get it
there. When you put it in the barn, have enough so you
can spread it. Keep it level. Have been investigating
the cause of spontaneous combustion, and find that if
you put a layer all over the barn evenly, and put more
over it evenly, you will have little trouble with spontan-
eous combustion.

I once put green oat hay into the mow, many tons
of it, and spontaneous combustion set in this mow, and
steam filled the lower story for days. We kept adding
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hay above and thought little of it. The mass cooled down,
but when the hay was taken out there were tons of char-
red hay that could not be handled with the fork. If we
had dug into the mass no doubt we would have lost the
barn. The best thing usually when one fears spontaneous
combustion in the barn is to wateh it carefully and avoid
opening it or doing anything to let the air into the mass.

Q. Would an up-right post in the barn let the air in?

A. A brace is worse than a post. There ought to be no
beams or ties in the mow for hay to rest on.

Investment of hay crops. They should be made about
42 inches square and have weights at each corner. A
convenient way to make these weights is to make them of
balls of moist cement. By putting a hole as large as a
cent piece in the corner of the square and squeezing the
ball of cement so that it will surround the corner of the
cloth and pass through the hole it will become very firmly
attached. These weights are better than cords and pegs,
which get tangled in handling covers.

(). Is sandy loam a good alfalfa soil?

A. Tt is fine alfalfa soil, lets air in.

Nothing said about the feeding value of alfalfa. Al-
falfa makes very good silage. Have never put in any
myself. Keeps well. Alfalfa is easily cured in most
countries, and where corn silage is fed there is need of
dry alfalfa hay. So would advise that alfalfa be made
into hay and corn made into silage. Although alfalfa si-
lage has a very pleasant flavor.

Feeding value of alfalfa for horses. Some people claim
it is not good for horses. Have twenty-eight head of
horses, colts, mares, driving horses and workirg horses,
that know no other hay but alfalfa, and are all in
perfect condition. There are two things to remember.
First thing alfalfa hay for horses is not cured, not moldy
or dusty. Nevt thing to remember that alfalfa hav is
Just as rich as wheat or oats. Horses will eat alfalfa
twenty-four hours out of the day. They will eat it as
long as they can reach it. Must not feed too much as
there is too much protein in it.
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For a while a few years back alfalfa was not good for
brood mares, did not have fine grades of colts, some mares
did not conceive at all, and some born dead and some
weak. The only trouble was they were over-fed. When
we stopped feeding too much and cut off part of the corn
also had no trouble at all. Mares conceived as well as
any and colts born were all strong, Last spring we sold
four yearling colts for $1,000.00. We find we have no
trouble with colic or heaves when feeding alfalfa. It is
the best pasture in the world.

One more and I am done. Don’t ever cut alfalfa late in
the fall, and never pasture it in the fall. Always leave
a growth of a foot high. One thousand miles north of you
they grow alfalfa beautifully.
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Sanitary Conditions in the
Cheese Factory and
on the Farm,

By Joseph E. Williman
Dairy and Food Inspector, Monroe, Wis.

For the fourteenth time we have assembled in conven-
tion to co-operate and progress; through the untiring
work of our officers the association was maintained, and
we must concede that they brought before us the best of
authorities in the country on dairying, agriculture and
cheesemaking, which is proven by the progress which has
been made on farms and cheese factories, which gives us
an advertisement far beyond the borders of our associa-
tion, as being the producers of very large quantities of
good milk and cheese., Condensing companies saw fit to
place their factories in the very heart of our section on
that account,

We must further concede that the condensing factories
in connection with the teachings at our conventions, have
accomplished several things, promoting welfare and finan-
cial results. The standard of milk has been raised
through their efforts to produce clean, well-cared-for
milk to be delivered at the market, and the motto to buy
only clean, good milk. T claim, and it is my conviction,
that the moment we deliver only such milk at the cheese
factories as the condensing factory requires, there will be
10 more No. 2 cheese, this providing the cheesemakers
know their part, having in my mind the scientific part
of cheese making, tanght by our notable Wisconsin dairy
school and Prof (. F. Doane, of the United States dairy
department of Washington, D. (,
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Last year I concluded my address to you by saying that
I would have you go home and act upon what we had -
heard and learned, so we would not have to come back
the next year and bewail bad conditions. And I am
gratified, and must compliment you upon the fact that
you have acted in accordance with the suggestion. Fac-
tory improvement, condition of milk, and sanitary condi-
tions have taken a good jump forward, and should I be
called upon for proof, I could make good. You must
know we must try to manifest to the public the conviction
that we are producing only clean, good, wholesome milk,
cheese and butter in up-to-date dairies and factories,
ganitary conditions being the chief issue. And it is up
to you to make good in every instance, for you do not
know where I may drop in with the publie to prove our
claims,

And it is here I ask and urge a few things more to aid
and make the above claims complete. Mr. Wing, speak-
ing to you on alfalfa, said, ‘‘and, listen, one thing youn
must never do—that is, to cut your alfalfa before the new
sprouts near the ground are appearing.”” 1 say, you
must never milk a cow before you thoroughly clean off
the flanks and udder of the cow and take unconditionally
to the use of the partly closed milk pail; provide good,
clean places for cooling and keeping of the milk, summer
and winter; and by all means keep that nasty fly out of
the milk. Give your full attention for the general good,
to the sewer discharges. I ask you to discard the praec-
tice of keeping whey barrels or tanks outside, since they
are fly and bad bacteria breeders, and the source of un-
sanitary odors; to handle whey under shelter, and by all
means pasteurize it to preserve it as a good animal food
and prevent the spread of tuberculosis. Pay close atten-
tion to the neat and tidy appearance of the outside and
inside premises. Then you will be a complete factor to
manifest to the traveling and consuming public that
milk, cheese and butter are produced under sanitary
conditions, and the result, I am positive, will show up in
your favor.
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Besides having complied with the requirements of
the Wisconsin dairy laws, without knowing it, and in-
stead of the law being a hardship, it has proven a bless-
ing, for you are admitting that you really are enjoying
the improvements requested.

In conclusion, I would say a few words concerning the
strained feeling of your cheese producers toward the
national net weight law. United States legislation
meant well for the people when this act became a law.
It was urged by the honest merchant; and the enforce-
ment of the same is pushed by the honest merchant. The
paper of F. Downing, chief of weights and measures, has
shown the need of such a law to successfully curb the sale
of short weights and measures.

Of course I know the strained feeling of the cheese
makers and dairymen of Southern Wisconsin regarding
the net weight law, is only regarding the stamping of
the net weight on each limburger and I can see that they
are justified to a certain extent,

Gentlemen of this convention, a ditch never looks so
wide after we jump it as before. Should the tariff reduc-
tion of three or four cents on imported cheese be res-
tored, you could well afford the little extra labor this net
weight law will cause you. The money that goes to for-
-eign countries for cheese is lost to you producers; be-
sides, the cheese coming in takes the place you could
very well fill yourself, since you can double the produec-
tion if needed; and the price paid for it before even the
tariff was lowered, by the consuming public, was just
when we compare the nutritious value of cheese compar-
ed with meats and other foods,
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NET WEIGHET.

By W. C. OWEN, Attorney General.

The subject of net weight is one that the cheese inter-
ests of Wisconsin are vitally interested in. By ‘‘net
weight”” is meant the weight of a commodity minus the
weight of all wraPpers, cartons or other extraneous.
substances. The net weight of a Limburger cheese, for
example, would be the actual weight of the cheese pres-
ent inside the wrapper.

The question undoubtedly has arisen in vour minds,
why did congress and why have some eighteen of the
state legislatures passed net weight laws demanding the
placing of the net weight, net measure or numerical count
on the outside of the package. The question of marking
package goods has been agitated for a great many vears.
While the passage of the national pure food law which
went into effect in 1906 was being agitated, a provision
was inserted at that time providing for the marking of
the net weight on packages. At that time certain inter-
ests had such a strong hold on congress that in place of
an actual provision demanding that the net weight be
placed upon packages, a substitute which turned out to
be a joker was inserted. This substitute provided that if
the package contained any statement as to the actual
weight or measure, that such statement must be truth-
ful.  Of course very few manufacturers placed the weight
upon the package as they were not compelled to do so by
the terms of this provision. Since the passage of the
national pure food law covgressional committees have
gathered much data concerning some of the evils and
abuses that have arisen in the putting of foods in package
form. Senator Nelson of Minnesota who was on one of
these committees, in a speech before the weights  and
measures officials of Minnesota last vear, stated that a
whole room full of package goods had heen gathered at
varions times during a period running over some eight or
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ten years. Une very noticeable feature revealed the fact
that manufacturers resorted to a process of cutting down
the size of the package. Take for example rolled oats.
This breakfast food was formerly put up in packages
that held two pounds net. A large figure 2 indicating
two pounds was displayed on the outside of the package.
After a large business had been drummed up the com-
pany cut down on the size of the package about two
ounces and dropped the figure 2 from the side of the
package. The change from two pounds to one pound
fourteen ounces is not noticeable to the ordinary person.
After all the packages had been reduced two ounces, the
package was again cut down two ounces. This process
was continued until today we have a package that weighs
one and one-half pounds gross and retails for about the
same price that the original package did a number of
years ago. This is just one instance of the deception re-
sorted fo by the manufacturer. The same thing applies
to canned goods, syrups, and all forms of confectionery,

~ A salesman for a large eracker house informed me that
every time the management changed hands and a new
Manager was put in charge who desired to make a record
ior efficiency the size of the package was diminished. |,
a package contained 23 crackers it would be put down.to
22, Now while one cracker does not seem to he a very
large amount it means a great deal when the large output
of some of our immense eracker houses is taken into con-
sideration. _

Nome manufacturers have placed packages upon the.
market with a view of deceiving customers, They are
made of sueh sizes as to give the customer the impression
that they are one-half pound, 1 pound, 2 pound or 3
pound packages, whereas in fact they fall short of this
amount by a few ounces. It has been the practice of man-
ufacturers of hreakfast foods to place from 14 to 15'%
ounces into a package that to the ordinary eye will pass
for pound size. Spices have been put up in three ounce
packages which readily will pass for one-fourth of a
bound, no weight of course being placed upon the pack-
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age. Some manufacturers only partly fill the carton
and the party purchasing the same has no way of kmow-
ing the amount the package contains until the same has
been purchased and is opened at home.

Canned goods, such as peas, beans, ete., were formerly
put up and sold in cans of 1 pound, 2 pound, 2% pound
and 3 pound sizes. When it became known that this was
a violation of the law if such package did not contain
this amount, the dealers then resorted to the practice of .
billing out such canned goods as No. 1, No. 2, No. 214 and
No. 3. People, however, still retained the impression that
they were obtaining 1, 2, 214 or 3 pounds.

What applies to canned goods also applies to the sale
of lard in pails. Many people today are of the impression
that when they buy a 5 pound pail of lard they are ob-
taining 5 pounds net. As an actual faet they are paying
for about 12 ounces of tin and 4 pounds 4 ounces of lard.
The packers are wise enough to bill such pails out as No.
3, No. 5 or No. 10. They do not guarantee them to hold
net weight.

We find this same matter of deception in the sale of
candy by the box. Some of the boxes that look as though
they are pound sizes contain only 14 ounces of chocolates,
whercas others are full weight.  When choeolate creams
retail at 60 cents a pound a difference of two ounces is a
mattar of ten cents,

Buttermakers have likewise resorted to the practice of
putting out short prints and selling their butter by print
but charging pound prices for the same. This practice is
now ahout stopped inasmuch as merchants will not run
the chances of buying these short prints. If people insist
on the purchase of their butter by the pound, the dealer
would soon find himself liable if he accepted short prints
from the butter maker, '

Flour was at one time sold gross weight, but this prae-
tice is now beginning to disappear. T understand that
the large mills in Minneapolis put up their sacks both
gross and net weight. In those states having stringent
net weight laws the people receive full weight. Gross
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weight in sacks of flour is given in states where no laws
have as yet been passed. Several weeks ago a discovery
was made that one of the large roller mills in the north-
ern part of Wisconsin was putting hut 48 to 4814 pounds
of flour in 49 pound sacks. The output of this mill was
600 pounds a day. With an illicit gain of one-half pound
per sack one can readily compute in dollars and cents the
shortage. It would amount to a great many thousand
dollars in the course of a year,

It has become a well known fact that practically all
of the so-called quart bottles of beer are short. Instead
of four such hottles making a gallon, five are required,
and among the trade these bottles are known as fifths.
Such bottles under our new law will have to be labeled to
show tthe true amount they contain.

The manufacturers of extracts, such as vanilla and
lemon, have resorted to various means of deceiving the
eye. Instead of using the ordimary bottle they have re-
sorted to the use of what are known as panel hottles with
flat sides and edges made of heavy glass so that the con-
tents of the bottle will be magnified. Many of the vin- -
egar hottles on the shelves of the grocers have inverted
hottoms for the purpose of deceiving the publie,

I have thus given you briefly samples of a few of the
abuses that have arisen in the sale of goods in package
form.  When we take into consideration that a very high
percentage of the groceries we buy today are sold in
Packages and not in bulk, it becomes all the more neces-
sary that legislation should be enacted to put a stop to
some of these practices. People have a right to know the
(uantity contained in a package without going to the
trouble of weighing the same,

For the above reasons great pressure was hrought upon
congress and upon many of the state legiclatures to
amend the pure food law. As a result our last congress
passed a law providing that goods in package form <hall
be marked in such manner as to show the net weight, net
neasure or numerical count of the package. A clag-e
providing for the appointment of a committee of three
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whose duty it becomes to establish regulations and toler-
ances in the enforcement of this law was incorporated in
the provisions of this statute. It is a well recognized fact
that commodities do not retain their original weight and
that packages cannot be put up of the same absolute
weight. This committee must determine through investi-
gation what tolerances were allowable and what toler-
ances shall be permissible for shrinkage. For example,
experiments are now being conducted in the case of dried
fruits, flour and dairy produets in shipping the same from
one part of the country to another, making a weighing
before the article starts on its journey and re-weighing
when it arrives at its destination. Tt is well known that
such articles as raisins, dried apples, apricots, ete., change
in weight rapidly. It is also known that such articles as
flour are subject to very appreciable shrinkages. This
data obtained has not as vet been put in bulletin form.

I wish to say a few words in regard to the effect of
the passage of this law upon the cheese industry of
Southern Wisconsin,  The passage of new laws creates
new conditions to which we are obliged to adjust our- .
selves.  In the past, T understand, it has been the prae-
tice in this brick and limburger cheese industry to mark
on the outside of the hox, containing the individnal
bricks or prints the gross weight and the tare of the box.
Subtracting, we obtain the weight of the cheese which
also includes the weight of the wrappers. 1 understand
that it is impossible to make cheese of uniform weight as
is the case in the manufacture of butter. If each pack-
age is to be marked there is only one way in which this
can be done, which would be to put seales inthe factory
and weigh each individual cheese. The cheese of course
would have to be weighed after heing wrapped as it
would be impossible to handle the unwrapped Limburger,
It would be an easy matter, however, to obtain the weight
of the wrappers Placed on say sixty prints of Limburger
and divide by sixty in order to obtain the weight of the
wrapper placed about one cheese. A deduction could
then be made for this before marking the wrapper,
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I have written to Dr. L. A. Fischer of the Bureau of
Chemistry, who is a member of the net weight committee
called upon to establish tolerances, ond asked him what
attitude the federal department would hold in regard to
the marking of brick and Limburger cheese. I attempted
to show him in my letter that Limburger cheese could
not be made to hold out uniform in weight. I asked him
i under such conditions anything could be done by his
committee that would lessen the burden of marking such
packages. He replied recently by sending me a letter
containing a copy of the regulations that committee has
drawn up and were about ready to suggest for adoption.
He stated that while these regulations were not as vet
final the chances were good that they would be adopted
with but very few minor changes. I wish to read these
regulations to you. They are as follows:

“The quantity of the contents shall refer to the food
product exclusive of wrappers, packing, and other ex-
traneous objects.

““The statement of the quantity of the contents shall be
placed on the outside of the covering or container usually
delivered to purchasers or to consumers, provided, that
shipping case need not be marked if it contains packages
each of which is marked as herein provided.

“To be plainly and conspicuously marked, the quan-
tity of the contents shall be so placed on the package as
to be readily seen, and shall not be a part of or obseured
by any other legend or design. The statement shall be
in terms easily understood and in distinet type, taking
into consideration the size of the package.

“The quantity of the contents shall be stated in terms
of the largest units contained in the package; for exam-
ple, if the package contains one pound and a fraction of
@ pound, the contents shall be expressed in avoirdupois
pounds and fractions thereof, or in pounds and ounces,
and not in ounces.

““Statements of weight shall be interms of avoirdupois
pounds and ounces, statements of liquid measure shall
be in terms of the United States gallon of 231 cubie
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inches at 68 degrees F. (20 degrees C.) and its custo-
mary subdivisions, such as gallons, quarts, pmts, or
fluid ounces. Statements of dry measure shall be in the
United States standard bushel of 2150.42 cubic inches
and its customary subdivisions, %% bushel, peck: quart,
pint and half pint. The use of the metric system is per-
mitted.

‘“As a rule solids shall be marked in terms of weight,
and liquids in terms of measure. However, where a defi-
nite trade custom exists, the package may be marked by
weight or measure following the well recognized usage
for that commodity. Viscous or semi-solid foods or mix-
tures of solids and liquids may be marked either by
weight or volume, but the statement used shall be defi-
nite, such as ‘weight 12 oz.,” or ‘12 oz. avoirdupois; ‘vol-
nme 12 ounces’; or ‘12 fluid ounces.’

“The statement of quantity of contents by numerical
count will only be permitted when it gives information
as to the quantity of food product in the package and is
not simply a numerical statement of the number of
units.”’

From this vou will see the attitude that the federal
department takes is that each individual package con-
tained in the box shall be marked. This you will see is the
exact opposite of the practice you have followed in the
past.

The question also has been put to me, whether pack-
ages of brick cheese, 4 or 5 in number, might not be par-
affined and then without wrapping inserted into a carton
or box, and the combined weight of the 4 or 5 cheeses
placed on the outside thereof. Would this be in compli-
ance with the terms of the law? Tt is my opinion that it
would. I wish, however, to state that this is simply my
opinion and what attitude the federal anthorities would
take on this question is another matter.

The whole queqtlon of net weight seems to hmge on
the subject ‘“What is a package?’’ For example, is a
print of butter wrapped in a small thin wrapper a pack-
age? Would a brick of paraffined but unwrapped cheese
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constitute a package? When chocolates are wrapped in
paraffin paper and placed in a box, would each individual
chocolate be considered a package and have to be mark-
ed, or would it simply be a question of marking the box?
These are questions that we are called upon to answer.
The entire matter of the meaning of the term ‘‘pack-
age’’ as the same is used in the Wisconsin law, which
takes effect September 4, 1914, has been submitted to
the attorney general by the dairy and food commissioner
and the following opinion from the attorney general has
just been received: : -
““Under date of February 6th you direct my attention
to the provisions of section 4601aa of the statutes and in-
quire whether the term ‘closed receptacle’ in contempla-
tion of said statute is applicable to limburger cheese
which, according to prevailing custom, is put up in indi-
vidual units containing approximately one pound or two
pounds, first wrapped in an especially prepared parch-
ment paper and then wrapped with tinfoil. You state
that a number of these individual units so wrapped, say
one dozen or two dozen, are put into cases for shipping
purposes; that in wholesale quantities this cheese may be
sold in these cases, but in the usual retail trade the indi-
vidual unit is sold from this shipping case in the tinfoil
and paper wrapping. You also state that it is a common
practice to sell butter in prints of about one pound. That
these one pound prints may be either wrapped in parch-
ment paper and put into a shipping case or they may be
put into pasteboard cartons which are so manufactured
that each carton can be closed. You inquire whether the
parchment paper and tinfoil in which the cheese is wrap-
ped and the parchment paper or carton in which the but-
ter prints are placed are closed receptacles within the
meaning of this statute.
The material part of said statute provides as follows:
“Any person, who by himself, or by his servant or
agent, or as the servant or agent of another, shall manu-
facture or solicit or take orders for delivery, or sell, ex-
change, deliver or have in possession with intent to sell,
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exchange or expose, or offer tor sale or exchange any ar-
ticle of food within the meaning of section 4600 of the
statutes which is misbranded within the meaning of this
gection shall be guilty of a misdemeanor and upon con-
vietion thereof shall be punished by a fine of not less than
twenty-five dollars nor more than one hundred dollars,
or by imprisonment in the county jail not less than two
days nor more than sixty days.

(‘The term ‘misbranded,’ as used herein, shall apply:
(1) to articles of food, or articles which enter into the
composition of food, which, or the package or label of
which shall bear any statement, design or device regard-
ing such article or the ingredients or substances contained
therein which shall be false or misleading in any partie-
ular;

(2) To articles of food in package form which do not
bear plainly and conspicuously marked on the outside
thereof the name and address of the manufacturer,
packer or dealer;

(3) To articles of food in package form if the actual
quantity of the contents be not plainly and eonspicuously
marked on the outside of the package in terms of weight,
measure or numerical count; reasonable variations, how-
ever, shall be permitted from the stated weight, measure
or numerieal count, and the dairy and food commissioner
shall establish tolerances for the same by rules and regu-
lations; and

(4) To articles of food in package form if the con-
tents of the package as originally put up shall have been
removed in whole or in part and other contents shall have
been placed in such package.

The term ‘label,” as used in this section and in section
4601, or in any other section of the statutes, relating to
the adulteration or misbranding of food, unless other-
wise specifically described and provided therein, shall
apply to any printed, pictorial, or other matter upon or
attached to any package of a food produect or any con-
tainer thereof.

““The term ‘package’ as applied to articles of food shall



CHEESEMAKERS' AND DAIRYMEN'S ASSOCIATION, 11.

mean a closed receptacle of any kind in which an article
of food is kept in stock and which with its contents is sold
to the public.”’

““The term ‘receptacle’ has a broad meaning. It is de-
fined in Webster’s New International Dictionary as-
‘That which serves or is used for receiving and contain-
ing something; a repository.” In the Century Dietionary
and Cyelopedia, it is defined as ‘That which receives or
holds anything for rest or deposit; a storing place; a re-
pository; a container; any place open or closed that serves
for reception and keeping.” A ‘container’ is defined as
‘That which contains.” That the term used in its broad-
est sense is evident from the fact that the phrase ‘of any
kind’ follows the word ‘receptacle.’

When butter or cheese is kept in stock and is intended
to be sold in the package as vou deseribe, 1 believe it is a
closed receptacle or a package in contemplation of the
statute in question. The package or receptacle is cer-
tainly ‘closed’ as the word is commonly used for the stat-
ute does not require the package to be sealed. A pack-
age may be closed without being sealed.

“It seems to me that any other construction of this
statute would lead to absurdities as it wounld be an easy
matter to change the container of articles of food so that
they would not be closed receptacles and thus eircumvent
the law. Yours very truly,

(Signed) W. C. OWEN, Attorney General.”
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GROWING AND CURING ALFALFA.
By Arthur Collentine, Monroe, Wis.
First Prize.

The following rules are based largely on conditions of
soil and climate as would affect the average farm in
Green county. Then too in making these rules I have in-
cluded in most of them, where necessary, a test as well as
a remedy for certain problems that might affect the be-
ginner, thus making the rule self-explanatory as it were:

1. Do not sow alfalfa on your poorest soil as a
starter, but rather select a piece of land that is high and
dry and one that contains a reasonable amount of fertil-
ity.

2. Test your soil for acidity. As soil that is sour us-
ually gives forth poor stands of clover or other legume
crop. Another indication of an acid soil is the growing
there of horse tail or sour grass. Probably the hest test
of an acid soil is the blue lithmus paper test which is
done as follows: Procure some lithmus paper from a
drug store or elsewhere and place same between soil to
be tested and allow the paper to remain there for some
time then remove. If upon examination red spots are
found or the paper has been slightly discolored it is an
indication that the soil is acid.

3. Soils that are acid should be corrected. Apply
ground limestone at the rate of 100 pounds to the acre
with a lime drill. Do this previous to sowing. Harrow
the ground thoroughly so as to mix the lime with the top
three or four inches of soil.

4. If your land is low and at times flooded or lacks
good drainage use some system of drainage. For as one
authority says, ‘““Alfalfa does like wet feet.’

5. Prepare a good seed bed. That is prepare your
ground as you would for corn, being careful to have same
free from lumps and in a finely pulverized state.

6. Sow good alfalfa seed. Any good northern varie-
ty that is free from foul weed seeds and which has a high
germination test. Sow'16 to 24 pounds to the acre.
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7. Sow with or without a nurse crop. Where nurse
crop is used sow one bushel of barley to the acre remov-
ing same as hay preferably or where crop matures cut
and thresh out of the shock. Where no nurse crop is sown
alfalfa may be sown any time after spring frosts up to
the middle of August.

8. Cut the following summer as soon as one-third of
the field is in blossom. At this time upon careful exami-
nation a new shoot will be found Just above the base of
the plant. This shoot is the start of the next crop and so
the superstructure of the plant should be cut above this
shoot to give the next crop a chance to grow unhindered.
Use these same tactics in removing the next crops, but re-
move no crop later than September first.

9. Cock and eap your hay to protect it from too much
drying and also from rains.

10. - Wateh your neighbors who are successful growers
of alfalfa. Study their methods and profit by their mis-
takes. Read authoritive farm periodicals and keep your-
self well posted on this great legume crop.,

RULES FOR RAISING AND CURING ALFALFA.
By Chas. J. Smith, Monroe, Wis.
Second Prize,
Written for the average farmer, who does not want to

expend a large sum of money for up-to-the-minute ma-
chinery to use in sowing seed and for other work neces-
sary to secure a good crop of well-cured alfalfa hay.

1. Selection of field. The first thing to consider is the
field which is to be sown. Begin to prepare field the year
before you wish to sow seed, by breaking a piece of well-
Manured pasture or hay land. Plant it to corn and culti-
vate it thoroughly so it will he free from weeds. The fol-
lowing spring sow alfalfa with barley as a nurse crop.

Procuring seed. The next is a proper selection of
seed. It isa good plan to go to the different seed dealers
and secure samples of the very best seed they handle, and
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test it yourself, by placing some of the seed from each
sample in separate plates. Put the seed between two
pieces of flannel and cover with water, keep in a warm
place. Select the seed that germinates quick and
strong. You will find that good, bright, well ripened
seed will be best.

3. Preparing the field. As soon as the ground is in
good condition to work run over the field with disk and
keep the land dragged or cultivated until time to sow,
that is, after small grain is sown and danger of freezing
past.

4. Sowing. We use a common force feed seeder with
grass attachment. Sow about fifteen to seventeen
pounds alfalfa per acre with one bushel barley as nurse
crop. Have found that, on land that is adapted to al-
falfa, fifteen pounds properly sown and well cultivated

- will produce a good stand. If land is not adapted to al-
falfa have some of soil analyzed by a chemist and apply
what is lacking,

5. Covering seed. You will see by rule three, the
ground has been thooughly cultivated and when you sow
the seed it will lay just where it falls, We have found
from experience the best way to cover seed is an eight
shovel corn plow as it covers it well and does not throw
it in ridges. To finish harrow the field twice.

6. Removing nurse crop. It is a common practice in
this section to eut the nurse crop for hay when the crop
grows too rank and becomes lodged. The writer has
had good sucecess by cutting with binder and threshed a
fair yield and good quality of barley. The shocks should
be hauled and stacked as soon as possible, to prevent al-
falfa being smothered out. If weeds and foxtail inter-
fere with growth of alfalfa we would clip early in Sep-
tember so as to give alfalfa a chance to grow before cold
weather,

7. Cutting for hay. If the season has been favorable
and you have been fortunate in getting a good stand, you

. will be ready to make hay the following year. One of the
most important rules in making alfalfa hay is in knowing
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when to cut it. You should keep close watch when it be-
gins to shoot for the next crop, it is time to get busy. We
believe more alfalfa is injured by cutting too soon, never
cut more than three crops and do not pasture late in the
fall. Our method is to cut around a piece as large as we
can rake and cock the next day. We start cutting in the
morning as early as possible using two mowers, by so do-
ing can cut it much faster and it will cure ont more even.

8. Raking. 1If it has been good hay weather we would
rake the hay the next morning after cutting, commencing
before the dew is quite off, to prevent losing leaves. We
prefer the dump rake as it is faster, easier on team and
does not break off so many leaves as the side rake. Start
raking at one side of field, going back and forth, making
fair sized windrows, when finished you will have a lot of
long straight rows. Be sure to start raking before it is
too dry as it cocks much better when just wilted.

9. Cocking the hay. After raking is finished it will
save time and labor to bunch the rows with dump rake,
then follow with a barley fork, rake around, pull out
enough hay to properly top out cock. Tt is easier and
faster to straignten up a bunch, than to gather up and
- cock the hay by hand. Tt is a good plan to cover cocks
with caps as it protects the hay from sun and rain. If
you do not use caps, we would make the cocks larger be-
cause a large cock will shed water better than a small one.

10. Hauling and storing in barn. The cocks should
gtand in field three or four days or long enough to become
well cured. If damp under cock on ground, they should
be turned out a while before hauling. Care must be
taken not to haul while wet with rain or dew. Do not
under any conditions haul while very damp, better let
spoil in field than have heat in barn. When unloading
in barn you should keep hay well scattered, have the out-
sides of mow higher than where the hay falls. If hay is
left in mow, as it falls from carrier, it will heat in a short
time. People make a bad mistake and run chanees of fire
by not properly spreading the hay.

By following a few of above rules coupled with some
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good sound sense and plenty of musele there is no ex-
cuse for any one not having a barn full of alfalfa hay.
Thus ends the ten commandments on “‘alfalfa hay.”’

TO RAISE AND CURE ALFALFA.,
By T. J. Barmore.
Third Prize.

1. Prepare the ground by applying a heavy coat of
manure (and lime if the soil needs it.)

2. Plow deep, (in the fall is best), drag thoroughly.

3. If there are grass roots in the soil raise corn one
year and plow again.

4. In April, sow about 1 bushel of barley per acre, as
nurse crop, drag thoroughly after sowing, then sow 15
pounds of alfalfa seed, (broadeast will do, but by drill is
better) then plank or drag with a light drag, being care-
ful not to cover more than one-half inch. Roll ground if
dry. If the soil needs inoculation, apply just before the
last dragging letting the drag follow immediately.

9. Cut (with the nurse crop, for hay) whenever the
little shoots appear on the alfalfa stem near the root.
There should also be one more good crop the first year.

Never cut later than Sept. 15th any year as there should
be a good crop left on the land for winter protection to
the roots.

Never allow stock to run on alfalfa field in fall or win-
ter. In cutting and curing alfalfa always cut as soon as
;be shoots appear on the stem near the root, but never be-

ore, .

6. After cutting let alfalfa lay until wilted (on a
bright day this is usually about three hours) then rake
and bunch in medium sized bunches, not broad but high,
and let stand two or three days to sweat, or cure. Some
prefer to use caps but we have found that by bunching
in this way: as soon as it is wilted, the bunches will not
take water, even resisting quite severe storms, thus sav-
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ing the expense of caps and extra labor.

7. Let stand in bunch two or three days, or until the
stems are properly cured, usually about two or three
days.

8. When the hay is properly cured or sweat out, but
while it is still moist, haul and put in mow. Have suffi-
cient help in mow to scatter each bunch evenly over mow,
but avoid trampling as much as possible and you will
have bright, green hay. Handling while moist saves the
leaves which easily rattle off and are lost if handled dry.
It is important to avoid trampling in the mow to make-
best class hay.,

9. If field is infested with grass or weeds, work it up
well with a spring tooth drag or cultivator, (never a
disk), just after cutting. We prefer to do this after the
second crop, as it is apt to be hot and dry then and a
better time to kill the grass or weeds, (the alfalfa roots,
g0 deeper and will not be injured) but it may be done-
after any crop.

10. In case the seed bed has been improperly prepared
and a light crop follows, a top dressing of manure may be
applied with benefit, in winter when the ground is frozen.

An application of Acid Phosphate as a top dressing, is
beneficial to any crop and may be applied vearly with
profit.

Note—These rules are compiled from our actual know-
ledge gained from ten vears’ actual experience and a
study of Jos. E. Wing’s writings.
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Lincoln to Wisconsin F Armers,

My opinion of them ( farmers) is that, in proportion to
numbers: they are neither better nor worse than other
people.

But farmers being the most numerous class, it follows
that their interest is the largest interest. It also follows
that that interest is most worthy of all to be cherished
and cultivated—that if there be inevitable conflict be-
tween that interest and any other, that other should
yield.

Unquestionably it will take more labor to produce fifty
bushels of wheat from an acre than it will to produce ten
bushels from the same acre; but will it take more labor
to produce fifty bushels from one acre than from five?
Unquestionably thorough cultivation will require more
labor to the acre, but will it require more to the bushel?

No other human occupation opens so wide a field for the
profitable and agreeable combination of labor with culti-
vated thought, as agriculture.

Population must increase rapidly, more rapidly than in
former times, and ere long the most valuable of all arts
will be the art of deriving subsistence from the smallest
area of soil. No community whose every member pos-
sesses this art, can ever be the vietim of oppression in any
of its forms, Such community will alike be independent
of crowned kings, money kings and land kings—From
Abraham Lineoln’s address at Milwaukee before the

State Agricultural Society of Wisconsin, September 30,
1859,
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Report of Factory Instructor.

By Peter Zumkehr,

Mr. Chairman, Ladies and Gentlemen: Once more I
am called upon by your worthy president to come before
this meeting as instructor. If I were to report all that
I have seen and found in my travels from factory to fac-
tory, inside as well as outside, it would perhaps be-
enough to write a good sized book about. The time is
limited and I will merely touch the most interesting
points. Cleanliness is next to Godliness and perhaps it is
right here where most of the cheese factory trouble will
find its foundation. Milk is not always produced as
clean as it should be, milk utensils in great many cases
are neglected, it seems as if some people had a very lim-
ited idea about cleanliness. In the cheese factory where
home made rennet is used, perhaps the making of same
rennet belongs to the most important work of the cheese-
maker, for it is impossible to make a high scoring cheese
if poor rennet is used: even if the milk was of good qual-
ity and I dare say that there are many cheesemakers
whose knowledge in making a good rennet is rather lim-
ited. The salting and curing of the cheese is also very im-
portant and I have seen it where the quality of the cheese
was much lowered on account of lack of knowledge in
salting and curing the cheese. Indeed the field of in-
struction is large, mueh has been done, extensive im-
provements have been accomplished, but much more re-
mains to be done, and it will require the combined effort
of cheese dealer, cheese maker and farmer. The buying
and selling of cheese is also a source of much trouble, you
may think that this has nothing to do with the work of
the Instructor, nevertheless the TInstructor’s success
hinges more on this point than on anything else, be-
cause if he has any complaint to make, regarding to
unclean cans or unclean or unwholesome milk or unclean
utensils in the factory, wrong methods employed in mak-
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ing poor rennet, insufficient knowledge in pressing and
handling the cheese in the curing process, the instructor
will naturally base his plea on the poor quality of the
cheese, and when the buyer pays for the cheese according
to quality it will be found that the lower grades of cheese
control the price. Where the same price is being paid
for good and poor cheese, I hope that you will be able to
see that it makes it very hard for the Instructor to prove
his contention and to accomplish the necessary improve-
ments, besides that kind of buying is a great injustice to
the industry at large,

If we will only permit ourselves to look back and see
what this Association has accomplished we will find:

1. That most of the cheese factories are new or re-
modeled, that they are as good as new and are sanitary
equipped.

2. The general class of the cheesemakers has heen
brought to a higher standard. '

3. What about the dealers, supposed to be the most
intelligent class. Have they improved the method of
buying? I am sorry that I must answer in the nega-
tive. I'am at a loss to explain why they have not. A
person nowadays may market almost anything, either
grain or livestock and he gets paid for according to qual-
ity, only foreign cheese making an exception. You may
send out your Instructor as long as you please. He may
roam this country from one end to the other, preach clean-
liness and urge for better education among the cheese-
makers; not until you cheese dealers fall in line and pay
for cheese according fo its merits will we be able to reap
the so much deserved harvest: Educated cheesemakers,
up-to-the-minute cheese factories and curing rooms filled
with No. 1 and not No. 2 cheese,

I thank you,
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Use of Starters im Swiss
Cheese Malking.

By Hon. C. F. Doane, Washington, D. C.

During the past year the farmers, cheese makers and
cheese dealers of Southern Wisconsin have found them-
selves face to face with an economie condition that is
very naturally causing them considerable worry. With
the price of farm produects in general, and the price of
feed in particular, constantly going up, the price of your
Swiss cheese has, in the last year, gone off fully 25 per
cent. I do not think that any of you felt or have felt in
the past that, all things considered, the price of cheese
was any too high and you very naturally feel that at the
present time the price is much too low.

This condition has come from two causes: You had an
unusual flow of milk in this section of the country the
past summer. At the same time there was an unusually
heavy make of cheese in Switzerland. Added to this
the fact that the tariff on imported cheese has been re-
duced more than half allowing the very finest of the for-
eign product to be laid down in interior cities at a cost of
21 cents and you have a good explanation of the reason
why our Swiss cheese is very low at the present time, as
owing to the prejudice of consumers and the inferiority
of our own produet compared to the best of the imported,
there is usually a difference of five cents or more per
pound in the price which consumers are willing to pay.

It is not likely that the heavy make of cheese will con-
tinue in Switzerland, and you will not probably have as
heavy a flow of milk for any succession of years as you
had in Southern Wisconsin this year, but the low tariff
has very likely come to stay and it is up to the men con-
nected with the industry in the United States to put
themselves on a little better basis than they have been
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in the past. There are two things or two main points
in which a very marked improvement in the industry
can be made. The average quality of the produet should
be raised; in fact, we should look towards the time when
a cheese as good as the best imported can be made every
day in the year. At the present time a very small per-
centage of our product is as good as the imported and
what is much worse cheese can be made in this country
apparently only 4 or 5 months in the year. During the
spring and fall most of our factories make a cheaper
produect such as brick and limburger and in winter are
closed entirely. This has led to a short milking season
and the quality of the cows has probably gone backward;
certainly they have not improved under this system.
We understand very well, of course, that with our pres-
ent knowledge and our present equipment, we can not
hope to make fine cheese all of the time and for the entire
vear, but we believe that the intelligent use of starters
will help very materially to bring about this condition.
The Dairy Division of the Department of Agriculture has
been working with starters for Swiss cheese for three
vears and we think that we have about gotten the prob-
lem solved. I have brought with me on this occasion
pieces of six different cheeses for your inspection as we
believe that you will be much more impressed with what
I have to say if you can actually see what has been ac-
complished. You will note at once that these cheeses
have too many eyes due probably to the fact that too
heavy starters have been used, but T am assured by
Judges of good cheese in this audience that this is praec-
tically the only fault aside from the fact that they do not
have enough salt, that would keep these particular
cheeses from being classed with the best imported. These
are winter-made cheeses and as you will see are made
in very small sizes. They are made in a locality where
absolutely nothing could be done towards making a
Swiss cheese without the use of starters. Some of them
are made from milk so gassy that starters were necessary
to keep from making a pressler or nissler cheese. We
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believe thoroughly that with milk of average quality
such as is delivered to the Swiss cheese factories, we
could make cheese as good as these every day in the year.
As was stated, these cheeses were made with starters.
I know that the subject of starters is not a very familiar
one or well understood by Swiss cheese makers because
the use of starters in Swiss cheese making has never been
talked about. Most of you have undoubtedly heard
about their use in the making of butter and in the making
of Cheddar cheese, but the few that have been tried with
Swiss cheese making have been made up with ordinary
lactic acid-forming bacteria and have made a poorer in-
stead of a better cheese, and because of this largely it has
been assumed that starters could not be successfully
used in the making of Swiss cheese. To give you a better
understanding of how starters may help, a short explana-
tion is desirable. As far as we are concerned three kinds
of bacteria are present or should be present in milk in-
tended for Swiss cheese; first the bacteria which give the
eyes and flavor must be there or we can not have good
cheese; second, the bacteria which cause gas, and if not
overcome give a presslor or a nissler cheese, are always
present in the milk from different herds of cattle;
third, to overcome these gas-forming bacteria another
kind must be present or poor cheese is the result. It hap-
pens in many localities that the bacteria which gives the
eyes and the flavor are not present naturally in the milk;
therefore, people have come to the conclusion that Swiss
cheese can be manufactured in a few localities only in
the United States. Under winter conditions the bae-
teria which suppress or kill out the gas-forming bae-
teria, do not grow very well; therefore, you find it very
difficult for most of the year to make a perfectly sound
Swiss cheese. Tt is abont these bacteria which suppress
the bad gas-forming kind that I want to talk today.
The Swiss cheesemakers have always in the past used
a starter unknowingly; otherwise, a good cheese would
have been uncommon while a pressler or nissler would
have been the usual thing. This starter is usunally found



8

92, FOURTEENTH ANNUAL CONVENTION
in the whey rennet. The bacteria which are responsible
for this'go under the common name of Bulgaricus and in
Europe is called casei epsilon. Cultures of this bacteria
have been recommended by different investigators and
teachers of Switzerland for the making of good rennet
but they have never been considered as necessary for the
suppression of bad gas-forming types of bacteria in the
milk. While you have been using starters unknowingly
and unsystematically we have been finding out how the
best use of this starter can be made. We have found
out a number of things in connection with its use. We
have found that the small amount used in your whey ren-
net is not nearly enough to take care of the gas-forming
bacteria in bad milk; therefore, because of this when
your milk has become particularly bad you have had diffi-
culty with your cheese. I believe that most of you use
about 4 to 5 pounds of whey rennet to the kettle of milk,
which may be as much as 2,000 pounds. This is less
than one-fourth of one per cent. We have found that this
starter can be used in amounts as high as 2 per cent or
at the rate of 40 pounds to 2,000 pounds of milk without
in any way injuring the quality of the cheese. This
quantity of a good sour starter will thoroughly kill out
the gas-forming bacteria in the worst milk that is prob-
ably delivered to any Swiss cheese factory.

Again we have found that the cultures of bacteria res-
ponsible for this good starter are sometimes lost or be-
come s0 weak as to be of little help with the cheese. You
can usually determine this for yourself becanse under
these conditions the dried rennet put into the whey gets
to smelling bad and when this is used instead of having
a good starter which will help you make a good cheese,
you are adding a bad starter that would spoil good milk.
Some apparatus for determining the acidity of the whey
is a very good thing to use in this connection. A good
whey starter should not have less than seven-tenths to
eight-tenths per cent of acid. Perhaps most of the
cheesemakers could learn to distinguish by the taste
whether their starter had enough acid to be of any help.
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When this culture is lost or when the cheesemaker is
having trouble with his rennet, it can be renewed in two
or three different ways. Probably the best plan would
be to secure pure cultures if these are ever put on the
market. The Dairy Division is ready to supply a limited
number of these to the cheesemakers who care to secure
them. A very good way to renew these cultures is to go
to a cheese factory where they are having no trouble and
secure enough whey to make up rennet for two or three
days. Another way would be to take a piece of good
cheese, grind it thoroughly, and add it to some boiled
whey which has been allowed to cool down to the proper
temperature. Good cheese always has large numbers of
the right kind of bacteria and where these are added
to the whey and allowed to grow 2 or 3 days a very good
starter can be secured.

Again we have found that the reason that the cheese-
makers cannot make good cheese in early spring and late
fall and during the winter, is because the temperature
conditions for growing this starter are not right. In the
summer you put your jar containing whey and rennet
above the fireplace or boiler. In the winter you keep
it in the same place. You can see very quickly that the
temperatures will not be the same; in fact, during this
season of the year you do not expeet your whey rennet to
give you good results, This whey must be cured at not
less than 100 degrees F. (30 degrees R.) to secure good
results and if you allow the temperature to fall below this
this kind of bacteria will not grow but the gas-producing
kind in the dried rennet will grow and you are very likely
to have a bad rennet. A good way to maintain the proper
temperature is to have a box something like a fireless
cooker in which this rennet can be kept and where the
temperature will stay uniform much better than in any
other place. A box like this can be built by any one. Tt
should have walls 4 or 5 inches thick, packed with cork
board or granulated cork or some similar substance,
(good dry sawdust will do very well) and then have a
good thick cover made in the same way. A cheesemaker
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can learn to use this so that he can hold his whey within
8 or 10 degrees. This whey could be put in this box at
110 degrees and at the end of 12 hours should not be be-
low 100 degrees, but if the cheesemakers are going to
make a good quality of product in the cold months or
even in the warm months much more attention must be
paid to this whey rennet than has been given to it in the
past by the majority of cheese makers. We believe
that if the cheesemakers would dip the whey after the
cheese is cooked instead of before, they would have much
better success than they do at the present time because
the high temperature of cooking suppresses for a short
time the growth of the undesirable bacteria- but it has no
such effect on the bulgaricus bacteria which form the
acid and are the ones necessary for the making of good
cheese. This will give the good bacteria a chance to get
ahead of the other kind.

We have given this bulgaricus starter the very hardest
kind of tests to prove its value. We have used it in fac-
tories where every sample of milk delivered by the pat-
rons was badly gassy. We have used it in milk to which
we had added cows’ manure in large quantities to insure
the milk being completely filled with gas-forming bac-
teria and it has done the work every time. We feel con-
fident fhat if this starter is used intelligently and in suf-
ficient quantities that there need never be another nissler
or pressler cheese. We have used this rennet in a fac-
tory near Brodhead early in the spring and before it was
thought possible to make a good cheese. We found in
these tests that where the farmers delivered the milk
once a day they allowed the night’s milk to stand at such
a warm temperature that it had begun to develop acid
and because of this we could not make good cheese, but
when we took this milk in twice a day and held the
night’s milk in a kettle with a slight cooling so that it
had not started to form acid, we found no difficulty in
making a thoroughly sound cheese. During this time the
farmers were delivering milk that was badly gassy but
our starter entirelv overcame the gas-producing bacteria.
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Our only trouble in the use of this starter is the danger
of getting yeast into it which, of course, is likely to hap-
pen in any cheese factory with the whey rennet as it is now
handled. We have thought best, because of this, to use
a little can for our mother starter so made that it was
impossible for the yeast to get into it. This can consists
of two parts. The boiling whey is poured into the upper
part and thoroughly kills out all yeast which may be
present. After this is cooled to about 100 degrees it is
allowed to run into the bottom part of the can which con-
tains the pure cultures of acid-forming bacteria where it
is thoroughly protected from all contact with the: air.
After standing 24 hours this can be drawn off in the
proper quantity of whey which has been sterilized by
boiling either with steam or by setting in a kettle of boil-
ing water and which has been cooled to about 100 de-
grees. The rennet can then be added and this mother
starter will insure the proper kind of whey rennet.

You probably would like to know how we get the eyes
in these cheeses which I have with me and which T told
You are winter made. We are working now on the prob-
lem of securing eyes in Swiss cheese and while we have
not learned how to control the number of eyes we have
learned how to secure them in any or every cheese made.
The eyes are secured by grinding up a small piece of good
cheese, not too old (3 to 4 months old) in whey, allowing
it to grow at room temperature for 24 hours and adding
this to the milk at the same time that the rennet starter
is added. In the cheese I made at Brodhead and in a
cheese made by the cheesemaker at the Five Corners fac-
tory, too much cheese starter was used and because of
this it had to be run into cold storage to keep from burst-
!Ig open from too rapid fermentation. This cheese all
had good eyes but they had too many eyes which grew
too fast. T do not like to advise you, with our present
know]edge, on just how this starter for making eyes
should bhe made up. I suggest that one-quarter of a
bound of cheese in five pounds of whey for 2000 pounds
of milk would be sufficient at least to start with and if I
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were running a factory even with what little I know at
the present time, I would certainly use this ground
cheese starter in the spring and use it in lesser quanti-
ties in the summer. It is probable that in most of your
factories you have the eye-forming bacteria already pres-
ent but there are very few cheese comparatively which
get enough eyes though I have seen cheese made in this
locality without the use of any starter which had too
many eyes. It is possible and even probable that it will
be found to be necessary to control the temperatures dur-
ing the first fe wdays of the cheese ripening to secure a
proper number of eyes. Most of your factories are not
provided with cold rooms and I am not sure but that
sometime it will be found very desirable to collect the
cheese from each factory every day as soon as it is
pressed and take it to a central curing room where tem-
peratures can be properly controlled. This may seem
like a radical change from your present method of doing
business, but if it will add five cents a pound to the value
of your product by making it equal to the imported
cheese, it certainly would be worth while to at least
consider the proposition. I think that when a large por-
tion of the produet of our American factories equals the
best of the imported cheese, there will be very little
prejudice remaining on the part of our consumers and
our domestic cheese will sell fully as well as the im-
ported.
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Resolutions Passed at the
Convention.

RESOLVED, That the sincere thanks of this Associa-
tion be tendered to each and every one who by their
presence and cooperation have helped to make this con-
vention one of great interest and usefulness to its mem-
bers, and to all interested in the welfare of the great
dairy industry. Especially appreciated are the addresses
and talks by Messrs. Wing and Doane, expert friends,
and members on the various branches of the manufae-
ture and sale of our cheese product and on the profitable
production and feeding of the best grasses and foods to
dairy stock.

Also, RESOLVED, That the fine selections in voeal
and instrumental music by the Harmonie club, High
School Glee club, Wegg Orchestra, and members of the
cast, have greatly contributed to the enjoyment and
pleasure of the sessions. That we highly commend the
publie spirit of all who by their financial aid have helped
make this convention a success.

Last, but not least, the active officers deserve high
praise for their untiring and public spirited work in or-
ganizing and carrying out the details of this gathering,
and of the arrangement of the fine exhibits shown to il-
lustrate the great variety and fine quality of the cheese
made in Southern Wisconsin.

Respectfully submitted,
COMMITTEE ON RESOLUTIONS.

RESOLVED, By the Southern Wisconsin Cheesemak-
ers’ and Dairymen’s Association that we decidedly dis-
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approve of the recent immigrant act passed by the House
of Representatives in so far as it excludes the immigrant
who is unable to read and write in some language, from
admission to this country, for the reason that the exclu-
sion of such immigrants would deprive this nation of
thousands of honest and industrious workers whose la-
bor is greatly needed in this and every branch of busi-
ness, and whose lack of education is their misfortune
and not a crime,

We respectfully request our Senators to use their
best efforts to defeat said Aot insofar as it makes illiter-
acy a reason for exclusion of otherwise desirable immi-
grants.

Believing that the Buchanan Bill asking the repeal
of the ten cent tax on the colored oleo and one-fourth
cent tax on the uncolored oleo is detrimental to the great
dairy interest, therefore, be it RESOLVED, that we pray
our representatives do all they can to defeat its passage.
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Ber Gebraudh von ,Rarters* in der Fab-
tikation von Schweizerkile.

Bortrag von Hon. €. ¥. Doane, Walhinaton, D. C.

Wabrend dem vergangenen Jabhre find die JFarmer, Kifer und
ftdfehandler einem ofonomijdhen Verbhaltnis gegeniiber geftellt wor-
den, dad natiirlidher Weife Allen bejonbdere Bebdringnisd verurfadt.
Jm Bergleide mit dem ftetd gunehmenden Preife der Farmprodutte
und gang befonders der Futterjtoffe, ijt der Preis eures Sdweizer-
fdfes im legten Jabre um fiinfundywanzig Progent gefunten.
glaube nidt, dafy irgend einer von eud in den bergangenen Jahren
gefiitblt bat, dah wenn man AWes betradytet, der Rajepreis su Hody
toar und ibr fiihlt natiteliderweife, daf in der jegigen Seit der Preis
biel 3u niedrig ift.

Dies Berhdltnis it die Folge von gwei Urjaden: Nhr habt im
bergangenen Sommer in diefer Gegend ungewshnlidy viel Mild) er-
Dalten.  Bu gleider Zeit wurde in der Schiveis ungemwshnlid) biel
Stdfe fabrigiert. Wenn ihr su diefem die Tatjadye bingufiigt, dafy der
Tariff auf importierten Sdyreizerfds mehr ald die ilfte redugiert
wurde, jo daly das feinjte des importierten Produftes in JInland
Gtadten gum Preife von 21 Cents erhalten werbden fonnte, fo habt
ibr eine gute Crtlarung fitr den Grund, warum unfer einheimifde
Sdyweigerfds jet einen niedrigen Wert bat und wegen dem Vorur-
teile der Konfumenten und bder Minderivertigleit unjeres eigenen
Produftes im BVergleidhe mit dem bejten importierten, ijt gemdhnlidy
ein Unterjdyied von fiinf Gents oder mehr per Pund im Preife, den
bie Stonfumenten begahlen wollen.

€3 ijt nidht fehr wabrideinlid) dafy dieje bermebhrte Kafefabrifa-
tion in der Sdyweiz andauernd fein wird und ibr werdet aud) nidt
fiir eine Reibe von Jahren foviel Mild) erhalten wie dies im fiiblidyen
Wisconfin im legten Jahre der Fall war, aber der niedrige Tariff
wird wabrideinlid) fortbejtehen, deswegen mitffen fid) die Qeute, wel.
de mit diefer Jnbdujtrie in den Bereinigten Staaten in Berbindung
fteben, auf eine bejfere Bafis ftellen, als bdied in ben pergangenen
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Jabren der Fall war,* ¢ gibt gwei Sadyen, zwei Puntte, in welden
eine bedeutende Verbefferung in diefer Jndujtrie gemad)t werden
fann.  Die durdyidynittliche Qualitiit des Produttes muf erbobt wer-
den; in der Tat miifen wir unfere Aufmertiameeit darauf ridten,
bafy mit der eit ein ebenfo guter tie der befte importierte Sdyreizer-
fds jeden Tag im Nabre in dicjem Lande fabrigiert werden fann. Jn
der jepigen Reit it nur ein febr fleiner Progentiat unferer Produfte
fo gut, wie bdie importierten, und was nody fdlimmer, it das, dafy in
unferem Lanbde jdeinbar nur bier oder fiinf Monate lang Rife ges
madyt werden fann, Wabhrend dem drithjabr und Herbit wird in un.
jeren Kafereien ein minderwertiges Produft, wie Brid und Limbur-
ger gemadyt und im Winter find dicfelben gan geidlofjen. Dies hat
gu ciner furgen Meltfaijon gefithrt und die Qualitit der Siitbe ijt
wabrideinlid) verminbdert worden; gang gewify haben fie fid) unter
diefem Spjtem nicht verbeffert.

Wir fonnen wohl begreifen, daf mit unferem gegemwirtigen
Wifjen und jegigen Ausitattung wir nigt hoffen Fonnen, ju aller Jeit,
das gange Jabr iiber, feinen Rds zu brodugieren, wir glauben aber,
daf durd) einen intelligenten ®ebraud) von ®dbrungsvermittlorn
(jtarter), wir viel dagu beitragen finnen, dies gu erreidhen.  Die
Lairpabteilung des Aderbaudepartementes bat feit drei Jahren Ver.
fude gemadyt mit Gabhrungsvermittiern fitr Sdpweizertaje und wir
glauben, daf wir diefes Problem fajt geldjt haben. 3d) habe bei die-
fer Gelegenbeit Stitcte bon jed)s verjdiedencn Stdfen u eurer Befidy-
tigung mitgebradyt, da id) alaube, daf; fie befjer itbergeugt werden pon
dem, was idy fagen werde, wenn Sie in Wirflidteit feben, was wir
crreidyt haben, Sie werden jofort bemerfen, daf diefe Nife 3u viele
Loder haben, was wabrideinlid) davon bervithet, dafy zu jtarfe
tarters” aebraud)t wurden, aber id) habe mir von Abjdydgern von
gutem Kdfe in diejer Berjammlung verfidhern lajien, dajy dies mit
Ausnabhme des Salgmangels, dor cingige Fehler iit, warum derjelbe

nidyt dem beften importierten $idje gleidygeftellt werden fann, Dicje
Stafe find alle im Winter aemadt worden und in fleinen Gsrofen.
Zie wurden in einer Qofalitit gemadit, wo. abjolut fein Sdweizer-
fafe fabrigiert werden fonnte ohne den Gcbraud) von ,jtarters”.
Ctlidhe derfelben wurden von Mild gemadit, die fo gafig war, daf
JJtarters” notwendig waren um au verbiiten, daf; #Pregler” oder
~Nijler-Kas daraus entitanden wire, Wir find iiberzeugt, daf
mit Mildy von der durdyidnittlidhen Qualitit, wie man fie in den hie-
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Swiss Cheese Industry in the State of Wisconsin
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figen Sdweizerfifereien erbilt, das gange Jabr iiber ebenfo guter
fds, wie diefer, gemadht werden Finnte,

Wie fdhon bemertt, wurden diefe Rdfe mit ,ftarters” gemadht.

Jh weifs, dafy dag Thema Jftarter”, oder wie fhon einmal ge-
fagt, Gdbrungsvermittier, ein fein fehr befanntes ift Bei den Sdyei-
gerfdfern, weil der Gebraud) derfelben nie befonders gelehrt murbde.
Dbhne Jweifel haben die Meiften bon Cudy) bon dem ®ebraudye derfel.
ben bei der Butter- und Cheddarfas-Fabritation gebort, aber die mwe.
nigen, welde in bder Sdyweizertis-Fabrifation angemwandt mwurben,
ourden mit Mildjaure ergeugenden Batterien gemadyt und ergaben
anftatt einen befferen einen jdlechteren R6s: und gerade desmwegen
wurbe angenommen, daf Jtarters” nidyt erfolgreid) gebraudit werden
fonnten bet der Serjtellung von Sdweizerfds. Jum befferen Ber-
ftandnis, wie ,jtarters” belfen migen, ift eine furge Grtlarung not
wendig. Was diefe Sadye betrifft, fo miijjen drei Sorten bon Baf-
tevien in der Mild jein, qus der Sdyweigerfds hergeftellt werden foll;
guerit die Bafterien, welde Augen und Gejdymad ergeugen, fonjt er-
balten wir feinen Rds; aweitens, die Bafterien, welde das ®as er-
aeugen und die, wenn fie nidyt tibermdltigt werden, Prepler oder Nif-
ler RaG8 geben, dieje Sorte Batterien find immer in gemifdter Mildy
bon berjdiedenen Herden borhanden; drittens, um diefe Gaserzeu-
genden Bafterien ju itbermaltigen, miifjen nod) andere Bafterien pors
handen fein, fonjt ijt das Rejultat ein idledyter K68, Nun Fommt e3
in mandyen Gegenbden vor, dafy die Bafterien, weldye Augen und Ge-
fdymadt erzeugen, nidt naturgemdf in der Mild)y vorhanden find;
deswegen haben mande Leute angenommen, daB Sdweizertis nur
in gemijien Qofalititen der Bereinigten Staaten bergejtellt werbden
fonne.  Wibhrend pem Winter wadyjen Batterien, weldje die Gas er.
seugendenBafterien unterdriiden oder toten, nidt fehr gut; deswegen
findet man e fhierig im groften Teil des Jabres einen polljtdn.
dig gejunden Sdheigertis hergujtellen. Laffen fie mid) nun iiber
bieje Batterien, weldje die fdhlimmen, Gas erjeugenden, unterdriiden,
foredyen,

Die Perjteller von Sdymweizerfdfe haben immer unbemuft in der
Bergangenheit einen Jtarter”  gebraudyt; jonjt roire ein  guter
Shweizertis etmas ungerihnlides, aber ein Prepler oder Niler
bas Gewihnlidye gewefen.  Diefer ,ftarter” wirp gewobhnlid) in dem
Moltenlab (whey rennet) gefunden. Die Vatterien, welde fiir dies
verantwortlid) find, find gemwdbnlid) unter dem Namen ~Bulgaricus”
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Eefannt und in Guropa nennt man fie ,cafei epfilon”, Sulturen die
fer Bafterien wurden von berjdiedenen Forjdern und Lehrern in der
Sdyweiz refommandiert um einen guten Rennet ju madyen, fie wur.
den aber nie fiir notwendig evadytet gur Unterdriidung der fchledyten
®as ergeugenden Typen von Vatterien in der Mild,

Wabrend ibhr nun unberufit und unfyjtematijc Jitarters” ges
braudit habt, haben wir berjucht auszufinden, wie diejelben am Bejten
berioendet werden fonnen. Und hier baben wir Verjdyiedenes qus-
gefunden, das in Berbindbung mit dem Gebraudy bderfelben jteht.
Wir fanden, dafy der Heine Betrag, welden ihr in eurem Molfenlab
gebraudt, nidt geniigend ift, um die Gas entwidelnden Bafterien in
{dledyter Mildh zu unterdriiden; deswegen habt ibr aud), wenn eure
Mild) befonders fehlecht war, Sdwicrigfeiten befommen mit eurem
8. Jd) nehme an, dafy die meiften von cud) vier bis fitnf Pund
Molfenlab auf den Steffel mit Mildy gebraudt, welder bis au 2000
PBfund enthalten mag. Das ift weniger wie ein Biertel pon einem
Progent. Wir fanden aus, dafy diefer ,jtarter” in Betrdgen von fo
bod) als gwei Progent oder im Berhaltnis von viergig Pfund auf
2000 Pfund Mildh gebraud)t werden fann obne die Qualitit des
Stdfes in irgend einer Weife gu fdadigen, Diefe Quantitdt cines
fauren Gdhrungsvermittlors mird die Gas ergeugenden Bafterien
in der jdledyteten Mild) toten, die miglidiermeife an eine Stdferet
abgeliefert wird, in der Sdyweigertife fabriziert wird.

Jm Weiteren haben wir ausgefunbden, daf die Bafterien-Kul-
turen, welde fiir diefen guten ,jtarter” verantwortlid) find, mandy-
mal verloren gehen oder fo fdwad) werden, daf fie dem Sdfe enig
belfen. Sie fonnen das gewdbhnlid) felbjt beftimmen, weil unter die-
fen” Berbiltnifien das getrodnete Qab, weldies der Molte gugefiigt
wird, cinen jdledten Gerudy annimmt und wenn dasfelbe gebraudyt
wird an Stelle cines guten ,jtarters”, weldier guten §tds erzeugt,
feen fie einen idledyten |, jtarter” u, der gute Mild verderbt, Gin
Upparat 3ur Bejtimmung des Sauregehaltes der Molfe it ein gutes
Ding in diefem Sujammenbang,.

Cin guter Moltenjtarter follte nidyt weniger mwie ficben big adt
Jehntel eines Progent Sure entbalten. Bielleidyt Fonnten die mei-
ften Qdjer lernen durd) den Gejdymad du untericdyeiden, ob per JJtart-
er” genug Sdure enthilt, um pon RNugen gu fein. Wenn die Qultur
berloren gebt, oder der Stidfer Unannehmlicyfeiten mit jeinem Lab
bat, fo fann diefelbe auf bdrei verfdiedene Wege erneuert erden,
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Der bejte Weg ware vielleidht der, fidh Reinfulturen gu verjdaffen,
wenn fie auf den Marft gebradt wiirden. Die Dairpabteilung ift
Bereit eine befdrantte Angahl jolder an Rdfer gu licfern, welde die-
felben wiinjden. Ein guter Weg um diefe Kulturen gu erneuern, ift
nad) einer Riferei gu geben, wo feine Storung vorhanden ift und
dort jobiel Molfen au befommen al8 notwendig ift, um Lab fiir e
ober drei Tage gu maden. Ein anderer Weg Mwire, ein Stiid guten
48 au nehmen, denfelben gut au verreiben, und gu etwad gefodter
Molfe gugujeten, welde auf die ridtige Temperatur abgefithlt wur-
be. Guter K68 hat immer eine grofe Jabl ridtiger Bafterien und
wenn diefe der Molfe beigefiigt, werden und man ibhnen erlaubt arei
oder drei Tage au wadfen, fann ein fehr guter .jtarter” erhalten
erdben. Wir haben im Ferneren audgefunden, daf die Urjade wa-
rum die Kafer im frithen JFrithjabr, jpaten Herbjt und den Winter
itber feinen quten Ka8 maden fonnen, darin liegt, daf die Tem-
peraturverhiltnifje sum Wadstum diejed ,jtarters” nidt die ridhtigen
jfind. Jm Sommer jtellt ibr cuer Gefap mit WMolfe und Lab iiber
den Feuerplag oder Dampfifefiel. Jm Winter befindet fidy derfelbe
am gleidhen Plag. Jhr fonnt nun jdnell einfehen, dafy die Tempe-
ratur nidyt die gleide ijt; in der Tat erwartet ihr in diejer Saifon
des Nabres nidht, daB euer Molfenlab gute Rejultate ergibt. Diefe
Molfe muf bei einer Temperatur von nidt weniger als 100 Grad
3. (30 Gdrad M.) gereift oder behandelt werden, um gute Refultate
au eraielen und wenn ibr der Temperatur erlaubt, unter diejen Puntt
it fallen, wird diefe Sorte Vatterien nidt wadyjen, aber die Gad er-
seugenden Bafterien werden im trodenen Lab wadijen und ihr wer-
det dann wabrideinlid) ein jdledites Lab erbalten. Cin guter Weg
die ridtige Temperatur zu erbalten ijt der, eine Sijte, dhnlid) einem
feurfreien Stodofen aufaujtellen in dem dag Lab aufbewabrt wird
und in einer befjeren Temperatur erhalten werden fann, wie an-
Dergo,

Gine folde Stijte fann ivgend jemand madjen. Die Wande foll-
ten vier big 5 Joll did fein und mit Korfbrettern, granuliertem
Storf oder einer dbhnlidhen Subjtang belegt werden, (guted trodenes
Sagemed! ijt gut), und dann madie man einen cbenfoldien Dectel.
Cin Kajemadyer fann lernen diefe Sijte fo gu gebrauden, daf er
feine Molfe im Bereid) von adt bis ebn Grad erhalten fann. Die
Molfe fann bei eciner Temperatur von 110 Grad in dicje Kifte getan
werden, und nady Ablauf von 12 Stunden follte die Temperatur nidt
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teniger ie 100 Grabd betragen; wenn aber die Rifer in den falten,
jo felbft in den warmen Vonaten ein gutes Produtt erhalten wollen,
fo miiffen fie diefem Molfenlab mehr Aufmertfamteit widmen, al8
bies in der Bergangenbeit bon der Mebhraahl derfelben getan murbe,
Bir glauben, dafy wenn bdie NKifer die Molte, naddem bder Rafe eins
gemeid)t wurbe, ausfdiitten wiirden anjtatt vorber, fie befjeren Gr.
folg Haben iwiirden al8 e8 gegenmwiirtig der all ift, weil die Hobe
Temperatur ded Rodjens eine furze Beitlang das Wodistum der un-
eriiinfdten Batterien unterdriictt; died hat aber feine folde Wirfung
auf die bulgaricus Bafterien, welde die Sure ergeugen und welde
diejenigen find, die guten N8 maden. Das gibt ben guten Bafters
ien eine Gelegenbeit die der anderen Sorten au itberwaltigen.

Wir haben diefen Bulgaricus ,jtarter” der bartejten Probe un.
terworfen um feinen Wert zu beweifen. Wir Haben denfelben in
fdfereien angemwandt, wo jede Mild), die von den LQieferanten ge-
bradyt wurbe, fehr jhlimm gasig war.

BWir gebraudyten denfelben bei Mild, der wir Kubmift gufeten
und gwar in grofen Quantitdten, damit wir berfidert waren, daf
die Mild) volljtindig mit Gas ergeugenden Bafterien gejdwingert
war und er hat jebes Mal feine Arbeit getan. Wir find iiberzeugt,
baB wenn bdiefer, ,jtarter” mit Jntelligeng und in genitgenden Quane-
titdten gebraudyt wird, es feinen Prefler oder Nifler Nas mebr ge-
Den wird. Wir haben denjelben in ciner Raferei bei Brodhead frith
im @rithjahr angewendet und bevor erartet turbde, einen guten
K8 u erbalten. Wir fanden bei diefen Proben aus, daf mwo bie
darmer ihre Mild) nur einmal im Tag ablieferten und die Abend-
mild) in einer fo warmen Temperatur bielten, daf fie anfing Sédure
au entivideln, wir deswegen feinen guten Kd8 Derftellen Fonnten.
RNahmen wir aber bdiefe Mild) gweimal im Tage und bebielten die
Abendmild) in einem Steffel, in leidhter Ubtiihlung, fo daf fidh feine
Saure entwidelt hatte, dann batten wir feine Sdywicrigteit durdy.
fregé guten Q68 ju madyen. Wibrend diefer Jeit lieferten die Far-
mer Mild), die fehr fhlimm gafig war, aber unjer «tarter” iiber-
oand die Gas erzeugenden Bafterien,

Unfere eingige Unannehmlidyfeit beim ®ebraudye diefes ,jtart-
er8” ijt die Gefabhr, baf Hefe in denfelben gerdt, was fehr leicht in
eincr Réferei paffieren fann mit dem Molfenlab, wie bdasfelbe jetst
Behandelt wird, Deswegen haben wir gelehrt eine fleine Ranne fitr
unferen Mutterjtarter gu gebraudyen, die fo gemadst wird, daf un-
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mbglidy Hefe hinein geraten fann. Diefe Kanne befteht aus et
Teilen. Die fodjende Molfe wird in den oberen Teil gefdiittet und
alle Pefe, welde darin enthalten fein mag, wird voljtindig abge=
totet. Nadydem diefelbe auf 100 Grad abgefithlt ift, wird ibr er
Taubt in den unteren Teil au flieken, welder Reinfulturen von Gad
erzeugenden Bafterien enthilt und wo fie von der Luft abjolut abge
fdlofien ift. Nadydem fie 24 Stunden gejtanden Hat, wird fie in eine
pajfende Quantitit Molte gejdyiittet, welde entweder mit Dampf,
oder indem fie in einen Kefiel mit fiedendem Waffer gefelt wurde,
fterilifiert und dann bi8 auf 100 Grad abgetithlt worden ift. Dad
Qab fann dann zugefett werden und diefer Mutterftarter wird die
ridtige Sorte Molfenlab verfichern. '

Sie modyten nun wabrideinlid) gerne wiffen, ivie wir die Augen
in den vor ihnen [iegenden Kijen erhielten und von denen id) ihnen
fagte, dafy e8 Winterfdfe jeien. Wir arbeiten jelt an dem Problem,
Augen im Sdyweigerfds su erhalten und objdon wir nod) nidt ge-
lernt haben die Zahl der Augen gu fontrollieren, jo haben wir dody
gelernt wie man diefelben in irgend einem, ja jedem KRG8 erhalten
fann. Die Augen fann man erhalten, wenn man ein fleines Stiid
guten Kas, der nidht au alt ijt (3 bi3 4 Monate alt), gerreibt mit
Molfe, ithn dann in Jimmertemperatur bvierundzwangig Stunbden
wadjen [at und dann der WMild) zufiigt, su gleider Jeit wo der
Labjtarter gugefept wird. JIn dem RKife, den i) in Brodhead und in
einem §ds, den der Kidfer bei den ,Five Corners* madyte, rourde ju
viel Ktdjejtarter gebraudyt, deSwegen mufpte derfelbe in einen SKife-
fcller gebradht werben, um gu verbiiten, daf derfelbe wegen ju jdynels
ler Gabhrung barjt. Diefe Kife hatten alle gute Augen, aber gu viele,
und welde gu fdnell rudien.

Jd) gebe ihnen nidyt gerne, bei unferem jegigen Wiffen Ausfunit
Ddariiber, wie diefer ,ftarter” fiir Augenergeugung gemadt rwerden
foll. Jd) fdhlage vor, daB ein Viertel Pfund K in fiinf Pund
Dolten fitr 2000 Pfund Mild) geniigend fein werden, um wenigftens
bamit angufangen und wenn id) eine Ndjerei betreiben miifte mit
meinem geringen gegenwirtigen Wiffen, jo wiirde id) fiderlid diefen
serriebenen Rafejtarter im Frithjahr und in fleineren Quantititen
im Sommer gebraudyen.

€3 ijt wabrideinlid), daf in euren Rdfereien bdiefe Augen er
seugenden Batterien vorhanden find, aber 8 find su wenige Niife,
weldye genug Augen haben, objdon i) Kife in diefer Gegend gefehen
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habe, die obne ,jtarter” gu viel Augen hatten. €8 ijt moglidy und fo-
gar wahrideinlid), daf es fitr notwendig gefunden werden muf,
ndhrend den erften Tagen ded Kife-Reifensd die Temperatur zu con-
trollieren, um eine geniigende Anzabl Augen au erhalten.

Die meiften curer Kéfereien find nidht mit einem Kithlraum ver-
feben und idy glaube faft, dafs au einer Jeit s wiinjdbar erjdeinen
tird, den K8 von jeder Kiferei jeden Tag und fobald er gepreft iit,
nad) einem gentral gelegenen Vehandlungdort au bringen, wo die
Lemperatur gehorig fontrolliert werden fann. Das mag iie eine
radifale Aenderung in unferer gegenmwirtigen Gefdhaftsmethode er
fdheinen, wenn e8 aber fiinf Cents gum Werte eines Pundes Rafes
beitrdgt und ihn dem importierten Kas ebenbiirdig madt, fo wdre e8
gewify Wert diefe Propofition wenigitens ju betradyten, 3d) denfe,
daf wenn eine grofe Portion der Produfte unferer amerifanijden
Rdfereien dem beften importivten Sis gleidygeftellt werden fonnte,
fehr wenig Vorurteil bleiben iitrde von Seiten der Sonfumenten
und unfer einbeimifde Kas wiirde fidh gerade jo gut verfaufen wie
der impnrﬁcrte.'
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