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2 TWENTIETH ANNUAL CONVENTION

MEMBERSHIP

OFf the Southern Wisconsin Cheesemakers' and
Dairymen's Association, 1921.

A
Aultman, Paul ....iamimiisimmissmeriing Monticello, Wis.
Ammon, AdOIPh .....coecueussussnssmsmmsmssnssmsscssscases Monticello, Wis.
Arn, A8 ..ocoomeoiiiemirsnnsrrmmeneeasassssassasassssasssres Monticello, Wis.
A & T eilo] €0, iseaeisorasssnsatuspesonssrpatnnnss Monticello, Wis,
Albright, P. H....ccooococconuimmiismssmssssmscossussassnssases Monroe, Wis.
Achermann, Peter ........cccoocvomameinneciccerenees Darlington, Wis.
Acschlimanti, JODN ......cccccsimmmmsasensussasmmsuscasusnsss Monroe, Wis.
Abplanalp, AdoIph ... Juda, Wis,
Achorman, JOREDR ......ccccsuiosiusoinessusasanmssnesesnss Monroe, Wis.
Anspach, G0, O, ........ccuremsssimsmmsinapmssssnissoisonnss Monroe, Wis.
BIEBIN, JO8 _.oisivsinsisbossmsmsnincemsbirsisiasisasmsiin Monroe, Wis.
AORGBhL CBIL ..o iosmiinissn s Monroe, Wis.
Augsburger, Budy .....cccooeeneeesceneacnseacnscnnns Monroe, Wis.
AMAEr, TOMIS . voevnmossscsssasssosiosassotsissspasisnssnt e Monroe, Wis.
Ault, L. D., Route ... Monroe, Wis.
NopohIImann, J. J v ooy Monroe, Wis.
Atherton, O Hi.....ociommissmsnsesiosusspamspiisssarerseasen Monroe, Wis.
B
Bablor, B 0.....ciinmemssstiioinsisempionssssnsasitn Monticello, Wis.
Barlom, J, W cicorsmmispsmvninssssssminstsssrenthis Monticello, Wis.
B, o) T orriiossimmimimmamiiirnsssammeiig Monticello, Wis.
Blumer, Dr. Bl Monticello, Wis,
Boxilert,  TRORE) c...oncossscrsmsirssosvassivisbivsemsriskbedt Monticello, Wis.
Biapig, MAths ... cmisisssoasismsssminimsussestinese Monticello, Wis,
Bontlew, W B, & Q0. Monticello, Wis.
BABlar, B Lo inosiss ek Monticello, Wis.
Breylinger, O, Pcrmeniismismesicisasssining Monticello, Wis.

Brodhead Cheese & Cold Storage Co......... Brodhead, Wis.
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Brodhead Cheese & Cold Storage Co...oeeevvenev. Chicago, Tll.
BRI B B....cciiininnmmsuarmmtssonssasetsasinsorasssrosss Monroe, Wis,
DIRMeE DREIEE ... iinictiiississimvessissamsansusiin Monroe, Wis.
BINAE BRI ol innsn et iats Monroe, Wis.
Burkhalter, Gottlieb ............... Qs it st Monroe, Wis,
TROUNRE CIBOVEE ... c.ciniusisismmsnrinorscipniisirminssspsss Monroe, Wis.
TRIGIRE WRHRIN. . .. i i smnsmmommoparimmsnsiinss Monroe, Wis,
o N S Monroe, Wis,
7 T O S S « 1 Monroe, Wis.
TR TR o ovivsnmaisnsensnipionaiinsy ey Monroe, Wis,
Browh, WA ......coorneecrcasiasrssissssssnsssmssossat- DL ORTOR, WIS,
R Ot ot vivuash ensvonsrbnimasbionsaatioaini el Monroe, Wis.
RO S SERREIN ... v v sssiadssissiossssomatunnss Monticello, Wis.
2 R AT R R 1 Monroe, Wis.
Bushnall. Daan, Boute 4.........coivivimions Monroe, Wis.
Bushnell, Edgar, Route 4..........ccccooornnene. Monroe, Wis.
Barth, Ernest Route 9..........cccocccceouccccnccee.... Monroe, Wis,
Baoke. JORY ....cooiimesssisis ISR e o Monroe, Wis.
Blaser, Tred, Honte 8........cv. s Monroe, Wis.
Buholzer, Ernest, Route 5..............ccccccoeceec. Darlington, Wis,
Babiobiar, A K., BN B.........ccosimnsmisinee Monroe, Wis.
1L A AT it T B dawetd Monroe, Wis,
Bosanr W it hasinbimmimmnsissaesmstvess Monroe, Wis.
1 A R S R SRR Monroe, Wis.
L T R R A AR A Monticello, Wis,
Benkert & Stauffacher .........ccocooveeeaccaieccceacecae Monroe, Wis.
TARAE TR TE T s tuiiia s tnassngi bopysbasseass Monroe, Wis.
Tmbalnan RBVOE ... voiiisoiiidsisionisoasniativgs Monroe, Wis.
0 T A e R B L Monroe, Wis.
{5 A ) SR S Monroe, Wis.
BoeRor. WL A 00 o soeciimsncsssstirsbbussesiogss Monroe, Wis.
T i e ORI R e N L Monroe, Wis.
A O B Monroe, Wis.
T R R N R Brodhead, Wis.
s T S A S Monroe, Wis.
T R PSS S Monroe, Wis.
G5 T O - I I SR R ANE B AR 5y Monroe, Wis.

BRREET CIEnEEe ... ... s ienissinnssssisrbissssmions Monroe, Wis,
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Ball, Uhplon .....mimamaimnamsimmmmrni Monroe, Wis.
1 RO S Lo SRR T T Monroe, Wis.
b T T SRS DR DRt 2 e R (LB Monroe, Wis.
A RO PP WL 508 8 1 ¢ Monroe, Wis.
T 5 R ¢ N I Dttt 10 Monroe, Wis.
Boletder, Ji, Dry Goods Q0. Monroe, Wis.
ORI T i iR R Monroe, Wis.
SIODINE. ATDOTE Tl oo it e Monroe, Wis.
BIRODIOE: THOOD: Li, .....oniressmpmrotensisssissesrsmpetiebpbert Monroe, Wis.
Bininey Mig: & Balos 00 Monroe, Wis,
10 A i R A R e L Monroe, Wis.
TREOE OIN N, ocovnninivisisssmiibobimsnsasrmsbinbainianei Monroe, Wis.
T R IS L L Monroe, Wis,
BOTRBAROL, OB J. ..oomiiniroor smammsiimisrtblirprencisied Monroe, Wis,
BOWBD, MBEIE V. ...oonnoovsisvsniiviomsrsivsvosioiastisas st Monroe, Wis.
Bayorhofer, BAWEI ......oeiomrassarimsionssitnes Monroe, Wis.
OO, CRBIIN0 ... i heisirmiarsi s R Monroe, Wis.
C
UL AN ... coissosnmimssirssii s b s Monroe, Wis.
Christensen, 'WaAKr .........cccccviiniminic Madison, Wis.
Christen, John, Route 7.....................................Monroe, Wis.
7 L I IR WOE M) 1. Monroe, Wis.
B LR T ) R S e Monroe, Wis,
Conners & Mackey ......ccoceeceeeemreerconnncenanne. Monroe, Wis.
Chadwick, Howard W, .....ocoeeeeeeeeaenns Monroe, Wis.
O R T T I IO A Monroe, Wis.
Clark & Sohindler ..o Monroe, Wis.
DOOROR AT i e .....Monroe, Wis.
CREE, [FEONEE s \onvcriresimomeimsarissmmassintiisbo it Monroe, Wis.
Caracting, Dre, W, H. & 8ot i, Monroe, Wis.
YT R L i A L Monroe, Wis.
Cgtroll, WATARA ..ot Monroe, Wis.
Careoll, BAWAT ..o Monroe, Wis.
Collenting, TPROK ..ol Monroe, Wis.
CRRRAING, BL NB v e S Monroe, Wis.

CROBeBY0. L i i b Monroe, Wis.
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D
PIREW LR I OHE ..o tiicosiiiiinni it suassers Monroe, Wis,
Drake, Frank ........... . SR Monroe, Wis.
Phalatioe OB .o i b sisinnsseds Monroe, Wis.
Dehler, Mike, Boute &........c-ivinessinsncsocsss Darlington, Wis.
IR T R N R RPN SR Monroe, Wis.
T e e R SRR L e O Monroe, Wis.
DIBE RN ASRBIIE 1 ichimormberssmisirisssssnsnspinsoitasss Monroe, Wis.
Lo R O ST SRS NP Monroe, Wis.
LR RO o csircrmsiions i b Monroe, Wis.
Migchor & BoMnaldey ........coimmemmsnmmminsbisia Monroe, Wis.
IODIRE GG, WAL oo s cosdamisamminsdinssiiigesniias Monroe, Wis.
Binwiddio, BrookE .............rsoiesssnssmsssssssins Monroe, Wis.
T T e A S SEB SRS VI Monroe, Wis.
Todas CRREION . ... i oorcesssisssasiunsninens Monroe, Wis.
DBAEE ERIEDOD L0, 5 iinyiasssinssiinsusinsrarkisnininsnshansses Monroe, Wis.
B e N R RN T o Monroe, Wis,
DRI O . oo iemossssisioniniissscismisnintopsas Monroe, Wis.
157, 3 AL 0 S I e N S At | Monroe, Wis.
DREERAY THOIEY (.. oottt Monroe, Wis,
DIBERGIE. WAIDIANEL 1. ..oiiioesmisissirissenssmmmasstaonsnt Monroe, Wis.
E
T T e S L O Monticello, Wis.
T A G| e - USROS NS s RO Monroe, Wis.
HROROY MUY s eeeesiivissiskoissesibisss s yhPons e Monroe, Wis.
Iy e N S e e Monroe, Wis.
Emmenegger, Robert ... Gratiot, Wis.
Blmer Jou Bolte 4......ccovevisiidiciiandiisibinng Monroe, Wis.
JERER CARERI Sy o oniiedioyss cirismsntssisbssrmsnshosnd Monroe, Wis.
TBIHOBOEEDY, HPOA ..o oiscsismismsismmessesiin Monroe, Wis.
Ehmear i d ol Hi' ... ... instmisiosessassisimssssamOLRLIS,: W 15,
I T L T RS SO DD (AR . Monroe, Wis.
i £ N S B Monroe, Wis,
AR BP0 crssssisnsssies it Monroe, Wis.
TR TRREREEOR. .o oo vivesivipessapsicspnysnsinbiisnsssrueh Monroe, Wis.
Tirnenegar, JOUT v ioitinmmanmimasiasimismssin Monroe, Wis.

LT S R N e L D AMEPRE o L) Monroe, Wis.
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N0, FOBEY ..o ovessisssiisismusbirssioniasaistisarsian Monroe, Wis.
Edwards, E. L. .....____.,................Monrqe, Wis.
Eaton, George W Route cesancsssasssnronen BRORTOB, W18,
F
Felgt, Don ............ ....Juda, Wis,
Ford, J. B,, Co., R. bl? Fnst Nat Bank
Bld OISR, i 2L Milwaukee, Wis.
TPRERBE. CBFl oo ciminmisia s nstssaeisn st Brodhead,Wis.
»EPHBTERE: WK .....ooos civcamernisissiasisiriniibupsebitie Monroe, Wis,
Flannagan, Will. ................ N -~ 13- 51 Monroe, Wis.
TEREOD . JBIN. B. . ciricimsansariminmmrinm Clarno, Wis,
PRCBREITIOIE ol e siins s ibianss sl bes A P Monroe, Wis.
Freitag, Walter, Route6..........cccociecciccnncis Monroe, Wis.
Feldt, John ... RS BTSRRI i /(L Monroe, Wis,
TR O B bkt e Monroe, Wis.
b Pt S RN TSt S S (LR Madison, Wis.
FIRchBAGHRAY, JOBI ..o isiinnseasesseantinp s Monroe, Wis.
IRRMEROIY. A 0 it aemssiienions o bunbath Madison, Wis.
o 1l (R ) TR AR Lo TN Madison, Wis.
TR DAV . i Monroe, Wis.
FAREEIDDONE PROB, ...rvesesssiniotnsenssssssnsssinsasnsss aning Monroe, Wis.
BREBAE. TR ov.tuscsorsransssines mebommimnispsiois femataibing Monroe, Wis.
BEenoh UBoose 1)0.......nciineiiisiosassibosns Browntown, Wis.
G
GO, To0, P ccicniaininiiominivisi i Madison, Wis..
(v T [0 il ot e R L L L Browntown, Wis.
g T R L Orangeville, Wis.
OB FORBO ... ... connncsesiioimsenissrnsibiasessimkitvisiiasie) Monroe, Wis,
53 5 I N TR SR B MR A . Monroe, Wis.
Geigal. Martin, Boute 6...........ccioea sl Monroe, Wis.
ETENEOW, HOBPES ....... i msrisroiasissssisaiash i RS Juda, Wis.
APABEE, 2D | issesismeonsarisrmiapisiss e iinto et Monroe, Wis.
GRREBIL WG st i Monroe, Wis.
Gempe'er, Herman, Route 5......................... Monroe, Wis.
Goodman: Jegse . Browntown, Wis,

Greenwald, Fred, Route 4........cooooc. Monroe, Wis.
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Greenwald, Sam ............. A Sl el B Monroe, Wis.
"Galusha, Bert ... Monroe, Wis.
GELLIEE, JOMI .......cocovveemmsnermsnirensiassssssasisnasmmnnss Monroe, Wis.
Gnagi, Dr. W. B Monroe, Wis.
Geigel Hardware Co. ..o Monroe, Wis.
Goigel, MALE. ... ieicstnrsensasonss Monroe, Wis.
GRIZEL, JBBOD .oeouenvivssmenminmmassmeismsnssssasussssmnsnssssns Monroe, Wis.
GRIAnBIL & MOUBINBY ......coooneemsicmsssessasnsimmabhmsios Monroe, Wis.
GOrRRIh, I I, oo cecicisisinsisnsmmsinesonasnsnsosammsmanses Monroe, Wis.
Golgel, Wi J. coorccneriisasnressmenscssssssamsmsenesssasnss Monroe, Wis.
Glauser, Fritz, Route 1....coiiinnnnn. (larno, Wis.
GHEEEYA, B, B ..oriseniiiissinssmmasesinmeraisossiasonsussatse Monroe, Wis.
(675 172) 41 155 - P RSO S Monroe, Wis.
g b e R Monroe, Wis.
Gorham, B, W. ........ccovmorssmecsinicsosscnsmemesenen Monroe, Wis.
GRPANEE. Tl L. il ivioimissestsssiapmoninnsntosnsssbenss _Monroe, Wis.
Feigel, JODM .....ocociivemercesicncisiniecsasasesnnnnese Monroe, Wis.
Gempeler, Jacob, ST. .......cccoeeriercenccssmenscasines Monroe, Wis.
H
Folmoh RADROML .....ccncivonnmiorsassussstossussaiaiusenssass Monroe, Wis.
Heeren & Wenger ........coemcocenecmasenees Monroe, Wis.
PRI (BABIR, «......coonisissisiinimismcrenmsionssnssapestats Monroe, Wis.
HSIEIn: B, L i conamimnissiesmsmassmesamsasiossiass Monroe, Wis.
BRI, HOMEY .occconiciiinirisnmmmmnansnorsaenstssnsinsaosssnse Monroe, Wis,
HABL .. J, onsiiciimiiimmisisecsisbismminns Monroe, Wis.
HODEE, ADLON ....comesersissseseibrmsnssiisinssissssssnsisssinss Monroe, Wis.
Haldmann, Fred .....c..ccomsemscinsinsusenssanss Monroe, Wis.
Habermann, H. W., Boute. ......ccoococeemenececine Monroe, Wis.
HAWTHORR, W. T i e mensesasnsnsasssasisass Monroe, Wis.
2 0l (S R e Monroe, Wis.
Howe, BINELY ....cccouveummrmmreesenismssmscnseassessmnnnnaneas Monroe, Wis,
Hoerburger, Alese ..........cccccoierieeccsasnnsmreseasanas Gratiot, Wis.
Haniley, BL. J. ...ooceocsncmrmmamnmacsinsmsosessnsnesssnsassnssnan Freeport, I1L
Hal T B, i brsimmmmssmsssssssisaiins Monticello, Wis.
Henn, WIlliam .........ccccveivnnsivssnsusinscssnareanes Monroe, Wis.
Hartwig, CREISE ... eeniscnnsanenennnns Monroe, Wis.
HAEON, ORI L i i tassmsnsnissnsnsnsaratninans Monroe, Wis.

Hastingg, D., Wis. Farmer.........c...cceeecneeee Madison, Wis.
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Haueter, Emil ....................... Martintown, Wis,
Hintimant, Bd., Boats Q... iniiniiits Juda, Wis,
TOTIRAAN, s T, 0 L0 iiccvmisiiismmomtsremitas Mt. Horebt, Wis.
BRREE TR . il A A Monroe, Wis.
Hooman, H. B, BOUS D Monroe, Wis,
Hirsbrunner, John, Route 3..........occcuueen....... Monroe, Wis.
SRR CIREL . s i e s Monroe, Wis,
Hatoan, B W..oomisiems CENARERE Monroe, Wis,
Hill, Gorge ................ Blanchardville, Wis,
HIRMNMANN,  JBOK ... iiimmascisiisonin Blanchardville, Wis.
TIOARBE, DI B Liieothniiriarimmimsesisisngt bt i Monroe, Wis.
TR ABDRIBION oo s Monroe, Wis,
o E T R T AR O SIS Monroe, Wis.
ORI R st i b Monroe, Wis.
Holiioan & BUIEY ..umiinmmisiimmiine: Monroe, Wis.
I
I00I0. " PRNIMIBNG e i b Monroe, Wis.
J
JODMNECUBEN R iiiaciistimmes i onibio it Monticello, Wis,
SABERL LU ML i Madison, Wis,
Tl ) RN R e RSN 0 0 ) Monroe, Wis,
Jaskeon, BWer ......cisinsnssimii Blanchardville, Wis.
LT R e e LR A R R Monroe, Wis.
K
Kooreman, Gerrit, ................. R Monticello, Wis.
Barlen, BL 1. 8 BOUE.....i cirnerib iR et s Monticello, Wis.
A1 0 O T3 1 S RSN 1N MO M Monroe, Wis.
RO, Chatlon B s Monroe, Wis.
1A 5 AR RTAE 1/ k| BT o Monroe, Wis.
SEHBGEEG JI00R wusvensinnninmsiniimmccintsbi i e i Monroe, Wis,
| 0T Al PR S B R S Monroe, Wis.
BUnert BiOR, . coriisismiibiniiisiieca) Monroe, Wis,
BRONL PIRRE ittt Monroe, Wis,
Karlen & Steinman..................cccu............ Monticello, Wis.

IKollor, ORWRIG <. oo bt irssr i Brodhead, Wis.
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Kimball, B, B: ......... Milwaukee, Wis.
FOhIY, TEOREY .conimsinnnsiessabid . e OS; WIS,
Kundert, R. M. .. ! . .Monroe, Wis.
Kundert, EAWard ... Monroe, Wis.
Kunke, Tyler, Route 9........... weeeeeme Monroe, Wis.
Koller, ADtOD .......coccmemssensossasans ; Monroe, Wis.
Kubly, Mrs. Vincent ...... ..Monroe, Wis.
Kundert, John, Route 3.....cmmrcccnccccens Monroe, Wis.
Kelly, Omen .........ccovuieceessemscssssmsnsanasases Blanchardville, Wis.
Knight, M. J. bt e .Monroe, Wis.
Karlen, Gottlieh ..o Monroe, Wis.
Karlen, Herman J. .... TR Monroe, Wis.
Kundert, John, Sr. ..o Monroe, Wis.
Kundert, Henry, Sr. ...ccooeeececssesrscssnemenssaanass Monroe, Wis.
Kohli, Fred ....ccocomeoemeescmesmsscsnscansmnmsnmsnssemsenes Monroe, Wis,
Knipschild Bros. ...oceeeeecsssmmsemsssasscsssenses Monroe, Wis.
Knipschild, John, Jr. e Monroe, Wis.
L
Lauredson, Al, .......cccssssiosusinssssnsrenssas Monticello, Wis.
Lemon, Jesse ........ccceeicececsensssnssnanases Monticello, Wis.
Loveland, W. A. . Monticello, Wis.
| 7017 N Beloit, Wis.
| 151 17:) | S Chicago, Il1.
Legler, Ernest ........ccocoeeerrcmmmmrmmncsecieneees Monroe, Wis.
Lichtenwalner, C. H. circeecceeninnienneee. Monroe, Wis.
Langacher, Fred ... Monroe, Wis.
Lenherr, Jacoh ...ccmcersencmscmssscnsseaecaes Monroe, Wis.
7202 5 .6 11 N © O Monroe, Wis.
Lemon, William .....oooocormmmmnsmrmmssenaecinsenneees Monroe, Wis.
Legler, John ....ooeccmrennmsscsessensnasecnss Monroe, Wis.
Lehmann, Herman, Route L. Argyle, Wis.
703 ) TS R Monroe, Wis.
Luchsinger, JORN ... Monroe, Wis.
Liynch & Lyneh o Monroe, Wis.
Leuenberger, HENry .........coccoscoscnnsennee: Monroe, Wis.
TRIE BIOB, o.onevescsnsnssssssmssomsnnssbiossansassnsnsnsossennaress Monroe, Wis.
Ludlow, Henry .....cccoeeiomemneecascmsmassssmasassasessaseess Monroe, Wis.

TdLow, WIS oot Monroe, Wis.
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TR BRI ..o omimicinssimaiiesmsssmiiom Monroe, Wis.
T T O SO R S Monroe, Wis.
I I T RS RS R S R L L Monroe, Wis.
TshBiBEr. B, B ...cconsiompissniimetobsntn Monroe, Wis.
TAchtetialngy. JORE. ......onimmmssiimmiisnimonnt Monroe, Wis.
Lichtenwalngr, FaTMer ...... i i Monroe, Wis.
TR KBATEI ... cocoiummrvnsrssinsriionsssvisscrriripmbiints Monroe, Wis.
Lengacher, Rudy, Route 2.......................... Monticello, Wis.
M
Montioslla, ABLO 100, .. csisivsiisaiosssrureanasy Monticello, Wis.
NP, ARINIEE .......icconssimmnamisismiismisists Monticello, Wis.
AR, BEBE U . oo nssdsiniadbansnsmssossasnsansrass Monticello, Wis.
MGYENR, CBBOTERE .c.crsirimsnsirionssmsictiar s Monroe, Wis.
MAIEED, Y10 .....cconiccsnmsirmmivisvssssmmetintapiing Monroe, Wis.
TAOLEON BEI 100, oeiovc o iiamansiniasissorssshrssss Milwaukee, Wis.
BEEE T, L timinsiiasisintsssainiap e Er T A Monroe, Wis.
MONIROIBETY, T ococcniccnsissisioisiomesnnponsansunss Browntown, Wis.
MALEy, THOTHIBY ...cvooiiriisstissronpsmisissinrmivishamen Monroe, Wis.
B Rl s by shinon U2 i nb o bk e Monroe, Wis.
1y PR RS e I B A 1 Juda, Wis.
M TR, i it s Juda, Wis,
Meoythaiar, WIHHAM ........cocosiiiimmsmicnimisosnitil Monroe, Wis.
b il 077 S L SR SRS U I S QR Monroe, Wis.
BERUEY NUHHEL T, .ot senmmaie e iilioiiitsl s ool Monroe, Wis.
11 ) S R N Blanchardville, Wis.
MOGTHAT, . B, . coemcsemossmmmmmismssians Fond du Lae, Wis.
Monrob Light ‘& Fuel Co.......ccoveiupmisssecsnets Monroe, Wis.
74T < (1T e AR S Monroe, Wis.
1770 b i R R B VISR R S 4 e 4 11 Monrbe, Wis.
b 0 o . R RNy s I Monroe, Wis.
Miller, Walter .........ccooooeevccmemscmsrencmecnscnsnnene. Monroe, Wis.
Mupar DI WMttt inmines Monroe, Wis.
MOREOn TIEREL i iisteoniassbes Ak AR Monroe, Wis.
Mucke¥, Wi B toiciitiimmmisamirmsmrens <ooo.... MonTOR, Wis,
Moty COMDBRY ... niimmiasisiisssinses Monroe, Wis.
Millor, CBRE T . ittt rasa i Monroe, Wis.

Metropolitan Store, Inec. .........occnnuce.ee..o.... Monroe, Wis,
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Maythaler, Ohas, T, 8., ...Monroe, Wis,
Mor & WeBver v s Monroe, Wis.
hote Ty s R AT R S N I Monroe, Wis,
Monroe Lumber & Fuel Co........................._. Monroe, Wis.
Millel,'d. B, & Burgy... ..ol Monroe, Wis,
MOVSIINICY BN, & it . e 1S Monroe, Wis,
Mauvermann, Dr. J. F........c.......... Monroe, Wis.
DOHESE HRHE Co: oot et o Monroe, Wis.
Monroe Electrie Co. .............. R e Monroe, Wis.
DIRGURE dROOD o.-ooivioninior sttt Monroe, Wis.
0 i L R U SR Monroe, Wis.
PRESBIG, WIRRE ...t Monroe, Wis,
53 I s Monroe, Wis.
STREBEIRLTITR ...t cieian i sisnsiiaein St Monroe, Wis.
Marty, Adam s temsessassssisnnssnsssansnsnesnsessnsssssennacenee s MIONT0B, W18,
N
NI B b s Juda, Wis,
L F T T TS A S Argyle, Wis,
Novensblimudier, Bd, ..o 4 Monroe, Wis.
Nieffenegger, Jack .........o.coccomoeerreon] Apple River, T11.
RAmBBl, 1 M. Jiiinin sl 8 Monroe, Wis.
Noble, Earl ............... R MR Monroe, Wis.
OB DU L v e Monroe, Wis.
ol Sk ke RN T N O Monroe, Wis.
Neuensewander, William, Route... ... . Monroe, Wis.
0
CHEIBRO AN o e Monroe, Wis.
O i s S e Monroe, Wis.
o T S SR DT RS Monroe, Wis.
1L RS St N Monroe, Wis.
L e I L ) Monroe, Wis.
Lo S e T Monroe, Wis.
P
PEIRRBEINE. i i sl s .......Monticello, Wis.

T LR U ) L Monticello, Wis.
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i Ty RGP W wereeeenem-Monticello, Wis.
Pototion, FRIEE . ...ccomssniisivmssmiticsispisrinl Monticello, Wis.
iy ORI et L Monroe, Wis.
LT N PRI OPR I b e e 1 . Zeeland, Mich,
O, URBEION G, .....ccooonicisiantimmseobismpiso tsionesinsat Monroe, Wis.
PletZSCh BIBITIN ..o consscsrimsrrs ittt Monroe, Wis.
5 N T N PRI IOPER e (21 Monroe, Wis.
Prlewe WL, <sssives R Monroe, Wis.
R
BREER, B ..oinsssessisboisaisiinsistsivnmeiags Monroe, Wis.
RO Bl B il aits i e Monroe, Wis.
RrlenNoht. HEIIMRIY . .coiviovismssuasiismsansmnsbvings Monroe, Wis.
Raethor, BnPgool- .. .cwiimmainmrmanics Monroe, Wis.
BOISnanhs" PRUL .. ioinsicumusrasrssssssiimsatiorsaikisgis Monroe, Wis.
Boinge, BOAOIPLY .i.covviiinssisiniisnmimmvmssinsssmspnssstass Argyle, Wis.
Bl BODOTE .ovoicsssissiianiiimess somipmmmireomimsniiis Monroe, Wis.
BREROD, A ... siamsnmimimimmsssinsmssa s Monroe, Wis.
Bufennoht, Fred .........cicammomimsomsmmbin Monroe, Wis.
Boder, RS . icsiisiniiimmimmsinssiie Blue Mounds, Wis.
Roth, Ohrist, Bowte L... .o ol Monroe, Wis.
Roethlisberger, Simon .......ccccovveneemerecenees Monticello, Wis.
Boliter. Aol . oiscmimmnassioneiiimis Monroe, Wis.
Binohart, MYPON. ........cicmemnmnimssrmn Browntown, Wis.
Regez, Edward . _..Blanchardville, Wis.
RolElen, B . .o rremisismssismmigrisimssiismaie Monroe, Wis.
Rogos, WL ... vedimviinsiunsorionrs Blanchardville, Wis.
Bl Patil B oot Monroe, Wis.
Bilale, Tobt., & BOB....ciivimimmimmissimiiimg Monroe, Wis.
Roth, Faulnn A, .ttt Monroe; Wis.
Bogz; JUOOD ....oumurinrmrisic it Monroe, Wis.
Boub, D08, J. B 8 Bl ccnsivmsssimmresssmnshionit Monroe, Wis.
Roth, Hiildreich C. ....cocmmiscieresscamsensciuine MONT0C, Wi8,
Rogoz, HELIMBN ...coomsrsnmrisssscasmsasssiressasssinisaaress Monroe, Wis.
B L AU I AR e Monroe, Wis.
Rodariok, U, B ..niiicimmisismommssseston Monroe, Wis,
TRoth, BB s st saiiots sesssbhsaier s seinb sty S AuRRETAY Monroe, Wis.

Bk, A B ot mssssrinsisibismiisssrsmsasessiaguint Momoe, Wis.
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S
RABIIIRE. U, Ui nscccssmnmisissominissbomanminens Monticello, Wis.
Biadiaoher BIOH . ..o invmisionieins Monticello, Wis.
Steinnan, Heorge ........asrsinsns 7 ks Monticello, Wis.
BT, 07 L. fmiiiiimmsibisampasisasomsicenass Madison, Wis.
SRR SROBBDG. 1. vic.nysssirisssstissisimsmsospunsbinissssasenty Monroe, Wis.
L7 N S SO RO R e Brodhead, Wis.
BEanHOIn T, Wa.oomcoiismcmmisnsseiamssensas Monroe, Wis.
BIRRHRAhOl. L IRDK .. osronemenispsimsmsmares Monroe, Wis.
BONTEOBACH, JROBD .....isiiimmmmirmmmmssmsnsimntss Monroe, Wis.
BRI E ). i iR b g Madison, Wis.
AR OMGRE &l vnmitiinnssasnsresmsmecassaioners Barneveld, Wis.
IR SRR L], e iessionss esss s siansanite ‘Waukesha, Wis.
IBIANHADHOD. HOEOY ..oivisisininsnssmmtorsispoatonsstanass Monroe, Wis.
SO O W cosiromssrie wosinmntusessrassasppnsapsssasans Monroe, Wis.
BohlaeDrd, ATBRI oo sissmmsssemsonmsmsass Monroe, Wis.
Sohwartz, Fred, Houte 1.......ccuussmines Darlington, Wis.
Bheppnrts Bl 8. vismnssresmssmsmsmmsenisnosss Monroe, Wis.
Stauffacher, Geo. L. ceoceeceee. SRR Monroe, Wis.
Stauffacher, Joe, Route 7..........ccoooceeucrcnceue-nne.. Monroe, Wis,
BORIRIEL Bhe i iminniiimsiopisssisntsdosresisssBressisERIEYRS Argyle, Wis.
Steiner, Frall-... i .. ccciiimioinmmssssmionsnns Darlington, Wis,
Schoop, Raymond, Route 3. Monticello, Wis.
Strauss, Christ, Route 8......coomeieae. Monroe, Wis.
BUTRE, THORD .o ooosomesssssmoicmmiionicusssassiisngssmsssssincs Davis, TI1.
Tt T b T R OB R Blanchardville, Wis
BIODUE, . i cits s o st cmtsvasnsissoch suiianismasasusnastss Monroe, Wis
27T R D RO R G S Monroe, Wis.
Schiitidler, Cha, A Monroe, Wis.
Behmlat o LiB0n . s iiirnvatiminumsasississies Monroe, Wis.
Streiff, Baumann & Son........ccooionicicinnnnnen. Monroe, Wis.
BINATE GOTRE Woiinicnicisamasiisbsssmianssnseiiisn Monroe, Wi,
BOITHEETR NG I rvsin sttt oot mshrevssvesiinns Monroe, Wis.
L 00 (R I SR Y Monroe, Wis.
Behmid, AA0IDh .....oorisommommsisvssssmsasssssisimsssen Monroe, Wis.
BARRBIIBE IO, ...occvoiicusssmsmibmmsensssmassonsomssnsrasinn Monroe, Wis.
SUTRBA CTGHN ... ovrioersimssistsssimmmtiansisbiinssass Monroe, Wis.

BTN OLOR I W (1 s iivesssiemsrssmippramsonsssonsasabinne Monroe, Wis.
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T Tl L A NSRRI NCR ML o, Monroe, Wis.
LT T R R U SN SRR TR Monroe, Wis,
Saheldaganr, BRDest ............ccciveraninssresscsiens Monroe, Wis.
Solomon, Henry, Coal & Iron Co......cccoccccceo.... Monroe, Wis.
SERTIAL EREREI. ..., cnischmscisrisssseptoasrmsmiriirion Monroe, Wis.
Steprns, & ©................ KRR Monroe, Wis.
ERRBRITRERAE. A s ..o iioreviissmssanissirssit Boiianens Monroe, Wis.
SRR 6 T oo riopnsnioipnsiimnias nbimiehribehlings Monroe, Wis.
T T T T A O Monroe, Wis.
BRRORREREE W, 'L ...coscisirrimsmmissssmnsiipnsssspasianiss Monroe, Wis.
PRI, DNBTIOR focciiionssssiiossnsrsseorassirsprmnints Monroe, Wis,
T T [ C I S G Monroe, Wis,
Siegenthaler, Mrs, Fred ........ccoiiinicccnn Monroe, Wis.
EIRANORL. SERBON ......oomioscisiivetsesmmmenismnsiosaimtoiins Monroe, Wis.
Saleniay. CHAFISE I «..ocrroranesintrsnsusemsasisaiosnsos Monroe, Wis.
Blanfiarher. 1. M. ... oiiicsmaniinrmscssassnssis Monroe, Wis.
R A e SR e SR T Monroe, Wis.
DB IR ] ..o i e A Monroe, Wis.
Saliwadal. BL B, BOUIE L..oioeriiicinyiaiunis Monroe, Wis,
ARBRGEE. TRRMIE ... cocimomissriiresissimensissmsmins Monroe, Wis.
FUEBLRE  AREE . ... .. coiviidusorisasarsbiansuerint i inospast Monroe, Wis.
TR T S S NN S Monroe, Wis.
FROlETERr. FBREE .........cocnmnisrsrmssanemsirnssssssnivaress Monroe, Wis.
BARBBIORE B ... oo iiissivicsisomprsitrseniosrstes Monroe, Wis.
T o R S R R R Monroe, Wis.
Saucerman, Mrs, Belle ... Monroe, Wis.
MEaRRTRoRer. M, Bl ...ttty Monroe, Wis.
T
Thorp, Henry, Route 6......ccooomevenurccnenneee Monroe, Wis.
iy R g | RN S LR g Monroe, Wis.
PRIBENE. B ....ceoonnsssrsnarsrnnsessaisninnsssiions SRR Monroe, Wis.
TRUOREL TRDBBL ......cocovisinssismimmmasnassssidenpisainsipt Dakota, Il
Trops, MIRRE ... oo Clarno, Wis.
BIREE- BRI ... iyt R S Monroe, Wis.
Timon PERBNR (0. vnianismsossemsiansmns Monroe, Wis,
g T e ISR i S e Monroe, Wis.
Peukonbpodh W. .. ....covvummertisimmmssonsmsaamsssesseh Monroe, Wis.

TUURGHBDOE. W Ji esssimnsisirissmissmsysessedusnenss Monroe, Wis.
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TBlar; Bl ocinssvisivises RN ST Monroe, Wis.
TRENRE BOLBEL ... orevsremmssimnmmmmpssasnsmesssemsnans Monroe, Wis.
IR R L0l eenetirssriveisssinsrtamamsobiesssiss asbatindennt Monroe, Wis.
15T T (R R ..Monroe, Wis.
R ot erisshssmssserigasssmrismispssssep i sasth Monroe, Wis.
% el o LEERREES S R S S S Monroe, Wis.
TIUMDY, JOBBPR ..oconeiirmnraeresonmssssasssmiossnsasssasas Monroe, Wis.
s 11 (U 1 e RS R R s A Monroe, Wis.
TROMDY, HBILY ... b Monroe, Wis.
RRUROHEE DB .l siiniiisssprminssinssansistnssnpetas Monroe, Wis,
U
15 £ TS o AN S SR s ST S SRS Blanchardville, Wis.
v -
IO TR ShEB T it i srest cimbritistdassinsing Monticello, Wis.
N OREL UBMETION s b iimsminnsnisisssssivsinsmopsins Monroe, Wis.
Van Wagenen, H. G s Monroe, Wis.
Von Moss, Leo, Boute 2........coimumenimiomsansaress Monroe, Wis,
DR NRRRREL 1.y eorassnsrsivsnssssiinmensssinssspsnis Madison, Wis.
WOGMEIL BUBIIY ...couivnnmeersssrmssssniommsmssmassiiiivinss Monroe, Wis.
w
Wittenwyler & Zentner.........c..on i Monticello, Wis.
Wittwer, Ed. ....... IR e M IR SR Monticello, Wis.
Y ittenwylor, Johsi, d8i..csmmmmmsrmiont Monticello, Wis.
b S SR R I Monticello, Wis.
Wineger, Vietor, Bonte 6........ccoreusrsisrppnnesnss Monroe, Wis.
A O T R R S Monroe, Wis.
NUOREEL, FIAWEN. ... oonsinessinsssssasssiusiansasasivnsunsssian Monroe, Wis,
L D R MRS L, Monroe, Wis.
VLN LIBEPE i cvssrssesasisminitamnsis i iasatbotes Mpnroe, Wis,
WRIHBAIET, UADL .iiivcsisonvsensrrrivmsrrsssnbrsensnsiassaian Monroe, Wis.
Wondla, L K. @ B0l cu e Monroe, Wis,
MWhite Lalaud (0, ). fsnessssnsnssssssissssssmsmaseion Monroe, Wis.
Bt e R A DR ME V eL Monroe, Wis,
NVBREE T RN .corssncrsesronssimnssrnmsisnansinensnsbbisss Monroe, Wis,

WVEHETABILEID .. ihvisnsaidiasssnpanssinspsinsdshmnssasmasihy Monroe, Wis.
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Wenger, Rudy ...ccccoveemniminsccscsnsnninssnnnsnennas Monroe, Wis.
Wenger, W. E. ...... : Monroe, Wis.
Wilmet & Wenger ceeree..MonTOR, Wi,
Wagner, L. S. Monroe, Wis.
Wottonel, I, Wi oo innsssrsasmsnissssnssnssusassssosn Monroe, Wis.
Woer, D ML B oicicnsions Monroe, Wis.
‘Wenger, John C. .......... G 0 Monroe, Wis.
Wilkinson, G W, eoccucnomsinnesansasonscssaiosasss Monroe, Wis.
Weirich, Panl J. .ccoecossccinse v Monroe, Wis.
0 1R G AR . .Monroe, Wis,
Wostphal, A, T, «ivcrmmmsmmmisinsinsatarssnssoressssnsnse Monroe, Wis,
Waelti, Gootfried ......coeecseescovcsnnccecanene. Monroe, Wis.
Y ;

Young & Co.......ccommmsisimiimisimiasssaismsssamsnsssisis Monroe, Wis.
Young, Ray A. ... PR e I PSPl Monroe, Wis.
Z
Zantor, DY Ji Pliocasimimnionmsniin Monticello, Wis,
Zuierohoy, O, Bromntunisiinissimmemions Brodhead, Wis.
Zoorelion,, O, i csimpmsissermemesmssnsimoninrerssss Brodhead, Wis,
Zontmier, ML ....coenvescsssmmismasorssomsusassarasss Monroe, Wis.
Zibung, Valentine, Route 3. Monroe, Wis.
Zumbach, Arnold, Route 3.....cooerecveceenes Darhngton, Wis.
Zilmer, W RO . SRR cac W Monroe, Wis.
Zollor, CODIAA ....ccccuiercsssmoissmssrsessnecsmiisransnrsnosss Monroe, Wis.
Zilmer, A. W ..c.cccuciiscsnissmesssnmsonsusinisenssainsnscosess Monroe, Wis.
Zinser & Duebendorfer .......ccoeeoeninniceeneecas Monroe, Wis.
Zumbaoch, Gottfriod . .......ccoummmmsisisensasns Monroe, Wis.

ZurBueh, MIOD .....cooimmeessiionsiusmmsasiansrios Ladysmith, Wis.
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OFFICERS FOR 1921

President—Fred Marty .........cococoovecmreeenennc. Monroe, Wis.

Vice President—John Deininger............. Monroe, Wis,

Secretary—Henry Elmer ..............cccooeven..... Monroe, Wis.

Treasurer—Joseph Trumpy ........ccocoooveeeeeece. Monroe, Wis.

Directors.

Fred E. Benkert (for three years).............. Monroe, Wis.

Gottfried Waelti (for two years)................... Monroe, Wis,

Charles R. Schepley (for one year)................. Monroe, Wis.
Judges on Cheese,

Joseph Achermann ..............cccoeeone...... R Monroe, Wis,

P o I SR s U Monroe, Wis.

Vol & BOBADIBY. .......oeitisicdinBisiiiomnsemsenis Monroe, Wis.

Committee on Resolutions

Charles R. Schepley........cccomrmieveneecssmemensssnens Monroe, Wis.

bR S A e i b e ke LT Monroe, Wis,

1l b 100 1 e e G B R R Monroe, Wis.
Auditing Committee

Nicolang Bolmide. .........oiiesiviiomsessosmrissin Monroe, Wis.

BT DS e WS Monroe, Wis,

1 R S R R e S L Rl R Monroe, Wis.
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ADDRESS OF WELCOME
Huldreich Roth, Cashier Commercial and Savings
Bank, Monroe, Wis,

Mr. President and Members of the Southern Wisconsin
Cheesemakers’ and Dairymen’s Association:—

Privilege in itself is a thing of great pleasure and to
me is today assigned the exceptionally pleasant privilege
of extending to you, the members of the Southern Wis-
consin Cheesemakers’ and Dairymen’s Association, and
your friends who have gathered here the wholehearted
and sincere welcome of the City of Monroe and of each
and every one of its citizens.

Believe me when I tell you that our welcome to you
is wholehearted and sincere. We have cause to extend
such welcome. For twenty years your association has
met in our city and the time has not yet come when, after
your stay here, we have not been benefited by your
presence. In these twenty years your association has
also grown in many ways. For instance, each year has
seen an increased membership, a larger attendance at
your meetings, and better programs have been the rule.

What has our city gained? Situated as we are, in
the heart of the greatest dairy county in the United
States, size of county considered, which fact is vouched
for by none other than the Hon. E T. Meredith, Secretary
of Agriculture, we are without question in a most ad-
vantageous position to co-operate with the cheesemaker
and dairyman, for as you prosper and as your fame
grows, so shall our city also prosper and become more
widely known.

Further, your coming here gives our citizens an op-
portunity to acquaint themselves more intimately with
your lines of endeavor. These meetings are of great in-
terest and much educational value to us, for the better
we can realize your advantages and at the same time the
drawbacks which you have to contend with, the more
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are we able to co-operate with you in your efforts to
overcome the difficulties which confront you.

Allow me to dwell for a few moments on the word
CO-OPERATION. To me that word appeals as a very
appropriate watchword for the year 1921. In choosing a
watchword, or perhaps we had better call it a slogan,
for the year which we have just begun, we must consider
the conditions not only as they pertain to the future, but
also those through which we have passed in the last few
years. In the years from 1916 to 1919 and a part of 1920
inclusive we as a nation experienced an increased pros-
perity which was beyond the dreams of the most optimis-
tic of us.

Then about half year in 1920 the reaction came
upon us. This reaction was something which we had all
expected soomer or later, but in our prosperity it was
hard to realize that it could come so soon. Now that
we find ourselves in this period of depressed markets
and acute financial conditions, it is imperative that we
do some straight thinking about the questions which are
immediately before us. Sound policies tending to
strengthen business must be adopted. Your association
is met in convention to consider these questions as they
pertain ‘to your industry. Many other groups of men,
each group engaged in their own line of commercial en-
terprise, are doing the same thing. In your deliberations
give the other fellow due consideration and with his
consideration for you the word co-operation will become
more than merely a word; it will begin to take on the
form of a reality.

In looking over the names of the speakers who are
to favor you with their knowledge and experience I feel
assured that the meetings here at this time are destined
to produce results of greater importance and benefit than
at any time heretofore.

The citizens of Monroe are not one-sided or narrow
minded. We believe that in order to do good hard work
a certain amount of time must be spent in relaxation and
pleasure. With this point in view we wish to invite you
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to share in our pleasures and good times while here and
feel confident that you will find entertainment to suit
each of your individual tastes when the day’s work has
been completed.

Once more agsuring you that we hope you will find
us as we want to be—hospitable—and that you will go
away with a real desire to come again, we bid you wel-
come. We are for and with you.
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RESPONSE
J. P. O'Brien, Wyandotte, Mich.
Mr, President, Officers and Fellow-members of the South-

ern Wisconsin Dairymen and Cheesemakers’ As-
sociation:—

In reply to the Honorable Mr. Roth and the citizens
of Monroe, who he has so ably represented, we as mem-
bers of this organization heartily thank them and we
deeply appreciate your hospitality. We have found it a
pleasure to return here again this year as your guests.
We are not only being entertained, but we are being
educated at the same time. And I for one feel that I have
been taking away more than I have given and believe my
fellow-members will agree with me in this. I wish to go
farther and say it is always a pleasure to come to Mon-
roe, whether it be to attend this meeting or on business.
Monroe as we all know is the very center of the greatest
cheese distriet and is one of the most prosperous com-
munities in the country. To convince yourself of this
look at the splendid city with its happy, healthy, pros-
perous people. Mr. Roth, we again thank you.
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SECRETARY’S REPORT

Mr. President and Members of the Southern Wisconsin
Cheesemakers’ and Dairymen’s Association, La-
dies and Gentlemen:—

It is with great pleasure that I can give you the
Secretary’s Report for the year 1920, although the asso-
ciation has no great achievements to report this year.
Your directors and officers met four times in the past year
to consider the welfare and needs of your association.
The main object was to secure a factory instructor, but
on account of the excessively high wages that good
cheesemakers received and regardless of $200.00 we were
willing to pay for the season, and advertising in the
Green County Herold, it was impossible to secure the ser-
vices of a good man. Our association, helieving that ad-
vertising pays, donated one loaf A No. 1 Swiss cheese,
169 pounds, at 42¢, $70.98, to the 1920 State Fair Dairy
Advisory Committee, which cheese with others was cut
up in small eubes and handed out free of charge to the
publie.

The State Attorney General, Mr. John J. Blaine,
ruled that before we can draw any money appropriated
by the State to our association, we must deposit all our
funds with the State Treasurer.

I am very proud to report on the course of instruc-
tion to Swiss cheesemakers, held here in Monroe last
Spring.

REFORT ON THE SWISS CHEESEMAKERS'
DAIRY COURSE

Swiss Cheesemakers’ School, held here in Monroe,
Wis., under the auspices of the Southern Wiseonsin
Cheesemakers’ and Dairymen’s Association and the Col-
lege of Agriculture of the State University at Madison,
Wis., was a great success,

The theoretical instructions were given at the In-
dustrial Co-operative Union Clold Storage Plant and the
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practical instructions at the Marty-Gemepeler Co. plant.
There were in all 47 applications, of which two applicants
never sent in their fees, and one application was free.
Of the 44 applicants, 3 were detained from attending the
school for different reasons, although they each paid the
$3.00 Register Fee and were furnished the Peter & Held
Book on Swiss Cheese Making.

On account of lacking the necessary room, two
classes were held, and instructed by Professor J. L. Sam-
mis of Madison, Wis., assisted by Mr, Fred Marty of
Monroe, Wis.

The first class was held February 9-14, 1920, and
the following makers took the course:

Dahler, Mike, Route No. 1.......ccoeuuceueec. Darlington, Wis.
Wahlet Mol .. ..o cnmsmninmenss Blanchardville, Wis.
Gyger, Ernest, Ronte No. 2.....ccoviinnte. Verona, Wis.
AcaoHIINann, JROOD .. viiniecscicoanisiouersionianns Woodford, Wis.
Fuchs, Nick, Route 1..........cccmiiciciseicinscns Argyle, Wis.
Blaser, Jacob, Route 1........ccccciviiiininrace Mt. Horeb, Wis.
TRl AL o o mmsisssesimmarmssies Hollandale, Wis.
FrepliBlor, D0 ool ittt berints Red Oak, Wis.
Maeder, Herman, Oak Grove Factory....Darlington, Wis.
Oertig, Albert, Route No. 2. Argyle, Wis.
WIPE CRED . ccioitovriscaussssbsibrossonsisasits Mineral Point, Wis.
Ruefenacht, Hermam............cocorvscsssinsosnsnionss Orangeville, Il
Lehmann, Gottlieb, Route No. 2..........ccccc..cc... Verona, Wis.
BobBOr, JORGI «...coessiinsscsitrsssssismsssninsisssasss Brodhead, Wis.
Biodernrann, Eaill..........cocciommmressissssosaens Brodhead, Wis.
Bramar, Bl .o aammisimnnistanniie Brodhead, Wis.

The second class was held on February 16-21, 1920,
with the same instructors and the following makers:

Engelbeet, NIak ... Mt. Horeb, Wis.
Stettler, Ernest, Route No. 1., Argyle, Wis,
Lenherr, Jacob (D. & F. Dept.)....ccccccnnmmrrneeee. Monroe, Wis.
Blumey, rad, Bomte Mo, 1. New Glarus, Wis.
Senn, Jacob, Wiota Factory................ South Wayne, Wis.
Casanova, John M., Route No. 3....................Monroe, Wis.
VAT TR L | N N OO =, Klevenville, Wis.

Winiger, Joe, Botte No. b..cuiviriiinimsnss Argyle, Wis,
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Kessler, Anton, Route No. 1........cccoeeec Woodford, Wis.
Litothl,- WRITEY .ottt adms ioaetiniss Albany, Wis,
Ndof - JRob - Lrii kit o i Monroe, Wis.
Ahghtker, BAM .......cc.iisiiiinnniinniisbd Monroe, Wis.
Libioel, PaBIMOd ...t bt ssitivebins Juda, Wis.
BOREME, BL J.f i fiiindan St fonndeyh Madison, Wis.
Gempolar, JAE0D, J5.....cos-sivdiisisreiiorisessossionse Monroe, Wis.
Clanziann, JORN .........ccoicaiibomiiiomnis Orangeville, T1L
Haldimantt, Math, ...t Blanchardville, Wis,
Ruefenacht, Gottfried, Route No. 4.......... Darlington, Wis,
FRhror  JOBE i Brodhead, Wis.
Blaser, Herman, Route No. 3..................... Darlington, Wis,
Brawand, Fritz E...........cccccovverceeecee...South Wayne, Wis.
Herman: JOUM' .. itttk Monroe, Wis.
Farnham, F. R. (Virginia Dairy School)........ Bristol, Va,
Sohilt, Peter, Boute No: 8o Juda, Wis.

Every maker went his way rejoicing, and no doubt
the good, efficient work done at the school will show
itself in a better quality of cheese for the season of 1920.

Financial Report For the Dairy School for Swiss Cheese

Makers
Received from 44 Swiss Cheesemakers................... $132.00
Sold 3 Peter & Held Books at $1.00.........ccoeovereeeecee 3.00
Tobal TEGBIDID .ivososriivsmnimssmemnnnsmriiem ol $135.00

1920—
February 7—Paid to Schiesser’s Book Store, 42

tablets, $2.10; 42 pencils, $1.05........cccococeneee $ 3.15
February 21—Paid to Jacob Steffen, rent for 3 '

fables and 24 oh&irs.......ccwuswsvnsrsons PRRAT 2.00
February 21—Paid to Chas. Klemmeier, cartage

onr tablop and eRBITE.....ii siiianiiiidlontn 1.00
February 23—Paper to wrap books, 5¢; 33 He pos-

fdge elamps, SL6D...... ... miiinidadiiiion 1.70
Febrnary 23—Paid to Ferdinand Ingold Import

Co. for 45 Peter & Held Books....................... 39.00

March 20—Paid to Marty-Gempeler Co. for 200 pts
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milk tse@ ik schook.....c.viiiii, 6.90
March 20—Paid to Ferdinand Ingold Import Co.

for 6 Peter & Held Books.............coocoooveeeenr.. 4.80
June 1—Turned over to Jos. Trumpy, S. W. €. and

D. Ass'n WERBIROR, .0 elid M ot 76.45

oAl DIUREBMMOIEE . . i it $135.0
Respectfully submitted,
HENRY ELMER, Secretary.

And believing that the Swiss cheesemakers will take
advantage of this opportunity offered to them again this
year, the association ordered through Mr. Ferdinand In-
gold 100 copies of the Peter & Held Book on Swiss Cheese
Making, published in Switzerland.

T am very sorry to report that our annual proceed-
ings of 1919 and 1920 are not off the press yet, although
I was promised that the 1919 proceedings will soon be
ready to mail out,

Our Treasury is in a very healthy condition, as you
will learn from the itemized report given by our worthy
Treasurer, Mr. Joseph Trumpy.

Some of the resolutions passed at our last annual
convention did not work out to very good advantage.

Resolution No. 1 concerning the death of our beloved
President, S. J. Stauffacher, was duly sent to Mrs. Stauf-
facher and sons, also to Mr. Peter Stauffacher,

Resolution No. 2 regarding the. Whey Butter Law,
also Resolution No. 4 dealing with Vat-Made Block
Cheese containing an excessive amount of moisture, were
referred to the proper officials, but no headway was made
in securing legislation to remedy such evils, but let us
hope that the new administration will be more favorable
to enact such legislation. !

Resolution No. 3 dealing with the securing of a
branch dairy school here in Monroe, was referred to Hon-
orable H. L. Russell, Dean and Director our State Uni-
versity, but on account of no funds for such purposes,
nothing could he done.
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Resolution No. 5 concerning the U. S. Department of
Agriculture through the Burean of Markets to issue a
weekly review covering the foreign cheese industry was
submitted to the proper officials in Washington, and we
were promised that they would let us know what could
be done in that line, but so far we had no further notice
from them. ,

Resolution No. 6 regarding new conditions regulat-
ing cheese exhibits will lessen the exhibits as quite a
number of cheesemakers from Tllinois used to send cheese
to the convention. :

The officers and directors have taken great pains to
make up a program that will please everybody. The
dairyman, the cheesemaker and everyone interested in
good musie, in good singing, in good yodeling, and likes
to see and hear a good play, will greatly enjoy the talks
during day time and the evening entertainment. I tried
hard to get first class cheesemalkers on the program, but
did not succeed.

Thanking everybody, especially the business men of
Monroe, all the different supply houses, and everybody
for their many favors shown unto me again this year, and
hoping that all will have a good time, I will conclude my
report. HENRY ELMER, Secretary.
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TREASURER’S REPORT

Joseph Trumpy, Treasurer

Receipts

Jan. 29 1920, BRLANGE. ...iicviisisisiessint iobicrsaissisachuserd $3,190.54
Jan. 29, By Membership Tickets Sold, Mrs.

RERSPRRTEN 0o e b s B e e e 76.00
Jan. 29. By Admission Tiokets..........cciecincinss 62.75
Jan. 30, By Membership Tickets, Mrs. Maurer.... ~ 30.00
Jan: 80, By AAR0n FIOROUR. .coiimaesinsivsens sy 30.50
Feb. 9, Henry Elmer, Membership Tickets.......... 225.00
Feb. 9, Edw. Wittwer & Bros., Membership

[T R e S e e 28.00

Feb. 9, Jacob Gempeler, Jr., Membership tickets ~ 16.00
Feb. 9, Ernest Regez & Son, Membership tickets 6.00

Feb. 9, Ray T. Bast, Membership Tickets.............. 3.00
Feh. 9, Sharples Separator Co., donation............ 20.00
Feb. 9, Morto Salt Co., donation.............c............ 5.00
June 7, Chr. Hanson Laboratory, second and
PRI TRGIE DRIT.,. s ibbussarsvadonsiiontsns 5.00
June 7, Cheesemakers’ Dairy School..................... 76.45
Sept. 24, By Henry Elmer, Membership............. 2.00
TREOLOBE oot viisansecsinamonss senms Funisdsp e AR oo 149.46
TRORAL: .ot oo istmnssmnniiss = AR RO $3,925.70
D R R BIIS . oo ook s TS rp NS H AR AR RS 833.38
JaN, 24th 198] DRIANO0O. . ov.sosinmmesshisannssusiisnion $3,092.32
Disbursements
No.
259—Robert Emmenegger, premium..............cccc...... 2.01
283—Badger Cheese Co., cheese display and dray  5.00
279—Ray T. Bast, music 1920 convention................ 33.00
- 285—1.. A. Woodle & Son, printing 200 admission
i o SR e S LB SR A 6.00

277—Miss Caroline Booth, 3-act play 1920 conven-




28 TWENTY-FIRST ANNUAL CONVENTION

{1 I A DI ety £ 0 S e M 120.00
280—Dorothy R. Howe, music furnished for 1920

SORVOIRIOI s b r i o Nl 12.00
278—Jacob Steffen, Turner Hall for 1920 conven-

- SRR e B R B T e 50.00
281—Mrs. Frank Maurer, clerical work 1920 con-

R R R NG ety W R 5.00
280-—8¢t. Louis Button 00.........ccommmmmmmmmissins 1.15
284—C. L. Chambers for rent and dray on furni-

O e L B L T 1.00
287—The Kohli Jewelry Co. for 5 medals............... 16.13
288—Times Printing Co., 300 letterheads and page

1920 convention program................ 16.75
289—F'red Marty, salary for 1919..........cocoovmveennnce. 50.00
293—C. R. Schepley attending 4 meetings............. 4.00

290—Henry Elmer, salary for 1919, $200; postage
$4.14; trip to Madison, expenses, $46; tele-
phone, 18¢; peddling programs 50¢, total.... 208.91

292—Joseph Trumpy, attending 5 meetings.......... 5.00
281—John Deininger attending 5 meetings........... 5.00
296—Fred L. Kohli, advertising and 300 orders

b i1 R N T SO S o s e PSS
312—Henry Ruf, pro rata premium on Limburger 1.59
294—Gottfried Waelti, attending 4 meetings........ 4.00
306—R. H. Schuller, premium pro rata on Brick... 1.55
308—Martin Kammer, pro rata premium......... 1.58
295—F. E. Benkert, attending 2 meetings...........  2.00
299—Robert Emmenegger, premium pro rata.......... 1.59
314—Victor Winiger, first prize on Block Cheese....  4.50
307—Viector Winiger, pro rata on Limburger....... 1.55
311—John Mimrig, pro rata on Limburger prem- '

o TN oSSR Rt B 1= Al T 1.57
305—Albert Schlappi, pro rata premium........... 1.85
313—Louis Strebel, second prize on Swiss Cheese  2.25
298—Xaver Buholzer, premium pro rata............. 1.56
300—Joe Lauber, premium pro rata................. 1.50
310—Fred Blaser, premium pro rata................. 159
304—Jacob Niffenegger, premium pro rata......... 1.56

297—Jacob Niffenegger, premium pro rata.......... 1.58
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302—Joseph Willi, premium pro rata................ 1.53
8152208 . 1o Samnniin, dYBlt.........coiiuisimesnsasie 70.98
316—Fred Ingold Co,, 100 imported Swiss Cheese
o RN e L TR A S LN TSRS (O 85.00
282—Miss Thelma Kundert, Monroe High School
Glee Club, singing at 1920 convention.......  6.00
318—Joseph Trumpy, attending 2 meetings........... 2.00
320—St. Louis Button Co., 500 Badges for 1921.... 88.10
319—C. R. Schepley, attending 1 meeting............... 1.00
Watal dishorsaments’ . il $833.38

Respectfully submitted,
JOSEPH TRUMPY, Treasurer.
0. K.—Auditing Committee.
RAY H. YOUNG,
M. H. STAUFFACHER.
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PRESIDENT'S ANNUAL ADDRESS
Fred Marty, President

‘We are today assembled here in this,—our twenty-
first annual convention. In passing our twentieth mile-
stone and reaching our twenty-first, it may be said of
them in the years to come,—that the year preceding the
twentieth milestone will stand out as the Year of Climax
in our Cheese Industry; when all traditions in our in-
dustry were cast away and swept on by the blittering
waves of gold. And in the year preceding our twenty-
first milestone, we were slowly but safely swept back
by the waves of un-sound inflation of high prices, des-
perately clinging to the battered raft of former day’s
tradition. Thus the late war has left its footprins of
varied effects upon the Swiss Cheese industry of Wiscon-
sin. And in order bring us back again to pre-war con-
ditions, will have to subject itself to and undergo a period
of reconstruction work.

The many changes and demands in the domestic for-
eign cheese that have developed during the period of the
late war are serious problems, that will have to be solved
and adjusted within the near future, in order that the
Swiss Cheese industry of Wisconsin may thrive and go
on in competition with other branches of dairy business,
as in pre-war times, _

That there remains considerable dissatisfaction
among producers of Swiss cheese, we are well aware of,
particularly so on the wide range in prices of a Faney,
No. 1, No. 2, No. 3 and No. 4.

These purchasing grades were all established dur-
ing the late war, and came about by actual demand.
Switzerland, up to a few years ago, exported to this
county hundreds of thousands of hundredweights of
Fancy Swiss Cheese; but during the food shortage during
the late war, placed an embargo upon exporting of
cheese, and in place we exported Swiss cheese to Europe.
The cheese dealers of the city of New York,—up to the
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time when importing Swiss cheese from Switzerland
ceased— depended upon and contented themselves almost
entirely with the marketing and handling of imported
Swiss cheese; but after the importing stopped, they be-
gan to turn their attention to our Domestic Swiss cheese.
But as they were used to handling only the selected large
eyed open Swiss cheese from Switzerland, they kept on
demanding, not only A No. 1, which consisted of our
pre-war standard make, but demanded Fancy, Fancy.
True, a good price was paid for them, but because of this
change and demand in our Swiss cheese market, there
developed another change, affecting our under grades of
Swiss cheese. As it is claimed that the loss of demand
of our No. 2 and under grades was lost immediately
_after the enactment of the prohibition law, and that be-
fore the demand can again be re-established, new chan-
nels in the market must first be found to replace the chan-
nels of outlet of former days.

These two changes in our Swiss cheese market came
about the same time, and in fairness to our local cheese
dealers, it can be said that the demand so created, called
for nearly 90% strictly Fancy Swiss Cheese; with prac-
tically no demand for any grade under Fancy and No. 1.

It was at this period when the wide range in prices
of the different grades were established. It, therefore,
develeped a condition in the Swiss cheese region of Wis-
consin that proved a hazard. In order to comply with the
treacherous demand of only large eyed open ‘‘Fancy
Swiss Cheese,”’ the good intentions and efforts were
strained; owing to the inadequate equipment and hand-
ling of such soft open cheese, in the process of manu-
facture and transportation; which in many cases event-
ually resulted in a No. 2 and under-grades, in place of a
“Fancy’’ Swiss cheese.

I am personally of the opinion that the outlook in
establishing a ready market for the under grades of Swiss
cheese are very promising for reasons that the channels
that are now being opened up in place of the original
“free lunch stands’’ outlet. New routes are being daily
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established in the large cities, which brings the cheaper
cheese direct to the entire family for consumption, which
in time will stimulate and increase the consumption of the
lower grades of Swiss cheese. This will in the very near
future re-establish a closer price again between the Faney
and the No. 2 Swiss cheese, which today ranges respec-
tively from 48c down to 20c per pound. A difference of
98¢ more for cheese with holes over the No. 2 grades, in
which the flavor, body and nutritive value is just as good
in one cheese as in the other. In pre-war days, these two
grades sold at a difference of only 1%e to 2¢ per pound.

Swiss Cheesemakers Dairy School

The ever increasing appliance of modern develop-
ment of increasing the production of milk, by feed and
feeding; as well as the constant adoption of labor saving
milking machines; has brougt about the necessity of a
Swiss Cheesemakers’ Dairy School here in Monroe.

Through the efforts of the Southern Wisconsin
Cheesemakers’ and Dairymen’s Association, in co-opera-
tion with the University of Wisconsin, the initial course
was given here in Monroe during the month of February,
1920, in which over 40 Swiss cheesemakers took part.
While the accommodations and facilities for proper dem-
onstration and teaching accorded to them were somewhat
primitive and limited, Prof. J. L. Sammis received a
written statement of approval and satisfaction from each
student that took the course. So another course has been
arranged for beginning the first week of February, 1921,
Tt is hoped that every public spirited and interested man
will lend his support to help make the coming course
again a success, which will help to bring about the long
felt and needed want of establishing a permanent, practi-
cal Swiss Cheese Dairy School here in Green County.

The Need of Field Instruction

The inereased demand that is constantly making-
itself known, by direct request from cheese factories, and




CHEESEMAKERS' AND DAIRYMEN'S ASSOCIATION 33

which was one of the foremost topics of discussion in
every 'recently held Cheesemakers convention in fthis
State, shows plainly the need of field instructions.

The annual State appropriation of $1000.00 has
proven insufficient to hire an expert cheesemaker by
this association. In the last few years, efforts were made
by the Board of Directors who agreed to pay $10.00 per
day for such services, but they were unable to get a trav-
eling cheese instructor for that amount.

It is hoped, however, that by the accumulation of our
funds in the last few years, that we will be able to engage
a man for the coming season. However, arrangements
should be made, whereby permanent field instructions
could be relied upon, either through the aid of the State,
or the State Dairy and Food Department, and if not suc-
cessful, would it not be a safe and sound investment for
each cheese factory in Green and adjoining counties to
invest $10.00 per year, which would bring in sufficient
funds to engage two traveling cheeese factory instructors.

The latter should be worthy of our earnest consider-
ation, since there are nearly a thousand American cheese
factories in this State who are members of the Wisconsin
Dairy Protective Association, who pay an annual fee of
$10.00 per year, and the butter manufacturers in this
State 50 cents for every thousand pounds of butter they
manufacture for the protection of sound dairy laws in
this state and a traveling field man.

Now these factories, in helping themselves, are doing
a good turn for you. When it comes to the enactment of
sound dairy laws, their interests are yours.

As a member of the Board of Directors of the Wis-
consin Dairy Protective Association, I am often con-
fronted by the members, as to why the cheese factories
from this section of the State do not join them as they
claim, it pays to help yourself. - :

Advertising Swiss Cheese,

A movement has been started in this State to adver-
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tise Dairy Products through the organ of the Wisconsin
Dairy Council. However, the energies devoted by said
association is in advertising the dairy products in which
its members are interested, and so far our Swiss cheese
has not been advertised, for reasons that we as an organ-
ization or individual factory has not supported them
financially. \

It is my sincere wish that this matter be brought up
during this convention, as to whether or not the cheese
factories in this section would be interested in joining the
movement to nationally advertise their product.

A request has come to the Southern Wisconsin
(Cheesemakers’ and Dairymen’s Association, during the
last vear, by the Department of Dairy, Wisconsin State
Fair, asking whether or not our association would be in-
terested in donating Swiss cheese, which was to be used
for advertising purposes during the Wisconsin State
Fair, for which a special booth in the Dairy Hall was
being provided, for the distribution of all kinds of cheese,
also butter in small cubes donated by individuals and
factories throughout the State. A meeting of the Board
of Directors of this association was called, who decided
that it paid to advertise, and a very fine large loaf of
Swiss cheese was donated by this association.

Repeal of Whey Butter Law,

The State standard of Whey Butter is the same as
the standard of Creamery Butter. The mother of both
is the cow. The sanitary regulations are governed under
the same State law, supervised by the State Dairy and
Food Commission, the U. S. Department of Agriculture.
All other states in the Union recognize it as creamery
butter, as it must comply with United States standard on
butter. The Whey Butter Law discriminates against the
dairymen of Wisconsin, but benefits the butter manufac-
turers beyond our borders, where it immediately again
is recognized as creamery butter. Therefore this asso-
ciation should again go on record by passing a resolution,



1921 Class in Swiss Cheesemaking School,
Monroe, Wisconsin

A CORRECTION

On page 30 of the 1920 Annual Proceedings of the Cheese-
makers' and Dairymen's Association in the President’s Annual
Address, the sub-head reading ‘‘ ‘No' Necessity of Traveling
Cheese Instructors’” should read ** ‘More' Necessity of Traveling

Cheese Instructors.”
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appointing a committee to go before the present legisla-
ture asking for the repeal of the Whey Butter Law.

In conclusion, I wish to call your attention to the
splendid program which our worthy Secretary has pre-
pared, with speakers of national reputation, who will
speak to you on all branches of dairying.

You will notice that the program consists of a full
two days’ convention, and in the name of this association,
I cordially ask you to again attend tomorrow with your
entire family.
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ALFALFA TALK

Peter C. Swartz, Farmers’ Institute Lecturer,

Waukesha, Wisconsin

The very sound of the world alfalfa sends a thrill of
love for the plant through the nerves of every farmer who
is a stock owner. Far and wide in Wisconsin, alfalfa is
recognized as a most precious plant for hay and as the
greatest soil builder known, sending its roots down to
great depths and bringing to the surface leached, un-
touched fertility. We can no longer grab up free land;
it has all been discovered, and we must now look for-
ward to digging deeper for fertility. Here is where al-
falfa shines; it sends its roots down through the skin of
the soil into the subsoil where there are stores of phos-
phate and potash, making these two elements of plant
food more available and draws the third element of plant
food, which is nitrogen, from the air.

(ertainly alfalfa is a precious plant and called Queen
of all clovers; and vet many only know the value of
alfalfa as a food product when fed to live stock. Do we
stop and think what alfalfa has done to our soil when
we plow up a field, besides giving us the best hay that
grows? It mellows up a hard soil: it holds a light soil
from washing; it stops erosion on hilly soil; it drills holes
in the subsoil 0 more moisture can come to the surface
from farther down in the subsoil through all these holes.
The decaying alfalfa roots add tons of humus, organic and
vegetable matter to the soil which is filled with available
nitrogen, phosphate and potash. That is why all erops
on a plowed alfalfa field outyield other crops. Alfalfa
really transforms worn out soils into deep, rich, high pro-
ducing soils for growing all kinds of farm crops,

The question which now arises and is asked by all
of us, is, ‘“‘Can Alfalfa be made to grow on my farm?”’
The answer is ‘‘Yes.”” T am going to sift it down to only
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ORGANIZING PRODUCTION

Yes, lime must go along with fertil’'ty to make success with alfalfa
sure, Swartz Bros, use plenty of lime.

LIME OR NO LIME?

Do you want to grow alfalfa? Then use lime, But does it pay
to use lime and grow alfalfa? Let's see. Alfalfa is equal to bran
in feeding value. An average cut of alfalfa wovld be around three
tons to the acre. Will it pay then to put on from $5 to $7 worth of
lime to the acre? Figure the cost of bran-and the cost of lime.
Grow alfalfa,
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four essential things which alfalfa must have in order to.
thrive, and look green and happy, no matter what kind
of a soil formation yon have. These four things are,
drainage, humus, lime and inoculation,

Why drainage? Because alfalfa loves a dry surface;.
its erown is the life of the plant and if the erown is sub-
merged in water or a sheet of ice for any length of time it
soon decays and dies for want of air. Select the highest,
driest, or most rolling fields and try to have the water
level at least three feet below the surface. Such a field
where surface water drains off immediately will make an
ideal home for alfalfa as far as drainage is concerned.

Now, humus; what is humus? The roots, stubbles,
weeds and manures that we plow under or work up in the
soil produce humus. Humus opens up a heavy soil, lets
air into it and binds together a loose, sandy soil and
keeps the fertility from leaching. All kinds of bacteria
work in humus, making plant food available so the
little rootlets of plants can feed on the available fertility;.
a soil full of humus is rich, has air in it, is a live soil and
will hold more moisture during a dry spell. Humus aids
greatly in giving the tiny alfalfa plant a good start in life
towards growing into a strong, sturdy plant.

Why must we have lime for alfalfa? Because it is a
sweet, lime loving, leguminous plant. Not only does al-
falfa love lime, but nearly all other erops are benefited by
having plenty of lime in the soil. It is a known fact that
many of our soils are becoming deficient in lime, espec--
ially the top soil as deep as we plow. Farming for the
past fifty years has drawn heavily on the lime supply, for
every erop that has been taken off during all these years:
has taken with it seme lime, and soils upon which green
erops are plowed under and which receive heavy applica-
tions of manure, take an enormous amount of lime to-
sweaten the acids which they bhring about and to neutral-
ize them; ard lime is the only thing that will sweeten
sour acid soil.

Alfalfa is a legumincus plant. This means that bae-
teria live and work on the roots of the plant. Alfalfa will
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ORGANIZING PRODUCTION

When the barns are full, stacking begins. Note the machinery
and the horses on the sweep rake at the left. No time is lost.

ORGANIZING PRODUCTION

The side delivery rake and the hay loader come r'ght along. The
big barns are filled in this way.
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not thrive or live long unless these bacteria are on the
roots. Now these bacteria cannot live, thrive or multiply
in a sour acid soil; the soil must be sweet, The little
white bunches or nodules you see on the alfalfa roots or
on the roots of any legume, are not the bacteria but are
the homes in which the bacteria live and when these
homes have been built on any leguminous plant and cling
to it, that plant is inoculated.

How can we tell whether our soils are sweet or
sour? The simplest way is to get ten or fifteen cents’
worth of sensitive blue litmus paper of the druggist. Push
a spade down into the soil and insert a piece of the litmus
paper where it will come in contact with the moist soil,
tramp down, and leave for about a half hour; repeat this
in several places in the field. When you take the paper
up if it is still blue, the soil is sweet and has plenty of
lime; if it shows pink spots or the blue has turned red-
dish, the soil needs at least four tons of ground limestone
to the acre. No more lime will be necessary for several
years. You can never get too much limestone worked
up in your soil.

Air slaked lime ecan be used and should bhe used
where it is handy to haul direet from a kiln; but it should
lay in the open air for nearly a vear to become thorough-
ly air slaked before being applied to the soil. You must
get rid of the causticness before you apply or it will burn
and eat up a great amount of humus in your soil. Two
tons of air slaked lime is plenty on one acre. ILime refuse
from sugar beet factories is good. Where clover is not
doing well it is affected with clover sickness and in many
cases it is caused by a lack of lime,

Now, inoculation. If your alfalfa turns yellow and
looks sickly and puny, thake up vour mind you will not
find the little white bunches or nodules on its roots and
bear in mind that these alfalfa bacteria are a certain
kind that live only on the alfalfa and sweet clover roots.
So a field that has never grown alfalfa should at once
when seeded to alfalfa be inoculated.

There are two methods of inoculation, the soil trans-
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ORGANIZING PRODUCTION
The ordinary manure spreader with a little fine manure in the
bottom will scatter the lime all right.

ORGANIZING PRODUCTION
On most farms in Wiscongin where alfalfa is grown it ’s done
in a small way and the crop is more or less incidental. But alfalfa
may be a major crop as it is on Cornfalfa Farms, The beginning
of successful alfalfa is fertility. See the rock phosphate being
poured onto the manure,.
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fer and inoculation of the seed with commercial cultures.
Where sweet clover or an old alfalfa bed is handy you
can get plenty of inoculation. Plow as much of  the
ground as necessary, then throw dirt, roots and all upon
a dump board wagon; if the sun shines this should be
covered with a canvas as the sun’s rays will kill the
bacteria. Drive into the field to be inoculated and broad-
cast from the wagon, throwing from hoth sides, by hand;
900 pounds or more of the dirt to the acre will be neces-
sary and if the sun is bright have a drag follow up to
work the bacteria in.

There are several commercial cultures advertised for
inoculation and these are good if the cultures are fresh.
Our Experiment Station at Madison makes these cultures
and I believe for only twenty-five cents an acre.

I am going to add two more important things which
must not be overlooked to make a success with alfalfa.
One is the seed. In buying seed, secure a good grade of
seed, some that has quality to it when vou look at it; that
means plump, well matured seeds, free from sand, dirt
and weeds. Such seeds are generally higher in germina-
tion and stronger in vitality. Don’t buy any that contains
much shrunken or dead seed. If alfalfa has winterkilled
easily for you try some Grimm alongside the common and
see which is hardier.

The second important thing is the seed bed; and
many failures can be traced back to a poorly made seed
bed. At Cornfalfa Farms we had a failure one vear by
not using the roller. Alfalfa needs a fine, firm seed bed
and a roller or cultipacker does really three things in one
operation; first, it crushes all lumps; second, makes a
firm bed; third, prevents burying too deeply the tiny al-
falfa seeds. To make a success with alfalfa it is wise to
plan nearly a year ahead on vour field. Get the field as
rich as you can and plow it in the fall, one or two inches
deeper than it has ever been plowed before., The weather
is cooler, the horses used to hard work and nothing rush-
ing as in the spring, so the man behind the plow is bound
to do a better job. This one or two inches of new soil will
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ORGANIZING PRODUCTION
Then cometh the harvest, Farmerg of Wisconsin wonder how
200 ac e: of alfalfa can be cut two and three times a season and not
have the hay spoil from rain, Swartz Bros. “make hay while the
sun shines.” :

2

ORGANIZING PRODUCTION

After inoculating the field come the sowing, rolling and light
harrowing,
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be mellowed up during the winter by thawing and freez-
ing; it will contain more lime and will be free from weed
seeds; and it makes a deeper soil so the alfalfa tap root
will be longer and stronger when it hits the compact
subsoil in which it must bore.

This gives one all the winter to get the heavy lime
home on nice sleighing. If the snow is deep, put a pile
in the field and spread it just as the snow is leaving and
the ground is still frozen. A tight bottom manure
spreader half full and run on a low gear works nicely and
even broadeasting it with a shovel from a wagon isn’t
bad. Then in early spring when the ground works nicely,
dise or cultivate it thoroughly, which will work the lime
in, Just ahead of the drag, be sure to inoculate if you
are going to use the soil transfer,

Next comes the roller or packer and then the field is
ready for the nurse erop and alfalfa. We use one bushel
barley and twenty-five pounds alfalfa seed broadcast,
where alfalfa never grew before, and from sixteen to
twenty pounds alfalfa seed where it has grown before;
then a light dragging and the job is finished. We cut
the nurse crop for grain or if it is extra dry we some-
times make hay of it soon after it heads out. If it lodges,
it should at once be cut and taken off the field to keep
the alfalfa from smothering. If you intend to work the
ground to kill weeds and sow alfalfa without a nurse crop
along in June or ahy time be sure you kill the weeds be-
fore vou sow alfalfa as no amount of clipping with the
mower will kill them.

Years ago alfalfa did not seem to grow well at Corn-
falfa Farms and many times we were discouraged, but we
stuck to-alfalfa and sowed some every vear until today it
grows like weeds wherever we sow it. The best salesmen
for alfalfa hay in all the world are all the live stock on
the farm; it is the greatest bone and muscle builder
known for voung stock, and a dairy cow that is fed alfalfa
produces nearly four times the food value in milk that
the steer does in meat. With prices of mill feeds soar-
ing, every stock owner should aim to grow more altalfa
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ORGANIZING PRODUCTION

When barn filling and stack building become monotonous, the
baler is set going in the field and the baled product at once started
to market as an immediate cash crop.

ORGANIZING PRODUCTION

After five or six years of this then the old alfalfa fields on
Cornfalfa Farms set out such grain fields as make even the hired
girls smile. Thus it is seen that a single farm may so organize its
production as to win economic fame,
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which will give more and better feed, raised at home,
off less acres, and will show the patriotism of the farm
in the production of an over-flowing measure of food-
stuffs.

NOTE:—Be careful to secure your Grimm alfalfa
seed from a grower known to have the real Grimm seed.,
Better write the Secretary of the Alfalfa Order, Madison,
Wisconsin, for advice in this connection. You want good
seed that will resist winterkilling. Get the real Grimm.

If you want inoculation for your seed, address Pro-
fessor E. B. Fred, College of Agriculture, Madison, Wis-
consin, and be sure to tell him when you will sow and how
many acres and send him twenty-five cents for each acre
you will sow, and he will send you freshly prepared inoc-
ulation a few days before you wish to use it.—Supt.
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ORGANIZED PRODUCTION
Of all things Swartz Bros. don’t forget inoculating the field for
alfalfa, They do it by the wagon load, too, follow:ng right after
with a smoothing harrow.

ORGANIZING PRODUCTION
Tillage and a good seed bed help some in assuring an alfalfa
crop. The Swartz Bros. use a good stout horse and giant soil tearers
to prepare the field,
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CHEESE EXHIBIT PRIZE WINNERS
Round Swiss Cheese.

Jacob Nieffenegger, Dunbarton, Wis............_. 97*% points
Received from The Sharples Separator Co., Chi-
cago, I1l., $5.00 in cash; The General Laboratory,
tory, Madison, Wis,, 1 gallon B. K.; Chr. Han-
sen’s Laboratory, Inc., Milwaukee, Wis., $2.50
in cash; The Association, one gold medal.

Valentine Zibring, Route No. 3, Monroe, Wis....96 points
Received from the Sharples Separator Co., Chi-
cago, Ill., $5.00 in ecash; The General Labora-
tory, Madison, Wis,, 1 gallon B. K.; The Cream-
ery Package Mfg. Co., Chicago, Ill., 1 cheese
fryer; the Association, one silver medal,

Albert Schlaeppi, Browntown, Wis, ... 95 points
Received from the Sharples Separator Clo., Chi-
cago, Ill., $5.00 cash; The General Laboratory,
Madison, Wis., 1 gallon B. K.; The Association
his share of the pro rata plan, $4.21.

Peter Achermann, Darlington, Wis................._. 94 points
Received from The Association his share of the
pro rata plan, $4.16.

Emil Escher, Route 1, Monroe, Wis................... 93 points
Received from the Association his share of the
pro rata plan, $4.12,

Robert Emmenegger, Gratiot, Wis..............92% points
Received from The Sharples Separator Co., Chi-
cago, Il1., £5.00 in cash; the Asszociation his share
of the pro rata plan, $4.10.

Jacob Gempeler, Sr., Monroe, Wis....................... 90 points
Received from the Association his share of the
pro rata plan, $3.98,

Block Swiss Cheese

Vietor Winiger, Route No. 6, Monroe, Wis......... 93 points
Received from the General Laboratory, Madi-
son, Wis,, 1 gallon B. K.; The Marshall Dairy
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Laboratory, Madison, Wis.,, 1 wateh fob; The
Chr. Hansen Laboratory, Inc., Milwaukee, Wis.,
$2.50 in cash; The Morton Salt Co., Milwaukee,
Wis., $3.00 in cash; The J. B. Ford Co., Wyan-
dotte, Mich., 1 set soup spoons; the Assoclatwn
cash $4.50.

Brick Cheese

Vietor Winiger, Route 6, Monroe, Wis.............97 " points

Received from The De Laval Separator Co., Chi-
cago, Il1., 5 gallons power machine oil; The Gen-
eral Ldbmaton), Madison, qu 1 gallon B. K,;
The Marschall Dairy Labox atorv Madison, Wis.,
1 watch fob; The Chr. Hansen Laboratory, Ine.,
Milwaukee, Wis., $2.50 in cash; The Morton Salt
Clo., Milwaukee, Wis., $3.00 in cash; The J. B.
Ford Co., Wyandoote, Mich., 1 set soup spoons;
The association cash, $4.50.

Valentine Zibung, Route No. 3, Monroe, Wis. 97 points
Received from The General Laboratory, Madi-
son, Wis,, 1 ga]lon B. K.; The Morton Salt Co.,
\hlwaukee Wis., $2.00 in cash; The J. B. Ford
Co., Wy dndotte, Mmh 1 set soup spoons; the
Assoeiation, $2.25 in cash

Oscar Butter, Juda, Wi ........... isemmmmisnie 95% points
Received from The DelLaval Separator Co., Chi-
cago, 111, 3 gallons power machine oil; The Gen-
eral Lﬂborator\ Madison, Wis., 1 ﬂallon 1R
The J. B. Fmd Co., “}andotte Mmh 1 set
soup spoons; the Assoeiation, his share of the
pro rata plan, $4.24.

Alese Hoerburger, Gratiot, Wis......ccccoeeeeecicucacs 95% points
Received from The DeLm al Separator Co., Chi-
cago, 111, 2 gallons power machine oil; the Asso—
ciation, his share of the pro rata plan, $4.23.

Mike Dahler, Darlington, Wis.....ccccamesarsrosnens 95% points
Reeelved from The De Laval Separator Co., Chi-
cago, I, 1 gallon power machine oil; the Aqso—
ciation, his share of the pro rata plan, $4.23.
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Robert Emmenegger, Gratiot, Wis........cccocee.... 95 points
Received from the Association his share of the
pro rata plan, $4.21.

Frank Brandt, Route No. 1, Monroe, Wis........... 94% points
Received from the Association his share of the
pro rata plan, $4.20,

Arnold Zumbach, Route No. 3, Darlington,

VEIB: - o it T b S e 2k Sogra iy 95% points

Received from the Association his share of the
pro rata plan, $4.13.

Limburger Cheese

August Martini, Route No. 3, Monticello, Wis. 96% points

Received from The Conley Foil Co., New York,

N. Y., one $14.00 clock; The General Laboratory,

Madison, Wis., 1 gallon B. K.; The H. B. Stanz

Cheese Co., Milwaukee, Wis., 1 leather bill book;

the Association, 1 gold medal,

Rudy Lengacher, Monticello, Wis................... 96 points

Received from The Conley Foil Co., New York,

N. Y., one $8.00 clock; The General Laboratory,

Madison, Wis., 1 gallon B. K.; the Association,

$2.25 in cash.

Anton Motz, Hannover, Wis.........cccceceeomeevemnmeee 94% points

Received from The Conley Foil Co., New York,

N. Y., one $4.00 alarm clock; The General Labor-

atory, Madison, Wis., 1 gallon B. K.; the Asso-

ciation, his share of the pro rata plan, $4.19.

Mr. F. Marty, President of the Association, presented
to Gottfried Vogel, Burkhalter Factory, Monroe, Wis,,
for taking keenest interest in cheese exhibits, one gold
medal.
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ADDRESS OF DAIRY AND FOOD

COMMISSIONER
By William Winder, Chief Cheese Division

The purpose of meeting in convention is to get to-
gether and exchange ideas and discuss the various prob-
lems that are considered to be of vital importance to the
welfare of the industry of which an organization is rep-
resentative.

The Southern Wisconsin Cheesemakers’ and Dairy-
men’s Association is an organization representing the
foreign cheese industry of Southern Wisconsin, and as
such I am not coming before you for the purpose of tell-
ing you how to make good Swiss, Brick or Limburger
or to present to you any new ideas or fads in the art ol
making Swiss cheese. In using the word art, I am not
doing so for the sake of convenience, for to make cheese
of faney quality is an art and the supreme art is tc
make a faney Swiss cheese. Art is knowledge made
efficient by skill.

You have among your members many men skilled
in the art of Swiss cheese making, capable and efficient
men equal to any in the world. You have every natural
requirement in the way of pastures, water, climate and
splendid herds. Cheese equal to the best imported has
been made and can be made, but according to reliable in-
formation the real fancy goods are produced in altogether
too small quantities. .

The great cry of every branch of the dairy industry
today is ‘* What can we do to get more goods of the high-
est grade?’” If the problem was one of how to make the
best butter from perfect cream or how to make good
cheese from good milk, how simple it would be to get
the desired results.

In the production of food, quality is the all import-
ant consideration of the future welfare of the business
or industry is to be considered. It is not enough to know
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that you can produce good cheese. Your business cannot
continue to prosper simply because a small percentage of
the total output is of the finest quality. Today, probably
as never before, quality is what is going to count in the
future welfare of business of every individual engaged in
producing dairy foods.

You attend these conventions, you exchange ideas
with your brother dairymen and you listen with interest
to those addressing you on various and interesting topics,
and in many ways you get valuable information, hut the
trouble is too many of you forget and soon after you
return to your homes you lapse into the old habit of fol-
lowing the easier path and feeling that it is not necessary
for you to make any special effort to improve. You
think somehow or other the thing will take care of itself,
or anyway it will not make any difference in your small
factory or with your few cows to make any special effort
to produce a better product. In many instances simply
because you cannot see the immediate benefit to be ob-
tained by employing better methods you feel it is not
worth while,

What you most need to acquire is a knowledge of the
necessities of the present and a vision of the possibili-
ties of the future. You must realize the importance of
the part you play in the great industry. The farmer with
his herd of ten cows bears the same responsibilities for
continued success of the cheese business as does the one
with a herd of fifty cow. He may be one of twenty pa-
trons furnishing milk to a factory and should he fail
to properly feed and care for his herd and neglect to care
for his milk and not deliver it to the factory in the best
condition, the hest efforts of the other nineteen are of no
avail, for the milk of one careless patron is sufficient to
ruin all the good milk it may be mixed with. Do not
think that because you are making cheese in a small fae-
tory you can afford to be careless and indifferent as to
the character of the goods you are turning out. If your
patrons may be satisfied to take a loss at times due to
your carelessness and to their own neglect, yon may feel
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that it is your own affair because no one but yourself
and the patrons is affected.

The effect of careless, indifferent methods is not alone
a local affair. It is far reaching and every person in the
cheese business is affected to a greater or lesser extent.
Do not make the mistake of thinking that because you
may only be in this business in a small way that you are
not in a manner responsible for its present and future
success. You may be only one of thousands of cogs in an
enormous machine and as in the machine when one cog
fails to function properly, the whole complicated struc-
ture is endangered. You may feel that you are living
in a free land and that if you wish to pull away from a
factory and build another in a location more convenient
for yourself and four or five neighbors, you have that
right. You may also feel that if you on your own farm
decide to produee milk by feeding some feed that exper-
ience has taught us to be not suitable for milk for Swiss
cheese, you have a right to do so inasmuch as you may
not be doing anything contrary to law. It is your right
to build a factory wherever you desire and to produce
milk from any feed you wish, or in any manner you wish
so long as you do not conflict with the law.

It is a wonderful privilege to live in a land and en-
joy the personal liberty we enjoy here, but I fear that at
times we get a wrong conception of ovr rights and lib-
erties. We have a perfect right to build as many fac-
tories as we wish and as close to each other as we wish,
or to feed our cows certain feeds that may produce milk
from which it would be impossible to make good cheese.
In building a new factory close to one already established,
the result often is a small supply of milk for both and an
operating expense that is almost prohibitive. In build-
ing many of these small factories and knowing that the
supply of milk would be small, they were built as cheaply
as possible with the result that many are mere shacks
with impossible living quarters and unsuitable curing
cellars., The milk supply is too small to afford a salary
large enough to attract the best makers and in all too
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many instances, the factories are not a eredit and an aid
to the industry nor are they profitable to the owners and
patronq

It is possible to overwork the rights of personal lib-
erty to such an extent that the results may be an injury
to ycu and to others,

You come to this meeting and attended similar meet-
ings in otber years. Many of yeu come for the chance to
meet friends and acquaintances that you otherwise might
rot see in any cther way. Many of you, in fact, practi-
cally 11 of youn, are here because you hope to learn some-
thing, to get some new thought and to benefit by an ex-
chanve of ideas. It is impossible to attend meetings of
this kind, me>t your brother makers, and friends and fol-
low the remarks of the speakers and go back to your
homes without having absorbed some new ideas and
knowledge that if intelligently applied will benefit your-
celves and the industry.

(‘reen county and the territory surrounding it and
reresented by this organization, is one of the greatest
Cairy di-triets, if not the greatest, in the Union. Well may
you be proud of the cheese industry you have developed
and krowing ycu have done a great work, you also ap-
preci te the many evils that prey upon the business and
are a hindrance to the improvement that yeu know might
be made and should be made if your dl'eams of the future
are to be realized.

To improve your present conditions, to turn out a
bett:r and more uniform quality of cheese are the things
vou desire, This can be accomplished only by the united
eflort cf every person connected with the work. You
may feel that a large number of instructors with power to
do c=rtain things would be the medium by which you can
get the improvements vou know should be made. At the
present time, no system of instructors would accomplish
very much, When you get to the point where you realize
that improvements must be made, when a sentiment has
been created and developed among your members, and
¢1l others concerned, then will there be a desire and a
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need for instruction.

Within your numbers you have plenty of men emi-
nently fitted for the work of educating and instructing
and when the time is ripe instructors will be forthcoming
undoubtedly, With a conéerted and whole hearted ef-
fort on the part of all, great things may be accomplished.
Due to your great natural resources and your ability you
have built up a great industry and gained an enviable
reputation and now that you have gained these things,
you owe it to yourselves and to the public to make every
effort to protect and maintain your position.
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THE RESULT OF USING CULTURES IN

SWISS CHEESE MAKING
By C. M. Gere, Washington, D. C.

It has occurred to me that in addressing this asso-
ciation on the use of cultures for Swiss cheese making it
would not be out of order since this is a joint meeting of
the Southern Wisconsin Dairymen’s Association and the
Wisconsin Cheesemakers’ Association, to present the old
theme of better milk for cheesemaking.

While this subject has been discussed until it may be
considered threadbare by both the farmer and cheese-
maker, it still remains of the most vital importance in
the manufacture of any high-grade dairy produet. This
cannot be over-emphasized in connection with the manu-
facture of Swiss cheese. It is a well known faet among
the farmers and cheesemakers that milk which has too
high an acid content, or in other words, sour milk, is
absolutely worthless for making Swiss cheese. The fact
that milk is delivered twice daily is evidence that this
factor is understood by all. But there is another factor
which is of equal, if not greater, importance in connection
with milk for Swiss cheese making. This is contami-
nated milk, which is responsible for the production of
nissler or No. 2 cheese; and if the milk is highly contami-
nated, the results may be even more disastrous than niss-
ler. The cheese may bloat and many times burst open.

Contamination

What is contamination? What are its sources and
how can it be overcome? The definition of the word con-
taminate, is to make impure by contact, to taint, or pol-
lute. In milk this may not apply in such broad terms. It
does apply, however, in this way: Milk is contaminated if
it touches anything which plants objectionable bacteria
in it. Milk is a natural medium of food for certain unde-
sirable bacteria or organisms. If a limited number of
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these undesirable organisms gain entrance to the milk
and the temperature is favorable for their growth, they
multiply very rapidly and may render the milk unfit for
cheesemaking in a few hours. We might naturally infer
that if milk is delivered at the factory soon after it is
. drawn there should be little or no time for these unde-
girable organisms to increase to any appreciable extent,
but we must remember that during the larger portion of
the manufacturing process the milk is subjected to a
temperature favorable for the growth of these trouble-
some bacteria, and there is a limit to the amount of con-
temination which can be overcome by the use of starters
or any ordinary method of manufacturing. Therefore,
we must keep this contamination within certain limits or
we can not hope to produce a high-grade product.

Ways of Contamination

There are many ways by which contamination may
be introduced inte the milk. The most common ways in
which this may oceur are, first, unclean utensils, unclean
milkers, unclean udders, and teats, and unsanitary meth-
ods of handling mechanical milkers; and, second, improp-
er handling of the milk after it is drawn, and exposure of
the milk to dust, dirt, or taints.

When we speak of unclean utensils we do not neces-
sarily mean the farmers’ pail, cans and strainers; this
also includes the entire factory equipment which comes
in contact with the milk, cheese or whey. To illust-ate
the importance of this factor, I recall an instance where
a Swiss cheese maker experienced diffieulty with ropy
“milk. In the beginning this trouble was only slightly

noticeable, but within a very short time conditions got so
bad that the whey in the whey vat became so ropy and
thick that it had the appearance of thick molasses rather
than whey. This was due to the action of increased num-
bers of the organisms which cause ropy milk. Undoubted-
ly this trouble started in one patron’s milk; and due to
the improper methods of cleaning factory utensils, each
farmer’s cans became contaminated through hauling
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whey home in them, and soon every patron’s milk became
ropy when submitted to the fermentation test. Conse-
quently they were obliged to discontinue making Swiss
cheese. |

Without a doubt, if this entire factory equipment
had been properly cleaned and scalding water used, on
every part, including the whey vat, and if there had been
an extra effort on the part of the farmers-to seald the
cans in which the whey was returned to the farms, this
trouble would have soon been overcome. In this connec-
tion I might mention the fact that the Dairy Division has
done some very practical work along this line, and the
information obtained from it is available in the form of
a publication for free distribution. This may be secured
by any farmer or person who is interested by making a
request for United States Department of Agriculture
Bulletin No. 642, ““The Four Essential Factors in the Pro-
duction of Milk of Low Bacteria Content.”” In this publi-
cation it is shown that even in the ordinary average farm
barn very good milk can be produced provided the four
essential factors are observed. These are, namely: first,
sterilized utensils; second, clean cows with clean udders
and teats; third, small top milking pails; and, fourth, the
cooling of milk to a temperature of 50 degrees F. or
below.

A practical demonstration of the value of the first
three of these factors was made on six farms. These three
factors are of the most importance in the production of
clean milk for Swiss cheese making.

Inexpensive Equipment

The results of this work above mentioned indicate
that it is possible for the average farmer to produce very
good milk with an inexpesive equipment. They also
show that the larger portion of contamination comes
from unsterilized equipment. It frequently happens that
small amounts of milky water remain in the cans, due to
incomplete rinsing, draining, and scalding. This little
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remnant of water forms a medium for the growth of bac-
teria, which find their way into the next batch of milk.

In connection with this work done on the farm, a
very simple steam sterilizer for farm dairy utensils was
used with excellent results. A full deseription of this
sterilizer is given in Farmers’ Bulletin No. 748, so T will
not take the time here to describe it, since this bulletin
may be secured free the same as the one on ‘‘Four Essen-
tial Factors in the Production of Milk of Low Bacterial
(Content.”

Keep Cows Clean

The second factor referred to is cleaning cows’ teats
and udders before milking. It is well known that more
or less dirt is accumulated on the udder and teats. This
is especially true where cattle pasture on swamp land.
The udder and teats become coated more or less with
filth, which dries, and when the udder and teasts are
manipulated in milking, this fine dirt passes into the pail
and a large portion of it can not be removed by strain-
ing. This is probably the reason why in our lowland
sections a good grade of Swiss cheese can not be made,
as it only takes a small amount of this contamination to
produce disastrous results in Swiss cheese.

I am, familiar with a location in New York State
where for many years it was impossible to make cheese
that was not gassy. This trouble was the result of one
patron pasturing his cows on a marsh. It so happened
that a railroad was put through this swamp and the
swamp was drained, and the trouble at that factory dis-
appeared at once, never to recur,

How to Clean

To overcome this difficulty, the udder should be
brushed and wiped with a damp cloth before milking.
While this may seem of trifling importance to the ordi-
nary person, people who have studied this factor can
show that the difference between the bacterial content
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of the washed and unwashed udders, in favor of the
washed udders, is more than 50 per cent. This is con-
clusively shown in Department Bulletin 642, ““The Four
Essential Factors in the production of Milk of Low Baec-
terial Content.”’

The third factor is small-top pails. Most farmers
who have never used the small-top pails experience some
difficulty with them in the beginning, after they have been
accustomed to the large open pails, It is claimed, how-
ever, that if we cover approximately two-thirds of the
opening through which dirt may enter, we may reduce the
dirt content in proportion. This logical supposition is
confirmed by extensive experiments along this line. This
subject is also covered in Bulletin 642.

Mechanical Milkers |

Due to the shortage of farm labor the past few J‘ears
farmers have been obliged to install mechanical milkers.
While these milkers are probably the source of a great
deal of trouble in Swiss cheese making, no doubt they will
occupy a permanent place as part of the farm equipment.
Therefore, it becomes necessary for us to adopt the best
practical methods known for keeping these machines in a
sanitary condition. While there has been a great deal of
valnable investigational work done on the production of
clean milk by the use of mechanical milkers, many of the
methods preseribed have not proven wholly satisfactory,
or in other words, have not been practical and efficient.

While T will not take the time to discuss the conclu-
sions of the different investigators on this subject, I
would, however, be glad to eall vour attention to some of
the later practical experiments on cleaning the milking
machine,

Cleaning Milker

What is of most interest to the farmer and cheese-
maker is some simple and practical method of cleaning
the mechanical milker, whereby a reasonably good quality
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of milk can be produced, or at least as good milk as can
be produced by hand milking. In this connection I wish
to call your attention to some circular letters issued by
the department in June, 1920, under the title of Health
Officer Letter No. 30, which may be obtained on appli-
cation.

Successful experiments with heat as a sterilizing
agent for all milking machines have been carried on by
Hart and Stabler, of the University of California. Fol-
lowing are their conclusions:

1. Heat sterilization is the only successful way to
sterilize the rubber parts of milk machines under ordi-
nary ranch conditions,

2. It is a practical procedure from the standpoint of
the time involved and the wear and tear on parts,

3. Where heat sterilization has been regularly done,
no increased trouble with mammatis has ever developed
as a result of installing milking machines.

4. By this means milk can be produced with milk-
ing machines with as low a bacterial content as with hand
milking.

5. Milk can be produced to meet any reasonable
bacterial grading system.

6. No chemical solution has been found to accom-
plish these results under practical conditions,

7. Tts general application will greatly reduce the
discarding of milking machines after they have been
installed.

In connection with better milk for cheesemaking let
us not forget that the cheesemaker my be of great value
in assisting the farmers in the production of better milk.
Improvement may be brought about, as we will term it,
by co-operation with the farmers. If a farmer is deliv-
ering milk which causes trouble, determine this fact at
once, by the use of the fermentation tests, or any other
tests which will make the situation clear to the farmer;
and convinee him by explaining the results of contami-
nated milk, In most cases farmers are very conscientious
and do not wilfully mean to lower the grade of the factory
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product; they are willing to correct had eonditions if they
are convinced that their milk is responsible for low-grade
product.

' Fermentation Test

In Swiss cheese making, probably one of the best
tests to convince the farmer of the quality of the milk he
delivers is the fermentation test. As soon as any trouble
with the milk is suspected, it is always well for the cheese-
maker to make fermentation tests to locate the source of
trouble. The condition of the milk can be shown to the
farmer and thus he can be convineed that his milk is re-
sponsible for the difficulty. It must be remembered that
it does not take a large amount of contaminated milk to
ruin a cheese. Many times the milk from one small dairy
is responsible for lowering the grade of cheese, thus caus-
ing a loss to all other fdllllel'\ whose milk comes in con-
tact with his. Tt requires a good deal of diplomacy on
the part of the cheesemaker to deal with these different
problems; and his success as a cheesemaker does not de-
pend wholly on his ability to manufacture cheese, but
also on his ability to co-operate with the farmers in the
production of good milk,

We realize that both the eheesemaker and the farmer
have long hours of labor, and many times neither are in
the best of humor; however, the spirit of co-operation
should never be lost sight of. In case the farmer and
the cheesemaker can not agree on the source of poor milk,
if the cheesemaker would go to the farmers’ barn with
a spirit of interest, nine times out of ten the trouble can
be located within a very short time, or precautionary
measures taken which will result in clearing up the
trouble,

Starters '

Now that we have dwelt on the production of clean
milk for cheesemaking to considerable length, we will
take up the use of starters in Swiss cheese mal\lug
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It must be remembered that after observing every
precaution, in the production of good milk, there are al-
ways more or less undesirable bacteria present in the
milk, and if these bad organisms predominate, the re-
sulting cheese is more or less likely to be under-grade.
To combat this difficulty, a special starter has been de-
veloped by the United States Department of Agriculture
known as Bacillus Bulgaricus.

Bacillus bulgaricus is a high acid-forming bacterium
and is especially adapted to Swiss cheese making because
of its ability to grow at a high temperature. This spec-
ial bacterium is probably a close relative of the organisms
which produce similar results where homemade rennet
is used], but its advantages over homemade rennet are:
First, it can be grown separately from the coagulating
agent. Second, it can be maintained in a more pure con-
dition. Third, it may be used in sufficient quantities to
produce the desired results. Fourth, it enables us to de-
pend upon rennet extract for our coagulation, which is of
unifor mstrength and is usually pure. Fifth, it requires
no more labor than the preparation of homemade rennet.

By growing this gas-suppressing bacterium separ-
ately, we gain one special advantage over homemade ren-
net even though the homemade remnet is not contami-
nated, in that we can use it as freely as needed, This we
can not do with homemade rennet, because there is a limit
to the amount of homemade rennet which can be used,
on account of the coagulation.

Since the milk or whey from which the bulgaricus
starter is made, together with all utensils, are sterilized,
it will be readily seen that this starter can be kept in a
more pure condition than any possible method of hand-
ling homemade rennet, even though the whey in which
the rennets are set is pasteurized, for the rennets them-
selves may be more or less contaminated. Since the
methods of handling starters will be given in our Swiss
cheesemakers’ short course, I will not enter into these
details here.

Bulgaricus starter is not difficult to handle, and it



64 - TWENTY-FIRST ANNUAL CONVENTION

can be carried for months by a careful cheesemaker,
Used With Homemade Rennet,

Some cheesemakers have used bulgaricus with home-
made rennet with good success, but the objection to this
combination is that if trouble oceurs, such as nissler
cheese, naturally the amount of starter is increased, and,
as I have stated, homemade rennt produces acid rapidly,
as does bulgaricus, and there is danger of this combina-
tion oversouring the cheese, which may result in blind or
off-flavored cheese. We are familiar with instances where
the gas could not be suppressed by the use of starter with
homemade rennet, and the starter was condemned un-
justly; for many times the real reason is that the home-
made rennet or the milk, or both, is so heavily contami-
nated that nothing can be dome except to reduce the
contamination by grading the milk closer, or to replace
the homemade rennet with rennet extract and thus re-
duce the contamination to a point where it can be con-
trolled by the use of starter and rennet extract.

Nearly every season during the summer months we
hear of many factories which are obliged to turn to mak-
ing brick or discontinue making cheese altogether, If in
such cases the milk were graded a little closer and starter
used, no doubt these factories could continue to make
Swiss throughout the summer.,

As you will note, I have emphasized the use of rennet
extract where bulgaricus is used, though in many factor-
ies the combination of bulgaricus and homemade rennet
is used with good results, Much more uniform results
have been produced where the starters were used with
extract, in fact we do not know of a factory where this
combination has been used, where they did not get better
results than by the use of bulgaricus and homemade
rennet,

While in the past we have been willing to render
what assistance we could to factories which were having
trouble, the disappointing character of some of the re-
sults has convinced us that the cultures should not be
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used with homemade rennet. The reason for this is that
the action of the homemade rennet is so variable in
strength that it is difficult to handle with bulgaricus.
Both are high acid forming starters and there is more
or less danger of oversouring the cheese because we have
no control of the acid formation in homemade rennet. In
other words, we can not determine the proper amount of
starter to use from day to day without danger of over-
souring the cheese.

The New Culture

Disregarding the fact that we may introduce con-
tamination by the use of homemade rennet, there is an-
other factor to be taken into consideration in connection
with the use of rennet extract. Many makers contend
that normal eyes can not be developed where rennet ex-
tract is used. This is no doubt true to some extent where
milk lacks the natural inoculation for the production of
eyes. To overcome this difficulty the department has de-
veloped another culture, which will develop the charact-
eristic eyes and also the sweet, mutty flavor which is so
noticeable in imported Swiss cheese. The distinet advan-
tage in using the eye-forming culture are:

1. It insures eye formation and develops the charac-
teristic sweet flavor of the imported cheese.

2, It enables the maker to use rennet extract, thus
eliminating many sources of contamination.

3. It enbales the factory to operate in winter as well
as during the summer months,

This culture can not be handled in the ordinary fac-
tory, but is supplied direct from the laboratories. In the
past the cultures have been supplied from the Washing-
ton laboratories, but it is hoped that this coming season
arrangements will be made with the Bacteriological De-
partment of the University of Wisconsin to supply these
cultures, and the Department of Agriculture will furnish
necessary personal supervision of their use. This will be
much more satisfactory to all concerned, as the depart-
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ment has experienced some difficulty in supplying these
cultures regularly, and too many times they are lost or
the bottles broken in transit, which brings more or less

hardship to the cheesemakers who are depending on the

regular supply.

In summing up the use of the cultures we believe:

First—That it is inadvisable to use either the eye-
forming culture or the bulgaricus with homemade rennet.

Second—That a higher percentage of fancy and No.
1 cheese can be made under all conditions by the use of
the cultures and rennet extract than by the use of home-
made rennet,

Third—The use of cultures makes it possible for a
factory to operate once a day, and also makes it possible
for a factory to operate in winter as well as summer,

In conclusion T would like to state that in October
there were eight cheese and their checks made at the
Marty-Gempeler plant for the purpose of demonstrating
to the students of the Swiss cheese short course the merits
of the starters. Fight of these cheeses were made by the
usual process, with homemade rennet, and eight were
made with the cultures. At the close of the course, Feb-
ruary 9, it is planned to go over these cheeses for the
purpose of eriticising and discussing the merits in both
cases, and we cordially invite everyone who is interested
in Swiss cheese or the use of cultures, including dealers,
to join us in going over the cheese. While perhaps these
cheeses are not strictly high-grade, we helieve they are a
fair average, and they give an opportunity for a compari-
son of the two methods.

HEALTH OFFICER LETTER NO. 38

Heat Sterilization for Milking Machines,

This method is proving very successful, and is both
simple and effective, The machines are handled in much
the same manner as when a disinfectant is used for ster-
ilizing,

1. Immediately after milking, the machines are
rinsed with cold or luke-warm water drawn through the
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machines by vacuum. The flow should be broken occasion-
ally by pulling the teat cups out of the water and then
immediately immersing again. This is done ten or twelve
times.

2. Above process repeated, using hot soda solution.
Teat cups and tubing are washed with a brush at this
time.

4. Long milk tube with claw and teat cups are de-
tached from head of pail. Air tubes (on inflation types
of machines) are plugged, and the whole placed in a
tank of clean water, care being taken that all parts are
entirely submersed. The water is then heated to a tem-
perature of 160 to 180 degrees I, and held there for 15
to 30 minutes. The water is then allowed to cool, and
the parts to remain there until the next milking. (A
covered tank will usually hold the temperature above 160
degrees F. for the required length of time, if heated to
175 or 180 degrees F'.)

The effect of the heating on the rubber parts has not
been fully determined by this departments as yet, for the
work has not been carried on for a sufficient length of
time. So far, however, the temperatures used have not
been any more detrimental to the life of the rubber than
other methods of sterilization.

Bacterial counts obtained on comparative tests made
with machines sterilized by this method and others ster-
ilized in a chlorinated lime solution have so far been
somewhat in favor of the heat method for sterilizing.
This is undoubtedly due to the fact that the heat pene-
trates more thoroughly all the eracks and crevices.

Twice each week the machine should be taken en-
tirely apart and washed thoroughly with brushes and
hot soda solution. The vacuum line should be cleaned
about every two weeks by drawing hot soda solution
through it with vacuum. If milk is drawn into the
vacuum line, the pipe should be cleaned immediately
after milking.

The moisture trap on the head of the machine (cover
of pail) should be cleaned every day.
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Milking machine pails and covers should be thor-
oughly washed and steriliized with steam after every
milking,

The importance of clean teats as a factor in clean
milk production should not be overlooked.,

Successful experiments with heat as a sterilizing
agent for all milking machine parts have been carried on
by Hart and Stabler of the University of California.
Their work is deseribed in an article in the January,
1920, issue of the Journal of Dairy Seience.
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ADDRESS BY STATE .VETERINARIAN
By Dr. Glaison
Ladies and Gentlemen:—

It is indeed a great pleasure to stand before you this
afternoon.

I do so as your servant who has been in your em-
ploy for nine years, and ready to give an account of
stewardship.

Not so long ago the State Veterinarian’s office was
something which you intended to stay clear of if possible.
The advocates of getting rid of tuberculosis in cattle
were about as popular as the present ‘‘dry agents.”
Times and ideas have changed. As I look into your
earnest faces I know that you are here to gain knowledge
for higher development of your industry.

Your forefathers who settled among the green hills
of this county did o with a firm faith in God and a deter-
mination which was as honest as it was stern. Great
blessings have come and the history of the cattle indus-
try since the first introduction of a few dairy cows to the
present situation is known to most of you. As the indus-
try has developed, problems have confronted you.

With inereased population disease also inereases and
so it is with cattle or other animals. The old story of
planting the tares in the wheat is the same with disease
in the pure body. Disease is the hand-maid of poverty.
Strike at disease and you strike at poverty.

Disease has a direct bearing on the production and
quality of your cheese or butter,

Tuberculosis among your cattle has a distinet bear-
ing on the happiness of your children. It does not profit
any person, how much riches they have, when health
fails. Milk is one of the essential foods and when the
milk contains disease, it ceases to be a food. I am as-
suming that there is no person present who wants to
sell a diseased cow, or the milk from one, to his neighbor
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or friend.

T am here for the express purpose of trying to show
yvou how some of these disease-ridden cattle could be got
rid of at a profit. You have a dairy production annually
which is worth $6,806,442. There are approximately
77,000 head of eattle in Green County, 47,000 of which are
dairy cattle. Granting that there may be 10% of all
cattle in this county which would be found tubercular, or
about 7,000. Granting also that there would be a loss of
fifty dollars on each animal so slaughtered, or an ex-
pense of about $350,000.00. Labor for testing all cattle
in Green County, $18,000.00, A tctal expense, not to ex-
ceed $400,000.00.

A premium of 10% above the market price may be
had for dairy produets coming from cows, all of which
have passed a tuberculin test. Taking out seven thou-
sand head of cattle in one year might decrease your pro-
duction about 8%, of $544,515.00, but a 10% advance in
the price would more than offset this amount the first
year. ¥

Gentlement and ladies, tuberculosis among cattle
can be eradicated with profit. There are more than 2,300
farms in Green County. There were only about 135 herds
tested last vear., On 55 farms, nro infection was found.
Only about 7% of the cattle are tested as yet. We have
seven accredited herds, 38 herds have passed one clean
test, 57 herds are under state and federal ‘‘ Accredited
Herd”” supervision, There were a total of 5,354 head of
cattle tested, 624 reacted. '

No doubt you have heard of the county tuberculosis
control plan, Also that one county, Barron, has had all
cattle within its borders tested between March 1 and
Dee. 31, 1920, Sixty-seven thousand cattle were tested
by an average of five men during that period.  Kvery
reactor removed. Lincoln County is now being tested; -
cther eounties are asking that the work bhe done, but
have to be refused on account of lack of funds.

Creamery and Cheese Factory Products.
A statute provides that the by-produets of eream-
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eries and cheese factories must be pasteurized or ster-
ilized before being returned to farms and feeding sta-
tions. Two years ago your Senator Olson introduced a
measure appropriating ten thousands dollars toward test-
ing of such associations provided that all members of
such organization group sign a petition to the Wisconsin
Department of Agriculture, asking that such work be
done without cost to the owner. Only a few associations
have taken advantage of this provision. The reason for
this is no doubt lack of knowledge of the provision. If
there are 300 head of cattle presented by two or more
associations, the department may test all such cattle free
of charge. If only 150 head or less are represented on
the petition the department may test such cattle and
charge one-half of the cost to the department. It would
seem that the benefits which will derive from being able
to advertise your products as coming from healthy cows
would add materially to yonr income.

Accredited Herds

This project has been very well received and if funds
are provided, we can soon assume first place in the nation
in this work. This is a co-operative project, half and
half, with the Bureau of Animal Industry of the Unitad
States.

General Administration.

The department is decidedly embarrassed for lack
of funds. Outside of the special projects, the live stock
sanitary end of it has only about $13,000 to use for a
variety of duties, including records, claims, interstate
shipment supervision and testing by local veterinarians.
We have now come to a time when the people must either
elect to press forward to some definite end when this
disease will in faet be controlled, or if we do not want
to do that, let us discontinue to pay indemnities and let
every man look out for himself, prohibit the use of milk
or other dairy products in their raw state except when
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certified to under definite conditions. I do not think you
want to do that. I have firm belief in the purpose of our
people and sometime, not so far distant in the future, we
will have our herds free from tuberculosis.
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READJUSTMENT OF THE DAIRY AND CHEESE
BUSINESS TO PRE-WAR TIMES

By A. J. Glover, President of the Wisconsin Dairy
Council, Fort Atkinson, Wis,

It affords me pleasure this afternoon to have the op-
portunity of discussing with you some of the problems
which confront the dairy farmers of our state.

It is unnecessary for me to relate the conditions un-
der which the average dairy farmer finds himself today.
The prices of all farm produets have been liquidated to
very near pre-war levels and the prices of other products
remain at 100 to 110 per cent above pre-war levels., This
creates in our country a bad condition and we will not
assume normal conditions until the relationship between
the prices of farm products and other commodities is
adjusted. The farm crops of 1920 sold for $5,000,000.00
less than they did in 1919. In other words, the purchas-
ing power of the farmers is $5,000,000.00 less this vear
than last. This has affected the merchant, the manufac-
turer, in fact, all enterprises. It is not my purpose, how-
ever, to discuss this matter further, but to direct my few
remarks toward some of the dairy problems which we
have to solve. ]

I was pleased to have the opportunity of listening
to the discussion upon the importance of producing clean
milk for the manufacture of cheese. No cheesemaker can
manufacture a high quality produet from an inferior
grade of raw material. This section is noted for the fine
quality of cheese it produces and the farmers are very
largely responsible for the reputation which this section
enjoys. It is to be regretted that not all of the cheese
manufacturers are No. 1 or Fancies, for the lower prices
which the inferior grades of cheese bring influence ma-
terially the price paid for milk. Tt is my opinion there
is large opportunity for improving the quality of cheese
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in this section and to enlarge its market.

We have been slow, indeed, to advise the consumer
of the food value of cheese and we as a nation consume
but a very small amount of it. If we consumed as much,
for instance, as Great Britain per capita we would have
to produce four times as much cheese. Kven at the pres-
ent price it is a cheap food product considering its nour-
ishing propreties and comparing it to what meat is sell-
ing for in our markets. We must consider closely the
quality of milk that is produced in order that a fine
quality of cheese may be made. Good quality dairy pro-
ducts inerease consumption. When we shall have pro-
duced an adequate quantity of high quality cheese then
there should be plans laid for advertising, for the eon-
sumer is very ignorant regarding the food value of cheese,
He feels that it is something to be served with a piece
of pie and does not apprepriate that it is the most nutri-
tious food that he can purchase in the market. The peo-
ple of Switzerland use it as a food produect and their de-
velopment and strength indicate to me the food value of
cheese.

The average man little appreciates the splendid op-
portunities to develop the various types of cheese and to
manufacture the finest quality of butter. To do these
things is to enlarge the market for dairy produets and
this means better prices. When too much of our milk
goes into any one produet there is likely to be severe
reverses similar to that which we are experiencing at the
present time with condensed milk, but if the farmer will
develop a local co-operative enterprise, capable of mak-
ing two or three dairy products of the finest quality, and
develop a market for them, he is not likely to feel the
sting of the decline in prices of his produets. Communi-
ties that have co-operative enterprises in operation are
not at the present time suffering the decline in prices of
dairy products as are those where the farmers have not
established such institutions.

It is my opinion that the solution of our marketing
lies very largely in the successful development, in the
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various communities of a state, of local co-operative en-
terprises. It would not be necessary for each of these in-
stitutions in any one state, they can be federated and a
sales agency established for the purpose of furthering the
marketing of their products and to secure better prices
for them and to do the work of marketing more economic-
allv. An industry built upon successful co-operative
units, each one carrying out its plans under separate
management, so far as the development of the factories
is concerned, is the sensible and sumstantial way of de-
veloping a system of co-operative institutions for caring
for milk and its products. Proceeding in this manner is
building an industry from the bottom up and not from the
top down. These small units educate the patrons to busi-
ness practices and teach them how institutions like this
are financed, and if they follow the business -closely
enough they get a reflex action from the market and they
learn how to take advantage of the market.

To bring about these ideal results, I believe in be-
ginning by establishing in communities local co-operative
institutions and gradually developing them until there
is a sufficient number for a federation. There will be
strength, economy, and business efficiency in a co-opera-
tive plan of this character.

It must be borne in mind that when a particular
farm produet is proportionately higher in price than
other farm produets, production of that produet is bound
to increase. It is also well illustrated that when the
prices of all farm commodities advance, as they did dur-
ing and just after the world’s war, the price of land goes
up. I believe this is due to a very large extent to farmers
being greater competitors than those engaged in any
other industry. This condition will not be corrected until
more farmers conduet their business upon the same basis
as other enterprises are carried on or not until they be-
come better students of farm management,

Too many dairy farmers are indifferent to the cost of
producing milk and are willing to keep cows which
scarcely pay for the feed consumed, much less return any
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income for labor. So long as this condition exists, the
officers of milk producers’ associations will be confronted
with surplus milk even though prices and conditions do
not warrant the producer to inerease his production.
There is a wide variation in the prices of milk throughout
the United States, due to some extent to unsettled condi-
tions; as the readjustment period proceeds and we come
nearer to normaley, the variation in prices of dairy pro-
ducts will not be so large. They will adjust themselves
to the economic conditions of local communities and to
the general prices paid for dairy products of all kinds.

I do not favor any arbitrary power to regulate the
production of farm products but I do welcome enlighten-
ment regarding cost of producing farm produets which
will lead the farmers to apply good farm management to
their business. When they do this there will be no
danger of producing so much milk in a given community
that the prices will be so low as to make this enterprise
unprofitable.

When a particular farm produet becomes so cheap
that it does not pay to produce it, the farmer switches to
the production of some other product. This switching
from one class of farming to another is not the most
profitable course for the farmer to pursue, and it pro-
duces a constant fluetnation in the prices of farm pro-
ducts which is not an advantage to the consumer. There
is need of understanding the factors which enter into the
cost of producing farm products and they should be ap-
plied in the management of farms. Until the farmer ree-
oguizes these factors and aceepts them, there will be
surpluses difficult to handle and a danger of depressing
the price of his particular product below cost of produc-
tion. Agriculture has come to a time when it must be
made profitable. The farmer can no longer turn to the
advancement in the price of land as a cource of his in-
come. IHis profits must be made upon the produets he
sells.

I am heartily in sympathy with the movement to or-
ganize the dairy farmers, in faet, all farmers, for I believe
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through organization rightly directed they can correct
the evils that now exist in their industry and develop for
themselves better market conditions. We must bear in
" mind, however, that it is the farmer who controls to a
very large extent the returns of his farm. There is op-
portunity of making a saving in the marketing of his pro-
ducts. There are those who are taking too large a share
in the handling of his produets, and this condition should
be improved but in doing so we must not lose sight of the
fact that the factors under his own control are of far
more importance to his returns,

There is a tendency, in fact more than a tendency,
upon the part of a large number of not only farmers but
other people, to be constantly depending upon their gov-
ernment and their organizations to solve their problems,
to bring them economic relief and to inerease the profits
of their endeavor. It is the function of the government
to protect its people and property and to give opportunity
for freedom that all people may gather the fruits of their
labor and develop their industries without being ham-
pered by individuals or corporations. The farmers may
well look to their organizations to do things for them
which they themselves cannot do individually, but there
is such a thing as depending upon these agencies too
much, for the farmer is largely responsible for the sue-
cess in the operation of his farm.

Some farmers feel ill over the agricultural situation
of having their industry liquidated with such a venge-
ance and before others had a taste of it. These men feel
a great deal worse than they should or than conditions
warrant. The great body of farmers are acting wisely
and resolutely in our present situation and most of them
say this condition had to come and the sooner it did the
better it would be, not only for the farmer but for the
nation. It is their desire to see it go on until conditions
are brought back to normal. They have not been af-
fected by talk or discussions, or have they stampeded.
They have absorbed the shock. They are the stabilizing
influence for they appreciate that agriculture will sur-
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vive. A few farms will suffer because they have ex-
panded too much. Outside of a small percentage of
dairy farmers, the dairy industry has suffered less than
any other branch of agriculture. The patrons of cream-
eries and cheese factories are in position to make more
money by feeding cows this winter than last, for the price
of feeds are relatively cheaper than the price of butterfat.
Among the well organized co-operative creameries that
have secured a good market for their high quality butter
and cheese there is little complaint for the patrons are
self reliant, resolutely going forward with their work,
and they are not permitting themselves or their industry
to become depressed.

These are trying times for all industries and let us
not be disconraged with our own, but go forward with
the idea of improving the production of our herds and
acres, and improving the quality of our products and
securing a better market for them.
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PREMIUMS AND SPECIAL PRIZES

Donated by the Sharples Separator Co., Chicago,
Ill. (Marty-Gempeler Co., Monroe, Wis., local represen-
tatives) to users of Sharples Separators only:

$5.00 in cash for highest score on Round or Block
Swiss Cheese.

$5.00 in cash for second highest score on Round or
Block Swiss cheese.

$5.00 in cash for third highest score on Round or
Block Swiss cheese.

$5.00 in cash for fourth highest score on Round or
Block Swiss cheese.

The Conley Foil Co., New York, N. Y., manufactur-
ers of Tin Foil (Chas. R. Schepley, Monroe, Wis., local
representative) will probably offer three prizes to users
of their foil.

Donated by The De Laval Separator Company, Chi-
cago, 111, (Geigel Hardware Co., Monroe, Wis., local rep-
resentatives) to users of De Laval Separators only:

For highest score on any kind of cheese, one 5-gal-
lon can De Laval power machine oil.

For second highest score on any kind of cheese, 3
one-gallon cans De Laval power machine oil.

For third highest score on any kind of cheese, 2 one-
gallon cans De Laval power machine oil.

For fourth highest score on any kind of cheese, 1 one-
gallon can De Laval power machine oil.

Donated by Lehmaier-Schwartz & Co., Ine., New
York, N. Y., manufacturers of Tin Foil (H. G. Van Wage-
nen, Monroe, Wis., local representative):

To users of Lehmaier-Schwartz & Co., Inc., foil only:

For highest score on Limburger cheese, one alumi-
num roaster,

For next highest score on Limburger cheese, one
aluminum 6-qt. kettle.

For third highest score on Limburger cheese, one
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3-qt. aluminum coffee pot.

Donated by the General Laboratories, Madison, Wis.,
manufacturing chemists: '

For first, second and third highest scores on Swiss
cheese, each one gallon can B. K,

For first, second and third highest scores on Block
Swiss cheese, each one gallon can B. K.

For first, second and third highest scores on Brick
cheese, sach one gallon can B. K.

For first, second and third highest scores on Lim-
burger cheese, each one gallon can B. K.

Donated by the Marschall Dairy Laboratory, Madi-
son, Wis.:

For the highest scoring cheese made with their ren-
net, one ten dollar gold watech fob.

Donated by the Chr. Hansen’s Laboratory, Ine., Mil-
waukee, Wis., manufacturers of rennet extract, ete.:

For highest score on any kind of cheese, $5.00 in
cash.

Donated by the A, H. Barber Creamery Supply Co.,
Chicago, Tll., dealers in all kinds of cheese factory and
creamery appliances:

For highest score on Block cheese, a Nafis acid test.

Donated by the Morton Salt Company, Milwaukee,
Wis.:

For highest score on Brick cheese, $3.00 in cash.

For second highest score on Brick cheese, $2.00 in
cash,

Donated by the J. B. Ford Company, manufacturers
of chemicals, Wyandotte, Mich.:

For highest score on Brick cheese, one set soup
spoons.

For second highest score on Brick cheese, one set
soup spoons,

For third highest score on Brick cheese, one set soup
spoons,

Donated by H. B. Stanz, wholesale dealer, Milwau-
kee, Wis.:

For highest score on Limburger cheese, leather bill
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book. ;
Donated by the Association:
Gold medals or equivalent cash prizes to the cheese-
makers having highest scores on Swiss, Block, Brick and
Limburger cheese.

Silver medals or equivalent cash prizes to the cheese-
makers having second highest scores on Swiss, Block,
Brick and Limburger cheese.

Fifty dollars will be divided at the pro rata plan to
all exhibits scoring over 90 points that did not receive a
gold or silver medal or equivalent cash prize.

Donated by F. Marty, president of the S. W. (.. & D.
Ass'n., Monroe, Wis.:

To the cheesemaker qhowmg the keenest interest and
making the most cheese exhibits in or outside of the state,
one gold medal,
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RESOLUTIONS

Resolved, That we urge the cheesemakers to co-oper-
at more with the Wisconsin Agricultural Department
and the extension department by attending the school for
the betterment of cheese making, and thus sooner be able
to get a dairy school permanently located in Green
County, Wis,

Resolved, That we condemn the attitude of the con-
denseries in going on strike and closing their factories
at any moment they see fit for the sole purpose of bene-
fitting themselves and throwing the burdens and loss
entirely on the dairvmen, who have been the means of
making their industry prosperous to a great extent.

Resolved, That we extend thanks to all of those who
have taken part in furnishing the ammsement of the
publie during this convention.

Resolved, That we extend thanks to all who have
donated premiums and special prizes to the exhibitors:
also to the Badger Cheese Company for their splendid
display of cheese and to all other exhibitors, and to (', I..
(‘hambers for loaning the furniture for the comedy act.

F. D. JEFFERY
G. CLARKE DODGE,
(. R. SCHEPLEY.
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