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Dalry Department Conducted by D. H OTIS. Kansas Experlmant Station.

The opening session of the thirteenth
annual meeting of the Kansas State
Dairy Association was called to order
at 3.30 p. m., on. Wednesday, Novem-
ber 22, by President F. S, Hurd.

The program was opened with music
‘by the college band, under the direction
of Prof. Alexander B. Brown, followed
by an invocation by Mr. J. K. Forney,
president of the Belle Springs Creamery
Company, Abilene, Kans.

ADDRESS OF WELCOME ON BEHALF
OF THE COLLEGE.
ACTING PRESIDENT F. R, NICHOLS.

Mr. President, Members of the State
Dairy Association, Ladies and Gentle-
men: We are pleased to welcome you
to the Kansas State Agricultural Col-
lege—the largest agricultural college in
the world—though as to the need of
welcoming you here I am not fully
aware, since this is your institution—it
belongs to the citizens of Kansas. We
are pleased to have you come here and
see and learn what we are doing. It is
only by this means that we are able to
get the valuable work done here before
the people.

Educational methods are changing
rapidly. A few years ago the college
graduate knew Greek, Latin, mathe-
matics, and a little philosophy; to-day
he is expected to come nearer to nature
and learn the natural and physical
phenomena and laws that surround him.
It has been said that the college grad-
uate is least able to jake care of him-
gelf—to make a living. This may have
been true of the graduates in the past;
it is not true to-day; certainly not true
of the graduates of the Kansas State
Agricultural College. Here we educate
both mind and muscle. Head and hand
are taught to work in harmony. While
I have no intention of disparaging the
education of mind or muscle alone, to
accomplish the most voth should be
educated. The mental and physical
workers are each to pne commended.
There is danger, however, that the men-
tal worker will become a theorizer—a
dreamer. There is danger that the
physical worker will become a machine,
a slave, an animal that works only to
satisfy his physical comfort, and fre-
quently receives little of that. At this
college each young man and young
woman puts in at least one hour per day
in actual work.

But in addition to giving the young
men and women of Kangas a practical,
helpful education, which tends toward
work rather than away from work, we
have here the experiment station. The
,experiments, however, can benefit the
‘ people only as they are willing to profit
by them; and as already indicated the
only way the people are likely to profit
by these experiments is by seeing and
knowing what is being none here, hence
I am glad to welcome you here.

The average farmer can not afford the
time and money to experiment for him-
gelf. The Government has made provi-
slon, therefore, in each of the States to
carry on these experiments for the agri-
cultural classes. The experimenters
here-have no whims or theories or hob-
bies to confirm. They put the questidn
to nature, let the answer be what it

may. The college is favorably situated
for these experiments. It is fairly cen-
tral, east and west, north and south, in
the great farming belt of Kansas. Some
of the experiments carried on here are:
Grasses and clover, wheat and wheat
smut, oats and oats smut, sorghum and
sorghum blight, potato culture, corn,
alfalfa, soy-beans, Kaffir-corn, cow-peas,
ete,

Some of the feeding experiments are:
Feeding hogs, steers, calves, and dairy
cows. It has been said that ‘“the man
who can make 2 blades of grass grow
where one grew before is a public bene-
factor,” and it seems to me that the
man who by proper [eeding can make
these 2 blades equal to 4 is equally a
benefactor. The diseases of animals in-
vestigated are: Staggers, lumpy-jaw,
corn-stalk disease, tuberculosis, Texas
fever, and blackleg. Experiments with
sugar-beets, silos and ensilage, cold-
storage, keeping milk, weeds, soil mols-
ture, the cross fertilization of corn and
wheat.

The money value of these experiments
might be given, assuming a saving of so
many dollars on each acre of oats, so
many dollars on each acre of wheat, and
a certain number of dcllars on each acre
of corn in Kansas, and so on for each
experiment, but it would be of little use.

The college has issued in all 89 bulle-
tins of from 8 to 24 pages each, giving
the results of these experiments., They
are sent free to every person in Kansas
who asks for them, Fifty press bulletins
of 1 page usually have been issued and
sent to all the newspapers of Kansas.
How much good have they done? 1
don't know; do you?

Some of the most prominent experi-
ments for the future will be seed-breed-
ing, and soil physics. Seed-breeding
seems to offer as large or larger field
than animal breeding. The possibilities
of increasing the nitrogen content of
corn or any particular constituent of
any seed is a very tempting field of re-
search and promises much. Our records
of the rainfall of Kansas for forty-two
yedars shows that we mneed expect no
change of rainfall or the other meteoro-
logical elements for that matter. We
must learn to take advantage of tne
conditions as we find them,and the prob-
lem of conserving the moisture of the
soil by proper methods of cultivation
and proper cropping is an interesting
and profitable one. Those who cultivate
the soil must soon meet the problem of
keeping up the soil, especially those
constituents most needed by crops. The
constituent of the soil soonest to be ex-
hausted is probably niirogen, hence the
growing of plants with nitrogen-fixing
bacteria is something that every farmer
should know something about. These
then are some of the problems we are
trying to solve.

The college is yours, You are welcome
to visit the class-rooms, laboratories,
and museums. See what we are doing;
what we have, and what we need.

RESPONSE TO ADDRESS OF WEL-
COME.

J. E, NISSLEY, TOPEKA, KANB,

Mr. President, President Nichols, and
Mr. Kimble: In my judgment one of

the happy conditions of life is to asso-
ciate, to meet with those who are en-
gaged as we are engaged, struggling
in the same channels in which we are
struggling and of likefaith as thatof our
own. This is the history of mankind
from its earliest inception to the pres-
ent day. The phenomenal records that
we get through biblical history of the
vascillating Jew are characteris-
tic of this thought, through his annual
feast of the tabernacle and his solemn-
ized Passover.

The superstition of Mohammedanism
sends thousands of these benighted wor-
shipers up to their enshrined Mecca
once each year. Our American Indian
and his war dance are also symbols of
this idea. The Grand Army of the Re-
public Veterans go up somewhere once
each year for practically the same pur-
pose; and so we see it all along these
lines as not only the very natural, but
eminently a most fitting effort.

It has heen my pleasant privilege to
attend every meeting of this associa-
tion; and as this is the thirteenth an-
nual convention you will pardon me for
saying that I am not altogether a novice
as a convention goer.

We have met often in our capital city,
my adopted home; we have been to
Abilene, to Newton, and Clay Center;
to-day we open our present session in
this beautiful city of Manhattan, having
come here from the prairies of the
west, the hills of the east, the fertile
fields of the south and the valleys of
the north; aye, from nearly every town-
ship of this State we have come; un-
speakably proud to be the guests of,
and receive the hospitality from, and
to be housed under the roof of the larg-
est, the most efficient and the best man-
aged agricultural college in this country.
We have come here with rather bright
anticipations, lofty ideals, and enthused
by an unstinted zeal.” While here we
renew with pleasure the friendships
and acquaintances of former meetings,
and especially that of our beloved Cot-
trell and his noble staff. God knows
they are doing a magnificent work and
we are here to learn more of it.

Wisconsin has her Henry, Minnesota
her Haecker, Iowa her McKay, and I
congratulate them all; but thanks to the
stamina of a Kansas boy, whom neither
the emoluments of the great State of
New York, nor the riches of ex-Vice
President Morton could induce to relin-
quish his citizenship to this, his native
State, we have Professor Cottrell at the
head of the farm department of this
illustrious institution.

My friends, I speak as I do to simply
remind you of the work that is being
done here in our behalf. The serious
question confronting us to-day is, not
how we can find or develop a better
market for our dairy products, but how
can we raise them more profitably, how
can we handle our cows that, instead
of yielding an average of $14 per head
annually, they will return upwards of
$40, as demonstrated by the scrub
herd at this place last year under sim-
ilar conditions as those on the average
farm? These and many kindred ques-
tions that are theoretically, scientifical-
ly, and practically worked out here are
what we have come to learn more
about; besides, here on this campus
there is located the building and para-
phernalia for modern butter- and cheese-
making that is only another step in our
rapid advancement for a still higher
standard in these products.

‘While we have come here especially
for the purpose indicated, we are broad
and liberal enough to look over the
various departments of the college,

scrutinize the work done, and learn in
a general way the worth, the value, and
the close relationship that the Kansas
State Agricultural College bears to the
State at large. We mean to see it all
while we are here.

And now, Mr. President Nicholse, in
behalf of my associates and fellow mem-
bers, allow me to say that we deeply
appreciate the words you have spoken
and consider it a great compliment to
accept the cordial welcome that you
havé accorded us in behalf of this in-
stitution.

While the occasion makes my heart
beat happily and arouses within me an
honest pride, this is no time for any
extended remarks and I shall only say
a few words more. We have turned
aside the petty annoyances and trifling
difficulties of the daily routine. We
have arranged our toilet, arrayed our-
selves in holiday attire and come up
here for a happy good time. We may
be a little exacting in our demands. We
may be crude in our deportment and un-
tutored in our manner. The dust on
our -clothes, the scent of our stables,
and the odor of our factories may pos-
gibly betray our presence. In either
event' we desire that you refrain from
any criticisms until after we are gone.
Overlook all our short-comings, and
liberally exercise the element of charity
in so far as our demeanor is concerned.

Professor Cottrell, when our patrons
ask about us creamery people, about
our methods of taking and sampling
and testing milk, ete., just tell them all
the good and—well, you need not men-
tion the bad you know about us. And
when we ask about our patrons; for in-
stance, what effect a dipper in a can
of milk can have on the test, ete., just
tell us that you are too busy and that
you will: forward your opinion to us
later. We may not all have our lives
insured, and there might be some things
better not spoken while we are all to-
gether.

And now, Mr. Kimble, we want to
thank you for the city’'s welcome, which
we accept conditionally. First, that you
give us a good, wholesome, balanced
ration during the three days that we’
will be in your midst, diluted with
neither blue sky  nor oleomargarine.
Second, that inasmuch as we are all
avowed prohibitionists, you will see that
we are furnished a daily supply of good,
fresh buttermilk, to which we are sorely
addicted. Third, that your mayor will
rescind all police regulations and lock
up every reporter of a sensational dis-
position during the time of our visit.

We have heard of Manhattan's abil-
ity to please and to entertain, and we
anticipate a royal good time. In this
we know we will not be disappointed,
expecting that when we leave here we
will have measured up to our fullest
dreams, and that even in after years in
each recurring session of our body we
will think and reflect back joyously to
1hose pleasant days spent with you.

I'ellow dairymen, the city of Manhat-
tan is ours; the agricultural college, -
with its beautiful campus and surround-
inegs, is ours. We are making history,
therefore let us make the best of our
opportunities. May this college chapel
be filled with the echoes of our deliber-
alions so that its very influences may go
out to the uttermost part of our fair
State and in thousands of ways result
in the uplifting and upbuilding to a still
higher degree of efficlency, this, the
greatest, the best, and the one fraught
with the largest possibilities in the cata-
logue of our State’s resources. We are
glad to be here, and once more we
thank you.
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PRESIDENT’'S ADDRESS.
F. 5. HURD, MERIDEN, EANS.

Members of the Kansas gtate Dalry
Association, Ladies and Gentlemen:
I am grateful to you for conferring on
me this the highest honor in the gift
of the assoclation, and in the discharge
of my duties as president, I ask the
earnest covperation of the members and
those taking part in the meeting.

The dairy interests of the State are
to be congratulated on the substantial
recognition given them by the last legis-
lature in appropriating $30,000 for dairy
purposes, and to show our appreclation
we meet for the first time at this, the
greatest agricultural college in the
TUnited States. We deeply appreciate
the guod work done by the farm de
partment of the college. They have been
untiring in their efforts to make this
meeting a success, as well as in their
efforts to assist the dairymen all over
the State through that grand medium,
the farmers’ institute. The experiments
with the scrub herd, the skim-milk
calves, and the milk-fed swine are per-
haps the only ones ever undertaken un-
der conditions as found on any farm in
the State, and the results ghould en-
courage farmers and dairymen.

The association looks with pride upon
our dairy school, and will help to make
it the foremost in the country. Each
member sghould see that some of his
friends attend.

The foundation of our industry is the
milk-producer, and we should look well
te it that he is given every opportunity
to gain knowledge in the gelection and
breeding of dairy animals, and in the
scientific feeding of balanced rations
that will yield the .greatest results at
the least expense.

Our legislative committee will report
another failure fo secure legislation to
restrict the sale of fraudulent dairy
products. With the experience of our
neighboring States before us, and our
own hard experience, it would seem ad-
visable for us to turn our attention this
winter to securing national legislation,
and I hope that every member of this
association will make it a personal mat-
ter to see that his Member of Congress
sticks to the “ten cent” text.

The National Dairy Union is doing &
noble work, and expects and should re-
celve, not only our endorsement but our
ald. We should stand united on the
question of a ten-cent revenue on oleo-
margarine when made in imitation of
butter, and spare no labor to hold the
Kansas delegation in Congress golidly
in favor of this proposition.

It seems to me that if this question
were properly presented to the National
Live Stock Assoclation, which meets at
Fort Worth, Texas, January 16, 1900,that
we could secure its assistance in this
cause. It is a fact that none will dis-
pute, that if every pound of oleo were
sold as such and not palmed off on
unsuspecting customers as genuine but-
ter, the dairy industry would be greatly
stimulated. If this were done, thou-
gands of men who are now handling beef
cattle on a small scale, and thousands
of “general purpose”’ farmers would be
attracted to the dairy business, leaving
a gap in the beef-producing field and re-
sulting in a stimulus to that industry
ap well.

It is interesting to note that while so
many other lines of business are form-
ing trusts, combinations, pools, and
monopolies, neither the creameries nor
dairymen are attempting any such
questionable methods of advancing their
business interests. The prices in dairy
markets are regulated alone by the laws
of supply and demand, and neither the
supply nor demand can be controlled
by the dairymen in any direct manner.
All the dairy people ask is that their
honest goods may be sold for just what
they are, and not have to compete with
cheap imitations and substitutes.

I believe the Kansas dairy interests
would be very materially advanced if
we had a dairy commissioner, whose
duties would be to inspect all glass-
ware used in the testing of milk, and
inspect the creameries and the milk de-
livered to them; also to instruct the
farmers how to feed thelr stock and on
all other points where he can improve,
or reduce the cost of manufacture. If
it pays to have a farmers’ institute, why
pot enlarge on this work until we can

have a farmers’ institute at every
schoolhouse. 3
In cloging I wish to express my satis-
faction with the earnestness of purpose
and sincerity in the work which has
been evident on every hand during the
past year, and which is demonstrated
by the enthusiastic attendance here. As
the work of the adsociation has shown
in the past, so let our motto be “Pluck
and patience win first honors,” and let
us begin another year's sturdy growth
with all our accumulated energy &an
zeal concentrated at the vital interests.

FUEL AND OIL CONSUMPTION IN
CREAMERIES.

0. A. BARNES, PAOLA, EANS,

Ladies and Gentlemen: I am very
happy to be with you this beautiful No-
vember morning, and to see such an
assembly of bright, happy faces before
me.

First I want to congratulate the peo-
ple of Kansas in’general, and the citl-
zens of Manhattan in particular, upon
having such a grand and noble institu-
tion in our State and your city, as the
Kansas State Agricultural College has
proved to be, and I want you to know

d | chinery, I will use from 6650 to 700 feet

used as wanted. Understand, of course,
that we have the other kind, too, but,
like our neighbors, we are as yet un-
able to confine and get it under control.

We have a 16 horse-power horizontal
boiler covered with brick, and I find
that it takes on the average of 1,200
cubic feet of gas to get a steam pressure
of 40 pounds, and that In churning and
not separating I will use about 500 cubic
feet per hour to hold steam, while in
geparating and running 'all the ma+

per hour, when not heating the skim-

will give you some of my ideas. Do not
put a quick fire under a cold boiler, a8
it iz liable to cause damage, Put in a
slow fire and allow it to heat up grad-
ually till the boiler is thoroughly hot,
when you can commence to force it a
little. Keep a shallow fire over grates,
having it thinnest in the center and
gradually thickening to the outer side
of fire-box if you have an upright boiler,
and if horizontal, have the fire even all
over the grates., When necessary to
replenish, do not throw in a large quan-
tity, but rather from a half to a shovel

milk with live steam; while to use live
steam to scald the skim-milk, will take
about 175 feet more per hour. As to
the expense, we pay 20 cents per thou-
sand and find that it costs a trifle more
than coal in car-lots, but at the present
prices of coal, belleve it to be fully as
cheap, if not cheaper, though we have
not accurately compared the two.

I burning gas by meter, a person has
a chance to keep check on the amount
of fuel used and know just what any
little change from the regular costs.
For instance, if you have to wait one
hour for a load of milk and have no use
for the steam during that time, the
amount of heat taken from the boiler

)2 F.
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that 1 do congratulate myself upon hav-
ing the privilege, and very great pleas-
ure, of visiting and ingpecting this
grand gift of noble Kansas,

My subject, “Fuel and Oil Consump-
tion in Creameries,” is one that will
bear analyzing. To take the first part:
Fuel is used for the purpose of making
heat, and that to make some things
warm and others go. There are many
kinds, though all have about the same
effect. A little of the fuel of dissatis-
faction will frequently start a smoulder-
ing fire which amounts to nothing for
heat and only raises a big smudge, till
gsome good Samaritan (having been
brought up outside of the proper in-
fluences I have mot learned a better
name for him) comes along with plenty
of wind and creates a draft, when,
presto! you have a raging fire, which
not only makes plenty of heat, but fre-
quently results in something going—
usually the butter-maker or manager,
gometimes the whole creamery.

It has been my privilege to burn nat-
ural gas for, fuel the last year and a
half, and I am so well pleased with it
that I would advise every creamery in
the land to use the extra amount there
always is around a creamery, for that
purpose if they could. I will say, how-
ever, that the gas we are using is dif-
terent from that around most cream-
eries, in that it can be controlled and

S, HURD, PRESIDENT KANSAS STATE DAIRY ASSOCIATION.
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by condensation, evaporation, radiation,
and leakage during that hour will
amount to 6 or 8 cents. In other words,
it will take that much more fuel to sepa-
rate the load than it would have taken
had it been on time.

Another thing we find out in using
gas by meter, is that it pays to get the
work around soon after the separating
is done and not hold steam half of the
afternoon, as there will be enough on
hand to thoroughly clean up with if the
fire is turned out as soon as the milk is
through. i

I would suggest that in order to get
the fullest and most economical use of
the fuel consumed in the creamery, We
should save all the heat possible from
the exhaust, using it to heat feed water
for the boiler, for washing purposes,
and to scald the skim-milk. Also, in
order that no fuel may go to waste, it
is necessary that the boiler be kept
perfectly clean inside and out, the flues
cleaned every morning and the boliler
cleaned inside as ofien as necessary to
keep free from scale and gediment, as
all fuel used to heat up scale and gedi-
ment ig lost.

There is a great difference in indi-
viduals in amount of fuel used, as one
person will use nearly double the
amount to do the same work that an-
other will. A few hints on firing may

not be out of place at this time, s0 I

of well broken coal, and scatter it evenly
over the whole fire. Always replenish
fire before the steam has lowered, as in
that way you can keep an even pressure
and with less fuel. Do not gtir fire
violently, but when essential that it
shall be agitated get under it with a
good poker and lift gently, allowing 1t
to fall back upon the grates and break
up, as in this way you will get better
combustion and more economical use of
the fuel. You will use less fuel to carry
90 to 100 pounds pressure while work-
ing than if you carry a lower pressure.

There is one point I have not touched.
as yet and. it is this: It takes as much
fuel and oil to run a separator an hour
that will only skim 1,000 or 1,600 pounds
of milk as it does to run an improved
machine skimming from 2,600 to 4,000
pounds in the same time.

The use of oil in the creamery is very
important, and it is the writer's belief
that it pays to buy the best grades and
not try to do with cheap or unknown
brands because they can be purchased
for a few cents less.

I almost invariably use the same grade
on the engine that I do on the geparator,
and think it pays to do so. The engine
should be fitted up with oilers which
can be regulated to feed much or little
as desired; then adjust so they will feed
just the necessary amount and no more.
Keep all bearings clean and be sure
they are taking oil properly.

With cylinder oil it is best to get a
high-grade oil if you have & high-speed
engine, while for a low-speed engine an
0.1 of less viscosity will answer as well.
For an 8 to 12 horse-power use 3 to 4
drops per minute. :

I find that no two seperators need ex-
actly the same amount of oil to keep
running properly. Even two machines
of the same make, and sitting side by
gide, will vary in the necessary quantity
to keep them running smoothly and
economically. Always use an oil of a
high fire test for high-speed machinery
and one that is free from all impurities
and forelgn matters.

1 have not gone deeply into the matter
of the exact cost of fuel and oil to sep-
arate a given quantity of milk or to do
a specified amount of other work, for
the reason that it is impossible to do
this satisfactorily, ‘as the -condiions
are not the same in any two factories
and the best an operator can do Is to
study the individuality and require-
ments of his machinery so that he may
do the work in the most economical
manner possible with the materials at
hand, and under the circumstances gov-
erning his case.

In coneclusion, the following rules may
be lald for us to follow: Buy the best
fuel to be had, also the best grades of
oil; have the best machinery to be had,
then go to work and find just how litfle
of fuel and oil you can possibly get
along with and keep everything going
smoothly and properly. If using coal,
welgh out what you think will run you
a day, and by paying a little closer at-
tention to your fire, see if you can mnot
get along with less the next day. Do
the same with your olls and you will
be surprised at the results,

HOW NEAR ELGIN CAN KANSAS
CREAMERIES PAY FOR BUT-
TER FAT?

A, JENSEN, MANHATTAN, KANS.

The subject, “How Much Below Elgin
Can Kansas Creameries Pay for Butter
Fat?” is rather a broad question, and it
took me nearly three months of study
to find a just explanation to creamery-
owners and patrons alike.

All Kansas creameries can not pay
the same price for butter fat, for several
reasons. Some get a large supply of
milk, and can produce a better class of
butter than others, the cause of which
might only be local, but just allowances
must be made for conditions as they are.

In the following table the first col-
umn gives various outputs of butter; the
gsecond column gives several prices for
butter at Elgin; the third column gives
the corresponding prices in Kansas; the
fourth column gives the total .cash -re-
celved for the several outputs at the
geveral prices; the fifth column gives
the total expense of producing the but-
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ter; the sixth column gives the net bal-
ance to pay for butter fat; the seventh
solumn gives the total butter fat in the
output after 14 per cent overrun has
been deducted; and the last column
gives the net prices that can be paid for
butter fat by Kansas creameries at the
given outputs and with the given Eigin
prices for butter:

Table showing net prices that can be paid in
Kanasas for butter fat under varying conditions.

i . | 1 ) U B
g |18 3 %8s &
§ |[B = . s (288 o
§ (=1 'S R Sd L=~ -
| & g 3 ol P P
2215813 | & 3% |82%
a2 (2 = -9 53 588 35
ga 2 24 a 7 - ﬂg B
£H|alogl § 3 §S 8w 2 '5§
Blgls 1| @ | ge
8°lelR°| & | & | = z
2000 | 14 | 13 | $260.00 | $141.40 | $118.60 | 1754 | 6.7
2000 ( 16 | 15 | 300.00 | 141.40| 158.60 | 1754 | 9.0
2000 [ 18 | 17 | 840.00 | 14140 | 198.60 | 1754 | 11.3
2000 | 20 | 19 | 380.00 | 141.40 | 238.60 | 1754 | 13.5
2000| 22 | 21 | 420,00 | 141.40 | 278.60 | 1754 | 15.8
2000 | 24 | 23 | 460.00 | 141.40| B818.60 | 1754 | 18.1
2000 | 26 | 25 | 500.00 | 141.40| 358,60 | 1754 | 20.4
8000 | 14 | 13 | 800.00| 170.80 | 210.60 | 2630 | 7.9
8000.| 16 | 15 | 450.00| 179.80 | 270.20 | 2630 | 10.2
8000 | 18 | 17 | 510.00 | 179.80 | B830.20 | 2630 | 12.5
3000 | 20 | 19 | 570.00 | 179.80 | 890.20 | 2630 | 14.8
3000 | 22 | 21 | 630.00| 179.80| 450.20 | 2630 | 17.1
3000 | 24 | 23 | 600.00 | 170.80 | 510.20 [ 2630 | 19.4
3000 [ 26 | 25 | 750.00 | 179.80 | 570.20 | 2630 | 21.6
4000 | 14 | 13 | 520.00 | 218.80 | 801.20 | 3508 | 8.4
4000 | 16 | 15 | 600.00 | 218.80 | 38120 | 3596 | 10.6
4000 | 18 | 17 | 680.00 | 218.80 | 461.20 | 8506 | 12.9
4000 | 20 | 19 | T60.00 | Z218.80 %%.m 8506 | 15.0
4000 | 22 | 21 | 840.00 | 218.80 20 | 3506 | 17.2
4000 | 24 [ 23 | 020,00 | 218.80 | 701.20 | 8506 | 10.5
4000 | 26 | 25 | 1000.00 | 218,80 | 781.20 | 38506 | 21.7
6000 | 14 | 13 | 780.00 | 288.00| 492.00 | 5350 | 9.2
6000 | 16 | 15 | 900.00 | 288.00 | 612,00 [ 5850 | 11.4
6000 | 18 | 17 | 1020.00 | 288.00 | 782.00 | 5850 | 13.6
6000 | 20 | 19 | 1140.00 | 288.00 | 852.00 | 5350 | 15.9
6000 | 22 | 21 | 1260.00 | 288,00 | 972.00 | 5350 | 18.1
6000 | 24 | 23 | 1380.00 | 288,00 | 1092.00 | 5350 | 20.4
6000 | 26 | 25 | 1500.00 | 288.00 | 1212.00 | 5350 | 22.6
8000 | 14 | 13 | 1040.00 | 823.80 | 716.70 | 7017 | 10.2
8000 | 16 | 15 | 1200.00 | 823,80 | 876.70 | 7017 | 12.4
8000 | 18 } 17 | 1360.00 | 823.80 | 1086.70 | 7017 | 14.7
8000 | 20 | 19 | 1520.00 | 823.80 | 1196.70 | 7017 | 16.9
8000 | 22 | 21 |1680.00 | 823.80 | 1856.70 | 7017 | 10.3
8000 | 24 1840.00 | 823.80 | 1516.70 | 7017 | 21.4
8000 | 26 | 25 | 2000.00 | 823.30 | 1676.70 [ 7017 | 23.8
15000 | 14 | 13 | 1750.00 | 413.00 | 1337,00 7 | 10.2
15000 | 16 | 15 | 2250.00 | 418.00 | 1837.00 | 13157 | 13.9
15000 | 18 | 17 | 2550.00 | 413.00 | 2187.00 | 18157 | 16.2
15000 | 20 | 19 | 2850.00 | 413.00 | 2432.00 57| 18.56
15000 | 22 | 21 | 3150.00 | 413.00 | 2737.00 | 18157 | 20.8
15000 | 24 | 23 | 8450.00 | 413.00 | 3037.00 | 18157 | 23.0
15000 | 26 | 25 | 8750.00 | 413.00 | 3837.00 |18157 | 25.3
30000 | 14 | 13 | 3900.00 | 563.00 | 3337.00 | 26403 | 12.6
30000 | 16 | 15 | 4500.00 | 563.00 | 3937.00 | 26408 | 14.9
80000 | 18 | 17 | 5100.00 | 563.00 | 4637.00 (20408 | 17.1
80000 | 20 | 10 | 5700.00 | 563.00 | 5137.00 | 26403 | 19.4
30000 | 22 | 21 | 6300.00 | 563.00 | 5737.00 | 26403 | 21.4
30000 | 24 | 23 | 6000.00 | 563.00 | 6337.00 | 26403 | 24.0
80000 | 26 | 25 | 7500,00 | 563.00 | 6837.00 | 26403 | 26.3

888883888

30,000
55
250

33
15
10
150.
26
1
15

gedsu-gdss

5,000
00
00
00
00
00
00
50
50
00

8 888883888
2 agﬁnwgt‘-l‘-h

g SSSS2IS]S

2 SSSBRESEKR

8 S2828222=

$40
150
33
10
7
30
5
7
6
| 2141.40 | $179.80 | $218.80 | §288.00 | $323.30 | $413.00 | $563.00

The Itemized Expense Account Incurred at Various Runs.

Tnterest at 10 per cent on $4,000...
Advertising and printing..........0...
Total expense

Output of butter, in pounds............
Wear and tear.

Labor......

At the present time, and, in fact, for
the last two or three years, beef-raising
has been the greatest factor in reducing
the output of our creameries, and while
the price of butter has averaged some
higher, the creameries, on account of a
reduced output of butter, have been un-
able to pay the farmers as much for
butter fat as a large run of milk would
warrant; and here I want to say to the
farmers in general: You alone can make
a creamery prosperous by patronizing
it liberally, and only then will you get
your very best returns, ag I will soon
proceed to demonstrate.

In 1894-7 the creamery industry of
Kansas was at its best. For three years
the Kansas farmers only raised small
crops, and in Mitchell County, where I
was located then, or in fact the whole
western part of the State, raised no

crops at all. It was consldered then by
nearly all the farmers that the cream-
eries were the standby, and it was no
unusual occurrence to receive from 20,
000 to 50,000 pounds of milk per day at
each creamery and stution. I have with
me in this hall a picture of the Beloit
creamery, taken in the summer of 1896,
about 10.30 a. m. To my recollection
our run that day was mnearly 40,000
pounds of milk. What conditions exist
to-day? The receipts all over the State
will hardly average 2,000 pounds of milk
daily for each creamery, when it should
be at least five times as large. The
farmer’'s milch cow of then is now only
a stock cow—an animal that only can
produce a calf every year, and if the
calf should die, would be a net loss to
its owner of at least $16; and the worse
féature about the cow is, she has lost
her milking qualities. We have all heard
that there was a shortage of cattle, and
it would take many years to make up
for it. I will just ask you to look at the
receipt of cattle at the Kansas City
and other markets, and you will find
there has been several hundred thou-
gsand more cattle marketed since Jan-
uary 1 this year, than at the same period
last year.

I will not try to dlscourage stock-
raising, as it is evident it has the bal-
ance of supporters at this date, but you
only need to look back six or eight years,
when just about the same prices and
conditions prevailed, and in 1893 the
break came, which is only too well re-
membered by all.

About four weeks ago, while waiting
for a train, I got into a conversation on
dairy matters with a traveling repre-
gsentative of the McCormick Harvesting
Company, who made the remark to me
that Dickinson County was the best
place in the State of Kansas to collect
in during the hard years of 1893
to 1896, and he attributed it
directly . to the creameries in
that county. Again I state, stay by your
creamery as long as you are treated
honestly, and the creamery will stay by
you when you need it.

EXAMINATION OF BUTTER - MAK-
ERS’' CLASS.

Examiner, Ed H. Webster,
Judge, Prof. G. L. McKay.

1. What is the cause of so much poor
milk being delivered at the factory, and
how would you remedy it?

J. Metsger: The farmers do not take
good care of the cans, and they some-
times wash them out with dirty water.
Then they put on the covers without
thoroughly rinsing them, and do not let
them air; this is the cause of so much
poor milk. The only way to remedy
this is to wash them, immediately after
rinsing.

H. Lindermann: Mainly on the ac-
count of the carelessness of the farmer
in not keeping his cans clean. I think
the best way to remedy it would be to
keep the milk sweet and clean.

Mr, Armstrong: One of the causes Is
unclean cans, and to remedy it would
be to convince your farmers that it
would be better to wash their cans thor-
oughly. That is the only thing that will
remedy it. Also another cause is keep-
ing the milk too long. You will have
to induce the farmers to deliver their
milk every day.

G. G. Socolofsky: The chief cause
is in not keeping the utensils clean
enough, from the time the patron milks
the milk until it is delivered to the
creamery; and the surroundings where
the milking is done, and where the milk
is kept, are not clean enough. Tune way
I would remedy it would be this, to
steam the utensils and scald them with
hot water, and be sure the seams were
all clean. Do it right away after they
get them from the factory. Turn them
upside down to drain thoroughly, and if
possible put on a post up from the
ground so the sun can shine on them;
air them out thorougaly and they will
not have any trouble in keeping the

milk sweet.

C. B. Humphryville: In the first
place it is poor care of tne milk when
it is milked and after it is, to put it in

dirty cans. Unclean cans will put milk
in poor shape.
A. L.'Beltz: In the first place the

farmers do not attend to tne milk right.
They ought to cool it. ‘iue only way
to remedy it would be to talk to them
and get them to buy a cooler. A cooler
for $2 would be just as good as a $50

‘cooler.

B. R. Coggeshall: 1 think the main
reason is in the milk not being taken
care of at home. The patron is not
educated and does noi understand the
action of the milk. He does not un-
derstand the cause of making it sour,

The only way to remedy it is to explain
to him the way milk should be attended
to at home.

2. If your patron b"ringl 26 pounds of

miik one day and 200 pounds the next,
how would you take a correct sample?

J. Metsger: I should use the dipper
just the same one day as the other.

H. Lindermann: I would put the
milk through the strainer and take a
sample as quick as I have it in the
bucket and put it in the can and let it
stand about a day.

Mr. Armstrong: I have been taking
the sample the same for both. This is
our rule.

@. G. Socolofsky: The correct way
to take a sample then would be, in my
judgment, to take it with a dipper, one
or one and a half dipperfuls for 26
pounds or two or four dipperfuls when
you get 200 pounds. Take one test of
cach sample in proportion to the num-
ber of pounds of milk you get.

C. B. Humphryville: I do not know
whether it would be right for a person
to use one dipperful for 26 pounds and
four for 200 pounds.

A. L. Beltz: By using the milk thief.

B. R. Coggeshall: I should use the
dipper just the same one day as the
other.

3. Describe best method of taking test
sample from the composite milk jars in
summer and in winter.

J. Metsger: In summer-time I shake
it up well, pour it from one jar to the
other, and then take sample. In the
winter I keep it as warm as 60° to 66°
F., pour it from one jar to the other,
and then take sample.

H. Lindermann: I take a bottle of it
in the summer-time when it is warm and
take sample quick. In the winter-time I
warm it about 60°, shake it up well and
then take sample quick.

Mr. Armstrong: In the summer-time
I mix them thoroughly oy pouring from
one jar to the other and then take sam-
ple. In the winter-llme I set my sam-
ples in warm water Lo warm them up,
then mix them thoroughly by pouring
from one bottle into the other the same
as in summer.

G. G. Socolofgsky: In summer the
milk is always warm enough without
warming it, and be sure that you get
all the cream loose from the sides, mix
it up well, and pour 1t back and forth
from one jar to the olher. Take sam-
ple immediately after you nave mixed
It, well loosened from the sides of the
jar, for cream is more apt to stick to
the jar than the milk 1s.

C. B. Humphryville: I take sample
with a pipette, and in the summer-time
it should be a certain temperature, and
in the winter, if it is cold, it should be
warmed some before it 18 put into the
pipette.

A, L. Beltz: In the summer-time it
ought to be shaken up well, and in win-
ter sometimes it gets too cold, and
when it gets too cold, warm it. Set
the bottle in warm water untu it is
warm enough and then take sample.

B. R. Coggeshall: I use about the
same method at both. In the summer
the cream will thicken more or less, and
stick to the sides of the can. I gen-
erally shake it thoroughly before taking
gample.

4. What would you do if your test did
not show a clear réeading?

J. Metsger: Pour in a few drops of
acid, and then if it is not clear take
another test.

H. Lindermann: [ would throw it
away and take another sample.

Mr. Armstrong: I would test it over.

G. G. Socolofsky: If I had some more
milk of the same test left, I would test
it over again to see if I could not get
a better test.

C. B. Humphryville: I think {ihere
would be several causes of that.

A, L, Beltz: Set the bottle in water
to get clear reading. When the
fat hangs to the neck of the bottle set
the bottle in warm water and the fat
will dissolve. By that method you will
get a clear reading.

B. R. Coggeshall:
ic acid will help it.
I had the sample.

5. Do you use a starter for ripening
cream? If so, why? If not, why not?

J. Metsger: Yes, gir. So as to get
the same uniform cream.

H. Lindermann: Yes, sir. I find that
I get a great deal better flavor in the
butter.

Mr. Armstrong: On certain occasions
I do. In the summer-time we do not
use a starter. In the wintertime I
use buttermilk, provided I have good
buttermilk.

G. G. Socolofsky: Yes, sir., To im-
prove the flavor of the butter and to
keep back the germs if there be any,
and develop those germs that would im-
prove the flavor.

C. B. Humphryville:
not think it necessary.
A, L. Beltz: 1 do not. I do not need
it. The cream should be left to ripen of
its own accord.

B. R. Coggeshall: No, sir. When

A drop of sulphur-
1 would retest it if

No, sir. I do

you do not pasteurize you do not need

it Cream will ripen all right with-
out it.

6. At what temperature would you
ripen cream? How long would you hold
it at that temperature?

J. Metsger: Sixty-eight degrees in
the summer-time and 70° in the winter-
time, and I churn it the next morning

H. Lindermann: I would ripen cream
from 70° to 76° from the time I get
the cream in the vat and rold it about
five hours.

Mr., Armstrong: I would ripen the
cream at 66°, and in regard to holding
it I would like to have it from the time
we are through separating until churn-
ing time, about 4 o'clock.

G. G. Socolofsky: I consider the best
temperature in summer from 59 to 65°.
Of. course I hold it then until it is ripe
enough, which I find out by the tester,
which is the best way to do.

C. B. Humphryville: I think that to
ripen cream properly it ought to be kept
at a temperature of 60°, and I think
it ought to be kept not less than twelve
hours and not over forty-eight.

A. L. Beltz: Seventy-two degrees or
74°. You do not want to keep it after it
has ripened; the sooner you churn it
the better butter it makes.

B. R. Coggeshall: In twelve hours
ripening I would hold ic at 60° the first
eight hours, and the last four hours
would lower it to about 50°.

7. What is the cause of slushy butter,
and how would you remedy it?

J. Metsger: The cream is churned
too warm. I would churn it a little
cooler.

H.Lindermann: I believe it is churn-
ing too warm. I would churn it cool, not
too cool, but cool enough.

Mr. Armstrong: One cause of slushy
butter is not having your cream cold
long enough. You can cool your cream
down to 58° and still have slushy but-
ter. If you have cream at 656° over
night your butter will not be slushy.
And another cause is the feed. In the
spring of the year when grass 18 just
getting up you will have slushy butter.
I churn as low as 656° when grass is be-
ginning to grow.

G.G.Socolofsky: The principal cause
is churning the cream too warm, havig
it at too low a temperature when you
ripen it.

C. B. Humphryville: The cause of
slushy butter is churning too warm. If
it is too warm it should be cooled down
by ice.

A. L. Beltz: Churning the cream
when it is too warm. It should be cooled
down with ice or cold water. The
trouble with most of the creamerymen
of this country is they churn the but-
ter too warm and get too much water
in it.

B. R. Coggeshall: I think it is the
cream not being ripened to the right
acidity, although churning too warm
will make slushy butter.

8. State benefits and disadvantages of
sterilizing skim-milk.

J. Metsger: The benefits are, first
the milk would be delivered in better
condition, not only to Lhe creamery, but
the farmer would get better milk if it
were sterilized, and the cans would be
in better condition the next day to de-
liver the milk.

H. Lindermann: I believe there is a
great benefit if I get the milk in sweet,
but of course if the inilk gets a little
sour I would not sterliize it.

Mr. Armstrong: I have not sterilized
any, but I think there 18 a great benefit
in sterilizing milk, providing you have
sweet milk to sterilize, but if you have
§ainted milk there is no use in steriliz-
ng.

G. G. Socolofsky: I do not know as
there are any advantages unless milk
is all brought in perfectly sweet condi-
tion to the creamery, but if it is not
brought in perfectly sweet condition to
the creamery, we can not sterilize it to
any advantage because it all turns into
curdle or whey just as soon as you
sterilize it, but if we get k1l the milk
in perfectly sweet condition from the
creamery I prefer sterilizing because
the milk will keep better. If milk is
sterilized you can keep it pretty nearly
two days, which is, of course, of great
advantage to the farmers when they
feed calves on skim-milk. y

C. B. Humphryville: I do not see
any disadvantage in sterilizing milk, and
I think it is a good thing.

A. L. Beltz: I would use the steriliz-

er. I think there is benefit in it, and
1 have had patrons keep milk two or
three days by sterilizing. Most farm-
ers are careless with their skim-milk
and it will keep better when sterilized.

B. R. Coggeshall: In sterilizing the
advantage is that it kills the bacteria,
if the patron takes it home ana tends
to it as it should be. Patrons who haul
their milk eight or ten miles, by the
time they get home the milk would be
cold and the bacteria at work in it;

that is, they would develop quickly.
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EXAMINATION OF PATRONS’ CLASS.

Examiner, Prof. H. M. Cottrell.
Judges, C. E. Hill and W. G. Merritt,.

1. How can you handle your cows in
December, 1899, to get greatest amount
of butter fat?

T. A, Borman: These cows shall be
fed a balanced ration, as nearly so at
any rate, as it can be made. They shall
have plenty of water and salt, be warm-
ly stabled and kindly treated.

H. 8. Bosworth: I want to com-
mence as soon as they are fresh and
work them to their very best stage
with hay, and cut that right in the
milk. I think the great trouble is with
most persons in cutting hay, they will
cut too ripe. I work the cows to their
very best, and I make them eat their
hay clean. I feed them corn fodder
and bran and in that way, taking them
from the start and feeding them all they
will eat clean, I get better results.

A. H. Diehl: Put them in a good
warm stable and keep it warm, and
have plenty of feed that is rich in pro-
tein, such as alfalfa and millet, and
when the days are nice they can be
turned out in the yard.

Mr. Douglass: I shall keep them in
a warm shed and shall feed them millet
hay, Kaffir-corn, Indian corn fodder,
Kaffir-corn heads, and wheat shorts, slop
with salt in it. This is the method I
shall follow.

Mr. Priest: I will keep them in a
warm stable, feed them 5 pounds of
bran and 3 pounds of linseed-meal, and
feed them all the roughness they want.

Mr. Peak: I shall [eed them alfalfa
and mixed grain feed—oats mixed with
equal parts of bran.

Mr. Voepell: I feed them ground
feed and alfalfa hay.

Mr. Clark: I can only tell you what
we are doing at present. We are feed-
ing a ration of corn-meal and cotton-
seed-meal and bran, and they are runm-
ning in the stalk fleld during the day,
and have access to soy-beans.

Mr. Dickinson: I feed my cows a
balanced ration in the first place, and
I am very careful that they are stabled
well in stormy weather, and they are
kept in over night and turned out in
the middle of the day in nice weather.
I am feeding at present grain and bran
and soy-bean meal, and timothy and clo-
ver hay.

Mr.Feighner: I feed them a balanced
ration and give them pure water; heated
with a tank heater to proper tempera-
ture. I feed them alfalfa, millet hay,
Kaffir-corn, corn fodder, and grain.

Mr. Nicolette: By keeping them as
warm and comfortable as possible, feed-
ing alfalfa hay and rations of grain.

2. Describe the form of cow that is
most profitable to you.

T. A. Borman: The form of cow most
profitable to us is that generally known
as the true dairy type. By this dairy
type I mean one that has no tendency
to put on flesh—a cow with a good ap-
petite and a large stomach, indicating
a great producing and consuming ca-
pacity.

A. H. Diehl: I have but one variety
of cow, that is the grade Shorthorn.
The cow that pays me the best is the
one that has the best dairy form, .and
I take the best care of her.

Mr. Douglass: I prefer a cow with a
rather bony head, large nose, slender in
the neck, yellow skin, and of a Dur
ham breed.

Mr. Priest: I think I would sooner
have a good graded cow, not too smooth,
a cow not liable to be beefy.

Mr. Peak: The Shorthorn red cow;
one that will not carry too much fat,
or that will not fatten readily.

Mr. Voepell: I have Jersey Short-
horns.

Mr. Clark: The cow glving me the
best results is a cow one-fifth Jersey
and four-fifths Shorthorn, with rather
small hips and large body.

Mr, Dickingon: I think the closer we
stick to the dairy type the better, no
matter what breed.

Mr. Feighner: She is a long rough
cow with long body, slim neck, and
good head. If the breed were necessary
she is a cross between a Shorthorn and
Holstein.

Mr. Nicolette:
and Shorthorn.

3. How do you handle milk from cow
to creamery in August?

T. A. Borman: Our milk being sep-
arated by the farm separator, we sep-
arate immediately after milking, or
rather while the milking is going on,
The separator is run by a calf on a
tread power. A few minutes after milk-
ing is done the separation is completed.
The cream is cooled as much as well
water of 54° will cool 1t, then put into
8-gallon cream cans and held at as low
2 temperature as our well water will
hold it. Most any well water will keep
the cream sweet until delivered avery

I have the Jersey
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other day. Fifty-four degrees will keep
it in good condition.

H. 8. Bosworth: Washing the cans
is one of the great sccrets. I see that
all the seams of the cans are cleaned.
First when they are emptied I wash out
the cans, rinse them, and put them in
the sun.

A. H. Diehl: Milk delivered to the
creamery in the month of August should
be taken from the cow as quickly as
possible and run through an aerator and
then removed to the coolest place you
have on the farm, and leave the lid off
the can so that it can get plenty of fresh
air; and in milking in the morning the
milk should be cooled in the same way,
load it on a wagon and cover with a
wet blanket, doing it early in the day
and getting to the factory early.

Mr. Douglass: Upon milking I im-
mediately strain it and set it in cold
water and let it set over night, and
then the next morning I strain into a
different can and set that in water to
cool before mixing them, but I cool
both before taking to factory.

Mr. Priest: We cool our milk just as
quickly as we can coul it after we milk.
We usually take more cans than we
fill and we commence to fill all these
cans and pour a bucket in the first can
and the next bucketful goes in the next
can, and so on, and by this method I
think it cools quicker.

Mr. Peak: TUsually I take it in a
spring wagon. The wilk every night
is set in cold water and then I strain it
in the can and put the can in cold
water.

Mr. Voepell: I milk the milk, put it
in the can, put the can in the tank,
cover it, then keep the morning and
evening milk separate, and put together
in one can when I get ready to go to
the creamery.

Mr. Clark: We milk it and as soon a8
we get it milked, divide it up in different
cans, about 40 pounds in a can, and put
in cold water and leave the top of the
can open.

Mr. Dickinson: I am very careful
about milking my cows to keep them
clean and also to have myrelf and my
man have clean hands and clean clothes,
and I have clean stables, and my milk
is run from hand separator into can,
and each skimming Is kept separate
and hauled to the creamery.

Mr. Feighner: 1 run the milk over
a Star cooler and put it in a tank and
keep it cool by keeping the tempera-
ture down to about 58° with well water,
and then put in a light spring wagon
and haul it to the station.

Mr. Nicolette: By cooling it and tak-
ing it to the creamery every morning
early. .

4. How do you handle milk from cow
to creamery in December?

T. A. Borman: The milk from cow
to creamery in December sghould be
handled with the same care as it is
handled in August. The cream should
be cooled, as it is just as necessary in
December as in August, betore the night
separation is placed witn the mornicg
separation, and the cream should be
held at the same temperature as in
summer,

H. 8. Bosworth: I have never been
quite so particular, as there is not so
much danger as in summer. I usually
put the milk in some warm place where
it will not freeze. :

A. H. Diehl: Milk taken in the month
of December should also be cooled, but
I do not consider it necessary to use
the aerator. My method at this time
is to milk the cow, strain the milk and
put the can in the horse tank and cool
the milk. After it is cooled I remove it
where it will not freeze.

Mr. Douglass: The rame plan of get-
ting it cool as soon as possible. Not
necessary to set it'in water.

Mr. Priest: It generally cools of its
own accord then. We keep it from
freezing and keep our cans clean.

Mr. Peak: Keep it where it won't
freeze, and carry it in the same way.

Mr. Voepell: I handle the same as I
do in summer, put 1t in separate cans
the same as I do in summer.

Mr. Clark: We are, with this kind of
weather, doing practically the same
thing as we do in answer 3.

Mr. Dickinson: I handle about the
same in December as any other time,
only I do not deliver quite as frequently
to the creamery.

Mr. Feighner: I simply put it in the
cans and leave the cans open until it
cools thoroughly. Then cover them up
to prevent freezing and take to the
station.

Mr. Nicolette: By keeping it so that
the milk will not freeze, and taking it
to the creamery early in the day.

5. How do you care for milk utensils?
T. A. Borman: Milk utensils should
be thoroughly cleaned. Our utensils are
all rinsed with cold water first. Then
they are thoroughly washed with hot

water, then they are scalded, and after

scalding they are given the sunlight
and air before using.

H. 8. Bosworth: [ clean the cans
thoroughly, scald them thoroughly, and
give them all the sun possible,

A, H. Diehl: Rinse the can out first
with cool water, and then wash with
hot water. My method now is to rinse
the can with cold water, then scald it
out with boiling water, and then leave
it out to drain and where it can get all
the fresh air it needs.

Mr. Douglass: TUpon bringing the
milk home from the factory I empty can
and rinse with boiling water and set
to drain upside down.

Mr. Priest: We empty them just as
quick as can after we get them home
from the creamery, and we wash them
with pure cold water. We do not use
any soap or pearline. We wash them
and rinse them and then turn them up
to dry, or set them on a slatted table
80 the sun can shine on them.

Mr. Peak: I let my wife and daugh-
ter do that, so I don’t know. The milk
goes to the creamery sweet, however.

Mr. Voepell: I use plenty of hot
water.

Mr. Clark: We rinse the cans with
cold water and then with warm or hot
water, and put them in the sun until
used again.

Mr. Dickinson: I generally wash my
milk utensils all I can at the creamery
where they are equipped for such bus-
iness. I do not turn my cans upside
down but set them right side up where
the sun can get at them.

Mr. Feighner: I use hot water and
soap, and scrub them thoroughly with
scrubbing brush, and set them out in
the sun and air.

Mr, Nicolette:
water, and then putting them in the
sun.

6. Describe your method of handling
and feeding skim-milk calves 6 months
of age.

T. A. Borman: The calf at our place
gets all the whole milk it will drink until
its mother’s milk is tit to be used; that
is usually four days after calving. From
that time on its drink is diluted with
gsome of the warm separated skim-milk,
By the time the calf is 3 weeks old it
is on skim-milk entirely. 'The fat that
the calf needs is supplied through corn-
meal or ground flaxseed in the milk.

H. B. Bosworth: I usually let them
run with the cow two or three days, and
then I take them off and give them milk
for about four weeks, and then little by
little I add a pint of skim-milk and
work them up by degrees on the skim-
milk entirely. I use corn and bran
mixed, and increase :he feed just as
they can take it. I feed it dry.

A. H. Diehl: 1 have no experience
with handling skim-milk calves. I have
always patronized cheese factory and
do not raise calves that way. My meth-
od is to take the cows out of my herd
that are the poorest and hardest miig-
ers and are accustomed to kicking. Un-
til the calf is from 3 days to a week
old I let it go with its mother. I then
turn the calf loose but keep it in the
stable, letting it go to her in the morn-
ing, noon, and night. After the calf
is 2 or 3 weeks old it will begin to eat
dry feed. After it is 6 weeks or 2
months old it does not need any milk.

Mr. Douglass: I have had no exper-
ience.

Mr. Priest: We take the calves from
the cow when they ave 3 days old and
feed them whole milk. At the age of
about 10 days to 2 weeks we commence
mixing sweet skim-milk with whole
milk, and we gradually get them from
whole milk on to skim-milk. In a short
time we teach them to eat grain chop
and then when we get our calves on

skim-milk we feed them pure grain
chop.
Mr, Peak: I let them stay with the

cow until they are 4 days oid, then feed
them twice a day. 'The main feed is
at noon, as soon as the milk comes
from the factory. Each calf is by him-
self and gets his own feed and no more.
I feed in that style.

Mr. Voepell: TUsually wean the calf
when 2 days old and feed new milk, for
about two weeks, and then mix skim-
milk with it. Take about one-third at
first, and then one-half with ground corn
or oats. Have stanchions where I feed
them. I keep them separate.

Mr. Clark: When the calf first comes
I don’t let it suck the cow more than
once. I take it away immediately and
give it new milk untlil it is 2 weeks old,
and then put in separated milk, and at
4 weeks old we give It separated milk
entirely, with shelled grain. I have
fresh cows nearly every month in the
year,

Mr. Dickinson: I ituke the calf from
the cow when it is about 5 days old,
then I commence to take new milk away
and add skim-milk. This milk is fresh
and warm from the separator, and when
the calf is 2 weeks old I add bran or

corn, depending upnn what I want to

By scalding with hot

raise the calf for. 1f I want to raise
the calf for beef I feed something that
will produce fat, and it is fed that way
until 6 months old and then gradually
weaned off,

Mr. Feighner: I wean them imme-
diately from the cow, then I feed them
new milk for about fourteen days; then
I wean them off in the next seven days
by increasing skim-milk. I feed them
separately in stanchions.

Mr. Nicolette: By feeding skim-milk
in addition to ground meal; put the
meal in the milk and mix the prep-
aration with hot water,

7. How much do you realize per cow,
per year?

T. A. Borman: In round numbers
we had last year an average prouuction
of 9,000 pounds of milk per cow, about
340 pounds of butter rat, worth about
$60. The calves last year not sold.
The year before, however, our calves
were sold by the hundredweight and
brought an average price of $26 at 1
year of age.

H. 8. Bosworth: I did not have time
to figure that up. Altogether they have
netted me over $4 per month for the
year, just for the milk alone. Figur-
ing in the spring calves each cow will
average from $50 to $60 tor the year.

A, H. Diehl: There is one year that
I kept a record and 1t varied from $14
to $62 per cow; the average was some
$34 for 12 head during vue year.

Mr. Douglass: I am realizing at the
present time an average of $4 per
month,

Mr. Priest: The only thing I can
give you will be last year. Our milk
averaged about $35 to the cow. We
got about $156 for our calves un an aver-
age, and then we fed some of the milk
to the pigs. Of course we have no way
to estimate that, but I should judge it
amounted to $5 or $6 to vne cow, making
about $566 for each cow.

Mr. Peak: About $40. _ut we are
new at the business and I believe we
are not getting the same price the older
ones are getting,

Mr. Voepell: My cows net me about
$37 this year.

Mr. Dickinson: My gross receipts
per cow are about §70; my net profit
this year was about $40. That is not
giwir’i:ng the cow credit for the yearling
calf.

Mr. Feighner: I am not prepared to
answer that question.

Mr. Nicolette: I realize from the
milk in the neighborhood of $36, and
from the calf when it is a year old, $16.

8. How are you going to increase your
profits?

T. A, Borman: It jis essential for
most profitable dairying in Kansas that
the dairy farmer produce his own feed.
We all know that our general class of
feeds, clover, millet, corn-meal, ete., are
all too rich in fat, but deficient in por-
tein. We can increase our profit by
growing our portein on the farm, and
we can do this by producing alfalfa and
soy-beans.

H. 8. Bosworth: With more study

and more care. I make my dairy the
first consideration. When I take up that
I make it a study and I feed my cows
80 as to force them to the highest yield
until within three months of being
fresh, then I begin to take off the feed
until they are dry and give them two
months’ rest.
A. H, Diehl: Take care of my cows,
read more dairy literature, attend dairy
conventions, and raise dairy feed, sow
more alfalfa. I sowed 10 acres last Yyear
and hope I will sow 10 more next year.
My cows during this fall have had very
little feed outside of alfalfa pasture and
they are doing well to-day on it.

Mr. Douglass: By building up proper
stock, and by proper teeding,

Mr. Priest: I am going to milk more
cows for one thing. I expect to feed
better for another thing, I expect to
come nearer feeding a balanced ration
than I have been doing. I expect to
feed alfalfa.

Mr. Peak: If the creamerymen ecan
handle milk as was shown by the chart
it will make it more profitable for us.
I am doing all I can under the circum
stances, until I learn to do better.

Mr. Voepell: By feeding a balanced
ration,

Mr. Clark: By testing all my cows.
Keep those that test above 4 per cent
and discard those below 4 per cent and
by using a balanced ration.

Mr. Dickinson: I will increase my
profit by grading up my herd. The feed-
ing problem I consider one of the most
important of all dairy questions.

Mr. Feighner: By proper handling,
proper feeding, and proper breeding.
Mr. Nicolette: By taking better care
of them and feeding heavily.

Health for 10 cents. Cascarets make the

-bowels and kidneys act naturally, destroy.

microbes, cure headache, biliousness
constipation. All druggists.
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TESTING MILK AND CREAM.
LUDOLPH GABE, BELOIT, KANS.

So much has been written and pub-
lished on the Babcock process of test-
ing milk that any discussion on this sub-
Ject would seem superfluous. Testing,
however, holds such an important place
in the creamery business of to-day, that
I really think too much can not be said
upon this subject.

In treating this subject, I will confine
myself, chiefly, to a few obstacles that
we meet with in testing for a creamery
and system of skimming-stations, and a
few practical points gathered from
every-day work. In order to get correct
results, we must first have a properly
kept composite sample. Churned sam-
ples, samples with great clots of cream
dried on the sides of the jar, and frozen
samples in th/  winter-time, are simply
evidences of one's incapability or negli-
gence. The worst condition is the one
first named, as it is impossible to get
any satisfactory results from such a
sample in the average equipped cream-
ery. The other conditions require great
care and skill in order to render the
sample homogeneous. Composite sam-
ples can not be transported from sta-
tion to main factory for testing, with-
out churning them; especially where
they have to be hauled overland. You
must either go to the station with your
tester or resort to other means. The
method we employ is to take the re-
quired amount, 17.6 cubic centimeters,
and put it in the regular test bottles at
the station, cork them up with No. 1
cork and send them in to be tested.
You will readily see that, even if these
do churn, it will not matter. This
method has advantages over the other
method first mentioned.

With our samples in good condition,
let us look to our tester and other ap-
paratus. You must have a good ma-
chine and have it in first-class condition,
always. You must be positive of the
speed of this machine. If your speed
is not high enough, the result will be
incorrect and usually too low. After
you are sure your machine is all right,
examine your acid next, and be sure it
iz of the proper strength. It should have
a specific gravity of 1.82 to 1.83. If be-
low this, your result will be too low,
and if above, it will burn and blacken
the fat, in either case making even a
correct reading impossible. Next comes
the glassware, which the majority of
us take for granted to be correct. It
should be, and there should not be the
least particle of doubt about it, but,
from my own experience, I can say that
it has not all been correct. I will men-
tion some pipettes which we recelved,
which contained a little over 19 cubic
centimeters when tested, when they
shonld have contained 17.6 cubic cen-
timeters. We have also received test
bottles which were not graduated cor-
rectly; have received in shipments, bot-
tles with small holes in them near base
of neck. How these bottles could be
graduated, I do not understand, I think
it is high time for this association to
take this matter in hand and in some
way provide a satisfactory guarantee
to creamerymen and patron alike that
the glassware we get he absolutely cor-
rect, But, until this is done, I would
recommend that each creameryman test
his own glassware as much as possible.

With our sample, tester, acid; and
glassware all in proper condition, we
should obtain a correct and clear test,
if the operator be competent. One im-
portant factor in obtaining a clear test,
especially in the summer-time, is the
temperature of the milk sample and
acid before mixing, The temperature
is usually too high, and by cooling them
down to about 60°, the chemical action
will not be so violent, and a clear test
will be the result. Also, the water must
be clean, and soft water is the best to
use in raising the butter fat up in the
neck of the bottle, and I always obtain
best results by making three runs of
my machine. Fill your bottles to base
of neck after the first five minutes of
churning, then run for two minutes,
stop and bring fat up in neck, then run
for one minute to collect fat.

In testing cream, I use the common
17.6 cubic centimeter pipette, then add
to the result whatever the Spillman
scale indicates. This is the only way
to get correct results where we have a
wide variation in richness of cream of
from 10 to 456 pounds fat to 100 pounds
cream. The 18 cubic centimeter pipette
gives correct results only where cream
tests about 25 per cent. Great care
must be taken in rinsing out your
pipette, as a drop of cream makes quite
a difference in results, especially where
cream is of average richness. To get a
clear test of cream, let your sample set
awhlle after it is mixed with the acid.

This will give the acid time to complete
ity action in clearing the fat.

In testing skim-milk and buttermilk,
the main thing to look after is to see
that your Ohleson bottle and pipette
used are absolutely clean and free from
the least particle of fat. The best way
to clean them is to rinse them out with
sulphuric acid before each test. Cleanli-
ness of glassware is essential in any
cuse,

The one to whom we must go with
the details of the test is the creamery
patron. One thing that most of the
patrons do not understand is the varia-
tion of richness of milk from day to
day, or from one test to the other., They
are a skeptical class, and, as a rule,
suspicious that the variations are caused
through some fault of the apparatus or
operator. We must educate them in
the use of the test until they have full
confidence in it and are satisfied with
their returns. The sooner this is ac-
complished, the sooner will the cream-
ery stand on a firmer base. In order to
do this, they must have no doubt as to
our comypetency to operate the test.

Would it not be well for us to follow
some of the Eastern States in requiring
each person who uses the Babcock test
in dividend-making to first secure a
certificate of competeney? I think this
would go a great ways in gaining the
patron’s confidence in the test.

STATE CONTROL OF MILK-TESTING,
AND INSPECTION OF CREAM-
ERIES AND CHEESE
FACTORIES.

HENRY VAN LEEUWEN, EFFINGHAM, KANS,

Mr. President, Ladies and Gentle-
men: Our assistant-secretary wrote me
2 ghort time ago requesting me to pre-

a paper for this convention on this
subject, which I consented to do.

Mr. Forney thought the idea of the
secretary was not the State control of
the testing, but the inspection of the
glassware and apparatus used in testing.

I shall take the liberty of deviating
some from my text, and try to give an
outline of the work that could be done
by one man acting as a State inspector
and instructor.

Kansas has made a steady growth in
the dairy business. The people inter-
ested in this business are wide-awake,
energetic, up-to-date, and are endeavor.
ing to push right to the front. We are
striving to continually improve our
goods. Our butter is recognized as
first-class and the quality of our cheese
is improving. But our goods are not per-
fect, and we do not have a perfectly
uniform article. Algo, all the leading
dairy States are doing all in their power
to improve the quality of their dairy
products. I am sure we do not want to
—Wwe will not—be in the rear. We want
to be well to the front of the column.

Our new dairy school is a strong proof
of this. Our State realized that “our
boys” must have thorough instruction if
we would keep up with the procession,
Our dairy school can do, and I am sure
will do a great deal for us in this line.
1 am sure it will be time and money
well spent for any one to take the dairy
course. I care not how much experience
he may have had, unless he be one of
those “know it all men” that we occa-
sionally meet even in the dairy busi-
ness,

But there is a work our dairy school
can not do. We, of course, want to
make the work as practical as possible,
but we can not have the troubles and
difficulties come up as they do in every-
day factory work.

What we need, and, in my opinion,
must have, is some one to call on at
such times. With the work of an in.
spector I would combine that of an in-
structor. Especially should we have ac-
cess to an instructor in the cheese busi-
ness at this time.

This person, acting in the capacity of
an inspector, should call at the creamery
or cheese factory and carefully examine
the outside surroundings—whey-tank,
skim-milk vat, buttermilk vats, etc. On
entering the building the floors, vats,
pipes, conductors, wash clothes, milk
pumps, churns, and, in fact, all the
machinery and apparatus should be
carefully examined, and tne condition of
each article as to cleanliness and state
of repair noted and record made. The
operator should be with you in this ex-
amination and questions should be asked
him. An examination of the operator,
as well as the creamery, or cheese fac-
tory, should be made. Especially should
this be true when examining the fac-
tories or creameries of dairy students
with the view of granting them dairy
certificates. One should also act as an
instructor during the inspection; point
out mistakes and suggest changes and
improvements.

Perhaps you think there would be
trouble ahead for a person going into a

creamery or cheese factory in this man-

ner, I think not, if you put on your
overalls and took right hold of the work
and conveyed the idea that you were
there for the purpose of helping and
bettering the condition of the operator
and his business.

As the milk comes in in the morning
you should examine same and note how
samples are taken and preserved. If
there has been trouble in the flavor of
the butter or cheese, a Wisconsin curd
test should be made. You should then
carefully follow the operator in the work
for the day. In the afternoon he should
make a Babcock test. By this time you
would have a fair idea how the factory
and creamery were managed.

You should now make a careful ex-
amination of the Babcock tester. Hx-
amine and test all the glassware and ap-
paratus used. This work should be
carefully done, and the apparatus not
perfectly graduated should be destroyed,
while that found to be correct should
be thus marked. While making this
test the operator could be taught how to
test the glassware if he does not al-
ready know how. A certificate of in-
apection should then be granted, if the
inspection is satisfactory.

Asg I sald before, I think we should
have an instructor so our boys could call
on him in time of trouble, and as we
now expect to take up cheese instruc-
tion at the dairy school, I expect we will
have quite a number of students who
have had but little cheese experience,
enter the course and expect to take up
cheese-making. They will meet with
difficulties, and with the help of an in-
structor for a day or two, these in most
cases could be overcome. We would
also secure a more uniform article of
goods.

The work, acting in the capacity of
an Instructor in the creamery or cheese
factory, would be similar to that of an
inspector in many ways. The instructor,
though, should assume control while at
the factory; receive and inspect the
milk; reject off-flavored and tainted lots,
but take samples for the curd test and

milk,

If the trouble has been tainted or
off-flavored goods, it would be well to
hold a patrons’ meeting. Discuss the
care of milk. Have your curd tests there
and show them the condition of the milk,
and explain the effect of such milk on
the quality of the goods and the loss it
means to them. Other subjects of spe-
cial interest to that locality could also
be discussed, and a meeting of this kind
could be made very ‘Interesting and in-
structive. .

I think the subject is one in which
we are all interested. It is a subject
open for discussion; hence I will make
my paper short. Let us have an expres-
stion from a score or more on this ques-
tion,

I thank you for your attention.

L
SKIM-MILK FOR HOGS.
J.G.HANEY, KANSAS EXPERIMENT STATION.

During the past year at the experi-
ment station the value of skim-milk has
been tested in the fattening of nearly
100 head of hogs. The hogs were bought
of farmers in the vicinity of Manhat-
tan, and were not above the average in
quality. Aside from keeping very ac-
curate account of all feed fed, and
weight of hogs, the work was made to
conform as nearly as possible to the
conditions existing on the ordinary
farm.

In the first test, which lasted three
weeks, from February 2 to February 24,
18 head of hogs averaging about 160
pounds per head were divided as evenly
ag possible into three lots of 6 each.
All lots were fed Kaffir-meal, and in
addition, one lot was given alfalfa hay,
another cottonseed-meal, and the other
skim-milk. Valuing pork at $3.50 per
hundred, and the Kaffir-corn meal at
30 cents per bushel (56 pounds) as a
basis, the alfalfa hay fed brought $5.75
per ton, the cottonseed-meal $27 per ton,
and the skim-milk 40 cents per hundred.
That is, the first lot ate 1134 bushels of
Kaffir-meal, 250 pounds of alfalfa hay,
and made a gain of 117 pounds, or .88
of a pound per day per head. The sec-
ond lot ate 1014 bushels Kaffir-meal, 93
pounds of cottonseed-meal, and gained
126 pounds, or .95 pound per day per
head; while the third lot ate 15615 bush-
els of Kaffir-meal, 1,685 pounds of skim-
milk, and made a gain of 321 pounds, or
2.43 pounds per day per head.

These hogs had all been used in a
previous experiment and were not in
first-class feeding condition. But valu-
ing the feeds at the retail prices at that
time—Kaffir-meal at 55 cents per cwt,,
alfalfa at $6 per ton, cottonseed-meal at
$20 per ton, and skim-milk at 15 cents
per cwt.—we find the cost of gain to be
as follows: The lot fed alfalfa hay,

$3.59 per hundred, cottonseed-meal lot

show the patrons the condition of the |

$3.30 per hundred, and the skim-milk lot
$2.26 per hundred.

The second trial was from May 30 to
July 11, forty-two days, with 80 head of
hogs, averaging 125 pounds per head
at the beginning of the experiment. The
hogs were all bought near Manhattan,
and as hogs of the class desired were
rather scarce the average quality was
very ordinary, While quality would not
effect the comparative results, it un-
doubtedly cut down the average gains,

These 80 hogs were carefully divided
in four lots of 20 each and were fed and
gained as follows:

Lot 1—Kaffir, whole, 6,786 pounds; skim-milk
4,200 ﬂm:mndza: alfalfa pasture. Gained 1,411
pol.lg]t 25-'—-Kamr. whole, 6,601 pounds; skim-milk,
4,200 pounds. Gained 1,319 pounds,

Lot 3—Kaffir, whole, alone, 5321 pounds.
Galned 834 pounds.

Lot 4—Kaffir, whole, 4,831 pounds;

alfalfa pas-
ture. Gained £90 5

pounds,

at the beginning, so the difference in
gain can be attributed to the feeds. The
Kaffir was fed whole, as previous experi-
ments had shown that it not only did
not pay to grind Kaffir, but that grinding
is an absolute detrimeni o it as a feed
for hogs. Lot 3, which received Zaffir
alone, can be taken as a basis to figure
from. Valuing pork at $3.50 per hun-
dred, we find that the Kafir eaten by
lot 3 brought 30.7 cents per bushel. Al-
lowing 30.7 cents per bushel for the
Kaffir lot 4 ate, it leaves $4.10 to the
credit of the alfalfa pasture. With lot
1, allowing 30.7 cents for the Kaffir and
$4.10 for the alfalfa, leaves 20 cents per
hundred for the skim-milk, and in lot 2,
with Kaffir at 30.7 cents, the skim-milk
brought 24 cents per hundred.

At the close of the experiment the
hogs were weighed on the college scales
and shipped to Kansas City, without
feed in the car or after reaching the
yards, and the shrinkage on 80 head was
but 230 pounds.

Each lot was sold on its own merits
July 13, and brought as follows:
ulllgt 1—Kaffir, skim-milk, and alfalfa pasture,

Lot 2~Kaffir and skim-milk, 84,07,

Lot 3—Kaffir alone, $4.00,

Lot 4—Kaffir and alfalfa pasture, $4.05,

Armour Packing Company made a
careful slaughter test of the different
lots and reported favorably for the skim-
mwilk hog.

The feeding was all done in the open,
twice a day, morning and evening, A
feed consisted of all the hogs would eat
up clean in an hour or so after feeding.
The troughs were just the ordinary
V-shaped plank troughs. The Kafir was
first poured in the trough and the milk
poured over it, In the first trial the
hogs were fed about 2 pounds of milk to
each pound of grain, and amount fed
varied according to the appetite of the
hogs. The alfalfa hay was just thrown
in the pen loose, and the cottonseed-
meal was mixed with the Kaffir-meal,

In the second trial the lots receiving
milk were given the same amount of
milk each feed and the Kaffir fed was
varied to suit their appetite. The two
lots on alfalfa pasture each had the
range of 1% acres, but apparently they
made very slight use of it, much less
than the gains show. A quarter of an
acre would have undoubtedly made the
same showing, as the hay Crop was very
little damaged by the hogs. The Kaffir
used was the red variety, The milk
came from the Manhattan creamery
and was sterilized, so our conditions
conform in every respect to the patron
of the skimming-station, and we are
very greatly pleased with the feeding of
skim-milk to hogs.

We find no grounds whatever for any
of the charges made against creamery
skim-milk. We fed very regular and
were careful to see that the hogs were
not overfed., Careful feeding will do
away with a great deal of dissatisfaction.

——

Why Not Spend Christmas and New
Years at Home?

The Nickel Plate Road will sell
tickets to any point .ueated in Central
Passenger Association territory, at a
fare and a thrd for the round trip, ac-
count of Christmas and New Year holi.
days, on December 23, 24, 25, 30 and 31,
1899, and January 1, with return limit
to and including January 2, 1900. Stu.
dents, upon presentation of proper cre-
dentials, can obtain tickets at sume rato,
with liberal return limit.
formation may be secured by calling on,
or addressing the General Agent, No.
111 Adams St., Chicago. (48)

A Phenomenon: *It’s remarkable,”
sald Senator Sorghum, “how differently
people are affected by the same thing.”
“Have you been reading medicine?”
“No. I was thinking of my speech. It
kept me awake four nights, and put
everybody who heard it to sleep.”—
Washington Star.

The lots weighed practically the same

Complete in-
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CARE OF BOILER AND ENGINE.
JACOB LUND, KANSAS EXPERIMENT STATION.

In a steam-power plant, the boiler is
the foundation, and should be given the
greater share of attention. This I8 very
celdom the case, but it often happens
that little or no care whatever is be-
stowed on it. In fact, s0 far as my
observation goes, a boiler is one of the
most abused pieces of machinery that
we can find anywhere, usually stowed
away in the darkest or most incon-
venient corner of the building or base-
ment, or set beside the building in a
shed lean-to, exposed to all the condi-
tions and variations that the climate is
subject to. Added to this are the
strains it is subject to in the perform-
ance of its work, continued expansion
and contraction of its parts by the heat-
ing or cooling of its surfaces, and the
internal strains caused by the steam
pressure within. These causes have a

of danger, because you place reliance
on it when it will not work. It should
be blown frequently. Let it blow every
day, even if you do not need to carry
gteam as high as it s set at. If the
valve is of the common lever type, lift
the weight and let it blow freely. If of
the pop type, pull the lever attached
to it. Never allow it to stick. If it
leaks, grind it down, but do not load
the lever with additional weight. 1t is
useless and wasteful to have the safety-
valve going a large share of the time.
It is dangerous and wicked to load it
down so it can not blow off at a safe
point, and it is still worse to allow it to
become stuck. It will not stick if al-
lowed to blow full and free every day.
It need to blow only a moment. In order
to obviate the danger of overloading the
safety-valve, the lever might be cut off
at the proper length. It would then
be easy to see if additional weight was
added to hold it down.

constant tendency to wear out the
boiler. No wonder that if not properly WATER-GAUGES.
cared for it has only a short working Gauge-cocks and the gauge-glass

should be kept clean inside and outside.
They should be blown out many times
a day, so that the water will show it
quickly as soon as a cock is opened or
closed. Blowing them out cleans them
on the inside, and rubbing them with
a plece of waste cleans them on the
outside. A lime deposit often forms on
the outside of the glass. This is because
the packing around the glass is not in
proper order. It may be tight enough
but not good enough, or it may be good
enough biit not tight enough. The latter
cage is easily remedied by screwing up
the gland on the stuffing-box. In the
former cage new packing is essential.
All the valves should work easy, and
the pet cocks should turn freely with-
out leaking. The valve between the
gauge-glass and the column should be
turned oftén to keep the small passage
in them free from sediment. Closing
the upper valve and then blowing out
the gauge-glass cleans the lower pas-
gage, and closing the lower valve and
opening the upper, and blowing, cleans
that. Care should always be taken so
as to be sure that when the operation
is performed the valves are both left
otherwise the true water level in

life.
THE WATFR, -

The most ~ssential thing in taking
care of a boiler is to keep the water at
the proper height. I would urge you
most seriously never to allow your water
tv get low, because the most serious
results might come from it. You may
burn or overheat and thus weaken the
plates, or crack them. Sooner or later,
if not at the very time, damage and dis-
aster would. follow. If your fires should
get in bad condition, or your steam get
low, the consequences would be nothing
pear so alarming as too low water. It
might, perhaps, stop the engine;
might cause embarrassment and finan-
cial loss; but that is of but small mo-
ment when compared to jeopardizing
the lives and limbs of your fellow
workmen and yourselves, and those de-
pending on your efforts. Therefore al-
ways keep your water at the proper
height. }

From this it follows that whenever
youv start your fires in the morning, or
whenever you take hold of your work,
no matter whom you relieve, always
be sure that your water is where it

open,
g:ﬁffe tg,o?f‘evle‘f o?hrztwitaalzgozzc;a:'lta Lnt the boilers would not be shown. Should
coal, or before you open the draft or a water-glass be broken a new one

should be put in immediately. It should
be of the proper size so it will it nicely.
The glands should be packed well, so as
not to leak. A soft rubber ring of proper
size to make a good fit is a handy and
good packing. Candle-wick well oiled
is a fair substitute, and should always
be kept on hand because it comes in
handy in many cases. All gauge-cocks
in the course of time become worn and
leaky. They all have for a face some
composition plug in them. This plug
can be taken out or off, as the case may
he, and a new one put in or on. In the
absence of anything else a small plece
of lead will remedy the evil. It will
screw down on the valve-seat, and make
a smooth water- and steam-tight joint.
S0 there will be no occasion for having
leaky gauge-cocks dripping. Fix them
up.

gtir your fire. Let it not be enough that
you take a look at the gauge-glass and
gee it there, but be sure that the gauge-
glass shows the actual level of the water
in the boiler. You can not be sure of
the water level in the boiler by simply
looking at the gauge-glass. The gauge
glass is simply an instrument for con-
venience and should not be relied upon
implicitly. Open the gauge-cocks, and
gee that the water flows freely from
those it should flow from, and that the
water is not higher than it should be.
See also that the opening and closing of
the gauge-cocks make the water level
fluctuate in the gauge-glass. The rea-
gon you should do this is that the gauge-
glass connections with the water column
might be stopped, by being clogged with
mud or dirt, or the valves might have
been shut, either intentionally or unin-
tentionally, thoughtlessly or maliciously,
you do not know, but if you ascertain
by the gauge-cocks where the water
stands you ought to be all right. 1f you
will always try your gauge-cocks before
you go to work, and frequently while
you are at work about the boiler, it will
soon become a second nature to you, and
you will do it automatically. Nor is it
enough that when the gauge-cocks are
orened and the water let out of the
column, that it returns. It must return
quickly. If it takes an appreciable time
to find its proper level, then the water
passages must be cleaned. But if you
will heed my adviceand open the cocks
frequently there is very little danger
that the openings will ever become
clogged with dirt. Neither ought you
tn go to extremes in the other direc-
tion, by keeping the water too high.
Never allow it to reach above the upper
gauge-cock, or clear above your water-
glass, for in doing 8o you endanger your
engine, by leaving too scant a steam
space. The sprays of water caused by
thé bursting of the rising steam bubbles
will be entangled in the steam currents
and carried along with it in its passage
to the engine, and before you Know it
your boiler will be brimming and large
quantities of water will be thrown over,
that may be the cause of doing gerious
damage, and may even wreck the engine
entirely.

THE BLOW-OIF.

Next to the safety-valve and water-
gauge, the blow-off pipe is the most im-
portant boller attachment, and when it
is wrongly arranged or improperly
handled it is likely to give rise to a
plentiful supply of trouble. In the first
place, it cught not to be tapped into the
end of a boiler an inch above the lowest
point, so that the boiler can not be
properly emptied, but it ghould be put
in the bottom and the sheet reinforced
by a flange, into which it is screwed. In
a horizontal boiler, the nipple should
be long enough to go below the ash sur-
face. A short nipple brings a heavy
strain on a boiler in case it should set-
tle, while a long pipe will always spring
some, in most cases sufficiently to make
up for any small give in any direction.
it ought also to be protected by a
sleeve on the perpendicular part, other-
wise the heat and attrition of cinders
and ashes that are carried against it
may abrade the surface sufficiently to
weaken it in a comparatively short
time. All blow-off pipes, no matter how
situated, should be opened every day at
least once, and if there be much trouble
with mud or scales, oftener than that.
They should be open long enough to
blow out at least half a gauge of water.
It is often supposed that the blow-oft
pipe is simply a drain-pipe, and its
function in aiding to keep the boiler
clean is often overlooked.

When water is impure and contains
a finely powdered sediment which is of
a light and flocculent nature, that is
easily suspended in water, it is well to
use the surface blow-off frequently.
Many boilers are not supplied with sur-
face blow-off pipes. If they are not,
they ought to be put in as soon as pos-

THE SAFETY-VALVE.

The safety-valve is a very important
part of the boiler equipment, yet under
certain conditions it may become value-
less or even a source of danger. It
must be attended to and kept in proper
order. When the valve is used very
Infrequently it sometimes becomes
stuck. A stuck safety-valve is a source

sible. A surface blow-oft i3 situated at
the height that the water I8 usually
earried in the boiler. It is well if the
terminal can be enlarged and spread out
fan-shape, as a sort of settling basis is
thus provided, which will catch a large
amount of the floating impurities. It i8s
asserted by many good engineers that
the persistent and judicious use of the
surface blow-off enables them to double
the time between cleaning. Manufac-
turers of skimmers claim to be able to
remove all impurities from water by
catching it on the surface. This claim
is perhaps too broad, but it is a fact
that a large amount -of impurities in
the water may be thus caught and blown
out of the boiler.
THE STEAM-JAUGE.

The steam-gauge is another impor-
tant boiler attachment, and it is neces-
sary to keep it in good working order
and correct in its reading. It ought to
be kept clean and bright that it may be
the easier to observe its reading. The
temper and elasticity imparted to the
gprings in the gauges is easily destroyed
by the high temperature of steam.
Therefore the gauge should always be
attached by a bent pipe or siphon, so
that nothing but comparatively cool
vater can enter the spring. Sometimes
the water corrodes the spring and forms
a scale in it, that may cause the spring
to become stiffer, and when the scale
peels off it becomes weaker. A gauge
ought, therefore, to be tested for cor-
rectness once or twice a year. If the
gauge reads correctly and the safety-
valve is set at a known presssure one is
a check upon the other. They should
correspond at the point of blow-off. If
the location of the boiler is much ex-
posed, so there is danger of freez
in the winter, the gauge should™
drained when not in use, as it is other-
wise easily ruined.

FIRING.

In starting a fire under a cold boiler
it is well not to hurry it too much until
gteam is up, as the difference of ex-
pansion of the parts of the boiler that
have contact with water, and the parts
that do not have such contact, is very
great. This has reference especially to
an upright boiler, where it would be al-
most possible to heat the top of the
flues red-hot, while the lower end would
still be cold. After steam is up the
circulation of it around the flues would
tend to keep the temperature more
necarly uniform. In the management of
the furnace, the effort should be made
to secure the hest possible results. The
fuel should be spread over the grate
very .evenly and the tendency to burn
irregularly and into thin spots should
be met by skilful firing. The smaller
the coal the thinner should be the fire.
The stronger the draft the thicker
should be the bed of fuel. With too
thin a flre we are apt to have an excess
of air supply; with too heavy a bed, the
coal is distilled and the uncongumed
gases pass off through the chimney. In
the former case combustion is com-
plete, but the hot gases generated will
be mixed with too much air and cooled
and thus rendered unavailable. The best
results demand a very perfect mixture
of the gases with the air, and should
this not take place, waste will be in-
evitable. It takes about 12 pounds of
air to burn 1 pound of coal, depending
on the quality of the coal. This, in
case the mixture of the air and the gases
were perfect. But in practice we can
not obtain this result, and we probably
nse not less than about 20 pounds of
air for every pound of coal burned, and
from that up to perhaps 40 pounds of
air, according to how well our fires are
kept. This makes a needed volume of
about 160 cubic feet of air and a used
volume of from 260 cubic feet to 600
cubic feet. “In firing special care
ghould be taken to see that the sides
and the corners are properly attended
to. The economy of boiler management
is dependent on the skilful handling of
the fuel and the furnace. Fires should
be kept of even thickness and be kept
clean. The secret of success in handling
the fire lies in first finding the thickness
of bed best suited to the kind of coal
used and other existing conditions.”
The grate should be kept clear of clink-
ers, and the ash-pit free from ashes.
Many a set of grate-bars have been
warped and spoiled by leaving the ashes
under them, and also red-hot glowing
coals, which may have dropped through
the grates in slashing the fires. The
grates are thus heated from below as
well as carrying a heavy fire on top. I
have seen grates red-hot. No wonder
they warp and bend and burn. If the
ash-pit is kept free from a large ac-
cumulation of ashes, and if constructed
so that the bottom will hold a little
water, and it is kept there, then there
need be no fear of burned grates. Bank-

last for a considerable period, usually
over night. It would seem to be a sim-
ple matter to do so, but to bank a fire
g0 it lasts well, so the fire can be started
readily from it in the morning, with the
least consumption of both time and fuel.
and at the same time be easy on the
boiler, requires some skill. A good way
to bank is to push the good live coal
back against the bridge wall, rake out
the ashes and clinkers; then cover the
fire left with green or damp coal to a
depth of 6 or 8 inches; then close the
fire doors, the draft doors, and the
damper. Many firemen leave the fire
doors open over night, This usually
leaves the fires in good shape for the
morning, but it is hard on the boiler
and furnace, because currents of cold
air are constantly striking the boiler
and the hot furnace walls, causing the
boiler to contract locally, bringing
gsevere strains on the sheets and caus-
ing the furnace lining to shrink and
crack. Let it be well understood that
local expansion or local contraction is
very severe on both boiler and setting;
more so than general expansion or gen-
eral contraction, as in the latter case
the whole is giving uniformly, while in
the former case there is a tendency for
the parts to tear themselves asunder,
setting up strains within the whole, and
there is a tendency within the shell to
buckle or stretch, as the case may be.
I might as well remark here that in no
case should the boiler or furnace be
exposed to chilling drafts and cold air
currents any more than is absolutely
neccessary. The proper amount of coal
used ‘for banking. purposes must be de-
termined for each individual case, and
must be found by experience. Much de-
pends on the proper fit of fire doors,
g | draft doors, and damper, When these
are of a good snug fit the amount of
coal may be reduced to a minimum, be-
cause the air currents will then be in-
significant.

BYSTEM,

In caring for boiler and engine a cer-
tain amount of time every day ought
to be allotted for each particular job.
One thing that is frequently neglected
is the cleaning of the flues. This is a
dirty job and is often put off as long
as possible, especially in a small plant,
where the call for steam is not so great
as to teach promptness in that particu-
lar line. But it is sure that if soot and
ashes are allowed to accumulate in the
flues or on the fire surfaces the heat is
retarded in being taken up by the water,
as soot and ashes are poor conductors
of heat. Water will take up the heat
several times faster from the plates
than the plates can take it from the
fire, and when soot accumulates in the
flues the draft is impeded, thus lowering
the capacity of the furnace as well as
checking the efficiency of the boiler.
The flues may be cleaned either by
blowing the flues with steam or by
scraping them or brushing them with a
steel brush. If a blower is used, the
flues should be scraped or brushed oc-
casionally, as after awhile soot will
accumulate as a scaly substance and
greatly decrease the boiler's efficiency.
Tiefore starting to clean the flues make
everything ready so the work can be
done quickly. This is also a good time
to notice the front man-hole or hand-
hole and observe if there is a leak
around it to eat away the flue sheet.

WASHING THE BOILER.

The boiler should be washed as fre-
wuently as necessary. No rule can be
given as to how often, as that depends
ou the quality and quantity of the water
used. The purer the water and the less
used the longer can be the interval be-
tween washing. I would not advise to
blow the water out of the boiler under
pressure, with the idea that the mud
will be blown out. Better let the boiler
cool down over night if possible and
let the water run out the next day. In
the first place the boiler and furnace are
hot, and the mud left in the boiler is
likely to bake on the shell and the flues
and form a hard scale, and if cold water
is then immediately put into the boiler
the contraction is too violent, and may
cause cracks in the plates and ruin the
boiler, while if the boiler has been al-
lowed to stand and cool off over night
it can .be drained and washed without
fear of injuring it, and the mud left in
the boiler after draining will not bake
on the shell or flues before it can be
washed out. but will be in such condi-
tion as to be easily removed by water,
thus leaving the boiler with less hard
scale to remove. After having washed
the boiler great care should be taken in
getting the man-hole or hand-hole plate
tight again, so that there will be no leak
to corrode the boiler. The old gasket
should be thoroughly removed before
the new one is put in. The cutting and

ing a fire consists of fixing it so it will corroding action of escaping steam or
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hot water under pressure is far greater
than most people imagine.

INSPECTION,

In Kansas we have no inspection laws
and no license laws for engineers. There
are, therefore, many who have the care
of boilers and engines who have but a
slight knowledge of their strength and
of the strains they must sustain, I
would, therefore, advise every owner of
boilers to have them examined every
Yyear by a competent man, and it is well
to have them insured. A reliable in-
surance company will not take risks on
a boiler not warranted by its condition.
Do not believe that because the man
whohastaken careof your boilers to your
satisfaction for a year or longer is al-
ways competent to judge of their condi-
tion. Boller-testing is a special trade,
and any one who undertakes it should
understand the making of a boiler in all
details —the proper form, number,
gize, and distribution of brazes, and
manner of putting in man-holes or hand-
holes, so as to weaken the boiler the
least possible. He should know the
strength of material, understand the
proper junction of joints, the size and
spacing of rivets, and the quality and
condition of the workmanship on it. He
should be equally familiar with making
a water test as a hammer test of a
boiler. It requires the tralned ear to
distinguish a bad plate from a good one
by the sound it gives out when tapped
with a hammer. It requires a sensitive
touch to feel the stoppage of the vibra-
tion of a plate caused by:an incipient
crack as the inspector’s fingers glide
along the plate a few inches in advance
of the hammer with which he is sound-
ing the boilers. To facilitate the work
of inspection, every boller should be
easily accessible. It is to be hoped that
Kansas some day in the near future will
have some sort of a boiler inspection
law or a license law. It would prove a
saving to owners of this class of prop-
erty. .

' THE ENGINE.

It is not nearly so serious a matter to
take good care of the engine as it is to
care for the boiler. If the man who
runs it likes his work he will take pride
In keeping it looking well, and to do
that one is obliged to go over every part
of the engine daily, wiping it clean,
and rubbing the polished parts to keep
them bright. He will at the same time
be ‘on the lookout for any loose set-
screws or nuts, bolts, keys, or anything
that is not as it ought to be. He soon
becomes acquainted with every -part,
and knows where to look for defects. It
is an old saying with man¥ that it i
hest to leave well enough alome, an
that when the engine runs well not to
tinker with it. That is true to a certain
extent, but it must be obvious to every
one that at some time or other this can
not hold good, and that an incipient
fault should not be left alone until it
becomes clear to every one around.
Time should be taken by the forelock;
the engine should be examined in all its
parts frequently and the engineer should
not wait to do that work until the engine
itself speaks for it. All brasses should
be taken off and examined occasionally.
They will wear some and may not wear
true; or, if they be rough, they should
be scraped smooth, but do not use sand-
paper or emery-cloth to smooth them
with. If you do, you may count on more
trouble later on. The file and the scraper
are the proper tools to use.

OILING,

All oil holes should be examined so
they do not choke with dirt and grit,
and all oilers should be well covered
80 that nothing like dirt can get into
them. There is always more or less
dirt in an engine-room, and all the wear-
ing or moving parts of the engine will
catch some of it, and a gummy sub-
stance is likely to form and clog the oil
passages 80 the ofl does not reach the
bearings in proper quantities, and the
tendency to cutting and heating is cor-
respondingly increased. It always pays
to use a good oil, and to use enough of
it to insure well lubricated moving
parts. This holds good as well with the
internal parts as with the external parts.
Both valve and cylinder should have a
fair amount -of a good lubricating-oil.
Cylinder oil ought to be of 600°. test,
and should be fed at the rate of about
a drop a minute for every 10 or 12
horse-power work performed on engines
rating from10to 50 or60 horse-power, and
somewhat more on smaller ones, Should
the engine groan under such conditons,
then it is probable that it does not get
dry steam and tliere has been water in
the cvlinder, which has washed out the
oil, or else the piston-rings have: worn
and need doctoring some. They ought
to be looked after once in awhile to see
that they do not wear sharp on the
edges, for then they perform a scrap-
ing operation every time they glide

backward or forward over the cylinder
surface, scraping off the oil and part
of the cylinder wall, and causes groan-
ing in the engine. A few strokes with
& file on the sharp edges of the rings
will make them slightly rounding and
will remedy the evil. At the same time
it is well to examine the cylinder itself,
and see that no grooves are wearing in
its’ surface, that it remains round and
true in all its part, and that the counter-
bore is deep enough so that no shoulders
will be left when the engine has seen
much wear, for that will cause thump-
ing. Notice also the valve and valve.
seats, if they are wearing true; if not,
they should be scraped to a true sur-
face. The piston-rod and valve-stem
ought to be well packed with a soft
elastic packing, which ought not to be
screwed up too tight, A hard or burnt
pracking will score and groove the rod
or stem, after which it is hard to keep
them tight. Do not use a long and
strong wrench to screw up the packing-
gland with. . You ought to be able to
screw it almost tight enough by the
hand alone, if in such position as to be
able to get a good grip. It does no harm
if there be a very small leak; better
that than scored rods.

WEAR,

To take up any wear on any box that
is set up by a key on an engine, place
the engine in such position that the
parts of the box is on the line of least
wear. Then you will not be in danger
of getting the bearings so tight that it
will heat when the engine is started.
Thus when taking up the wear on the
crank-pin brasses place the engine on
the center. If taking up the cross-lead
brasses, place the engine at quarter-
stroke, which is the extreme point of
swing of the rod and has least wear.

DRY BTEAM,

Every precaution should be taken to
give the engine dry steam, not only be
cause water clogs the machinery, but
more on account of its cutting action
on the internal parts and the piston-rod
and valve-stem. Water is the greal
enemy of the steam-engine, and hag
wrecked many a one, It pays well to
have all pipes leading to the engine
properly covered.

THROTTLE-VALVE,

Do not run with the throttle-valve
partly closed. The governor should take
care of the amount of steam given to
the engine. If it does not, it should be
examined and put in working order. If
the engine races, the fault lies in the
governor. Take it apart and clean it
thoroughly; see that all its parts move
freely when in position, and do not for-
get to oil it, any more than You would
forget to oil any other part before start.
ing the engine, or as often thereafter
as needed,

BTARTING,

The engine ought to be started slowly
to give it time to warm up and get rid
of the water of condensation before it
reaches full speed.

There is much more to be said on the
subject of caring for boiler and engine.
But this must suffice for this time. 1
will only add the first, as well as the
last, great care of the engineer is to
keep the plant looking clean and neat.
The one who tries to do that, I am con.
fident, will notice any little thing that
needs attention and will be sure, some-
how or other, to put it in good working
order; while the slipshod, slovenly fel-
low will not even notice that anything is
wrong, until the boiler or engine itself
calls so loudly for assistance that even
the neighbors can hear it,

THE RESULT OF FIFTY COWS
PROPERLY HANDLED.
F. F, FAIBOHILDB, TONGANUXIE, EANS,

In order to be successful in any kind
of business, a person should require
Judgment, punctuality, and regularity
Without these no man can be successful.
Judgment in the dairy business means
how much, or how little, and a thousand
and one other things. Punctuality
means just so early, or just so late, and
never to neglect things. Neglect has
tuined many a dairyman. Have some
regularity, some system, about your
business. Without it You can not be
successful. There is no business that
requires more strict attention than a
dairy, not only to-day but to-morrow and
every day during the year. In order to
make money we have to get down to
a systematic business and stay with it

A fortune is not often made in a day,
but- it takes years. We started in the
dairy business for ourselves twelve
years ago. We have not made g large
fortune, but we have made one of the
most productive farms in Leavenworth
County. We started with 3 horses and
16 cows, on a farm of 90 acres, with an
indebtedness of $3,000, bearing interest

at 7 per cent and 8 per cent. Beventy
acres of the farm were under ciltiva-
tion, 20 acres in timber, It was not long
until we had 20 cows, and 10 acres of
the woodland to good blue-grass. To-
day the 20 acres are all in grass, and we
have bought another 10 acres, which 1
am having cleaned this fall, and will
seed in the spring. In six years from
the time we started we were all out of
debt, never falling to pay interest or
notes promptly when due, with money
made from the products of the dairy.
I have never had the blues one day or
lost one hour’'s sleep worrying about our
financial business. 1 had something
eise to do, something else to WOITY
about. I think I'made money faster
then than now, for I did the work my-
self. I find it very difficult to get milk-
ers that will get on good terms with all
of the cows. I have to hire all of my
help. L

In the last few years we have been
keeping about 50 cows. We have the
most of them to come fresh in the fall.
We seldom ever have a dry cow in win-
ler, every one of them in the stable
paying for their feed in miik; if not,
they soon go to the butcher and fresh
ones are put in their places. We are
not heavy feeders, but continual feed-
ers. Our cows are always hungry; they
never leave any grain or hay in their
mangers. There is not enough feed
wasted around the barn to keep a mule
alive. What we feed is good and the
cows like it. We have tried all kinds
of feed—dry corn-stalks cut and soaked
with water, and also hay—but like noth-
ing better than corn-meal, bran, clover
hay, and sorghum. We have lost only
2 cows in the last three years, 80 you
see they are healthy. We are feeding
12 pounds of corn-meal and bran mixed,
two-thirds meal and one-third bran,
with a good feeding of first-class clover
hay in the morning, and then they are
turned out to water and fed a load of
sugar-cane. They are kept in the stable
when it is cold and turned out only to
drink. The water is pumped fresh from
the well and drank while yet warm. We
use 2 pumps, a windmill and a hand-
pump, on cold days to get warm water
from the well. We feed sorghum or
green corn when the grass is short,
stable the cows every day through the
summer, and give them 4 or 5 pounds of
grain. These cows are milked at b
o'clock in the evening and 6 o’clock in
the morning, They are turned out
every night in summer to graze. The
milk is shipped to Kansas City once
o day, at 3 o’clock p. m., and not put
on the milk route until the next day.
That makes night'’s milk 36 hours
old when it is first put out; then it has
to be saved twelve hours longer, which
makes it 48 hours old. Milk
that Is required to stay sweet that long
has to be properly handled. We use
no patent milk-cooler, We cool it in a
large tank of cool running water as soon
as it {8 milked. The milk is stirred
every time the milkers empty their
pails. When they are through the milk
is cold; it is then put in a large tank
made of brick and cement, in a stone
spring-house, cold water running
through the tank all the time. We
never use ice. The milk brings 714
cents a gallon in summer and 814 cents
a gallon in winter. I could do as well
by sending to the creamery, for then I
could raise the calves and save some
good cows. Now I have to buy the
cows and sell the calves to the-farmers.
I have bought some of them back after
they were old enough for cows. We
haven't a kicking cow in the barn .
never have to tie their legs. Kind treat.
ment makes kind cows. The first six
years we were in the dairy business we
used the milk in all kihds of ways. We

had no established market for it. We’

made butter, and raiseq calves and pigs.
So you see the old cow will make you
money if you stick to her, I prefer ship-
ping the milk, as our farm is not large
enough to keep the calves, and it is less
labor, as we do not have the calves or
hogs to bother with. For You see we are
making milk, and good milk, too, test-
ing from 14 per cent to 16 per cent.
We are not in the wheat business, po-
tato business, but strictly in the milk
business, taking care of the cows and
making every gallon we can with as
little expense as possible. Three of us
take care of the cows, a man, a boy,
and myself. I buy nearly all of the
grain. We raised 500 bushels of corn
this year, and almost a]] the sorghum
the cows will need, besides pasturing
them on 115 acres. We made from May
1, 1897, to May 1, 1898, 42,430 gallons,
and from May 1, 1898, to May 1, 1899,
40,430 gallons from the 50 cows. It
brought us $7,028.80. Calves sold in the
two years for $400. They were mostly
Durhams. They brought $5 and $6 a
Lead. The cows made us about $71 a

head per year for the two Years. They

A Dairyman’s Profits.

There is more money in
working your head than
your hands., There is more
butter in running &

LITTLE GIANT
CREAM SEPARATOR

than in skimming by hand
—2 per cent more. The
Little Giant costs no more
than the pans will in the
long run. It will pay you
to adopt modern, up-to-
date dalry methods, Send
for Oatalogue No.19. It's free.

The Sharples Co., P. M. SHARPLES,
Canal & Washington Sts., | West Chester, Pa.
- OHICAGO. U. B. A,

have made from the first of May to the
first of this month 21,580 gallons that
has brought us $1,618.50. We have also
Bold $140 worth of calves. The cows
are not all fresh, but will be by the first
of January, They are not all doing as
well as usual this fall. I think they
are on a strike for more feed, and they
will get it sure. We are only feeding
13 or 14 pounds of grain a day now.

The subject assigned me for ithis
paper was “The Result of Fifty Cows
Properly Handled.” The results are,
the cows have made us a good living
for twelve years, and a good farm, well
Improved and stocked, that will keep
any family their lifetime if rightly man-
aged.

DOES DAIRYING PAY IN THE SHORT-
GRASS COUNTRY?

JAMES T. RODINSON, SALTVILLE, KANS.

This question, for the past few Years,
has been discussed, perhaps, more than
any other line of business the farmer
is engaged in, and I believe that some
farmers think that it does not pay. The
object of this paper is to demonstrate,
by facts and figures, that dairying in the
short-grass country does pay—pays bet-
ter ithan any other branch of farming.

We have a dairy of 30 cows, grade
Durham, no better, perhaps, than the
average cows throughout the country.
To January 1, covering a preriod of nine
months, they have produced a trifle over
6,000 pounds of butter fat, being an
average of 200 pounds per cow. For
this we received from the creamery $915,
or an average of $20.50 per cow. We
raised 30 calves, which would readily
sell at the present time for $20 per head,
making an average income per cow of
$50.50. We fed, besides thousands of
pounds of skim-milk to the hogs. This
is not. figured in this statement, but con-
sidering that three months. yet remain
to conclude the year's record, and put-
ting the value on this skim-milk, our
average income per cow for the Year
will easily reach $60.

I wish to state here, that we have
never tried to make dairying a specialty,
but simply kept the dairy for the pur-
pose of making a good living. While
our young stock were growing up to a
marketable age, and during the sixteen
years that we have depended on our
cows, in Kansas, they have never dis-
appointed us, for when all kinds of corn
cropv failed, as they did very frequently,
the cows never failed us, and whatever
prosperity we enjoy to-day, is due to a
kind Providence and the cows,

These cows were kept on wild grass
pasture during the summer season and
In winter were stabled in a good warm
stable, with all the alfalfa and Kaffir-
corn hay they could eat, and a ration of
5 quarts of corn-meal and bran, equal
parts, twice a day. On cold days they
were kept in the stable and on warm
days they were turned out in the yard,
from about 9 o'clock in the morning un-
til 4 o'clock in the afternoon., In feeding
we give them alfalfa in the morning and
Kaffir at night during the feeding sea-
80n.

We have raised nearly all kinds of
feed that Mitchell County will produce,
and find that next to alfalfa the Kaffir-
corn is the best for milch cows, when
properly handled,

We sow our Kaffir-corn from the tenth
to the twentieth of June, using 114
bushels of seed to the acre. In ordinary
seasons, it is ready to cut just before
the first frost. We let it lie on the
ground until it is well cured, then stack
it in about 6 or 8 ton stacks.

In conclusion, let me say to the farm-
ers of the short-grass country, stay by
your cows and your creamery—two of
the best things we ever had. Be as
liberal as possible to both—liberal in
your care of your cows, making you a
liberal patron to your creamery.

Constipation leads to liver trouble,
and torpid liver to Bright's disease.
Prickly Ash Bitters is a certain cure at
any stage of the disorder,
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A VISIT TO AN EASTERN MILK
. FARM.

F. D. COBURN, SECRETARY KANSAS STATE
BOARD OF AGRICULTURE.

Mr. President, Ladies and Gentlemen:
It is one of my peculiar weaknesses to
believe in Kansas; to believe in the
Kansas cow, if you please; but I much
more believe in the men and women of
Kansas, and especially in the young men
and young women of Kansas. 1 was
proud as I sat here and listened to the
delightful music made by the young
men and young women, which made me
more than ever glad that I live in Kan-
sas. And also when 1 saw those beau-
tiful Sunflower damsels go through with
their graceful evolutions I'was convinced
that they are the sweetest things in the
world. (Applause). As I watched their
rhythmic movements and looked into
their bright eyes I was filled with one
regret, just one, and that was that I
wag not Lieutenant Hohson. (Applause).

And now after speaking of the young
ladies, let me refer to the Kansas young
men. I wonder how many who are here
in the audience who missed hearing that
splendid address this afternoon by that
bright young man, D. . Otis. Ex-Gov-
ernor W. D. Hoard, of Wisconsin, is
probably accepted as the highest dairy
authority in this country, and when I say
that, that means in all the world. I saw
Governor Hoard in Chicago a few days
ago in a hotel, momentarily, and his
mind semed to be occupied with one
1ittle story that he wanted to tell me be-
fore the train left. He said: “Coburn,
you have a man out there in Kansas
who is doing more real good work, that
is of actual benefit to students of the
dairy industry, than any in the United
States. I never met him that I know of,
and I only know him by the work he
is doing, as the reports of it come to me
filtering in through the office of Honard’s
Dairyman.” I said: “Who in the world
is that—which one?” 1 knew we had
them, but I did not know which one
he had in mind. He gaid: “His name
is Otis.” Of course 1 proceeded to tell
him that Dan Otis was one of my boys.
He was glad to hear it. This is as
high praise as I have ever heard
for any man in any line of work. It
made me, as I intimated before, feel
very proud.

While in attendance as a delegate to
the National Farmers’ Congress, re-
cently held in Boston, it was my good
fortune to meet and be for a time the
guest of Mr. Geo. H. Ellis, proprietor of
an extensive Boston printing house, who
lives on what he calls Wauwinet Farm,
where in many respects he has the best
equipment for the production and sup-
plying of high-grade milk direct to a
large number of patrons it has been my
privilege to see, and as some of his
methods, his environments, and the sur-
rounding conditions are so different
from those to which we of the Central
West are accustomed, I questioned him
closely on many of them, and give you
some of the interesting information
gleaned.

This farm is situated almost in the
geographical center of the city of New-
ton, Mass., about 8 miles from Boston,
and is the result of a systematic attempt
to furnish, direct to consumers, abso-
lutely pure milk of the highest quality
produced, bottled, and delivered under
the most favorable conditions. From a
beginning with 4 cows, furnishing in
1891 milk for the proprietor’s family and
allowing of the sale of about 16 quarts
per day to neighbors, it has grown to a
total daily output now of about 1,600
quarts, all sold and delivered within a
radiug of 3 miles from the main farm.
Where in 1891 the stock was all kept in
a small shed, to-day three farms, with
extensive barns, are required for the
accommodation of the herd, and new
buildings, equipped with the most mod-
ern-devices and machinery, are used in
the conduct of the business.

At the home farm. 150 of the best
milking cows are constantly kept, while
at farm No. 2, 5 miles away, are kept
the cows giving the least milk, Farm
No. 3 is 16 miles away, and here are
kept the dry stock and young things.
No. 2 has a capacity of 70 cows, while
at No. 3, 100 head can be accommodated.
Between these 3 places are now kept
about 330 Jerseys, or Jersey grades, pro-
ducing milk which averages by chemical

analysis nearly 16 per cent total golids
and 6 per cent of butter fat. A few
cows glving less rich milk are kept for
the special purpose of furnishing milk
for infants. The cows are not driven.
but moved from one iarm to another in
specially built wagons, carrying 6 cows
at a time. A load is made up at the
home farm of the cows giving the least
milk, and these are taken to No. 2,
where they are exchanged for the same
number of nearly dry cows, which are
transferred to farm No. 3. Here a load
of fresh cows is taken on and returned
to No. 1, the entire trip consuming a
day.

The main farm, where most of the
milk is produced, and which is head-
quarters for its distribution, consists of
25 acres, and has 3 adjoining barns, the
largest of which, 1-story with monitor
roof, built in 1896, is 127 feet long and
85 feet wide, and contuins 92 pens, each
7 feet by 9, similar to box stalls,’in
which the cows are never tied. Each
pen is supplied with a hinged manger,
which, when not in use, is turned out-
ward, thus excluding all dirt, and a
drinking-trough with a 3elf-closing gal-
vanized iron cover, easily raised by the
cow's nose, furnishes a cunstant water
supply.

There are no floors to these pens, but
over the surface of the ground—which
is part loam and part gravel—are spread
about 4 inches of sand; and over this
is a good layer of planing-mill shavings.
In cleaning the barus, the droppings
and dirt are gathered every day in a
cart specially built for the purpose,
which is driven through the alleys;
fresh shavings are supplied, and usually
once in from four to six weeks a more
thorough cleaning is made, and fresh

after being carefully weighed and cred-
ited to the cow that gave it, on a
monthly milk sheet posted convenient
to her stall, is emptied into a tank at
the end of the barn, next to the bottling-
room. On entering and leaving this tank,
the milk is strained through 4 thick-
nesses. of cheese-cloth, and is piped
through the partition into the bottling-
room to the distributing trough of a
Star milk aerator and cooler. This ap-
paratus, which aerates the milk and
gradually but quickly reduces its tem-
perature, consists of a double corru-
gated surface of sheet copper, heavily
tinned, through the inside of which is
forced a continuous stream of cold
water or brine while the milk passes
from the distributing trough in such a
way as to flow over the entire surface
in a thin fllm, leaving the cooler at a
temperature suitable for immediate de-
livery. By the construction of this
cooler, the water or brine is forced up-
ward through the inside of the cooler
while the milk is flowing downward over
the outside, thus affording the most
gradual and continuous reduction of
temperature. The extent of surface is
sufficient to insure the milk leaving the
cooler at a temperature only a few de-
grees higher than the temperature of
the water or brine within,

This apparatus is cooled by brine from
a refrigerating plant manufactured by
Westinghouse, Church, Kerr & Co., of
a capacity equaling ithe melting of two
tons of ice each twenty-four hours,
whicheffects a reduction in the tempera-
ture of the milk from 95° to about 36°
during the few seconds required for its
passage over the surface of the cooler.
When the bottling is completed the tem-
perature of the milk in the bottles is
about 40°. This is, of course, a much

AGRICULTURAL HALL, KANSAS STATE AGRICULTURAL COLLEGE.
( Contalning the Dairy Department.)

sand supplied. In the older barns the
cattle are confined by what is known as
the Prescott stanchion. Here the cows
stand upon 8 inches of sand, laid upon
a concrete floor, with a gutter behind
the stalls which is thoroughly cleaned
every day. The barn cleanings are
dumped from the cart into a large
wagon, and are immediately carried to
the outlying land. It is found that these
individual pens are much superior to
stanchions, and in any cow-barns built
on the farm in future there will be pens
instead of stanchions, as experience in-
dicates that the cows not only seem
much more comfortable, but actually
give more milk in the pens than in the
stanchions.

The employees are all dressed in white
duck suits at milking time, and are re-
quired to keep themselves and their
cattle scrupulously clean, the cows be-
ing thoroughly groomed every day. Each
man milks 15 cows, commencing at 4
o'clock a. m. and 3 o’clock p. m, and
occupying nearly two hours at each
time.

Adjoining the barns is a 2-story house,
about 256 feet by 60 feet, containing a
bottling-room, engine-room, cold-storage
room on the ground floor, and rooms for
the help in the upper story. Behind
the barn is a silo, 24 feet in diameter
and 40 feet deep, holding about 500 tons
of ensilage; and there are several out-
buildings for calves, bulls, etc. Sixteen
horses are quartered in the large barn,
and 5 bulls—all registered Jerseys of the
best known milking strains—are kept
for the service of the herd. Beyond
the bottlirng-room is a good-sized board-
ing-house for the help, and in this the
farm office is located. On the 3 farms
from 28 to 35 men are regularly em-
ployed, according to the season; and
extra help is employed during ensilage
cutting. Most of these men are perma-
nently quartered on the home farm.

During milking each pailful of milk,

lower temperature than could be
reached by the use of water in the
cooler; it is, in fact, possible to flood the
cooler with brine cold enough to freeze
the milk in its passage.

This refrigerating apparatus, or proc-
ess, is similar to that by which arti-
ficial ice is made; and, in addition to
the use made of the brine in connection
with the milk-cooler, the compartment
which contains the brine tank, being
kept at a temperature of about 40°,
forms a perfect refrigerator, used for
the storage of milk. The expense of
such a process, Mr. Ellis says, is almost
entirely in the first cost of the plant, as
it does not require recharging with am-
monia or a resupply of brine oftener
than once a year.

The refrigerating plant is operated
by an Otto gasoline engine (size b B),
of 1314 actual horse-power, which also
furnishes all the motive power required
at the farm. In addition to running the
refrigerating compressor and brine
pump, it operates the dynamo, separator,
and 2 water pumps. The great value
of this engine is its occupying but small
space; its simplicity requiring no engi-
neer, being run by an intelligent oper-
ative, and its extreme economy. All the
barns and building at the home farm, in-
cluding the proprietor’s house, are
lighted by electricity, which is furnished
by a 10 horse-power liddy dynamo run
by the gasoline engine. In addition to
running the electric lighting plant, the
dynamo also furnishes power through
a 7% horse-power Eddy motor, which is
mounted on a portable car, and operates
the machinery used in cutting corn for
feed and for the silo. This motor has
replaced a horse treadmill formerly used
in cutting the fodder, and an engine for-
merly required for cutting ensilage. The
dynamo has proven satisfactory and eco-
nomical in the highest degree, being en-
tirely automatic, and requiring mno
gkilled labor for its operation. The

gasoline engine has been in operation
for more than two years, during which
time it has cost almost nothing for re-
pairs, and has easily furnished all the
power required for the electric lighting,
refrigerating, and other machinery of
the farm at an average cost of about 60
cents per day.

The heating of the bottling-room, en-
gine-room, 7 chambers 1or help, and a
smoking-room for the men, as well as
the supplying of hot water for the wash-
ing of bottles and all other purposes re-
quired, is effected by a Winchester
heater, durable, eagily operated, and eco-
nomical.

The milk, on leaving the cooler, is bot-
tled quickly and automatically by means
of a Child’s patent milk-bottle filler.
The milk flows from the cooler into a
large tinned copper tank, in entering
which the milk is again strained through
cheese-cloth. This tank runs on wheels
on a track over a slab on which the
milk-bottles are placed in rows of 8.
In the bottom and at one end of the
tank is a row of valves fitted with rub-
ber caps, which, by means of a lever,
are pressed down tightly over the mouth
of each bottle in the row, while by the
same movement of the lever the valves
are opened, allowing the milk to flow
into the bottles., Since the automatic
valve seals each bottie tightly while in
position, when a bottle is filled it does
not overflow; and when all the bottles
in a row are filled the milk ceases to
flow. The lever is then raised, closing
the valves and raising the tank, which
is wheeled into position over the mnext
row of bottles, and the process repeated.
An air-vent destroys all foam, allowing
the bottles to fill, leaving just room
enough for the paper cap—used to close
the bottles—to go on without spurting.
The “common-sense” wide-mouthed
milk-bottles are used, having no cover,
being easily and quickly cleaned, and
sealed with a heavy wood-fiber paper
cap, prepared to resist moisture from
within and without, and which, when
pressed into the neck of the bottle with
the thumb, is held in position by a shoul-
der blown in the bottle. This forms an
air-tight cover, which will not leak, no
matter in what position the bottle is
placed. The caps can be instantly
lifted out by a pen-knife or any sharp
instrument, and are sc inexpensive that
they are discarded after once being
used.

The delivery of milk is made night
and morning, 4 low-down wagons being
used, each starting out as soon as it
can be loaded, so that much of the milk
reaches the consumer within an hour
from the time it leaves the cow.

Situated as the farm is, in the midst
of high-priced land, the feed problem is
a serious one. At the home farm, the
land of which is worth from $4,000 to
$8,000 per acre, and on which the taxes
alone are $28 per acre annually, the
cows are fed in the barns all the time,
although they are turned out in a b-
acre lot for exercise every week-day in
pleasant weather. This lot, by the way,
is little more than a stone-pile or ledge
of rock, and is without any sort of vege-
tation excepting some trees. In winter
the daily feed is from 30 to 40 pounds of
good ensilage, 8 to 12, and in a few in-
dividual cases, as much as 16 pounds of
mixed grain in 2 feeds, immediately
after milking, and all the good hay,
principally clover, that the cows will
eat. As soon as good soiling crops can
be had in the spring. they are largely
substituted for the ensilage, although,
preferably, a small quantity of the latter
would be fed every day. The soiling
crops are, first, winter rye, then winter
wheat, followed by clover, and peas and
oats, which are sown at various times
(beginning as soon as the frost leaves
the ground), until good, fairly-matured
sweet corn can be obtained. This is
then the main reliance until frost comes,
then ensilage made from fleld corn when
the fodder is yet green but the ears are
well glazed, is resumed. The total acre-
age of land owned and leased is about
800 acres.

In view of the feeling sometimes ex-
pressed, that the conducting of dairy
farms upon such lines as these must be
the result of a hobby and can not be
profitable as a mere business venture,
it is only fair to say, the owner tells
me, that, while Wauwinet Farm has un-
doubtedly heen developed by the deep
personal interest of its proprietor in the
problems of a perfect dairy system, its
results are such as to amply justify the
prosecution of an experiment so conge-
nial to its owner’s taste. The enormous
increase in the business has come about
without the aid of advertising or special
effort to secure trade. The milk is sold
at 8 cents per quart, 1 to 2 cents higher
than the price obtained by other pro-
ducers in the same-field; and the de-
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mand has from the first been in excess
of the capacity for production.

‘Whenever additional cows are needed
they are watched for and bought in
Brighton Market, the name by which
the Boston stock yards are known. Only
those in which Jersey blood and char-
acteristics predominate are purchased,
and the prices pald range from $50 up-
ward, averaging perhaps $656 each, Cows
which for any cause are not found of
good value to keep are disposed of to
Brighton slaughterers, and bring any-
where from $18 to $30, depending on
their condition and the market. Calves
not considered desirable to raise are sold
when 3 or 4 days old, bringing about $2
each. Some of them are raised hy the
purchasers and others are merely fed
until perhaps 6 weeks old and sold for
veal.

It is the aim to have all the cows dry
from four to six weeks, but much de-
pends upon the individual. Some of them
it is impossible to dry at all; with
others it pays better to dry them off
even for eight or nine weeks. Because
of so large a proportion of these city
customers being away from home during
the summer months, the larger number
of the cows are so bred as to calve in
August or September, but being obliged
to keep up a uniform gupply from Sep-
tember to June necessitates having
some fresh cows all through the year.

The profitable years of a cow’s life are
found to be from 4 to 10, but there are
many exceptions to this rule.

It has been found difficult to deter-
mine the minimum average quantity of
milk per day for 366 days, that would
warrant the proprietor in retaining a
cow. Something depends upon the
breeding, but more upon the fact that
not infrequently a cow purchased this
fall, for instance, with every promise
of being a good cow, aoes not turn out
satisfactorily. If a promising individual
in appearance, he might keep her until
fresh again, when, if she failed to give
good results, he would dispose of her
either in the Brighton Market as a milch
cow, or milk her as long as profitable
and then sell her for beef, A minimum
limit would probably be between 4,600
and 5,000 pounds a year. The largest
quantity of milk obtained from any one
cow in a year, so far, is a little over 9,-
800 pounds; the largest for three con-
secutive years a little under 9,100
pounds. The average yield per cow for
every day in the year is just about 714
quarts per day, a yield to be sure not
enormously large. Three different an-
alyses of several samples from an after-
noon’s milking have shown an average
of a little over 5 per cent butter fat
and a little over 1414 per cent total
solids.

Analyses of T samples by Dr. Hudson,
milk inspector of the city of Newton,
about three weeks since, showed as fol-
lows:
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All of these samples were afternoon’s
milk. Mr. Ellis thinks that the quality
of the morning’s milk possibly is not
quite so good. The samples were taken
fifteen minutes apart, in one-half pint
jars, from the spout running from the
cooler.

Some cream is also sold, in half-pint
bottles at 15 cents each, or 60 cents per
quart, testing 40 to 46 per cent butter
fat,

All milk and cream bottles are re-
turned, the drivers collecting on each
round the empties from the preceding
delivery.

As the cows at the home farm are
stall-fed all the year, it has not been
practicable to make an exact comparison
of winter and summer yields, but the
best judgment is that there is practic-
ally no difference. The stables are warm
enough so that the cows do not suffer
from cold in the winter, and are thor-
oughly darkened with blinds so that the
stock suffers as little as possible from
flies in the summer. About the same
quantityof grain is fedsummer and win-
ter, changing its component parts to
suit. About 2 ouaces of fine salt are
mixed with each milking cow’s feed
daily, while those in pasture are pro-
vided with rock salt.

Much of the corn from which the en-
silage is made for these milch cows is
raised on farm No. 3, 16 miles away,
and is hauled by 6-horse teams, 6 tons
to the load, requiring a long day to
make one round trip. Seven silos are
in use, 6 of them circular, 2 being of
cypress staves, 20 feet 1n diameter and

30 feet deep, costing when ready for
tuse $315; the other 24 feet by 30 feet,
costing $346. A still later one, 30 by
36 feet, on .a cheaper plan, cost com-
plete $320. A novelty about these more
recent silos is that they are built with-
out either bottom or roof, and are found
fully as satisfactory. It is not known
how long the silage would keep in these
as ten months is as long as any supply
has lasted.

The only {ll-flavor or odor in milk from
ensilage iswhenbeginning to feed a cow
sufficient care is not used to begin grad-
ually, and to feed immediately after
milking. Bad flavor is entirely unneces-
sary it is claimed, and never occurs if
reasonable care is used.

The grain or ground feed given varies
somewhat in its components, consider-

{ation being given to cost, and the an-

alysis of the roughage being used at
a given time. Bran ordinarily is the
basis, but is now so high as to cause
experimenting with olher articles, espe-
cially what is known as “H. O. Dairy
Food,” put out by a firm of rolled-oat
manufacturers at Buffalo, N. Y. Some
of their by-products are supposed to be
the basis of this mixture, which is said
to be chemically or practically a perfect
milk food in itself. Mr, Hllis nas used
of late a mixture of 800 pounds of
bran, 600 pounds of middlings, and 300
pounds of linseed-oill meal (or cotton-
seed-meal), making 1,700 pounds, to
which he adds the same quantity of the
H. O. feed, the 3,400 pounds lasting for
two days.

The prices per ton pald, delivered, at
present are:

D ot Tl [ e 8 #20.00
Best middlings... .. 20.00
Cottonseed-meal. . 26.50
Linseed-oll meal.. 28.00

At the earlier price of $16 per ton
the H. O. food was consldered fairly
economical, but at the present price of
$19.60 per ton it will not be used. Ex-
periment with a part of the herd showed
that practically there was no difference
in milk yield from using the H. O. food
entirely, in part, or not at all, hence the
matter of cost would also govern.

besides their board, are, for milk-driv-
ers, $26 per month, wlth a bonus of $60
at the end of each year's service pro-
vided the work has been satisfactory
(and in no case has there been any oc-
casion to withhold this bonus); stable-
men, $22 per month, from April to Oc-
tober, inclusive, and $18 from November
to March, inclusive; teamsters, $26 per
month, April to October, inclusive, and
$20 Novemhar to March, inclusive.
Now, I have not related these observa-
tions nor given these details because of
believing that it is practicable for a
single cow-owner in Kansas to follow
closely along the same lines that this
Boston man follows, and I do not sug-
gest for a moment that in most things
we should especially imitate him. He
is in a different section of the country,
with a different climate, and with widely
different surroundings, both in the mat-
ter of procuring raw materials and dis-
posing of his condensed or manufac-
tured products. It must be true, how-
ever, that such an establishment so con-
ducted under such circumstances, and
at satisfactory profits, too, affords by
contrast, at least, a striking object-
lesson for the western cow-man.
Statistics for our State, figures fur-
nished by the cow-owners themselves—
which by the way I believe entirely too
small—indicate that the Kansas milch
cows, one with another, yield a dairy
product averaging in value less than
$10 per year, and the figures of our
creamerymen that the cow-owner who

his cows, regards himself as quite a
successful manager, and the owner of
somewhat superior stock; that if his
cows, regardless of its quality, give
from 10 to 16 pounds of milk per day
for 260 or 2756 days in a twelve-
month, he is a man after whom to pat-
tern, or to be jealous of, as the case
may be.

It is well worth thinking about that
this Yankee, with a herd of 150 cows,
in such a rigorous climate, can so breed,
and feed, and milk them that one with
another, the poor, the medium, and the
good, the fresh and the farrow, the
heifers and the old, shall average for
every day in the year 714 quarts of
5 per cent milk, and that his manipula-
tions of them, and his good name, en-
able its selling, winter and summer, for
8 cents a quart, or from 25 to 35 per
cent more than is paid to his neighbors
who are in the same business. There
is not one of us but could well afford
to sit at the feet of and learn wisdom
from a man wherever and whoever he
might be, who had so managed even
one cow as to obtain from her $100

The wages pald the men on the tarm,'

realizes $26, $30, or $36 per year from ]

worth of milk product ih a year, but
here is a man, not trained to the busi-
ness, yet strictly a business man, who
mixes his bran with brains, maintaining
an extensive herd, larger than any I
know of in Kansas,*who so manages it
that the yearly gross income from each
cow is nearly $219.

We do not have his 8-cent market for
our milk, but in well-nigh every other
respect we have advantages innumer-
able to which this man without accessi-
ble pasture, who feeds $4-ensilage and
$20-bran must by the very nature of the
circumstances be a stranger. We have
the grains and the grasses for the mak-
ing of milk the equal of any, at a cost
80 small compared with the prices he
must pay for like commodities as to
make a comparison seem well-nigh ri-
diculous, besides a mild climate and
short winter seasons which give us a
tremendous advantage. So long as we
in large part ignore these, the wealth of
opportunities all about us, we shall but
advertise ourselves as content to be in
a measure laggards, commonplace and
ordinary. When we learn to utilize them
to anything like the limit of their pos-
sibilities we shall be rich, prospered,
and prospemus

THE BUTTER EXHIBITS.

Prof. McKay, of the Iowa Agricultural
College, who acted as butter judge,
spoke on the “Butter Exhibits.” He first
alluded to some of the subjects that had
come before the convention, endorsing
the idea of a State inspéector, and calling
attention to the necessity of proper cool-
ing and aerating milk immediately after
coming from the cows. He advocated

strongly the use of either a commercial
or home-made starter at all times in
order to get the right kind of fermenta-
tion. Three tubs of exhibition butter
were on the platform, and he called the
butter-makers forward to examine them
critically. He spoke about the fine body
and quality of the sweestakes butter,
and alluded to the pasteurized tub as not
as high in aroma, but having a palate
flavor to perfection. Contrast was made
with another tub which was one of the
poorest. “I also found,” said the profess-
or, “a lot of slushy butter, and it is evi-
dent to me that it was done with a pur-
pose to defraud the public. It is full of
water, and while such butter is profit-
able if you can sell it, sooner or later it
will ruin the maker, as well as the repu-
tation of any State. In scoring we have
a fixed standard for butter that will go
92 points and upward, but there is no
standard for these low grades; a judge
may cut off 10 to 156 points on flavor ac-
cording to individual opinion which
makes a low score. I also noticed a lot
of dirty tubs and in bad condition.
‘When a judge sees a dirty tub he usual-
ly expects poor butter, the two com-
monly going together.” Alluding to the
cheese exhibit he said: “You have some
of as fine cheese as I ever saw in the
West, especially the one made by the
instructor here. This cheese should
have gone into the contest as it scored
96. The statement that we can not
‘make as good cheese in the West as in
the Bast is all a farce. With the open
winter of Kansas you ought to produce
milk at a lower cost than Iowa or Min-
nesota.”

THE BUTTER SCORE.
By Prof. G. L. McKay, of Iowa Agricultural College.

Address, m Gll;gd 2 Col Balt, Sit:‘?te Total.
avor, . Color, alt. CH

A M. Larsan MePIBOI: 1. oo oo da P imrs e etberats 42.5 24.5y 15 10 v 58 97
A. Jensen, Manhattan...... 42.5 25 145% 1T} 5 96.75
D. L. Weed, Chanute 41.75 25 14.7 10 5 06.5
G. H. .thtleﬂald Parsons 41.75 24.75 14.75 10 5 06.25
A. A. Farnham,. Haven.. 42.25 % 14.75 10 5 94.25
R. A. Keener, Keats...... 41 24.75 15 9.75 5 5.6
A. . Lable, Sabetha........ "l 15 % 4.5 10 5 95.25
W B. Snodgrass, Salina....... %o, 25 14.5 9.5 5 9%
John Heinz, Clafiin..... 24 45 10 5 %
W. J. Perkins, Wichita 25 14.75 9,25 5 9%
D. Hall, Olafiin., % 15 9.%5 5 84,75
0, 0. Musser. Ablleua 24.75 14.75 10 5 ™.5
R. R. Oo mporia 24.75 14.75 0.75 5 94,25
Wm. Wi iams Mermen 24.5 14.5 9.2 5 94,95
F. H. Teeter, Wellsville.. 40 *24.5 14% 10 5 04.25
C. Mansfleld, Manhattan. 24.75 14.75 10 5 o
E. H. Webster, Meriden. . 40 4.5 15 9.25 5 93.75
0. L. Hicks, Garnett... 24.75 14 10 5 93.75
A. E, Warren, Olathe.. 39, 24.75 14.5 10 5 93.75
Lewlis Larsen Canton. . .. 40 %4 15 9.7 5 93.75
Chas. Getzs. Oanton. .. - 40 24 5 9.7% 5 93.75
N.P. H.eld Stafford.. . B9 25 14.75 9% 5 935
D. L. Burnham, Ltndsey . 89 2 15 0.5 5 98.5
0. M. Lewis, Belott....... . 39 24,75 15 9.5 5 93,25
T. J. Hanna, Baloit . 39 24.75 15 0.5 5 93.5
Chas. Helinz, Olaflin...... 41 23 15 9.25 5 93,25
J. Doughman, Industry... ...........ccovvvnnnnn.. ' 39 4.75 14.75 9.75 5 93.25
P.N.Glsb, TOPERR....uroe vvervirrrs vevnnnnnsensns 39 24.5 14.5 10 b 03
R. L. Ohalender, Wellsville .39 24.5 14.5 0.7 5 92.75
P. G. Hoffman, Salina . 39 24.75 14,25 0.75 5 93.75
Johu Turner, Parsons . 39 4.5 14.5 9.75 5 92.75
Wm. Perry, Greenleaf.... . 80, 24 14.75 9.5 5 #3.75
A, H. O'Brlen, 8hady Grove.. ] 24.5 14.75 .75 5 2.75
Wm. Graham. Edgerton : 24.5 14.5 0.5 5 2.5
Geo. W. LuRish. Spring Hill a9. 24 14.25 9.75 5 ”.5
Amos Schwelner, Canton, . 40 24 14 9.5 5 82.5
D. L. White. Lake Ohrystal 4 2.5 14.5 9.5 5 2.5
Ghas Dllla, Edgerton,.. AL 24.75 14.75 0.75 5 092.2

D. Morni; nqvl’nrsons ...... . 24.5 14.5 9.7 5 83.25
E. L. Sitt, Wichita........... 88 24.75 14.75 9.75 5 92,95
H. Behrens, Greenleaf i 24 14.75 0.5 5 92.25
Alfred Graham, Chanute.. ... [ /711" 39 24 14.5 0.5 5 )
E. B. Lutton, Welda...... . 38.5 24.5 14.5 075 47 92
W. 0. Wolcott. Tonganoxie. 40 24 14 9.5 4.5 ]
~—— Benpurg, Holland...... . 89 23.5 14.75 9.25 5 a1.5
A, L. Go le A e 38 24.5 14,75 0.25 5 91.5
Geo. Hsnna. lay Center............. . B7 25 14.5 9.75 5 01.25
H. A. Martin, Lyndon.........c.cvvvenvnnennennsnnn. 38 25 14.5 9.5 4.25 01,25
A. W. McKilllp, Manchester. . a9 23.5 14.5 9.25 9 91,35
M. B. Weaver, Harper. 37 ‘24,5 14,75 0.7 B 91
E. B. Hall, Claflin....... 39 23.5 14.5 9 b o1
V. V. Tulles, Melvern.. 88.5 24.95 14 0.5 4.75 o1
Glﬁe Gaorge Tonganoxle. . 38 4.2 14,25 9.5 5 a1
(8] Gable, DeNMATK. . ...vvvirviirrnienernnrnares a8 24 14.5 0.5 5 ol
Frank Smith, Lyndon ................ a8 25 14.5 0.5 4 0
D. S. Brandt, Newton.. . 39 2 14,25 9.5 5 90.75
S. W. Hanck, Newton,. .39 23 14,25 9.5 ] 90,75
H. Linderman, Greanlesf 87 24.75 14.5 9.5 ] 90,75
M. M, Alspaugh Floral.. 38 24 14.75 ] 5 90.75
John Risacker, Stafford......... . a7 24.5 14.56 0.5 5 90.5
O.D. Hall, Q18 . e iviiinviinnennnersnnnnennsnes 38 23.5 14.25 9 o 89,75
E. Q. Tulles. Melvern....... s .5 14 ° 0.5 4.7 89,75
A. L. elts, Rumona........ T 24.95 14.75 0.7 i) 89.75
H..J. Tremeir, Lincolnviiie H 24 14 0.5 b 89.5
J. H, Dickerson, Edgerton 24 15 9.25 4.25 #0.5
Geo. Sheddick, Waterville. . ¥ 35 14.5 9.5 45 895
J. L. Lonter, Gardner........... 1 2 14,7 0.5 ] 89,25
G. G. Eye, CIag L0 R e B T SR G 3t 25 13.5 0.75 5 80,25
J. A, Engle, Abllene...........c.coeveiveeromiiiill! 87 2.5 13.75 10 5 £9.25
Alma ‘imith Herrington . 86 24 14.5 8.5 5 80
A. Pyke, Abllene....,.. . o 2 15 9.5 5 88.5
J. L. Fuller, Waterville . 35 24.75 14.75 9.75 4 1-9 88.5
J. F. Wilson, Olathe........... i 23 14 0.25 5 BR.26
E.FT.8 wwm-t. Overbrook........ ... . 86 24 14.25 9 5 88.25
C. B. Hum ervllle. Waterville.............cccu..ns 35 2% 14.35 9.5 4.5 88,25
E. F. Fontin, Admire..........cccovenemnnsonnnnoonn 36.25 2% 14.25 2.5 ] 88
D. P. Easenhouse, Abilene. . 38 23 14,25 9.5 5 R7.75
W. H. Hallenbeck, Lakin . B0 2.5 14 [} 4.5 R7T
F. H. Hayler, Ottawa..... . 88 ] 14.5 9.5 5 87
J. F. Smith Waverly....... . B4 % 14.75 9.2 4.5 8.5
Hillshoro Co., HIlISDOro.........vvvnvernnnnnnnns 33 3 14.5 9.5 5 &

THE CHEESE SCORE.
By Prof. G. L. McKay. of Iows Agricultural College.

Address.
1. VanLeeuwen, Effin ha.m .......................
C. B. Merry. Nortonville...... ............ o
Rhinahart Oheese Compuny, Rhlnalmrt
0. . Murphy, Thayer........

E[ ar Taylor, I.-nu sville
uckstead,

Belolter s ol i iiis

H VanLeeuwan, Effingham (com plimentary

score),

Grain or Tex-
Flavor. Bod g Color. ture. Finish, Total.
31.5 24, 15 15 10 9%
. 29 24.5 14.5 14.5 10 235
. 28 24 14.5 13.5 10 90
. 28 23.5 14.5 14 10 00
28 23 14.5 14 10 RS
27 = 14.5 14.5 0.5 7.
4.5 14 14 10 i1
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THE KANSAS FARMER.
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FEEDING AND DEVELOPING THE
KANSAS DAIRY COW.
D. H. OTIS, EANBAS EXPERIMENT BTATION.

The young man starting out in life
gsometimes wishes he had the wisdom
of a Solomon, the eloguence of a Web-
ster, the bravery of a Dewey, and the
longevity of a Methusaleh all wrapped
up in his own little self. He would then
be able to accomplish something in this
world. As a dairy State Kansas is still
a youngster and at times some of her
citizens long for a combination cow
that gives milk with the richness of a
Jersey, the sweet flavor of a Brown
Swiss, and quantity of a Holstein, and
at the same time have the beef-produc-
ing qualities of a Hereford. Such a cow
would be a howling success. But, for-
tunately or unfortunately, Kansas cows,
like Kansas young men, have not in-
herited all the traits and characters of
every individual of the species from
the day of Adam to the present genera-
tion. In every walk of life we find our-
selves hemmed in by certain limitations,
and the question is not so much how
to get rid of these limitations, as it is
how to make the most out of them.

We have in Kansas a large number
of common or scrub cows that are being
used for dairy purposes. These cows are
not all we might wish them to be, but
they are what we have and we want
to know how to get the greatest profit
from them. This thought in connection
with the need of milk for our dairy
school led the agricultural college to
purchase a herd of typical western
Kansas cows, which at the time of pur-
chase were admitted to be below the av-
erage of the State. A record of a part
of this herd has already been published,
but since then a larger number have
completed a year's record and we now
have complete results from 28 head.
The following table gives a summary
of the results:

A YEAR'S RECORD OF

itable being $31.49, the least profitable
$27.40, and the debt contractors $26.32.
This shows that good cows are good
eaters, and it pays to feed them well
Suppose that the most profitable cows
had been given only hLalf the feed they
recelved. They would still require
about the same amount to maintain the
animal system, and, as is customary
among cows, this requirement would
have to be met first, and the result
would be a very large shrinkage in the
profits. A man who is stingy in feed-
ing a good cow is simply extravagant
and is working against his own best in-
terests.

Under value we have three columns,
one giving the income of butter fat pro-
duced at creamery prices, another giv-
ing the income from the skim-milk at
15 cents per 100 pounds, and the last
column giving the total income per
cow. All these figures are interesting
and instructive to the dairyman and
will bear study, reflection, and compar-
ison. Perhaps the most interesting col-
umn in the table is the receipts less the
cost of feed. Here it will be noticed
that our best cow gave us $40.37 profit,
and our least profitable cow $3.28,
difference in annual income of $37.09,
or 1,130 per cent. In other words these
figures mean that our best, as far as
dairy products are concerned, is worth
12 cows like No. 27. By adding the re-
ceipts less cost of feed of our poorest
11 cows, we have a total of $41.63, or
just $1.26 more than the receipts from
our best cow. Taking an average of the
most profitable 6 cows and we have re-
ceipts of $28.89 per cow. Contrasting
this with $6.35, the average receipts
from the least profitable b cows, and we
gee there is a difference of $22.64, or
366 per cent. In other words an aver-
age cow from the most profitable 5 cows
is worth as much as 4'6 cows from an
average of the least profitable 6 cows.

As will be seen from the table there
OOLLEGE SCRUB HERD.

| Recelpts less ha

Products. Value. e gf r s g&
Number Cost "8-§'g
of Aver-| oo of kim- Rea
cow. Mk, | Bge i feed. But- | milk | = w22

' | test, ter 5 cts. | Total.|| Gain. | Loss. 2
1bs, per fat, fat. r - En'-'
cent. 1bs. 1(5‘?!19 é*‘ &
Most Profitable Five Cows.
4,21 | 884.7 #32.80 $60.68 | $12.20 | $78.17 || #40.37 |........ $ .085
4.43 | 810.8 30,61 49.26 0.46 | 5B.72 28,11 |..vurses 008
4,13 | 332.8 35,59 51,92 | 10.85 | 62.77 27.18 |iisasans 106
4.50 | 280.5 20.26 45.90 8.77 | 54.67 || 25.41 |........ 101
4.97 | 279 20.20 43.69 B.70 | 52.58 Fo; R ) 105
4.98 | B318.9 $31.49 $50.87 | $10.01 | $60.538 || $28.80 |........ $ .008
Least Profitable Five Cows.
3.48 | 100.8 || $29.55 || %31.02 | §7.75 | §38.77 B .47
514 | 178.6 25.24 28.16 4.68 | 82.84 141
3.92 | 187.0 20.% 20,03 G.44 | 85.52 145
4,14 | 161.9 027 25.41 5.27 | 30.68 168
3.06 | 166.3 27.68 25.38 5.50 | 30.97 166
4.04 | 178.7 827.490 $27.81 | #5.94 | $33.75 1 2 .153
The Debt-Contractors.
3.79 | 185.7 #26.75 $£21.40 | &.83 | #26.22 $.197
4.13 | 119.9 22.80 18.11 3.01 | 22,02 100
4.93 | 157.8 31,22 24,4 5.02 | 29.36 108
4.74 | 1015 %43 15,80 2.88 | 18.18 240
4,16 | 128.7 £26.32 B10.78 | $4.16 | 323.04 .24
Averages of Herd.

28 COWSeevverennnn 5,554 4.13 | 220.7 || #20.806 || $36.10 | 37.48 | $43.58 || $I3.72 [........ $ .130
24 COWSB...oninnnne 5,065 4.13 | 248.5 30,45 4R B2 8.08 | 46.85 16.40 |........ 123

It will be noticed that the above rec-
ord is divided into four parts, the most
profitable 5 cows, the least profitable
b cows, the debt contractors, and the
averages of the herd. Taking up the
differences in individuals it will be no-
ticed that the best cow gave 9,116
pounds of milk, which is 5,641 pounds,
or 162 per cent more than cow 11 of
the least profitable group, and 6,975
pounds, or 325 per cent above lowest
debt contractor. The average of the
most profitable cows 1s 3,019 pounds, or
68 per cent above the average of the
least profitable, and 4,350 pounds or 140
per cent above the average of the debt
contractors. The largest yield of but-
ter fat was 383 pounds, the lowest profit-
able yleld 161 pounds, a difference of
222 pounds, or 137 per cent. Comparing
the largest yield with the lowest yield
we find a difference of 282 pounds, or
279 per cent. Comparing averages we
find that the best cows ylelded 318
pounds butter fat, an increase of 140
pounds, or 78 per cent over the least
profitable, and 190 pounds, or 143 per
cent over the debt contractors. In the
column headed “cost of feed” it will
be noted that the best cows ate the
most, the average cost of the most prof-

B . s . i il e

were 4 cows that run the college in
debt for their feed, the average defi-
clency being $2.36 per cow. Three of
these cows are already sold for beef
and their connection with the college
will be severed as soon as the dairy as-
sociation is over. The last column is
also an interesting one, showing the
cost of producing a pound of butter fat.
QOur best cow produced butter fat at 8
cents per pound, and our poorest at
three times that, or 24 cents per pound.
It should be noticed that the cows that
cost us the most for feed are those that
produced butter fat the cheapest. The
cost of a pound of butter fat was 9
cents with our most profitable 6 cows,
16 cents for the least profitable, and 20
cents for the debt contractors.

In the portion of the table headed
“averages of herds,” the first line gives
the average of the whole herd of 28
head under experiment. The second
line gives the average of the herd as
it would have been without the 4 un-
profitable cows. In both cases the test
happens to be the same, but it will be
noticed that these 4 unprofitable cows
reduced the average of the herd 411

pounds of milk and 17 pounds of butter
fat from what it would have been with

24 eows. They caused a reduction in
the average income per cow of $3.27
and in the receipts less cost of feed of
$2.68 per cow. With the 28 head butter
fat was produced at 13 cents per pound;
take away the 4 unprofitable cows and
it cost 12.3 cents per pound. In the above
calculations the price of feed has been
figured at what the farmer could realize
for it if sold on the local market in
Manhattan. In considering profits from
the cows we must bear 1n mind that the
farmer has first realized a good- profit
in growing the feeds. So the dalry
farmer who raises his own feeds obtains
two profits instead of one.

With all the above facts and figures
before us, can any one doubt the neces-
sity of studying individuality of cows?
And yet there are men who say that a
cow is a cow wherever she is found, and
will pay little attention to weeding out
and grading up a herd. What stronger
evidence does a man need to show him
one of the greatest leaks in the profits
of the dairy business? No mechanic
would continue to use an engine that
would consume more fuel than the value
of the product it turned out. How much
less should the dairy. farmer continue
to use an unprofitable cow machine.
Both are not only useless but they are
eating up the profits made by tne profit-
able machines.

IMPROVEMENT.

The history of this scrub herd is not
all told in the first year record. Ten
of these cows have commenced on their
second year record and the following
table gives the length of time milked in
the second year, the yield of butter fat
for this period, and the yleld of butter
fat for the corresponding period of last
year.

Progress Report on Second Year Record.

Per
Number Butter | Butter
of | Honihs | faf Ibs. | fat, 1bs. oent
COW. 1808. 1899. | ease.
7 83.0 164.5 08
6 85.1 140.8 85
7 114.7 186.7 62
6 129.4 180.9 39
2 48.7 . 80.5 24
4 131.6 163.4 24
7 104.7 216.8 11
6 155.0 162.6 b
6 142.0 139.6 —1
5 85.3 80.9 —5
Average., | oo alvnaiiae s 32

From this record we see that cow No.
28 became ashamed of her record as
given in the first table and started out
for the second year at the rate of 98
per cent increase. Nos. 6 and 11 fol-
low with 656 per cent and 62 per cent
increase, respectively. There are 2 cows,
Nos. 6 and 30, that have fallen below
their first year's record. On the aver-
age these cows have improved at the
rate of 32 per cent. The greatest im-
provement seems to be with the poorest
cows, although the best ones increased
from 11 per cent to 24 per cent. This
table shows very clearly that it is pos-
sible, by proper feed and care, to ma-
terially increase the productive capacity
of the cow, even after maturity has been
reached. This improvement not only
shows in the record but in the appear-
ance of the animals also. We have pic-
tures of some of these cows shortly
after arrival on the college grounds and
again after one year of college educa-
tion. A glance at these pictures will
reveal some remarkable improvements.

But the improvement of the dairy
cows does not stop here. This is only
a beginning. A trip to the college barn
will give you an opportunity to inspect
a small herd of dairy calves, from which
we expect great results in the future.
These calves are grade Guernseys,
their grandam having produced as high
as 600 pounds of butter in a year. They
are being fed and handled with a view
of developing dairy cows. This process
of grading up, coupled with weeding
out the poor cows, will result in a few
years in securing a herd that will far
exceed the original stock.

The results obtained in the above
tables are largely due to feed, and if
improvements are to be made in the fu-
ture the feed problem will have to con-
tinue to receive serious consideration.
I take it that we are all familiar with
the “balanced ration” and that we all
agree that the cow can not make milk
without raw material to work with, and
that in order to do her best she must
have this raw material 1n certain rela-
tive proportions. But even after the ra-
tion is “balanced” there is still consid-
erable latitude for choice. One ration
may be much more expensive than an-
other.

We have tried a number of rations
and find that on pasture or by feeding
solling crops to our cows wWe can pro-
duce butter fat at from 6 to 9 cents per

pound. From January 29 to March 26,
1898, our cows were fed on alfalfa and
Kaffir-corn meal and produced butter
fat at an average of 11.9 cents per
pound. For a period of two weeks we
fed Kaffir-corn meal one-third, bran one-
third, ground oats one-third, and what
Kaffir-corn stover they would eat. Dur-
ing this short period we produced butter
fat at 10.8 cents per pound. A ration
of one-half Kaffir-corn meal, one-half
soy-bean meal, with what Kaffir-corn
stover the cows would eat, produced
butter fat at 12.3 cents per pound. When
it became necessary to use high-priced
concentrates the cost of producing a
pound of fat increased to 15, 16, and 17
cents per pound. This points to the
fact that it will pay the dairy farmer to
raise his own feeds. }or this purpose
alfalfa and corn or Kaffir-corn are un-
doubtedly the cheapest. If impossible
to get alfalfa try red clover and soy-
beans. The clover is worth about two-
thirds as much as alfalfa, and soy-beans
are richer in protein than oil-meal. By
knowing the value of the different foods
and exercising a little rorethought it is
possible for the dairy farmer to grow all
the feed necessary for his cows on the
farm and thus save all or nearly all the
high-priced feed bills.

Notwithstanding the fact that there
is money id milking cows, money in
raising feed for them, and prospects for
a much greater profit by proper feeding,
selection, and breeding, the crying need
of our creameries and dairies is more
milk. Just at present there seems to
be a tendency to quit milking cows in
order to raise calves i1or beef, many
farmers believing that a good steer can
not be raised on skim-milk, but must
have whole milk and all that the cow
gives. How to convince men that there
is money in dairying even when beef is
high is one of the problems of the day.
With some men this is impossible, with
others it will require a certain amount
of education. The first thing to be con-
gidered is whether the farmer knows
how to feed. Considering the way some
men feed their cows it is no wonder they
are disgusted with the dairy business.
The best way to teach a man the prin-
ciples of feeding is to send him to the
agricultural college. If he can not take
the regular courge let him plan to take
the short dairy or farmers’ courge dur-
ing the winter months. It is to the
interest of every dairyman, creamery-
mman, and creamery patron in the State
to see that as many young men as pos-
gible from their neighborhood shall
avail themselves of Lhe opportunities
offered at this college. Whenever a
farmers’ institute is beld or ought to
be held in your community it is to your
interest to see that it is well worked up
and advertised. Don't wait until the
day of the meeting and then live in
hopes that some way or other there will
be a good turnout, but for weeks before
the subject should be so agitated that
every one in the neighborhood will feel
that he can not afford to miss it. By
getting the people together in this way
it would then be possible to give them
instruction in the principles of feeding
which so many need. Another valuable
way in which the desired instruction
could be given is for the creamerymen
to see that the men at the weigh-cans
thoroughly understand the principles of
feeding and can figure out balanced ra-
tions and vary the ingredients so as to
cost the least. By a combination of
these various methods it is possible to
give great impetus to dairying from the
feed standpoint alone,

But Kansas can never expect to reach
the goal in dairying until she applies
more business principies to the han-
dling of cow machines, This shifting
from milk to beef and wack again from
beef to milk is a practice that is eating
the very bottom out of our profits. Af-
ter a man spends several years in grad-
ing up a dairy herd, 1t is folly for him
to change to raising beef animals from
the same herd just pecauce beef is
higher than butter fat. Such changes
can not be made in a day and by the
time he has accomplished his end the
tubles will be changed and butter fat
will be higher and beef lower, and he
will then wish he had the experience,
the growth, the development -he would
have had by sticking to one thing and
making the most of it. 'What would you
think of a doctor who had spent years
in preparing himself for his profession
and then decided to become a lawyer
just Dbecause lawyers were drawing
larger fees at a given time? By the
time he completes his law course, likely
as not, the doctors will be reaping the
largest profits. In the meantime he has
lost all the experience and skill he
would have attained by sticking to med-
iclne. By shifting this way from one
thing to another a man will go wrough
life making a failure of everything.
‘What men need to be improssed with
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to-day is that they should have a spe-
clalty and stick to it. As will be seen
from the above figures the question is
not so much how we can get more cows
but how we can get cows of a better
brand. We want and ougnt to have
cows that yield so much that the farmer
cannot affordnot to milkthem no matter
what the price of beef. To do this rec-
ords and the methods of men who are
making a success of the dairy business
need to be brought before the public.
This, in connection with experiments
and instruction at the college, in con-
nection with constant agitation along
the lines of feeding and breeding, will
undoubtedly bear fruit sooner or later
in raising the standard of the dairy in-
dustry throughout the State.

THE SKIM-MILK CALF.

J. A, CONOVER, EANBAB EXPERIMENT BTA-
TION.,

Every farmer in Kansas who keeps
cows is interested in the growth and
development of the calf. Some are
more interested in the calf than in the
milk, and so let the calves rum with
the cow; others desire to raise good
calves but yet have some milk for use;
while there is another class whose prime
object in keeping cows is for milk, yet
who wish to have good calves. HEvery
farmer who so desires can raise a good
calf. It is not necessary that it should
run with its dam for six months nor be
given whole milk for the same length
of time. The farmer who will take the
pains can raise a good calt on skim-
milk, and creamery skim-milk at that,
and Kaffir or Indian corn meal.

I will tell you how we raise our calves
here at the college. We allow them to
run with the cow for the first four or
five days, or until the milk becomes fit
to use. It is absolutely necessary for
the best health of the calf, that it should
have the colostrum, or first milk. This
is a substance very easily digested, is
rich in albumen and salts, and is a per-
fect regulator of the liver and bowels
and must not be withheld from the calf.

At the time of taking the calf from
the cow, if we have not done it before,
we dehorn the calf, using for the pur-
pose, caustic potash, or, as it is often
called, stick caustic. This method is
much cheaper than the saw, is more
humane, leaves no scar, and, if properly
done, no half-grown horns to disfigure
the head. It is done in the following
manner: With a pair of shears clip.oft
the hair around the little button,
or place where the horn would appear if
left to grow, then dip the end of the
stick of caustic into cold water and rub
over the place where the horn would ap-
pear, rub good and hard until the skin
is broken or-eaten away just a little. If
taken in time one application will be
sufficient; should the horn start to grow
repeat the operation. Care should be
taken not to get any of the caustic on
the fingers or on any more of the calf’s
head than is necessary. Caustic potash
in the stick form is much better than
the liquid because you can put it just
where you want it.

A good many farmers object to raising
hand-fed calves because they claim it is
such a bother to teach them to drink.
The secret of the whole matter is in
letting the calf get hungry before you
attempt to give him milk. We do not
try to give our calves anything until
they have been away from the cow
twenty-four hours and sometimes longer.
It is then an easy matter to teach the
little fellow to drink. If he is a little
obstinate at first let him suck the finger
a time or two, gradually taking the
fingers away when you get him started.
In most cases this will not be necessary.
Under all circumstances deal gently
with the calf. You must remember that
he has not been in the world long
enough to get used to all the “ups and
downs.”

The calf just taken from the cow
should have about 10 pounds, or b
quarts of whole milk a day, fed in 3
feeds, 4 pounds night and morning and 2
at noon. This amount should gradually
be increased to 15 pounds when the calf
is 3 weeks old. At the end of three
weeks we begin to get the calf on to
skim-milk; do this gradually by cutting
off half a pound of whole milk and add-
ing a half pound of skim-milk each feed.
Keep a supply of nice, fresh hay, prefer-
ably clover or alfalfa, where the calf
can get it, for he will begin to eat hay
when about 3 weeks old, and sometimes
earlier.

As soon as possible teach the calf
to eat a little grain; this can be done
very easily by putting a handful in his
mouth after he has eaten his milk; or
if you do not care to take this extra
trouble keep some in a little box where
he can get at it; he will soon learn to
eat it. We have found that Kaffir-corn
meal is one of the best grains to be
supplied to young calves. There seems

to be a certain element in it, tannin
probably, which tends to keep -them
from scouring. We had very little
trouble with scours among our 13 calves
and we fed Kaffir-corn exclusively. The
calves like it and will eat it in prefer-
ence to other grains.

Should there be any trouble with
scours cut down the milk immediately
and give from 1 to 2 ounces of castor-
ofl, and if very bad, from 10 to 16 drops
of laudanum, for a day or two; in most
cases the castor-oil will be all that is
necessary. The best treatment for
scours lies in prevention; keep the stalls
and yards where the calves run, perfect-
ly clean-and it is well to scatter some
air-slaked lime around quite often. Wash
and scald -out all pails used to feed in
and set them out in the sun. Guard
against overfeeding the calf; it does
not want a pailful of milk just because
the milk is skimmed. Many people make
a great mistake in feeding, just on this
one point. - Feed all milk warm and
sweet if possible, but if you must feed
sour milk accustom the calf to it grad-
ually and then feed it sour all the time,
and if possible to the same degree of
acidity. You must remember that the
calf’s stomach is a very delicate piece
of machinery and easily gotten out of
order.

Nature’s way is to feed the milk
warm and sweet, and the best results
will be obtained where nature’'s way is
followed as closely as possible. I pre-
fer to feed the milk warm from the very
first until I have the calf off of skim-
milk at the age of 5 or 6 months, The
amount -of skim-milk varies with the
individual calf. It should be increased
as the calf grows older. Whenever an
increase is made, do it gradually. At
the age of 6 months the calf should
get from 20 pounds to 24 pounds accord-
ing to the individual. One authority
says that in some cases 30 pounds may
he fed.

The heifer calf intended for the dairy
should be made to gain about a pound
and a half a day. Give bulky feeds,
such as bran, oats, and a little Kaffir
or Indian corn meal, with all the nice
bright hay it will eat. The beef calf
should be made to gain every pound pos-
sible, and should never be allowed to
lose any. It is possible to make a well-
bred beef calf weigh a thousand pounds
when it is a year old. Give it all the
grain it will eat, and if it 18 not on pas-
ture, plenty of good hay.

To keep calves from sucking each
other’s ears tie them up far enough apart
80 they can not get to each other. If
the grain is put in the trough immediate-
ly after feeding they may be turned
loose; if not, keep them tied till their
mouths get dry. Stanchions are very
nice by which to fasten the calves while
they are being fed, but they must be far
enough apart that the calves can not
reach each other across the space.

Keep a supply of nice, fresh water
where the calves can get at it all the
time. You will be surprised to find how
many sips the calf will take during the
day. Our 13 calves drank in seven
days 869 pounds of water, or an average
of 8.8 pounds per head per day. The
oldest calf at this time was about 3
months old, and the youngest, 1 month.
We found that a hog-waterer fastened
to a barrel was the nicest way to keep
the water clean and have it always ready
when the calf wanted it.

EXPLANATION OF THE OHART.

The experiment carried on this sum-
mer was as follows: Four of the calves
were fed on skim-milk, Kafir-corn meal
and Blachford’s calf meal; 2 out of this
set of four, Nos. 41 and 43, received
creamery skim-milk and the other 2,
Nos. 42 and 44, hand separator skim-
milk. Five other calves received skim-
milk alone, 2 of them, Nos. 46 and 47,
recelved creamery skim-milk, and the
other three, Nos. 46, 48, and 50, received
hand separator skim-milk. The last 4
calves received in addition to their skim-
milk flaxseed-meal jelly; 2 of them, Nos.
b1 and 53, getting creamery skim-milk,
and 2, Nos. 62 and 64, getting hand
separator skim-milk,

The object of this experiment was two-
fold: First, to determine, if possible, the
difference in feeding wvalue, if any, be-
tween the creamery skim-milk and the
hand separator skim-milk; second to de-
termine the value of such rich foods as
Blachford’s calf meal and flaxseed-meal
in addition to the skim-milk and grain.
Now let us look at the chart.

We see that there is a slight difference
of .1 per cent of a pound in favor of
the Blachford's meal and a difference of
.27 per cent of a pound in favor of skim-
milk alone over the flaxseed-meal. By
adding the average dally gains of all
calves fed creamery skim-milk and
dividing the sum by 6, number of calves
fed, we obtain 1.76 pounds which
is the averagedalily gain of all the calves

fed on’ creamery skim-milk. We go

fthrough the same plan for finding the
average daily gain of all calves fed
hand separator skim-milk and we find it
to be 1.76 pounds.

v | 5| *%F 3
5. E% & ?F'i
|5t laggz|” | |
o . al 2 |
5 b (B8R ||
| 2 i A
R || P | R :
=] Lo F
zggyk 7
g ot 8
4 |23 E g
¥, |85 |*eqf ¢ 3
3= ms = iy 2
28 - = g
ey $Eg3 Ll
£ L _LEae
m . -
s | E|vE8E 5
] - g b
: |
g | = »
o eﬁﬁ; 3
7]
9 |8 |¥38E8 g
Ay | 8 g g
3| "F|eegd|”
=8 =2 §§
Eil plezgd 1R
FLll Sl
| & =8§§ g
T Y I e |
EEEAEAER:
we (&8 &|F
8232|225
53232 R
-1 @
BE2g 8| 8L
- @ @
5 85 @ & B 4
Za o d | < | <

This experiment shows that there is
no practical difference between these
two kinds of skim-milk, and further
shows that the addition of rich meals,
such as Blachford’s meal or flaxseed-
meal, is not necessary to the growing of
a good calf.

The conditions necessary for raising
good calves on creamery skim-milk are
these: First, the patron must furnish
sweet milk to his creamery, otherwise
he must not expect to get sweet milk
back. If the milk which he brings is
on the turning point, when it is warmed
up preparatory to being separated, it
sours; this affects all of the milk. Let
every patron bring sweet milk to the
creamery and this first point will be
settled. Creamerymen, insist on having
sweet milk brought to your creamery.
The second point to be observed is by
the creamerymen. Sterilize the skim-
milk; simply heating it up to 155° is not
enough; it should be heated to 212°.
This will kill all kinds of germs and
the milk will be sweet when it gets
home. If you have the welfare of your
business at heart you will be willing to
do this. Patrons, insist that the skim-
milk must be sterilized. The third
point is to the hauler. Get the skim-
milk home just as soon as possible, and
do not let it set out in the hot sun
while you stop in town to talk politics.
The fourth and last pcint is to the pa-
tron. Cool down the skim-milk all but
what is wanted for the evening feed
jnst as soon as it gets home, and keep
it cool until you want to feed it. If we
will then use care in feeding it there
is no reason on earth why we should
not raise good calves. Let us mix brains
with our skim-milk and we will not have
half the trouble with our calves that we
will by mixing something else with it.
COST OF RAISING CALVES ON SEIM-MILE.

The next point to be considered, and
one which will interest every one, is the
cost of raising these calves. After figur-
ing up the entire cost for six months
for each calf, taking the average we
find it to be $9.71. This includes both
the Blachford’s meal and the flaxseed-
meal used. Let us get the cost in anoth-
er way, which is by the day; and we find
that it cost on an average of 6 cents
per day per head. The average gain
per head, per day, for the six months
was 1.66 pounds. We find then that it

cost just 3 cents to produce a pound of
gain,

whole milk instead of skim-milk; what
would the cost have been? Let us see.
It is fair to assume that they would
drink as much whole milk as they did
skim-milk, and also that they would eat
about as much grain. Substituting whole
milk for skim-milk we find that the
average cost would be $22.49. The aver-
age cost per head per day would be

Suppose we had fed these calves on |
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12.2 cents. If we take the same average
gain that the calves on skim-milk made
we find that it cost 7.8 cents to produce
a pound of gain. But I hear some one
of you say that the whole milk calf
would gain more than 1.56 pounds a day.
All right, let us assume that it gained
2 pounds a day, which would be a good
gain, We find that even then it would
cost 6.1 cents to produce a pound of
flesh. The average cost of the grain
eaten was $3.40. Suppose the calf on
whole milk had eaten no grain, then the
cost of raising would have been $19.04.
Cattle will have to be higher than they
are now if the man who raises his calves
on whole milk ever comes out even on
them. These costs were figured at
creamery prices on butter fat.

I hear some one say: “Oh, we can not
take the time to feed our calves on
skim-milk.” I find that it took me about
two hours a day to feed these 13 calves.
If it had not been necessary for me
to weigh every pound of milk and grain
and to handle 2 kinds of skim-milk for
experimental purposes we could have
graduated the palls on the inside and
fed the calves in one-fourth the time.

We see by the experiment that the
Blachford’s calf meal and the flaxseed-
meal were practically of no value in
increasing the gains per head when there
was plénty of corn or Kaffir-corn meal.
So let us strike them off of our cost
of raising the calf.. We find then, that
the calf can be raised, until it is 6
months old, at a cost of $8.93. Subtract
this from the average income of our
cows and we have $34.65, the amount of
money saved by feeding the calf skim-
milk. Tt takes about fifteen minutes a
day to milk the average cow; we will
assume that she milks three hundred
days. The time required to milk her
would be forty-five hours. To find the
rate of income per hour we divide $34.65,
the amount saved, by 45, which gives
us 46 cents an hour for our labor. Very
few employments pay better wages.

Our cows increased’ 32' per cent in
their income over that of last year,
which amounts to $18.95. This added to
theamount saved ($34.65) gives us $48.60
which would be the amount saved the
second year. All this would be lost if
the calf ran with the cow; yet this is not
all, for you lose the opportunity of
grading up the herd.

Now patrons and farmers, can we af-
ford to raise our calves on whole milk
even at creamery prices, much less if
we get 3 to 5 cents a quart for our
milk? Take, for instance, the average
income "from our herd of scrub cows,
which was $43.58, Can any one afford
to let the calf run with even the aver-
age scrub cows of Kansas?

1. Let the calf run with the cow for
the first three days; gives the calf a
better start and is better for the cow.

2, Dehorn all calves while young,
preferably when they are 2 days old;
savbs time, money, and pain.

3. Let the calf get hungry before you
try to teach it to drink; you will feel
better and so will the calf.

4, Be kind to the calf and deal with
it gently.

6. Change gradually from whole milk
to skim-milk; do not overfeed.

6. Feed all milk warm and sweet; if
a young calf, feed often, 3 times a day.

7. Feed grain dry; do not mix it with
the milk,

8. If troubled with scours, cut down
on feed, give castor-oil or raw eggs.
Keep all pens, pails, etc., sweet and
clean.

9. Keep the dairy calf thrifty and the
beef calf fat.

10. Do not let the calves suck each
other’'s ears and noses. Tie them up.

11, Keep plenty of nice fresh water
where they can get at it all the time.
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THE RELATION OF THE PATRON TO'

HIS CREAMERYMAN.
G. W. PRIEST, MERIDEN, KANS,

In many ways and for various reasons
the patron and his creameryman are mu-
tually dependent upon each other. The
patron, if a farmer, is necessarily de-
pendent upon his creameryman, because
he can not make a success of farming
without raising or feeding stock, or both,
and a creamery patron must milk cows
and raise calves and pigs. Now, in order
that he may do that successfully, he
must have a market for his milk, and
the creamery furnishes him that mar-
ket, and the more milk he and his neigh-
bors furnish, the better market it makes.

On the other hand, the creameryman
Is dependent upon his patrons, because a
creamery can't do business without milk.
Nothing else will do, and as the patrons
furnish the milk, the dependence is very
marked, because any concerted action
or movement on the part of the patrons
toward shutting off the supply of milk
would immediately cripple the creamery.
Then, how necessary it would seem to
be, that the patrons and the creamery-
men should be on the best of terms—the
patron striving to produce and have his
neighbors produce all the milk they can,
and using his influence whenever and
wherever he goes, to make the creamery
a success, the creameryman in the mean-
time keeping his patron posted upon
feeds and the best method of feeding to
produce the most milk at the least pos-
slble cost; also upon the selection of his
cows, the successful handling of his
milk, and in many other ways making
suggestions to his advantage.

But while, as I have shown, a spirit of
friendship and intimacy should exist
hetween the patron and his creamery-
man, I find instead a widespread dis-
satisfaction existing among the cream-
ery patrons of Kansas, mostly owing, I
think, to the principle upon which they
do business. I know of no other kind
of business institution that does busi-
ness upon the same principle. The
creameryman says to the patron: “Bring
in your milk. I won't buy it of you, be-
cause I don’'t know what the price of
butter will be; don't know what I can
get out of it; but I will make butter out
of it, sell the butter, and, after taking
out the expense of handling and a profit
for myself, I will give you the balance.”

Now then, that creamery is doing busi-
ness for those patrons to the extent of
working up that milk for them. It is not
the creamery’s milk, because the cream-
ery has not bought it. Now if that
creamery is doing business in that man-
ner for its patrons, don’t you suppose
those patrons would like to know some-
thing about the business that is being
done for them? Don't you think that
creamery ought to issue a report every
pay-day showing exactly how the busi-
ness was done the preceding month?
Don’t you think the patrons would like
to know what kind of salaries are
charged up to their account, and how
much the owners of the creamery take
for their profits? Don’t you think they
would like to know how many bad ac-
counts for saleg of the butter made from
their milk are made each month that
comes off of them? Don’t you imagine
they would like to know what kind of
repairs are made on the creamery that
might be charged up to the expense ac-
count? Don’t you think that if cream-
eries issued such a report, honestly set-
ting forth all the facts relating to the
management of their business, and put
such report in the hands of their patrons
once a month, that the relation of the
patron to his creameryman would be
changed? Don’t you know that any and
every other business wherein one man,
or company of men, do business for an-
other company, or number of men, would
require a report, under oath, setting
forth all the facts concerning the man-
agement of the business?

The patron does not and can not know
under the present system anything about
the business the creamery does for him.
There has probably been a time in the
history of most Kansas creameries when
it would not have been best for the
patron to know very much about the
creamery's business, and especially if
le were a kicker or one of those sus-
picious fellows. But Kansas creameries
have passed that period in their exist-
ence.

On the 16th of one month the cream-
eryman tells his patrons what he gives
them for their milk or butter fat deliv-
ered to his creamery the preceding
month, and a check accompanies the
statement, and that is the end of it.
Now I have shown conclusively that the
milk did not belong to the creamery but
to those patrons. It is the patron who
has to be responsible for bad markets,
bad butter, bad accounts, and bad

creamerymen, if any such exist, and I
don't wonder that patrons are & little

suspicious, and want to know more
about the business.

It certainly is not pleasant for cream-
erymen to have a large number of the
people with whom they do business look
upon them as avaricious and dishonest.
I have talked with a number of promi-
nent creamerymen upon this subject,
and I find they are sick and tired of
this everlasting howl about their cheat-
ing somebody.

_Patrons are very inconsistent, and
some of them very dishonest in their
charges against creamerymen. Some
of the charges, if practiced, would be
a positive disadvantage to the creamery,
and I know that creamerymen don't
practice things that would be ruinous
to their business if they can help it. But
creamery patrons, like everybody else,
must be heard, and if they think they
are not treated right they will kick.

The patron says to the creameryman:
“We will furnish the milk, and you fur-
nish the machinery and the market, and
we will do business. We are willing that
you should take out the expense of
handling and a profit, and you can settle
up with us once a month.” But the
trouble is in the manner of settling up.
‘The patron, so far as the business is con-
cerned, is not in it. The creameryman
settles up all by himself, with himself,
and for himself, and the patron is not
represented at the settlement, and
knows nothing more than his statement
discloses to him, which merely tells him
how much milk he had, what it tested,
and what the creamery paid him for it.

I don’t blame the creamerymen for the
system they use for it was the only sys-
tem in use when they commenced to
do business, and they used it because
they knew of nothing better, and be-
cause it was safe for the creameryman.
They say they are ready to adopt a bet-
ter method if some one will propose
something better. I have nothing new
to offer. A system based on Elgin, and
the amount of milk received, would prob-
ably come as near being equitable as
any I have heard of, but I don’t see much
wrong with the present system if the
owners or managers of private cream-
cries, or the secretary of incorporate
companies, were compelled by law to
make a sworn statement of the business
done for each month, and let a copy of
that report be issued to each patron
with his monthly statement on each pay-
day. If he did not get as much for his
milk as he expected, he could look at
that report and see the reason why. He
could then give a reason why he patron-
ized the creamery or why he did not
patronize it. There would be no guess-
work about it.

A law or a system that would give
the patron an advantage over the cream-
eryman would not do. Oh, no; his pa-
trons would skin him too quick.

The creameryman has all kinds of
people to deal with, from the patron
who furnishes good milk in the best
shape he can, to the fellow who milks
2 cows and 1 pump, and the other fellow
who both skims and waters his milk,
and both growl at the creameryman be-
cause their milk does not test as high
us the milk of their more decent neigh-
bors. But give us a system that will
give neither party an advantage over
the other—a system based on sound
business principles, and creamerymen
and patrons will soon become fast
friends and both will prosper accord-
ingly. ’

When the creamery business in Kan-
sas gets to running on a principle that
will be equitable alike to the creamery-
man and his patrons; when the cream-
eryman makes it possible for the pa-
trons to see and know that they are get-
ting all they should have for their milk,
then the relation of the patron to his
creameryman will change amazingly,
and when fifty thousand farmers and
dairymen of Kansas, and their families,
commence to talk and work for their
creameries and creamerymen, instead
of, as now, doing all manner of evil
against' them, then will the creamery
business in Kansas get such a boom on
it as has never been known in the same
business in any country. And then and
not till then will Kansas become, as:she
should be, the greatest dairy State in
the Union.

RELATION OF CREAMERYMAN TO
PATRON.

C. F. ARMSTRONG, CL.YDE, KANS,

The creameryman is far more de-
pendent upon his patron than is the pro-
prietor of any other business. His in-
terests and those of his patrons are, to
a great extent, identical, however, as
it is his object to increase the quantity
of milk received, to improve the quality
of the butter, increase his output, and
get the highest price for his product,
thus allowing him to pay a fair price for
the butter fat in the milk delivered to

him, secure a fair profit for himseif, and
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enable his patron to derive a profitable
income from each cow.

We assume that the creameryman
wants to make money, which he has a
right to do, if he is honest, industrious
and capable. His hope of success, how-
ever, should be based on a large volume
of business conducted on a small margin.
An effort to secure a large profit on a
small amount of busines is a short-
sighted policy, and if adopted will end
in failure to all concerned.

The successful creameryman should
have a thorough knowledge of the busi-
ness in all its details, He should be
famillar with the practical operation of
boilers, engines, and all the other ma-
chinery, so that economy may be prac-
ticed in their operation. He should
know how to handle the separator so as
to get all the cream out of the milk, and
he should make frequent tests of the
skim-milk to see that he is doing so.
He should know how to churn all the
butter out of the cream, proving his
thoroughness by the Babcock test on
his buttermilk. He should know how to
make a grade of butter that will always
command the highest market quota-
tions; or, if not a butter-maker himself,
he'should at least be a good judge of but-
ter, so that any fault affecting the qual-
ity of his goods may be quickly detected
and corrected, instead of waliting until
the butter reaches the market, and get-
ting his information from the other end.
He should know how and where to find
the best markets, and he should be care-
ful in selling and in shipping only to
responsible persons, so that losses will
not occur from bad accounts.

After fitting himself for this business,
and investing his capital in machinery
that is worse than useless if idle, the
creameryman must depend on his patron
for the supply of milk necessary to keep
it running. This patronage he must
merit by a deserved reputation for
prompt, just, and exact business
methods, personal integrity and square
dealings, which reputation must be-fur-
ther maintained by satisfying the patron,
both as to the correctness of the test
and the price he receives for his butter
fat. This question of “test” affects not
only the relation of the creameryman to
his patron, but their relation to each
other. There is more contention over
this point than over any other, when
there ought not to be anv. The Bab-
cock test, in careful hands, will deter-
mine the butter content in milk with
as much accuracy as a Fairbanks' scale
will determine the weight of a load of
hay or grain. ' No pains should be spared
to explain how the testing is done, and
patrons should be made to feel that
they are welcome at all times to be pres-
ent and see their milk tested.

The manner of fixing the price and
paying for the butter fat is sometimes
criticized by the patron, and not alto-
gether without reason. According to
the custom which prevails here and else-
where, it is arbitrary, being fixed alto-
gether by the creameryman. It is used
by coiperative creameries everywhere.
The reason for its existence and use is

that after the close of the month it can
be more fairly done than at the begin-
ning. It is too much to ask the cream-
eryman to name the price he will pay for
a month ahead, for he knows that if
there should be a sharp advance in
price he would lose most of his milk,
while a heavy decline will cause a
financial loss. Where patrons are dis-
satisfled in this respect I should say that
it is the duty of the creameryman to
fix a price based on some of the leading
markets like New York, Chicago, Elgin,
or Kansas City. The latter might be
preferable, on account of its wider cir-
culation in the newspapers throughout
the State, but if not, take any other
market that will give satisfaction and
promote harmony.

Another duty of the creameryman
which has an important bearing upon
his relation to the patron is his ability
to impart instruction whenever neces-
sary. Not only should he know, him-
gelf, but he should he ahle to impress
what he knows upon his patron. He
must know what is a balanced ration,
and how to form one; he must know
the value of feeds, with their compara-
tive cost; he must be able io show his
patron how to feed the skim-milk to
calves and pigs to the best advantage,
and he should make it his business to
know that some good dairy paper is read
by every patron, paying the subscrip-
tion price himself, if necessary. If the
patron is not doing as well as he ought
to with his cows, the creameryman must
be able and willing to show him what
is the matter, and how to do better. The
average patron must be shown how to
get more milk, without increasing the
cost. and the creameryman must show
him how to do it.

But the duties of the creameryman are
not ended here. He can materially im-
prove his relation with his patron by
seeing that he has the right kind of
employees in his creamery and skim-
ming-stations—men who' are not only
honest and courteous, but who are edu-
cated in their work, who can explain
all the details to the patron, who can
give him the information that will make
his milk better in quality and greater in
quantity without increasing the cost of
production.

If the creameryman does all this, and
as many more good things as he can
think of, advancing the interests of his
patrons on every occasion, he will have
properly fulfilled his relation toward
them and merit their continuous codper-
ation and support.

THIRTEENTH ANNUAL REPORT.

Respectfully submitted by W. F. Jensen,
Secretary.

In sending out its annual report in
the columns of the KANSAs FARMER, the
Kangas State Dairy Association has de-
viated some from the established rules.
One object In doing this is to get the
report out at an early date, and to put
it before the greatest number of read-
erg, The association, through its mem-
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bers, will send the paper to some 16,000
creamery patrons, and the regular read-
ers of the Kansias Faemer will swell
this issue to a great total, I had hoped
to send out a very complete report, but
at the last minute, through some irre-
parable blunder of the stenographer, I
find the valuable discussions on several
papers is lost, entirely obliterated. v

In adopting this course, the associa-
tion is following the principles on
Which it was formed, with the object
In view of spreading information and
enlightening the Kansag people on mat-
ters pertaining to the dairy industry—
to closely connect the dairy interest in
a representative body, thus enabling
us to better secure legislation for the
protection as well as development of
our great industry.

Secretary’s Report.

My dutles as secretary commenced
April 18, 1899, at which time all books
and papers were turned over to me by
the former secretary. On that date a
meeting of the executive committee
was held at Manhattan, Kans. Those
present were: F. L, Hurd, H. M. Cottrell,
W. F. Jensen, J, E. Nissley, E. H. For-
ney, and A. Jensen,

The reports of the secretary and treas-
urer were passed on, adopted, and or-
dered filled. It was decided to hold the
next annual convention at Manhattan,
Kans.,, November 22-24, at the Kansas
State Agricultural College. The arrange-
ment of program was left with the sec-
retary,

Report of Legislative Committee.

Report of the legislative committee
was adopted and the committee left
standing.

Committee on Arrangements.

The president was instructed to ap-
point a committee on arrangements for
attending the National Creamery But-
ter-makers’ Convention at Lincoln, Neb.,
February 19-23, 1900. The committee is
as follows: W. F. J ensen, Beloit; A, G.

~Eyth, Enterprise; C. A, Barnes, Paola;
C. H. Pattison, Abilene; Geo, 'W. Hanna,
Clay Center.

Report of Butter Judges,

A. M. Larsen, Meriden, first premium.
A. Jensen, Manhattan, second pre-
mium,

Report of Cheese Judges.

H. Van Leeuwen, Efingham, first pre-
mium,

C. B. Merry, Nortonville, second pre-
mium,

Butter-makers’ Class.

J. Metsger, Americus, first premium.
G. Socolofsky, Tampa, second pre-
mium,

Patrons’ Class.

A. E. Clark, Pleasant Hill, first pre-
mium.

A. H. Diehl, Enterprise, second pre-
mium,

J. L. Feighner, Sterling, third pre-
mium,

Treasurer's Report,
RECEIPTS,

Balance on hand last repo
Membership since last repo!
Advertising, Twelfth Annual Report...,

POBLAES, . ,. . v\ erireit i e $ 10.80
PRIBbIR . e 15.50
3tenographer,............ 0 63

xpress and freight,....., ....... .10 1
Premlums paid........ . " " 60,
Janitor Representative Hall. 15.
Expenses butter exhibit .. .. e O | 1
Dalry lunch, Representative Hall,. .. .. T
Rallroad tickets purchased to secure

s R e e D 8.
Revenue stamps...... """ 1

Xpense stereopticon views... . .10
Gas for Representative Hall ceee 18
Expense Prof. @, L, McKay............... 5.
Telegrain. ;.o o 0 et e
ExPanse sbereogtlcon views, Bioux Falls 25
Dairy map of Kansas for Omaha exhibit 12.

lﬁut-ter Judges' expense....................

rafrage‘.... 3.
Mailing tubes for diplomas.” """, s
Printing Twelfth Annual Report . 185,
Sundries,..................o o e 10.
Balance to W. F. Jensen,.... " 170 46.
L $527.84

Members of the Kansas State Dairy As-
sociation.

G. H. Littlefield, Parsons, Kans.
D, P. White, Lake Chrystal, Minn.
Chas, E. Murphey, Thayer, Kans.
BE. C. Tullis, Melvern, Kang.

F. H. Haigler, Ottawa, Kans,
John Rosacker, Stafford, Kans.

H. B. Sutton, Welda, Kans,

Hlbert B. Hall, Claflin, Kans.

C. B. Hall, Claflin, Kans.

D. Hall, Clafllin, Kaps,

D. L. Burnham, Lindsey, Kans, :
Jacob Doughinan, Industry, Kans.
D. Morning, Parsons, Kang,

B3232233384822% Rrssis

John Turner, Parsons, Kang,

C. B. Merry, Nortonville, Kans.

P. J. Smith, Waverly, Kans,

W. H. Kahn, Reno, Leavenworth
County, Kansag,

Edgar Taylor, Louisville, Kans.

F. H. Taylor, Rhinehart, Kans,

Lewis Larson, Canton, Kans,

Chas. Gettys, Canton, Kans.

Amos Schreiner, Canton, Kans.

M. M Alspaugh, Floral, Kans,

A, W. McKillip, Manchester, Kans,

Geo. W. LaRosh, Spring Hill, Kans,

A. B. Warren, Olathe, Kans.

J. F. Wilson, Olathe, Kans.

C. H. Austin, Burlingame, Kans,

N. P. Reld, Stafford, Kans,

V. V. Tullis, Melvern, Kans.

Ottawa Creamery, Ottawa, Kans.

Alma Smith, Herington, Kans.

Geo. Theddick, ‘Waterville, Kans,

J. L, Fuller, Waterville, Kans,

Chas. B. Humfreville, Waterville,
Kans,

E. F. Fortin, Admire, Kans,

A. F. Sable, Sabetha, Kans,

R. R. Coggeshall, Emporia, Kans.

M. B. Weaver, Harper, Kans.

T. G. Hanna, Beloit, Kans.

O. M. Lewis, Beloit, Kans,

H. Van Leeuwen, Effingham, Kans.

H. A, Martin, Lyndon, Kans,

A, L. Goble, Riley, Kans.

W. H. Hollenbeck, Larkin, Kans,

Robt. Keener, Keats, Kans,

P. G. Hoffman, Salina, Kans.

W. B. Snodgrass, Salina, Kans.

C. 0. Musser, Ahilene, Kans.

J. G. Engle, Abilene, Kans.

Ben Jury, Holland, Kans,

A. Pyke, Abilene, Kansg,

D. J. Eisenhouse, Abllene, Kans.

C. H. Goble, Denmark, Kans,

A. A, Farnham, Haven, Kans.

W. C. Wolcott, Tonganoxie, Kans.

Clyde George, Tonganoxie, Kansg,

A, Jensen, Manhattan, Kans.

Clark Mansfield, Manhattan, Kans.

W. J. Perkins, Wichita, Kans.

H. J. Tiermefer, Lincolnville, Kans.

J. L. Senter, Gardner, Kans,

Chas. Dille, Edgerton, Kans.

Wm. Graham, Edgerton, Kans.

O. L. Hicks, Garnett, Kans.

D. L. Tweed, Chanute, Kans,

Alfred Graham, Chanute, Kans.

Wm. Williams, Meriden, Kans.

A. M. Larsen, Meriden, Kans.

Ed. H. Webster, Meriden, Kans.

« A. 'W. O’Brien, Shady Grove, Kans,

Geo. Huckstead, Beloit, Kans.
Chas, Henry, Claflin, Kans.

Geo. W. Hanna, Clay Center, Kans.
G. G. Eye, Clay Center, Kans. °
John Heinz, Clafiin, Kans.

H. Lindeman, Greenleaf, Kans,
A. L. Beltz, Ramona, Kans,

J. L. Pitt, Wichita, Kans,

F. T. Stewart, Overbrook, Kans,
F. H, Teator, Wellsville, Kans,
R. P. Chalender, Wellsville, Kans.
J. H. Dickson, Edgerton, Kans.
0. E. McDowell, Hillsboro, Kans.
D. 8. Brandt, Newton, Kans.

S. W. Hauck, Newton, Kans.

H. Behrens, Greenleaf, Kans.

P. K. Gish, Topeka, Kans,

Wm. Perry, Greenbush, Kans,

J. G. Goodrich, Mankato, Kans,
F. H. Pugh, Omaha, Neb.

J. C. Rundell, Omaha, Neb.

W. 8. Hammond, Ottawa, Kans.
0. Hosford, McLouth, Kans.

J. F. Schlappi, New York, N. Y.
J. A, Harris, Owatanna, Minn,
M. Delaney, Waterville, Kans.
W. F. Jensen, Beloit, Kans,

T. M. Erb, Harper, Kans,

E. C. Lewellen, Newton, Kans,
W. R. Noble, Manhattan, Kans.
F. 8. Hurd, Meriden, Kans,

J. Lundberg, Meriden, Kans,

H. M. Cottrell, Manhattan, Kans.
J. K. Forney, Abilene, Kans.

E. H. Forney, Abilene, Kans.

J. 8. Engle, Acme, Kans.

W. C. Tabor, New York, N. Y.
L T. Dutton, Portis, Kans.

H. F. Wilfersberger, Lindsey, Kans.
H. G. Hoffman, Talmage, Kans.
L. Gabe, Beloit, Kans,

Peter Helil, Topeka, Kans.

J. A. Shannon, Kansas City, Mo.
W. McCanles, Lincoln, Kans,

C. J. Walker, Marysville, Kans.
J. A, Walker, Marysville, Kans.
J. G. Otis, Topeka, Kans,

M. Moore, Fulton, Kans.

T. C. Mathews, Eskridge, Kans.
C. A, Barnes, Paola, Kans,

E. W. Curtis, Manhattan, Kans.
Ed. Davis, Concordia, Kans,

E. B. Cowgill, Topeka, Kans.

J. E. Nissley, Topeka, Kans,

Ed. Sudendorf, Chicago, 1L

F. A. Leighton, New Hampton, Fowa,
J. A, Connover, Manhattan, Kans,
T. A, Borman, Navarre, Kans,
W. G. Merritt, Great Bend, Kans.
. A. Elder, St. Paul, Minn,

. H. Hill, 8St. Joseph, Mo.

C. Cornwell, Kansag City, Mo.
H, Diehl, Enterprise, Kans,
L. Dickson, Edgerton, Kans,
E. Lasner, Concordia, Kans,
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Thos. Parker, Hutchinson, Kans.
F. L. Huxstable, Turon, Kans,

A. Nicolet, Great Bend, Kans.
H. C. Golden, Kansas City, Mo.
A. A, Jennings, Chicago, Ill.

L. J. Warner, Kansas City, Mo.
T. C. Portevus, Kangsas City, Mo.
H. C. Nash, Kansag City, Mo.

H. M. Brandt, Canton, Kans.

Mrs. H. M. Brandt, Canton, Kans.

C. A, Stauffer, Soldier, Kans.
C. F. Hutchingon, Bellaire, Kans.

John Metzger, Americus, Kans,
D, H. Otis, Manhattan, Kans,

J. A, Scholl, Lawrence, Kans,
Geo. Morgan, Council Grove, Kans,
A. Curtis, Council Grove, Kans,
C. C. Nichols, Great Bend, Kans.
E. W. Thompson, Topeka, Kans,
W. E. Harding, Belleville, Kans,
C. B. Hill, Kansag City, Mo.

J. B. Case, Abilene, Kans,

A..G. Eyth, Hnterprise, Kans.

W. B. Shawhan, Enterprise, Kans,

BLOCKS OF THREE

Two new subscriptions for one year for $1
each, and, in addition,

& subscription for
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subscription.
(Postoffice.) . . .. .......
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two new subscriptions and L R I '

two new subscribers now,
Kansas Faruer started to
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L R
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you can have the old reliable
yourself immediately by filling
us the following order:
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Containing in four parts clear and concise de.
scriptions of the diseages of the respective ani_
mals, with the exact doses of medicine for each,

A book on diseases of domestio ani-

mals, which should present a description of
€ach disease and name, the proper medicines
for treatment in such condensed form as to be
within the means of everybody, has long
been recognized as a desideratum. This work
covers the ground completely. The book em.

and lastl It iven the .
The diﬂe{'eat a:rnedicinu gu‘:lpioyed in all dis-
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horses’ teeth at dli:g:mt An elaborate
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It is printed in clear, good t on fine .
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stamp and gold back, and iz a book which
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receipt of the price, One Dollar. or ca the
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above book and the Kangas
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TRIALS AND TRIBULATIONS OF A
MILK-HAULER.
G. R. GARRETT, M'LOUTH, KANS.

There is a good deal to be said in
regard to the trials and tribulations of
a milk-hauler, if the right man had been
put on the program for this paper, but
as It falls to me, I will try to say some-
thing in regard to them.

In the first place, to the casual ob-
gerver there is not much meaning in
those words. He gimply says to him-
gelf: “Oh, it's nothing to haul milk.”
But to a man who has hauled milk for

. more than three years, the words have

nearly the same meaning as the State
penitentiary has to the convict.

In ihe second place, the man who
hauls milk must be on the route every
day (except Sunday), whether the
weather be cold or warm, the sky clear
or covered with clouds that are pouring
their moisture over Mother Nature and
running down the back of the milk-
hauler, making him think of his happy
patrons at home by the fire and under
ghelter. No matter if the roads are in
a shape that there seems to be no bot-
tom to them, still the milk-hauler is
supposed to start and get his load to the
station without ever losing his patience
or telling his patrons he would like to
rest a few days. If he did ask for a
rest, some would say: “If you don't g0,
you will lose your joh.” He is expected
to arrive on time, the same as the main
system of railroads. If, some gtormy
morning, he is a little late, they will
gay: “What's the matter with you this
morning? Why, I have had my milk on
the stand for an hour.” They
don't then stop to consider
that the milic-hauler miglt have had
to call his first patrons out of
bed to milk, or go on and leave them
to accommodate some of the others;
but, if he is & little early and the milk is
not on the stand and he calls for it, out
they come and say: «What's the matter
with you? You must have stayed up all
night. We did not expect you for an
hour yet; you will have to wait, the girls
are a little late milking this morning.”
If he drives on, they are out of humor.
gSo there stands the milk-hauler in the
cold, waliting on the careless patrons.
After he gets this can, on he goes to
the next man. This man hasg his can on
the stand (if he has one), but out he
comes and says: “Say, wish you would
bring me 50 cents worth of coffee and
10 cents worth of tobacco. Go to Reyn-
olds and get it.” (His store is in the
gouth part of town and the creamery
{s in the north part; distance, nearly
cne-fourth of a mile). “The weather
is go bad,” or “Jim'’s too busy and don't
want to go to town.” Of course the
millk-hauler says, “All right,” and moves
on his pleasant journey, as some would
term it, but not the hauler.

Perhaps two or three, or maybe half
a dozen, hail him in the same way before
he gets to town. By the time he gets
there, he has a half-load of groceries
to bring back, besides thé mail, and
lumber, if he will haul it. (Too bad for
them to go, or they are too busy). Some
think it no trouble for the milk-hauler
to run all over town for a yard of calico
or a certain kind of thread. Some never
think of giving him anything for his
trouble; they think the honor is enough;
but let them put themselves in the
hauler’s place, and they will think dif-
ferently.

The next thing is, woe unto the milk-
hauler if the milk comes back sour.
He gets nothing for the milk, except
the scolding given him by the patrons,
or if not to him, to the manager of the
creamery. If he does not bring back
every pound of gkim-milk that is due
them (or a little more) some are not
satisfied. So is the life of the milk-
hauler.

KANSAS CHEESE—OUTLET AND
PRICES.
J. W. TAYLOR, RHINEHART, KANS.

From statistics kindly furnished by
our State Board of Agriculture, we find
that Kansas made, on the farm and in
the factory, over 1,000,000 pounds of
cheese in 1879; about 700,000 pounds in
1880, 1881, and 1882; not quite 600,000
pounds in 1883; almost 800,000 pounds
in 1884; dropped down to 500,000 in
1885; over 400,000 in 1886-'87-'88; over
500,000 in 1889; over 700,000 in 1890;
gradually dropped down to 320,000
pounds in 1894, the year of lowest pro-
duction in the past twenty years; in-
creased to 700,000 pounds in 1395; over
1,100,000 pounds in 1896-97; and over
1,400,000 pounds in 1898, last year.

Our local consumption is our best
market, For our own system of fac-
tories, it consumed during the past sea-
son, 46 per cent of our output. Kansas

people desire a goft mild cheese, quite
a different article from the export
cheese, which is made to stand long sea
voyages.

America. Canada ships most of her
cheese to England. The consumption
of cheese in England, per capita, is
aboutsixtimes that of the TUnited States.

TABLE OF OHEESE PRODUCTION IN KANSAS FOR TWENTY YEARS.
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Our local consumption has been in-
creased -largely by lower retail prices;
the effect of home production, and a
better quality of goods now made than
formerly; algo, by a better distributive
gystem, by means of refrigerator cars,
and our large wholesale houses, with
their numerous “drummers.” Rallroad
men, miners, and all those who carry
dinner-pails, are our largest consumers.

Our next largest market is Texas, the
largest State in the Union. She has
no factories, and takes at present, about
3314, per cent of our production. While
mexas produces the largest amount of
cattle of any State in the Union, she
seems to be averse to doing any milk-
ing, or making any cheese.

Oklahoma, with her large increase in
population, furnishes also a good market,
ss there are few factories there. Aril-
zona and New Mexico, with their mining
industries, absorb about 8 per cent of
our production. Colorado has a number
of small factories, which produce
cheese of a very fine quality on account
of the perfect condition in which the
milk comes to the factory. 0ld Mexico
has received several lots of Kansas
cheese, and, notwithstanding the heavy
Mexican import duty, is a promising
outlet for surplus. Nebraska has very
few factories, and the present system of
refrigeration does not permit shipments
there in very hot or very cold weather.

Kansas, being situated in the center
of the United States, has a great ad-
vantage in the matter of distance, when
seeking an outside market. However,
i{he way the railroad gchedules are ar-
ranged at present, the difference is not
very great. For instance, the rate on
cheese from Kansas to Fort Worth, Tex-
as, i1s 99 cents a hundred, while from
Chicago to Fort Worth it is $1.29 a hun-
dred, a difference of only 30 cents per
hundred, while the distance is 500 miles
more, twice the distance from here.

Our best prices are from our local
consumers. Heretofore, Kansas was
supplied principally from Wisconsin and
New York. But we are now gradually
getting control of the local market, be-
cause of the saving of freight from these
points. Our next best prices are from
ihe South and West, as the railroad

system of refrigeration is so arranged
that we can supply this territory once,
twice, or even three times per week,
regularly. We use the refrigerator sys-
tem in both summer and winter; in sum-
mer because of the heat, and in winter
because of the cold, and endeavor to
maintain a regular temperature for our
goods.

Our prices depend largely upon the
prices prevailing in Wisconsin and New
York, the leading cheese-producing cen-
ters of the United States. These prices
in turn, depend upon those of Canada,

They eat cheese largely, as a gubstitute
for high-priced beef, finding in it a pala-
table, already prepared, economical food.
England, although a small country in
area, about one-half the size of Kansas,
produces annually about 300,000,000
pounds of cheese. The production in
Kansas last year was the largest in her
history. being about 1,600,000 pounds.
If the American people, because of the
high-priced heef of which some are now

complaining, should turn their taste to
cheese, as their Hnglish cousins have
done, there will be room for all the
expansion in this line, that the Ameri-
can people crave.

The average quality of Kansas cheese
has been greatly improved, and we are
now able to command eastern prices for
our goods, and ofttimes more. ‘We ought
to have eastern prices, with the freight
added, but competition demands a
slight concession.

Tormerly; Kansas cheese had a very
poor reputation for quality, and was
often traded for groceries at the stores,
as is now done with country butter;
prices were as various as were the views
of each individual merchant.

There has been some work done, along
the line of organizing a Kansas cheese
board. If this can be done, it will have
a tendency to keep the prices at a level
throughout the State, and give Kansas
cheese as good & name in the markets
of the country, as Kansas butter now
enjoys. |

The Resolutions.

The following amended report of the
committee on resolutions was unani-
mously adopted:

Resolved, first, That we appreciate
the interest that the agricultural college
is taking in the dairy industry in encour-
aging and holding dairy institutes all
over the State, In opening the doors
of this college for this meeting, thus
making the thirteenth annual conven-
tion one of the best in the history of
the association, and that we hereby
express our thanks and pledge them our
covperation in further promoting our
work,

Second, That we recognize in the rail-
roads of our State staunch friends to
the industry that we represent, and
that they are materially assisting us in
granting us reduced rates to this meet-
ing, thus enabling many to come who
would not otherwise have been here.

Third, That we express our most
hearty thanks to Prof. A. B. Brown and
the students of the college on the most
excellent music provided especially for
the sessions of this meeting.

Fourth, That our thanks be extended
to Prof. F. A. Metcalf and his assist-
ants for the drill in callisthenics so
appreciated by our people.

Fifth, That our officers receive the
heartiest appreciation of their efforts
in behalf of this meeting, that no time
and pains have been gpared to make it
the successful meeting that it has been.

Sixth, That we believe that the pecu-
liar conditions which the Kansas butter-
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CREAM SEPARATORS.

at all Agricultural Experiment Stations in the
last four or five years, to be su serior to all other Cream

or .02, and are now still farther improved and greatly in-

All experienced Cream Separator operators concede that

enclosed ; Bowl Spindle covered with brass shield ; have
ball bearings. The most cost is put into their manufacture,
and they are therefore better and will wear longer, yet are
sold for less than others considering capacity an

Examine “New Century” Prices and Capacities.

No. 9. I.o‘v;v m‘qle. 'maﬁity Izs:% fi% 1275%11‘35., ,00

No. 8. : 65.00
No. 7. 'Eigh " i 275 to 300 ¢ $85.00
No. 6. L " 2y 350 to 400 ** $100.00
No. 5. A " i 450 to 500 ** 125.00
No. 3. L. « 50 to 700 ** $165.00

Agents wanted in all towns not at present canvassed

ONT FARM
BELLOWS FALLS,

States Cream Separators have
vepeated from year to year,

o skim milk showing only .01

NEW CENTURY.

roached in thoroughness of
manufacture. All gears are

close
cheapest, because the best.

urchasing a Cream Separator
he ¢ New Century ” Catalogue
will be mailed you free.

MACHINE CO,,
VERMONT. e

THE IMPROVED UNITED STATES SEPAHA_'F(IT‘

the largest producer of cheese in North

List Prilce. Qur Cash Price.
B TBO00 ....occnianannan 8 60.00
$100.00 e eens, B 80,00

CBLRB.00 . oeiiiiesees 8100.00
................ $160.00
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maker must meet In his efforts to
make fine butter should be recognized
in the appointment of an instructor for
the dairy course at the forthcoming
term, and that it is the sense of this
meeting that the board of regents ap-
point a man to that position who is
familiar with, and has made butter in
Kansas,

Seventh, That this committee at this
time endorse the efforts of the editors
of the Kansas Dairy Farmer in their
efforts to promote the welfare of the
creamery patrons of the State of Kan-
sag for whom the paper is especially
purposed to assist.

BEighth, That the newspapers repre-
sented here and containing reports of
our convention be commended for their
enterprise.

Ninth, That we as an association re-
gret that favorable action to restrain
the manufacture and sale of oleomar-
garine colored to imitate butter was
not taken by our last legislature, there-
fore, resolved that we give all possible
aid to the National Dairy Union in
their efforts to secure a national law
taxing yellow oleomargarine 10 cents
per pound.

Prizes for Patrons’ Class,

The following provision was made
for prizes for the patrons’ class next
year:

Believing, as we do, that the patrons’
class will result in great good to the
Kansas creameries, we hereby agree to
pay $6 each, such amount completing
a purse of $50 to be awarded as first
prize to the patron who regularly de-
livers milk to any creamery in  the
State, and who answers the schedules.
The person answering the questions in
the most satisfactory manner, will be
awarded first prize, provided he has
not previously won any first prize at our
former patrons’ class, and that the asso-
ciation offers a second and third prize
for like examination, said questions to
be arranged by our executive commit-
tee.

Signed: W. G. Merritt, Great Bend,
Kans.; F. 8, Hurdg, Meridan, Kans.; H.
M. Brandt, Canton, Kans.; T. W. Bradv
& Co., Kansas City, Mo.; Ed. F. Davis,
Concordia, Kans.; Chas, Patterson, Ab1-
lene. Kans.; G. W, Hanna, Clay Center,
Kans.; Walker Bros., Marysville, Kans.;
Parker Creamery Co., Hutchinson,
Kans.; F. H. Hil, St. Josgeph, Mo.

Election of Officers.

The following officers were elected
for the ensuing year:

President, W. F. Jensen, Beloit.

Secretary and treasurer, A, L. Goble,
Riley.

Assistant secretary and . treasurer,
T. A. Borman, Enterprise,

1900 pAVIS 1900

CREAM SEPARATOR

Makes the work easy and
profitable to the dairy farmer,
Agents wanted, Ca'talogues.
Iree,
DAVIS CREAM SEPARATOR CO'
88-90-92 W. Jackson St.
CHICAGO.
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v THE AIR-TIGHT

GRANITE PACKAGES

Will keep butter fresh and sweet
from summer to winter in
an ordinary cellar.
A money-saver for the farmer and a

money-maker for the agent. Country
rights for sale.

A, D. ROBBINS,
103 East Fifth 8t. Topeka, Kansas,
333333333333333 33333533#

JEeeeEEEEEEEecceceeee
333333333333333333357

Smokes Meat Right, It is
aliguld made by condensing
hickory smoke. Applied with
4 brush or mixed with the
brine when ealting down
meat. Gives meat a deliclous
tlavor and proteots it from
inseets. A Tbe. bottle smokes
from 250 to 800 pounds. Sold b
druggists, Made by E.
Wright & Co., 916 D, Mul-
& berry 8t., Kansas Clty, Mo,
_g Write for free book on curing

i meats and mention FARMER,
LLURrRKINS
: H PIPE AND ELBOW FASTENER.

No Hardware Dealer or Individual
Can Afford to Be Without Them.
No danger of your stove plpe falling
down and setting fire to your house, ur
scattering soot all over it while you are

as'eeporaway from home. This pipe
holder is Eorrectly snfeand eas-
ily attached. Prive by mail, 10¢,
i each; 8 for 250.; 1 dos, Tho.: special
' Ppricesby gross, KD, 8, CUSHMAN,
Box »  OENTERVILLE, lOWA,

THEWEAR COAL CO.

Weir City, Anthracite,
Pittshurg, Semi-Anthracite,
Cherokes, Piedmont,

Vernon, Blosshurg,
WE SOLICIT THE CREAMERY BUSINESS.,

Our Steam Coal is Unequalled. TOPEKA, KANS.
HYDRAULIC CREAM SEPARATOR

The only practical Farmer's Separator made. It doesitsown
work and is thoroughly reliable,

10,000 Sold This Year Proves the Worth and
Popularity of this Separator.

This separator saves more labor and makes more money than
any machine you ever had on your farm,

Three Bizes.

Capacity of Mllk—Gallons.

Price.

15,00
Bend at once for circulars, testimonials eto., sample separator,

ED. S. CUSHMAN,
Box 1203.  Centerville, lowa.

TIME 1s MONEY

LABOR-BAVING is money made. SUPERIOR QUALITY means more
money, With our Invention every farmer's product equal to the most elaborate
DAIE‘!’ appliances on the market. Inoreased quantity, unexceptional quality,
reduced labor, at & minimum cost, Is what we offer to buyers of the

NORCROSS BUTTER SEPARATOR AND CHURN,

Awarded diplomas and premiums at Btate fairs. First-class Dalry Butter brings
handsome returns,
HOW USERS OF OUR GOODS EXPRESS THEMSELVES ON ITS MERITS:
We have hundreds on fileat this office, whero any one interested may call for original:

Norcross Mfg, Co., Chioago: WEBTLEIGH FARM, LAKE FOREST, ILL., August 22, 1809,
GENTLEMEN:—Wae have been using the Norcross Butter SBeparator for more than three months with per-
feot satisfaction. The muohine works easlly and the butter I+ such that it brings the highest price In the
market The grain and flavor of the butter made In the Norcross Separator are perfect. We make from
rIPanaﬂ ¢renm but have, as a matter of experiment, tried it in churning both sweet milk and sweet cresm,
with satisfactory results. I am satisfied that this Beparator will make fine-flavored butter from weedy milk
or that which has absorbed odors of any kind. I congratulate you on the production of »0 perfect a machine
and hooe you will succeed in introducing it generally on the farms of this country. And when you do there
will be no more need for creamerles, as farmers can then make glit-edge butter for them-elves and reap the
benefits of the highest market prices. Very truly yours, MILLER PURVIS, Manager.

Write for Special Introduct y Offer to First Buyers. Free Catalogue.

“vienymwiie | NORCROSS MFG. CO., 3517 State St., Chicago, Ill.
Feeders and Dairymen Save Money

BY USING THE SCIENTIFIC GRINDERS.

We can supply any size power mill, We have the
only Sweep mill with graphite bearings, needing no oil.
We have the only

geared mill that will successfully grind
Kaffir corn in the head,

Patented Special Prices
August 2,18%8.  for Quantities.
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Write us for printed matter or see our
agent in your town,

KIN

KANSAS CITY, MO.
SHIP” YOUR LIVE STOCK

TO THE

Missouri Live Stock Commission Co.

at the Stock Yards,
KANSAS CITY, S.ST.JOSEPH, CHICAGO.

SAVOGRAN/MORE LICHT

CLEANS ALL NIGHT FOR ONE OENT
ANYTHING_ oline nm&:s are per-

fectly safe, clean, and elegant in
appearance, Our No, 1 lamp will
give 100 candle power light all

INDIA ALKALI WORKS, A\ night for one cent, price $7.00.
N Lamps 400 to 1000 candle pow'r f
28-37 INDIA WHARF, BOSTON, MASS, 4 Hotels, Stores, Churchtﬂ;. Halls
é : and Street lights, All our lamps
¥ 9 are a8 simple to manage as an
~WILDER'S., N ordinary oil lamp. and not as
swmg Stanchlon a :,intb]e gobgaoz lciu}'.l g order.hCheap-
)| Improvement over Smith's. | § L8 8t 1ight on earth,

SEND FOR FREE CATALOGUE.

7\ AGENTS WANTED.

Our agents are all hav-
/ Ing splendid success be-
cause of the unlimited
demand for gasoline
lamps ; and ours is positively the best. Any
Betive man or woman can easily clear $125.00 a
month, Write to-day for free catalogue, terms
and territo.

Bteel latch; Automatie
| lock. Adjusts itself when
Open so arimal cannot turn
it In backing out. BAFEST
and QUICKEST FASTENING
made. Bend for testimonials
J. K. WILDER & BONS,
MONROE, MICH,

GI]LDOM ETER 7 teitaedou -

als,In a pocket oase; also rods and 8panish

Sudebaker Gasoline Lighting Co.,

853 Main 8t., KANBAS CITY, MO.

needles. Catalogue, 20. stump. B, G
I Staufrer, Dept K . F., Harrisbutg, Pa,

We Make

Pig Troughs,
Feed Boxes,  In Cast Iee
Chimney Tops, | ———
Thresholds.

Rub Irons,

Grate Bars, |
Foundation Grates,
Sprocket Wheels,
Pulleys.

MODELS—PATTERNS—MACHINE WORK

Topeka « Foundry.

SECOND AND JACKSON STREETS.

APPLES, g

POTATOES,
SWEET POTATOES,

HICKORY NUTS,

By the Bushel, Barrel or Car Load,
WHITE FOR PRICES,
CASH PAID FOR COUNTRY PRODUCE.

COPE & CO., Topeka, Kans.
V%N

WE WANT GOOD BUTCHER STUFF.

HOGS, CATTLE, SHEEP
ano CALVES.

Will pay the highest market price.

CHAS. WOLFF PACKING co.,

PEEKA, KANSAS,

TRERES

in endless varlety, both Frult and Ornamental.
Bhrubs, Cilmbing Plants, Roses, Evergreens, Small
Fruits, Grapes. Prices low, Catalogue free. Estab
lished 1869, Over 160 acras, Thirty-first year.
THE GEORGE A. SWEET NURSERY co.,
Box 1256, Dansville, N. Y. :

450 High Class Shropshires 450

200 registered rams, 160 reglstered ewes, also ram
and ewe lambs. Bheepare troe type, and square
bullt beautles. Prices reasonable.

I~ Foundation flocks a specialty.

Come or write., Address

W. ). BOYNTON, Breeder and Importer,
Rochester, Minn.

DAVE RISK, Weston, lo.,

LIVE « STOCK - ARTIST

Prices very reasonable., Batisfaction guaranteed.
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3
g Kansas
3 Gornfields,

§ Wheatflelds and orchards have made
N reputations for glgantic ylelds that as-
:E tonish the world, 0OI1 wells, coal, lead
and salt mines furnish a basis for indus-
'3 trial development.

'; Bend for free copy of......

With Kansas?" and for Information
about homeseekers' exoursion tickets
via BANTA FE ROUTE,

E ““ What’s the Matter
=3

Address

W. J. BLACK, G. P. A,

3
E The Atchison, Topeka & Santa Fe Ry.,

TOPEKA, KANSAS,

‘When writing any of our advertisers,
?cl:a.se state that you saw their “ad.” in
nsas Farmer,
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J.6.Peppard "™"““oane s E EDs VALLEY GROVE Sl‘lO- HORNS.

1400-2 Union Avenue, TIMOTHY
KANSAS CITY, MO. QRASS SEEDS.

THE SCOTOH BRED BULLS

Lord Mayor 112727 and
WANTED P 0 P G 0 R ]. G. Pe_ppard L:I:gogf’ﬂm?d 127149
WHITE RICE 1400-2 Union A¥e,

LD HATOB Tae g Baron Lot L BRSNS |
2 7 o ow one a -
SEND SAMPLES AND STATE QUANTITY. KANSAS OITY, MO. ing bulis of the age._ Lair of Linwood was o O e 1%y of 1ith Linwood Golden Drop. Lord Mayor
helfers bred to Laird of Linwood for sale. Also preed Shetland ponies. Inspection invited. Corre
spond solioited. A few young bulls sired by Lord Mayor for sale.

f@@%@@@@%@%%@@%@%@ | A T_p, BABST, PROP., DOVER, SHAWNEE CO., KAS. J
rpUBILICSALRK |

- Mm (1839. THR “COBEROTORE" 28 oMING. 1899.

...REGISTERED...

W i | WEAVERGRACE BREEDING ESTABLISHMENT.
W . GALLOWAY CATTLE. £ |The _ The
) " ¢ — \Y | Weavergrace Weavergrace
W ) ruursiay and Friday, Dis 1615, 1899 3 | Pastis Future
% S -I-I—EAD % Sealed Promises
Wy o Lo i A rd
“_0? 180 COWS. 40O BULLS. m \Ah;);:lott;f Exl::l(:‘;“g
% : ALl Good Ages and 1n Good Breeding Condition. % of Al
m;j i Bu.{.e at Iﬂowpnsd Farll:é nea: Bluei %prlﬂigsk hlllo.. {onT(J. &t.A' R. R.), and_eight [,m =
@ ?Jnlt.;?' rg;:‘nl z ef% : c'.‘.?;'ﬂ-gﬁé‘. ssouri Pacific Rallway. Twenty miles eastof Kansas “.N. America 8 ; Previous
Achieve ments.

The Weave! present will bear the closest investigation and comparison. No Hereford 1s too good
for Weavergrace. Neither time, labor mcmea nor “H other factor within our reach will be spared in an open,
honest, energetic effort to make the WEAVERGHACE HEREFORDS the best herd of beef cattle in
the world. rsoth!ng from the herd offered privately. All reserved for annual spring auction, Three hun-
dred and sixty-four days of the year devo to the general Hereford interests, one day to the sale of the

| Weavergrace Herefords.
lrgnvo an Unrivalled List of registered Herefords (both sexes) and of SI:MB Hereford steers and
fﬁz ales on file for u.l:ﬁhron‘gl::olnl the {soumrghl:lil 1?1! omuoa, Nedeosk Bntl%%ng, < llll:gt-he. There are sev-
: st, and spend a day at Weav .
= he Groat burgains. Al aro invited to nspect ihls list, and spend § 967 Sy BAG "Chilitcothe, Mo.

e Ee:ieforgo lmn;grsl nhnfap‘i:}lcm.lon: also & colortype reprod'uctiun (16x22) of an ofl painting of Oor-
: otor, free w! rame
FINEST EQUIPPED, MOST MODERN AND BEST FACILITIES- g

aniy JRas R LW market, owing to its central location, offers greater advantages thav 0000000000000000000000000000000 000000000000000000000000

W ") M. & J. R, LOWE, 3!l Massachusetts Building, Kansas City, Mo, @ Stockmen.
%%géégéé@%@%@%@%@%@%@@@%@%ﬁ

Twenty-Two Railroads Qenter at these Yards.

STOCK.

®
H B
®
Largest Stocker and Feeder Market in the World. . i Qunny lope ereiords. ®
Buyers From the.......... s 4 ' =
ARFMOUR PACKING COMPANY, H
SWIFT AND COMPANY, s CONs:sTmu of 32 BULLS,
SCHWARZSCHILD & SULZBERGER CO., » from 12 e e HEIPERS, §
JACOB DOLD PACKING COMPANY, . g Ion b, got ot Wia Tom 61292, Kodas @
GEO. FOWLER, SON & CO., Ltd., ' ggtmﬁn:nﬁﬂr}dﬂg %;g%,gﬁ;
 CUDAHY PACKING COMPANY. | 3 Wild Tom, Aronibald v 4455 [ i
Principal Buyers tor Export and Domestic Markets in Constant Attendance. i H EAD 6063, Java 64045.
Cattleand 40 l-yur-ol‘g;ioﬁwaalPER.s anda @
attle an | 7 .
Calves. Hogs. Bheep. i Fon These cattle are as good individ- i
Officlal Recelpts for 1898 1,846,233 | 3,672,909 980,30 : uals and ?ﬁh‘%éntﬁ"? as oan be @
gold In Kansas City 1898 S s s 359828 | 81558 | @ s ALE Jinding that 400 Ken ! sibpreed: H
® » ng cows is beyond the capacity of ®
G FeImonse E. E. RICHANDSON K. P. CHILD EUGENE AUST, |8 my farm, L have de0l0%8 1t Jrivate @
Vlf:e-l’r_e;e.,u.'nd Gen. Mgr. gecy. and Treas. Asst. Gon. Mgr. Trafic Manager . -4 o ; ';g},:',g“p“m',}&,ﬁ“;;“g“g;‘x‘ RS
E ,
s |t rawos G A. STANNARD, "B §
WHEN WRITING ANY OF OUR ADVERTISERS xaxsas rarmes. © 00000000000000000000000000000000000000000000000000000
H
DOWN'S FLOUR o FEED STORE DUROC-JERSEY SWINE, RECORDED

“~" «TOPEKA SEED HOUSE.”

¥lour, 8horts, Bran. All Kinds of Feed.

POULTRY SUPPLIES

A BPECIALTY, Ground oyster shell and bone meal.
blood meal, clover meal, poul ry cures, Lee's Lice
Killer, and other poultry supplies.

306 Kansas Avenue, Topeka, Eansas.

. In order to reduce stock for winter farrows, will give bargains in youn male and sow pigs.
Fifteen choice young males ready for use. Some young gilts to be bred, and some older ones safe
in pig, also a few yearling sows. I now offer two grand good yearling boars which I can not use
longer. L Rrefm' parties to visit herd; if not convenient, write your wants, glving postoffice,
couiig'd and State and mention KANSAS FARMER.

M. H. ALBERTY, CHEROKEE, KANS.

EKANSAS FARMERS

should try our Personally Conducted Tourist Excursions, going East or West, passing
through Kansas every Week.

mmnRnnm

Low Rates for Tickets and Sleeping Car Berths. Apply to Local Agents for Itinerary and Particulars.

Are you going to th « Brafd The Rock lIsland is the Direct Route

National Creamery Association ank I5|ﬂnd from principal Kansas points to
at Lincoln, Neb?

Lincoln, without change of cars.

JNO. SEBASTION, G. 2. & T A Clias, L B W, THOMPSON, A G. P. &T. A, Topeka, Kams




