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Dairy Farming

HOME AND FARM MAGAZINE SECTION 3

That Is Success

daliry formiog, 1t is true that

many farmers are situnted so
that selling milk I8 the most profii-
able branch of the dalry business, but
this does not alter the fact that such
A& condition s unfortunate, The sell.
ing of milk removes from the farm
approximately §2 worth of fertility
with ench ton of milk; besldes It pro.
cludes the feeding of calves and plgs
and tends to nprrow down the farme
Ing to growing only roughage and
buying grain feeds. While such u
system of farming may pay greater
roturng for one or two yewurs, the
farmer who ralses hiz best helfer
calves, and conditions for market a
few good hogs, will usually come out
beat at the end of a term of years.
The bullding up of a herd of choles
dalry cattie and the development of
n permanently profliable system of
crop growing seldom succeeds nearby
the milk-shipping statlon. A visit to
pome of the dairy reglonn where
whole milk Is sold from the farm will
s’huw that it I an undesirable prace
tivo.

One of the moet encournging feat~
ures of the present day dalry situa-
tlon In the large and Increaslng de-
mand for cream from large hotels, Ice
areanm  manufacturers and private
familles. This particular outlet for
dalry products Is broadening more
rapldly than any other. The Increas-
ing demand for lee cream and the
more general uge of cream on the
billg-of-fare of hotels and restaurants
bas stimulated a lvely demand for
cholece croam,

Cream Is Now a Necessity,

Cream is considered a nocossity in
many hotels, restaurants and private
famillon, where 20 years ngo It was
clagsed among the luxuries, Coroals
and fresh frults served with cream
and creanm for coffee afford very
palatable and nourlshing foods, lece
cream eating is also possossed of
much merit. lee cream is not only i
popular confection and dessert, but
It 1s a highly nutritious food, con-
talping, as It does, three times as
much solida as milk, a quart of which
is rated as being equivalent (o n
pound of beefsteal,

Many physiclans recommend leo
eream In certain forms of illness, and
by such meansdee cream finds yearly
a widening field of usefulness. As n
dossert, it Is one of the most appre-
clated that cun be served, and also
one of the most economical, for where
¢an you get so much in the shape of
dessert for the mondy? The cost of
materials In the common dessert, that
requirer an hour or more Lo prepare,
{s genernlly more than the lce cream
that comes ready Lo serve,

In many parts of the country farm-
ers here and thore are going into the
production of market eream as o spo-
glal Hue of production, The business
% especially valuable for those dalry-
men who breed and rear reglstered
animals, becnuse It leaves the skim
milk on the farm to feed to the calves,
This Is of great Importance to the
broeder of purebred cattle, for no
substitute has been found for skim
milk as a food for calves during the
first six montha of their lives, Those
who have no facllities for ralging
ealves may profitably utilize the skim
milk for feeding plgs and poultry.

Standard Cream,

The Babcock test has Introduced
many possibilities Into the produc-
tion of eream, It has made It pos-
sible to standardize and grade cream
according to its value. Years ago
much of the cream sold was lttle
better than ordinary market milk,
BEven today there |s no fixed standard
for cream; however, by the use of the
Babcock test one can know what
grade of cream hé is buying and pay
necording to the amount of butter-
fat it contains, In general, market
cream s classifled as “light” and
“heavy.” The so-called light eream
containg about 20 per cent of butter-
fat, while the heavy runs about 40
por cent. Tho light cream is usually
preferable for table use, although
many prefer to buy the heavy cream
and use It for whipped croam or re-
duce (L by the use of milk to any
richness deslred. The light eream
cannot be whipped,

The same general methods of san-
{tation should be employed In pro-
duelpg crenm-—perhaps even greater
care, hecause cream is generally more
susceptible to the surroundings than
milk. It Is a mistuke for the dairy-
wan to become careless In hig stable
and milkroom and depend upon the
separator to take out all the visible
dirt, and leave the bad odors and
bacteria which cause the souring,

Cooling Milk.

The mlilk should be separated at
once after milking and the cream
cooled In large cans by heavy lcing,

T.-II-I selling of cream Is the Ideal of

By properly adjusting the croam sep-
arator the percentage of bhutterfat In
the oream can be regulated to within
1 or 2 per cent of the reguired grade,
Cream should be held at a0 tempera-
ture of nbout 42 degrees untll ready
for shipment. Heavy cang, protected
with thiclk, padded jnckets should be
nged to hold down the lemperature
when shipping,. The bulk of the
cream used o large citles s shipped
by ereamery compuanies, condensary
plants and powdered milk factories
a long distance from the clties. Such
eream does not always meet the re-
quirements of a fancy trade because
It must be pasteurized before It s
shipped. Pasteurizing meang the
henting for 20 to 30 minutes to a
temperature of from 140 to 160 de-
greed, and Immediately cooling to be-
low 60 degrees. Such cream will
keep sweet a long time, but it loses
Its vigcosity, or thiekness, and cannot
be whipped Hke eream that has not
beon pasteurized. In many cases
pasteurization is used to cover up
biad odors and flavors. In some In-
stances the writer has seen rather
poor milk taken in a skimming sta-
tion G600 miles from large clties and
by being skilfully manipulated reach
Ita destination In the shape of cream
that was consldéred of very good
quality.

“After seeing the conditions under
which a Inrge part of thig pastenrized
eream I# prodoced,” says O, B, Ford,
In Successful Farming, "1 would be
willing to pay one:half more for
cream fresh from the farm where
the milk was produced and that bhad
not been manipulated by skilful man-
ufncturers through whose hands it
has passed. Some will clnim that
pasteurizing cream cannot kil bad
odors and flavors, but thosse who
have had experlence know better.”

Finding a Market,

Providing one can find a sultable
market the gelling of cream Is the
Ideal of dalry farming. Finding a
siltable markot Is less easy than find-
ing a market for milk and butter,
prineipally becanuse the demand for
cream fluctuates more from wiek to
woelk than the demand for milk and
butter, Then, many of the largest
dealers and lce erenm manufacturers
will not deal direct with the produe-
or, It is thelr business policy to buy
milk, separate the surplus in thelir
own plants and turn it into butter or
oream as may be needed; however,
It 1s pogsible.to go Into citles and find
hotels, candy manufacturers and res-
taurants willing to buy your cream
according to thelr needs, which vary
from two (o 20 galions a day.

To some extent the selling of cream
is a special problem. On the other
hand, If & good market can be found
it will pay better to sell cream than
butter. On the whole, therefore, the
selling of cream Is o more specialized
type of dalrying than selling milk and
butter and, properly conducted, It can
be made very satisfactory to the
dairyman who values the young stock
of the farm,

A SBuccessful Breeder,

Onoe successful breeder of regls-
tored Guernsey cattle supplies & large
Eastern hotel with eream and on the
menu cards are pletures of hls farm
bulldings and cattle with the Informa-
tion that the eream used at this hotel
comes from his farm, whoere visitors
are always welcome and where the
best stock in the country is for sale,
He wan asked {f he found that kind
of advertising a beneflt to hig busi-
ness. He sald that next to one or two
farm papers it brought better returns
than any advertising he had over
done. He sald: “You see It catches
a lot of men who are stopplng over
in the eity for a few days on busl-
noss, and having the extra time some
of them call me up on the phone from
the hotel and come out and visit my
farm. Aws & rule, the men who stop
at the very best hotels have money
and I bave made severnl very satls-
factory sales. The hotel owner llkes
the covers for the menu eards and it
helps to:bring customers to my farm,
I could mentlon several Instanoces
where men from a long distance who
have come East to buy stock from
other herds have heen atiracted by
my hotoel advertisement and visited
my herd and made llberal purchases,
My cream helps ndyvertise my hread-
ing stock."

That Should Scttle Him,

The new haystacker who had been
working In the coal mines all hig life
did not like the blaze of the noonday
sun and sald: “Dangit boss! It's
not much fun workin' with the ther-
momeéter one hundred and two In the
shade!” Farmer Haystack—Waell,
yer dern fool! What's that to you?
You're not bired to work (n the
shade!
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KEEP THE GREATNORTHWEST
THE LAND OF PERPETUAL
CROPS

The Northwest is noted for abundant yields, Our land’s
natural richness in plant food is agricultural history.

Yet, once upon a time New Englond was noted for its record fruit
shipments, Now it is known [lor its worn-oul land.

Farms now eovered with “For Sale” signs mark the pennlty of
taking away the land's ability lo produee.

The land is the greal Northwest's backbone., Take away its
strength and its functions will soon become paralyzed—weakened
—worn-out—"New Englandized"

BEAVER BRAND
ANIMAL FERTILIZERS

“A FERTILIZER FOR EVERY SO1LY

Pravent your land from wenring out. The guaranteed analysis
shown the proper proportion of animnl smmonia, nitrogen, phosphoria
acld and potash that rovives strength—gives new Hfe—onables the
next crop to feed upon the necemsary sustenance for a mel healthy
bharvest, Insure against poor crops—increase your land's producing
abllity by ordar!ng this famous fertilizer NOW, Fertilizer booklet
MiS free. Tells about fertilizers, thelr applleation and results they
produce for others,

o [INtoNMear CoMpany

NorTH PORTLAND, ORE

Use that rich soil
under your stumps

#haver,
on

e g INTO $DOLLARS § e
:5,* THEY'RE DOING IT FROM ALASKA T0 CALIFORNIA
& —-Mr. Amtrin, Beward, Alaska,
“1 pulled stumps with T-feol tap roots,"—Mr

“*The Kirstln has more power than you ¢Mim" Fred Funk, Selma,

“We pulled 28-lnch live onk stumps” — J. L.

Our Catalogus and Limited Time Prices sent Froe

Write to A. J. KIRSTIN (0,

—~—
“rhe Kirstin pulled spruce stumps from 12 to 30 luches,”
Loavenworth, Wash,
Markwell, Lincoln, Cal
Hﬁ‘ut.;:: Oftice n.:‘cznuba. ..ﬂluh.l'

When in Seattle

FRYE

SEATTLE'S FAVORITE HOTEL

Only Three Blocks From Depots and Docks
RATES THAT ARE RIGHT

$1.00 Per Day and Up
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