dm};ﬁtor of Quality |

— TOWNBEND.
LTSN I.'-f-.rm- were prone
m fOreln . les with the
F by witches,
ol iroubles are
v our own mis-
pe th nloﬂm”hm some &kl and
ot It r.f pnre to produce o
'm;:;:.'rn\h.» kind that lltﬂlllﬂt'
L Jdion apref on no
fine flavor wi nh__'; I|m‘:‘l p::.‘lw:h‘r

. OF frish | e

g kind of butter tha

5o ‘h::'.f':!'h and pays the
and all

extrn work and
Id (11
are than pa sunnot e made

of good “H."I'F.C'. kent under uns F I I ' [ ] l
P ! i ‘I: nral : “. e la -
natural swee l e r Supplied with it s ap as-

u f8 onee lost It
i sortment of twenty seleets

vod and the finished .
be juntity And 1t . v tions, il‘ltludl"‘ e lith res
‘mm_r o u'I--lr»rinrullond.l er tOO . ords of popular hits atd o
fitle laxity h.;.- o _f‘,}i;wr:r&t:“ , ! many Wnr!ll~fﬁl"llll‘uu artists,
o dnﬂ“l |l._'t:"l"||[ managed ! :;.lrlli' as Caruso, Constantino,
Nr'r.-,dur‘:' Jikers must be We know that (hils mackl { Melba, Schuman-Heink, Gad.
ys. The m Th (he fent satiaf ne will glve -
g the ntensil ~.'--vli!h-'r1-l thlf “l’l;?: L] :ll u‘nruon. Weo know that
¢ ho clean and alry ang (e ft ls the equal iu tone quality of any §300
S cool and  Eweet ‘ :lt mnr":o' :on on the market, The
gream 18 produced It must l"’ ::‘5 hl"'- "\' X ; records, will be sent
pandled untll rr»‘llll.\l for “:nlﬂ 'r:nogc I: I.: .hllta for FREE TRIAL.
l just at (hie point that w .J }‘ gn mae to eop i, you cun pay for
ers fall down. The I'I’lﬁl . e Bott est, most convenlent payments.
ot of the lbrl“.l““Illtll1Illnl-'r'li‘ll‘ll|l;'.|t('|r r?:]ni t" on :'wl‘.,l' ::I:‘::l”‘f?"..: o e
: ;i:;’:pul‘a;w a final product meAkiae service, Wee Bos s ks
' l wniformity #nd so often in- graphs of this and other now models,
quallty.
pg the Croean,
2”:;,:‘5{_-[}1”.1!5“1' s done the
sl be cooied Lo & degree equal-
rovlous skimmings which
st aside for churning. Under
ances ought the fresh eream
to the old until It his  been

mo temporntnre. .
T A Sy s

gnment Anc 0 ore TAS M
" nlnt, no tronble will re- e oy

:‘ﬂl: g:voinpmnn- of harmful

provided, of course, that It has

" kandlod up 1o this tima.
yjour  hours hetare time te — - _
! ghould be allowed to  foamin - ' i
‘";Tpnm ahout 65 to 70 de- butte ’ ol'f:lm :.r;.a.m, white flecks in the churn, if the Lottom fs watery and has average number of pigs farrowed per

e int the bacteris of fer- 'r, 80 white butter and cream & sweet whey-like smeoll, ahat part will  gow. In thelr herd. for a te f thy
ﬂkﬁipﬁ'n‘“”‘ great rapldity. wasted In the buttermilk. When the foam and form an emulsion during the wm:, the H'“,m., - ,“ ,,‘_, “"'_ Y t_“m‘
£ pi 0 D oy wine, has been properly hnndled other- Churning and the fat contained therein 5 ) go was 00 pigs por sow,
good plan aid | will not mix with the butte bao ne herd had an average ol 8% for o

7 using & “starter on the eream, wise, fallure of the butier to come fa lost in the but ) - )]T.l.l.l’ and thus b term of five years, from 40 head A
i 1t hay remalned swoet while usually caused by too high or too low a ;-I.-.'.;.. of ,,:a,,;.‘:;,l.::ll,lll.l'. F{.]:r,h‘. .".m"T_'v l; other had an avernge of 10 |.j,;:‘f,'.,.,,‘ El.
gr The starte employed may  temperature of the cream. The remedy  “the 1-"mm|,,|{ :‘;--!1]“;:[:.: ':".‘_I::, Ii;' ::ul:::: sows for a term of live years, "1'h-:r<
Lo ﬂ";“l:"lr- .lrl";l.r::' :":':‘:-:l‘ld for this conditlon 18 the widitlon of nblo care i8 exorclsed, w for terms of _H\i'-‘v ull_nl four years, gave
’"m1‘k1;r TI':I‘"'I"IMF'.".”‘ "'ﬂn be enough cold or warm water as the case Tt s o notable fuact that coOnBUMOrs nre “;"‘”}ﬂ“" of 8% to 10, with high Htters
ultn"h. starter 14 applied the ™Y be to bring the ehirning to (he prop.- Coming more and more to realize thal ;. it tlul l-‘\][;},;.‘_ 0 Wit high itors
’ﬂhf l‘}nnlu."l";s tirred to In- er temperaturo, good butter can be had and they are In- “”"Iﬂ“'-".]“ len Al IH. conelderad that
:I'[h‘r\itu:- Cream from some cows seems Lo (ks “'1'1:1;! that they recelve this brand, 1t :I:‘It“;‘-ﬂu“‘:.:“ qulll‘:'_' ";I‘;'\lll}: TI;:'_ .-;r.,.\'.f hat
ors : ; i e wonld seem that with the high prices pe K e Just gilts with thelr first
at longer to churn than thal from othors t the high prices peo orages were Just gilts with their first

soer lemiperniure ol eream and It Is sald that | ple are willing to pay for a superior prod
th elr netnnee i H ERlC it cows well toward t v LY 1Or 0§ J o . 3

varlee wl s imstances, 62 ward the uet, more renl buttor and less of the low- tor Is Inrgo enough for any sow, and they

are usunally strong and robust.. If the

b nearly correct under ldeal end of the lactation perlod produce o G . ol
“Thl' Coine the case, the cream, likely to take longer in churning gride stuft would 1'.‘ produced sow farrows at season when nature will
ald be cooled 10 ahout 60 de- However this may bo, when churning hn ) R = provide some of the warmth, she can be
Bor to helng placed (n the churn been carrled on well over half an hout Poland-Chinn Prolificacy. depended npon to rear the entire litter
s for o allght rise In tempera- without resuits, something (s« wrong and The Poland-China breed has been un Breeders can expect p henvy loag In ||H‘"
10 handling nud the Increased  SLODS should be taken to remedy the con- necessarlly accuxed of a deflefeney in  raising of plgs, ag long ns thoy inzlst on
aued by the frlction of one dlllf-n. prolificacy. Upon inquiry to nearly 100 caring for them with the ofl stove and
ol eroam on another and on the Foaming of cream in the cliurn 1s llke- bhreeders of thisg breed, asking for the lantern. ‘
saddles of the churn during the  Wise caused by too high or to low tem-
Uader these conditions well perature, or by too slow or (oo fast w
m of a good quality should mmovement of the churning apparatus
falo butter (n from 10 minutes hlwpll‘nx u!'-l'm:; too long before churning
i hour, The amount of eream  Also has a teudency to produce this resull ie
med at one time shonld not ex- &nd the explanation Is quite simple. i o o

the cubled! contents of the The mllk sugar In the product forms= p
into aleohol by decomposition; the aleo- ” - eu e e ul‘g“

(hurn Troubles, hol combines with the fat and the reault

Soloal troubles with churning 18 & soapy condition of the cream which v & - :
im of the butter to come, On agltation foams or forms a suds, Stir- Dagd belichtefte und grifite Fomilien-Wodienblntt im Weften

ring o teaspoonful of haking soda or sal- i 1 ¢
erntus In the cream 24 hours before flll“ nur $I' ]”"’ Jﬂbr-

vh I il preve & ocourrence { ’ : - : 2 "
B s ; i Sk e b done e Bring flets dle ""‘;i‘[*[‘c;;tﬁ”'ﬁgs!;ad?“d?“"'
e l & reason to ant {‘lll.all" such trounble == {1l UNDCEIA or etfe
n Care Necessary, Gridieint jeben Tonnerstag mit 20 Seiten, dbarunter eine
Wheat Keeping the cream In 100 warm & place Bicitige Sonntagébeilage mit mue Lefeftoff, Enthilt aufer

by keeping the cream In too warm a place : A o P . p :
and by too rapld ripening. also by not den neuejfen und interejjonteiten Weltbegebenbeiten die widy-

) ::i:;rlnlg lhgd“:‘am‘]‘?rh tti:m A new uhln;n- figiten Nadyriditen von ber Pacific Skiifte, ferner weetvolle

e s ad s addod. > sto NCESBATY S o ; kel e

R AT R T Ratidlage fic Form, Saut, Sof und Garten, niglide Wie
n wi o graln, Soft white butter may result from & fiir die Soudfrou, fpannende Geididten und furge Novellen,

d Abun-

mfortuble aumber of causes, but as far as handling illuftrierte Abbandlungen iiber den Stri ine | ferte

[ehoat be 4 18 _ohe oF the the cream s concerned, this condition will b iitifde Seite fﬂ ; ftrieg, cine illufteierte,
Bl on ca (o result only from allowing it to freeze umorijtijge Sette unw, whw,

= Rorecs, Achinory, . The principal cause of this trouble with Edyreibt um ecine Lrobemunmer obpr fdic eidy be

¥ith place. I'rice §25 per b [ ith th v 1 their feed S i

b oot torma. W i1 oF OUf A';':;“;';v: :nm::ut;tﬂ::;“:-3“‘1’::3.:-5 |1‘:‘::ni Nbouncmentspreid vou wur $1.00 ein,  Jeber newe Vefer be-

1 eRan i . e ’ * Il . » . . .

e I UL in the ration will bring about this result fommt aufierdem den reidibaltigen, hitbjdilluftriecten Fomis

Large amounts of raw potatoes will do Henlalender pro 1915 umfon ft.

. Rﬂh! Company lkewise. Certain cows have n tendency DEUTSCHE ZEITUNG

to produce butter of this class, and cows
late In the lactation period oceasionnlly Grfte und Salmon Strafie, Boriland, Tregon,

1 Equitable Muitding, do the same, although they may not do
Tacoma, Wash, so ordinarily, Careful handling of the [ ___ﬁtf"u““d
eream and proper attentlon to the ratlon Deutide Jeitung, Roriland, Oregon.
—_— —————  will do much to eliminate the production Erjte unb Salmon Sivaje.
b Packets of soft white butter. The appearance of Einliggend finden Sie 81,00 filc ein Jabres Abonnement auf
Omn Thocon gty this inferior product can be improved by ble .Deutie Beitung®., Senden Sie miv Jbren Familienlfalender
Taeh, the tha judicious applieation of coloring but pro 1015 portofrei au.
% o suly 12e. That's there Is no way to remedy the greasy con-
y Ry slstency, once such butter bas been pro I O T T K SN KO €ty T L | W
y duced, Girake und Daud
There 15 & considerable loss of butter- Sirage wnd DOUSMUIMMET L . ovavirssnns
fat In many churnings, lttle of which is R F D...uss
actually realized. Buch loss may occur e sbivd SR b ey i L ELS
from mixing sweet cream with sgour too Poftoffice wvvveerss
soon before churning, or from not keep-
ing the enflre churning thoroughly and
continually stirred until ripe and ready
for the churn,
When the cream Is turned into the




