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First Row—Ruth V. Lampert, Margaret E. Burroughs, Erma T. Boughey, Hazel Jennings, Gale E. Missler, Florence I. Rooks, E dith May Carneony. Second Row — Lavina Bottles,
Third Row—Joyee A. Albert, Kermit O. Combes, Haven ]. Mackie, Edmon and Edwin Richards, Hasel L. Brebuer,
Edna E. Ketchum, Yardy Wallace. Fifth Row—James H. Lambirth,

from left to right:
Gable, Lavigna Colt, Robert Collison, Vera Ginder, Anna La Moree, Clarénce E. Cochran.
Grace M. Reep. Fourth Row-—~Eimer IL Wa Rolland and Glen Culbertson, Bernadeau Shumaker, Clifford E. Boswell, Alice L. Reynolds,
Lena E. A. Fleming, Helen Latterwhile, Holister Latterwhile, Dorothy E, Martin, Carl P. Miller, Helen Neibert.
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AMERICANS’ CHEESE.

We Eat Much of It and Make All the

Foreign Brands.

Americans used to be half apologetio,
half deflant, when they

took oheans.

d o often been told that It was

bl that they would as wsoon
onéd the Rule of Three,

tum of cheess I8 different now.

ing—and the poo-

ple are belisving—that chaese, If saten
properly, la not enlf digestible, but also
more nutritious, weight for welght, than
almost any other food,

A great amount of the cheess manu-
factured In this country Is exported to
those piaces in Burope which have been
and still are famous for their cheeses,
and it j» declared by What to Eat that
our product Is fully equal te the native
branda, - "

It ia sald that Stiltén e is made
in this country, sent to d, where
& cloth ls put arcund i, and reshipped

to this and other countries an the genu-
Ine English Stilton. The oloth used
puts a peculiar print upon the oheese
rind which Ix supposed to |dentify It

However this may be, this country 1is
succensfully making cheesss which
wers once made only im certain Euro-
pean districts. Chief among these (s
the Bwiss cheesa called Bchweltzerjgase
by the Germanas and grurers by the
Frenoch, an excellent brand of which Is
made in Ohle.

Much of the native cheese in made In
the siats of New York. It » oalled

simply New York stale eream cheese
and runs from the new, nearly whits
and nearly tasteless cheemen to the dark
yollow or dark reds, which in flavor
and appearance resembls Stilton, Pag-
meaan, Edam and simllar Europsan
malkes.

To get any particular kind tha pur-
chaser must—axcept It be American
Bwiss, Roquefort, Limburger or the like
~go to the shop and buy sample. Most
of the American cheeses, Indesd, are
nameloss. In Europe the oall fer a

cheese of a certaln name always bringe
the same product.

The white cream chesses, such ag the
Neufchatel from Normandy, are made In
this country to perfection

For the eight months ended February,
1906, the cheoss axported from this
sountry amounted to 7.300.388 pounds.
For the corresponding period of 1904 It
was 3,080,088 pounds. This . lling sft
18 merely a colncldetice and doas not
indicate a lessening of the product, be-
sause the Industry In thia country is in-
oredsing. During the last four years

it has nearly doubled, and a featurs of
the situation is that Americans are he-
coming great cheese saters, a fact whioh
may, indeed, account for part of the
falling off of ths exporis

@ood Ladew m
From the Chicage R Haerald
“You told mé he was & good ladies
horse.” angrily sald the man who had

made ths pure
“He was,” replisd the descon. “My
wife owned him, and ‘..‘l one of the

best women 1 ever
L
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