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DAIRY AND CREAMERY,

RUNNING THE SEPARATOR FAST AND
RUNNING IT SLOW.

!
!
i

The Mostl Cream Is Obtaloed Whea the
Separator In Eon at About Two-Thirds
the Speed Named in the Cirealars.
Test to See H the Cresm Es Oect

A fow wears age 1 thought some of
putiing in s separator in my gathered
cream plant, and to learnall Teonld I
$ook a tripof a wesk or so and visited
. some twenty or more creameries. I saw
the two styles of the De Laval 2
the Danish Weston and and I
st say 1 was greatly surprised at the
-variation in the yield of butter. A mem-
orandum will show yom why I was sar-
prised:

These eight creamaries will show a8 &
fair sample of the balance I visited.
Now thess elght were in the same local-
iy, and why shonld there be a differ-
ence of a pound of buiier to the 100
ponnds of milk is what beats me.

But I have solwed the gquestiom, ar at

creamery whers thay got 4 poonds per
hundred was always in a hurry to get
dis work dona. He was erowding his
separstorsall they could stand and never
tested to ees If he got all the cream.
The cne that goi 5.05 wassonly putting
through 1,000 pounds an hour, and he
was very carefnl to test ewery few days
to see if he was geiting all thecream. 1

Noles.

Ply locally phytolacca in the proportion
of about one to four of water.

Rich and high feeding will not only
produce a greater flow of milk, bt will
make the milk richer,

‘When the cow is shedding her hair
her milk is poorer and thinmer than at
other times.

Thunder stormssourmille, bat it is not
son account of electricity passing through
the milk. On the cootrary, electricity
pnssed in a current through milk will
keep it sweet for a considerable length
of time. But if the electric currvent s
passed over the milk and above it sour-
ing is hastened. The Italian chemist
who made these experiments reasoned
that the electrio corrent in the air above
the milk prodoced ozope, and that was
what cansed the acidulation

The souring of milk is attributed, Iike
everything else now, to the development
of a bacillus. Warmth develops this
bacillus, hence if the milk is kept very
cold it does not appear and multiply.

An excellent ration for pigs is two
parts of milk, either skimaned or butier-
milk, to one of corn meal

WINTER FEEDING.

The Old mnd New Way of Wintering |
Range Cattle.

In ewerything there is a right and
wrong way. Often the conditions are |
such that in following out the wrong
way there is considerable profit, and
after a while those engaged in the busi-
ness come to believe that this really |
wrong way isin reality the righs way. |
The range cattle industry at the out-
start—and as & matter of necessity—was
econducted on this plan. Cattle were
moved into the mountains and turned
loose in the high valleys and parks and
allowed to rustla. There was & certain
percantage of loss each winter, varying
in accordancs with the anount of snow-
fall and the severity of the cold. Prices
ruled for years so high that the death
losses only cut down the gize of the divi-
dends, while still leaving a handsome
balance in the treasury.

So matters continned. The ranges be-
came overstocked, and following this
prices began to tamble. From bad the
affsirs and general finances of most eat-
tle enterprises continved on the down
grads, and failnre after failure followed.
At a certaln period a few of themore en-
terprising stockmen began to cut hay far
winter nse. This was found to pay, and
others followed in the same path. Their

begin to rustle again in the epring, This
was all that was sinred at. No thoogh
or care was given to improve the indi-
vidual animmal. The idea of the trade
was that this would not pay. If the
critter Nved the summer and fall feed
on the range would make it fit for mar-
ket.

All this was wrong. However, antil
the farmer crowded in upon the open
range, and fenced his homestead or pre-
emption clxim, things were allowed to
drift along in this fashion of taking des-
perate ehances and hoping the marketa
would mend. Ratherthan mending, the
farmers’ clasms became more nummerous
and the range catile industry more disas-
trous. Each year the cattlemen waro
obliged to cut more hay to pull the ever
increasing pumber of weak animals

the winter. Stll their object
was gimply to keep life in them until the
grass was strong enocugh in the spring to
build themm up again. This, in a few
brief words, is the outline of the range

* | cattle indnstry. There is but lititle won-

der that there have been s0 many dire
disasters in the business.

That it pays always to do things right s
exenplified in the winter feeding of range
catile as in other callings. By winter
feeding we mean what the words imply,
not the meager giving out of enough hay
to simply prevent the weak animals
from torning up their hoofs, but feeding
80 as to keep the animal in a healthy
condition s where there is good clean
money for the stockman. The humani-

tobaceo to one of snlphur, in a gallon of
bailing water, will K1l the sheep scab,
Canada is making marvelons progreas
in the live stock industry. We of the
United States must ‘stir ourselves to
keep up.
Balletin No. 11, Mississippi Agricult-

ural station, is devoted to
the and trestinent of anthrax
or charbon.

N. Story, of Bozemsn, was the first
man who ever drove a herd of caitle
from Texas to Colorado. He says stock

- | room.

'FOR THE CHEESEMAKER |

THINGS TO BE OBSERVED IN CHANG- |
ING A FLLID TO A SOLID. |

An Experienced Cauvudlan Cheesomaker
Guias Some Valuable Suggestions—Uni- |

form Milk Necessary to Make Uniform |

1
]
Chevsv - i"ulrefoctive Fermentation. !

In an address before the New York |
Farmers' institute, Mr. D. McPherson, |
the noted OUntario cheesemaker, said:

We are all anxiona to learn something
new. Cheesemaking has been supposed l
to be a very s‘mpie thing. My experi-|
ence of twenty-one years has taught me |
that it is & very difficult thing. Itisal- |
most impossible to control results and to |
make cheese such ae is wanted. Cheese- |
making consists simply in changing a !
fluid into a solid. This ou the surface |
may seem to be u little thing, but it is |
in reality a very intricate thing to do.
Bot one thing is added—rennet (not !
countiog salt); and ope thing taken out |
—whey. Fermentation is the chief chem- |
ical factor. To cuntrol this agent is the |
most difficult thing to do and have its |
waork jost right.

The first requisite is a uniform con- |
dition of the milk. Without uniform |
milk we canpot have uniform cheese. |
Temperature, moisture and time are|
most important. Milk which has about |
3 per cent. of butter fat and 3 per cent. |
of casein, being pureand sweet in flavor, |
is what is wanted. Any slight change |
in the tempersture snd compesition of |
milk will affect the character of the |
cheese. Too moech moisture is detri-
mental. [ the air is charged with elec-
tricity the milk shonld be cooled. 1t/
should always be aerated. A great deal |
of asration will moprove its keeping |
gualities, and it will also make better |
cheese. !

Any dimcovery which wonld enable us
to determdne the exact amount of moist-
ure wounld be a boon to cheesemalkers. |
As shown with the hot iron, the curd |
should contsin 48 per cent. of moisture |
when there ure fme threads on the iron.
When taken from the press the cheese
should have 35 per cent. of moisture,
and when well cured 33 per cent. An |
exoess of muistnre tends to carry on fer- |

low temperatnre leaves a soft, putyl
cheese, and a high temperature, a hard,
firm cheese; aecording to the degree of |
beat. Putrefactive fermentstion mmust |
be avoided. It is the greatest dread of |
the cheese maker. |

A large amonnt of acid and moisture
in the curd at any&tagemaestbe!
cheese to be leaky, crumbly and mealy. |
A small ameuant of acid with an ordi-
nary amount of moisture causes a corky, |
open cheese, with a smooth texture, and |
it goes off-Bavor very shortly. Milk |
should keep sweet three hours at a fem- |
perature of 84 degs. When the curd will |
draw out on a bot iron one-sixteenth of |
an inch it i ready to have the whey |
drawn off. The acid should be devel- |
oped after this at a temperatare of 95 |
degs. to 98 degs. for four hours, after |
which it should be cooled to 75 degs. |
preparatory to salting and the press, |
The amoont of acidity thus developed
overceines putrefaction and preserves
the flavor and gnality of the cheese. We
must make our cheese a8 perfect im all |
ita stagres as possible, and maks it sothat |
itwinmmgorﬁqualiﬁea:nﬂmchl
the eonsumer in t.habestposa.thhcondi—l
taon. -

Usoling Milk Without a Bpring.
With much less mwoney than §100 a |
first class outfit can be purchased of any |
ofthennndmdmnhmofmﬁmtcmm-i
ery supplies, and with a well filled ice |
house—which, by the way. no farmer |

she will not be obliged to sell for a shil- |
ling a pound, or trade omt at the village |
EroceTy.

Our dairy outfit consists of a milk-
room, 12 by 15 feet, adjoining the wash-
It »» wainscoted up and ceiled
inside with black cak in strips three
inches wide, plain, alternatmg with
beaded. Thisis finished with oil. Omn
one gide i8 a refrigerator, which is built
out into the ice bonse, which joins the
milkroomn on thatside. This refrigerator
is a home made affair, and is stmply a
large box, four feet in width, the same
in depth and five in height, with the
open sids toward the milkroom, from
which a door opens into it. It is fitted
with shelves for the storing of cream,
butter, etc. It is lined with galvanized
iron. Of coorse, it i8 surrounded onm |
three sides and the top with ice. The |
milkrooin contains a four-can Wilson |
cabinet creamer, a barrel churn, a butter
worker, together with a table and scales
for weighing butter. A well of pure
cold water is within three feet of the
door. Though this svstem may not pro-
duoce any better results than the spring
water, it has af least one or two advan-
tages It can be used in winter and

roam at-some distance from the bhouse
might not perhaps be convenient at all
seasons of the year, and a great saving
of steps is also effected by hawving the
milkroomn under the same roof as the
livi

The publie or co-operative cremmneries
take a great deal of work off {he hands
of the farmer’s wife, and unless there is
some betier way of marketing butter
than the average country town affords
it is much better to send the cream to
the creamery ‘than to make it op at
home. The creameries established upon
the co-operative plan pay for the buiter
made from the cream, each lof being
tested at the time it is taken, thus giv-
ing for it a fair price, in many instances
maore than could be got for it if made up
at home. Then afterward semi-annual
dividends are made of the profits. This
bas been a remarkably poor year for
butter all over the country, yet the co-
operative creamery of our county has
just declared a dividend of nearly four
cents per pound on all the butter
during the past season. Such an
tation should be looked upon as a public 1

raising is nothing Iike as profitable as it
was formerly.

. S

sommer alike; while a separate milk- |

J. M. HUNTINGTON & CO.

Abstraeters,
Real Estate and |
Insuranee Agents. .

Abstracts of. and Information Concern-

ing,Land Titles on Short Notice,

Land for Sale and.Houses to Rent.
Parties Looking for Homes in

COUNTRY OR CITY,

OR IN SEARCH OF

Busimess Locationg,

Should Call on or Write te us.

Agents for a Full Line of

Leading Fire Insurance Companies,

And Will Write Insurance for

ANY ANMOUINT,
on all :
DESTRABLE RISKS.
Correspondence BSolicited. All Letters
Promptly Answered. Call on or
Address,
J. M. HUNTINGTON & CO.

The Dalles Chronicle

T

is here and has come to stay. It hopes
to win its way to public favor by ener-
gy, industry and merit; and to this end
we ask that you give it a fair trial, and

if satisfied with its course a generous
support.

x The Daily « /

four pages of six columns each, will bé
issued every evening, except Sunday,
and will be delivered in the city, or sent
by mail for the moderate sum of fifty
cents a month.

Opera House Block, The Dalles, Or.

JAMES WHITE,

Has Opened a

mentation; a reduction to lessen it Al T,uumcoch Counter,|

In Connection With his Fruit Stand

and Will Serve

Hot Coffee, Ham Sandwich, Pigs' Peet,
and  Fresh (Oysters.

Convenient to the Passenger

Depot.

On Second 8t., near corner of Madison.
Also a

Branch Bakery, California

Orange Cider, and the
Best Apple Cider.

If you want a good lunch, give me acall.

Open all Night

C. N. THORNBURY,

T. A. HUDBON,
Late Bec. U. 8. Land Office.

Notary Publie.

THORNBURY & HUDSON,

ROOMS 8 sad 9 LAND OFFICE BUILDING,

Postoffice Box 325,

THE DALLES, OR.

—— e e

Filings, Contests,

And all other Business in the U. 8. Land 0.iﬁca
Promptly Aftended fo.

X

We have ordered Blanks for Filings,
Entries and the purchase of Railroad
Lands under the recent Forfeiture Act,
which we will have, and advise the pub-
lic at the earliest date when such entries
can be made.
in this paper.

Look for advertisement

Thornbury & Hudson.

Di. E. C. WEST'S NERVE AND BRAIN TREAT-
MENT, a guaranteed syémwc for Hysterla, Dizzi-
ness, Convulsions, Fits, Nervous Neurnlgia,
Henduche, Neryous FProstration cansed by the use
of nleohol or tobacco, Wakefulness, Mental De-
pression, Softening of the Brain, resulting in in-
sanity and leading to misery, deeay and death,
Premature Old Age, Barrenness, Loss of Power
in either sex, Involuntury Losses und 8 nt-
orrhoea esused by over exertion of the brain, self-
nbuse or over indulgence. Enach box contains
one month’s treatment, $1.00 a box, or six boxes
for $5.00, sent by mail prepald on receipt of price.

., WE GUARANTEE SIX BOXES
Toeure any case. With each order received
us for six boxes, accompanied by $5.00, we wi
send the purchaser our written guarantee to re-
fund the money If the treatment does not effect
& cure, Guaraniees only by

BLAKELEY & HOUGHTON,
FPrescription Druggists,
175 Second St. The Dalles, Or.

$500. Reward !

We will pa

the above reward for any oase of
Liver Cnm&

nt, [Espepda, gSick Headache, In-
ti on or Costiveness we cannot
A lied with.' They are
rections are s ¥ 00In with. are
rely vegetable, and nwgr fail to give satisine-
ﬁu Sugar Coated, boxes containing 30
cents, Bewnre of counterfeits and [mi-
tations. The uine manniactured only
THE JbOHN C. FET COMPANY, CHIGAGO,

18,
BI.A“‘II‘,“ & HOUGHTON,

. rescription Brlﬁ'lltl
175 Second St. The D lu.‘Or.

I[ts Objects

-
»

will be to advertise the resources of the |
city, and adjacent country, to assist in
developing our industries, in extending
and opening up new channels for our
trade, in securing an open river, and in
helping THE DALLES to take her prop-
er position as the

~ Leading City of Eastern Oregon.

The paper, both daily and weekly, will
be independent in politics, and in its
criticism of political matters, as in its
handling of local affairs, it will be

JUST, FAIR AND IMPARTIAL.

We will endeavor to give all the lo-
cal news, and we ask that your criticism
of our object and course, be formed from
the contents of the paper, and not from
rash assertions of outside parties.

For the benefit of our advertisers we
shall print the first issue about 2,000
copies for free distribution, and shall
print from time to time extra editions?
so that the paper will reach every citi-
zen of Wasco and adjacent counties.

THE WEEKLY,

-

sent to any address for $1.50 per year.
It will contain from four to six eight
column pages, and we shall endeq.‘vor
to make it the equal of the best. Ask
your Postmaster for a copy, or address.

“THE CHRONICLE PUB. 0.

Office, N. W. Cor. Washington and Second Sts.




