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More Bargains Every
| Day

.

At
The New Store

Worth & Gray
| DEPARTMENT STORE

Succeasors to W. W, Moore

ot

. 177 N. Liberty 8t. Balem, Or.

ress Pages

Dedicated to Stimulating Our Present Industries
And to the Establishment of New Ones

The Way to Build Up Your Home Town
Is to Patronize Your Home People

.

Eat a plate a day

WEATHERLY ICE CREAM

Sold everywhere

BUTTERCUP ICE CREAM CO.

P. M. Gregory, Mgr.
~ 240 South Commercial Street

The Surest Way to Get More and Larger Indus-
tries Is to Support Those You Have

Gloa |
Vick Brothers
l-. E
Overland |
Oakland

Paige

Willys-Kuicd
Mason Tires
Veedel Od

Vick Brothers]
Quality Cors

This campaign of publicity for community upbuilding has been made
possible by the advertisements placed on these pages by our public-
spirited business men--men whose untiring efforts have builded our
present recognized prosperity and who are ever striving for greater
and yet greater progress as the years go by,

Why Suifer Wnh Swemas? Trosdie whes Ohiropractie Wil Bemeve She

Your Health Begins n-n-';

Phone 87

for an appointment

DR. O. L. SCOTT
P. 8. C. Chiropractor

Ray Laborstory 414 to 419 U. B Nat'l B
Hours 10 to 12 a. m. and 2 to 6 p.

DRY GOODS
NOTIONS _
WOMEN’S

READY-TO-WEAR
FURS
CORSETS

Al

e

|\ THE FAIRMOUNT DAIRY, OF WHICH

fFRONT VIEW OF THE NEW FAIRMOUNT

oALEM A5 REASON TO FEEL PROUD

—
many pro-|
ducing farm dairies. Usually. |
the dairyvman simply “ddn't
know” what to do, and he ‘s glad|
to find better ways. What he]
thought was cleanliness, he finds/|
is hardly a fair becinning to th»
cleanliness that he sees ought to|

tonishing benefits in

| be maintained; it is easy to teach |

With New Equipment and Building and a Management
Satisfied With Only the Best and Most Approved
Methods, Salem Takes a High Place in the Matter
of a Pure Milk Supply— Making Bulgarian Butter-
milk and Cottage Cheese and Arranging a Retail
Dairy Stere.

' milk

cleanliness, and it costs almost|

nothing to m< ntain jt, once llu-_
producer knows how.

All Milk Pasteurized ,

After coming to the plant th~|

is "carefully strained, and|

turned down into the Pasteurizer.

| All the milk handled by the Fair-

 molnt company goes through th =

| Thz Fairmount dairy of Salem|
has just invested $20,000 in equip-
ment and is housed in a brand
lnew. ganitary bullding that cost
janother $15.000. The milk busi- |
| ness has grown from a job for the|
|huys to peddle along the streets,]
to such a scientific industry as!
ought to attract the attention of

producers; the
receives milk from a number of|
dairymen. It exercizses no owner-|
ship rights over the producer: but|
it 18 so strict in its supervision |
from a guality standard, that ha:ll
m'lk can’'t stay on its books ur|
m ils cans—the producer is cul
off an] the corporation will not |

corporatr on now |

process. This is done in a large
vat, vontaining 500 gallons. that
is brought to a temperature
145 degrees Fahrenhe t by revolv-
ing steam coils that agitate the |
milk to a perfeet mixture, I':as-‘
teurization does not In the least
degree change the fact of cleanli-|
ness— that has to be settled hy in- |
spection; but it destrovs every |

| to invent anything.

of records shows that with the
Pasteurization of the munlicipal
milk supply, the baby death rate
has Leen abruptly brought down
from 125 per thousand b rtihs, to
%4 per thousand, or a saving of
25 per cent of all the little lives
that come to that great city. If
the saving were but one-tenth, it
wonld be the greatest human'-
tarian invention since man began
But to save
one-guarter of the bables, s a
miracle.
Golng to the Cooler

From the pasteurizer, the milk
goes through block-tin{'ned
bronze p'ping to the cooler. It is
important to cool it quickly after
the heating process; th's is done
throazh a long coil system, In
which the milk flows through
pipes surrounded by salt brine
from an ammonia refrigerat‘on
system. It is cooled within a few
seconds, down to a keeping tem-
perature. It is brought down to
40 degrees when it goes to the

supplied with water from a '
on the property, gives cool wal
for cooling the milk; it stands
a temperature of 55 degrees |
year around, whereas the Sal
water works water is now.at ab¢
78 degrees. Th's natural :
water is used in a coll system
cooling the cream that comes
the plent. | 3
Seven Motors For Power
There are six electric moto
the plant, for the wvarioua
chines; beslides the automatic
tor fur the pumping plant,
operates whenever the tank
sure drops to 35 pounds.
Sowe curious facts have
found through nat'onal
the use of bottles. The ave
bottle makes only 22 1-2
and tben it “blows up.” It
break, or it may freeze, or th
may steal it and the milk
it as they are left in. the
morning; or the housekeepers
think. “Oh, well, it's only a be
and I guess they won't care!™

-

DAIRY BUILDING ~
! _ i take it off pienicking and
bring it back., The Falrme 2
company has 30,000 bottles #

kesp up with the procession 8

| -
touch hLis products. | germ that milk can earry. bottlers: where an automatic ma-

I . - 8 nte,
“Bad” milk may be of several | A storm of agitation has broken| chine filis 48 bottles: -a min

| kind: ; fed | about the heads of the ploneer|Seals them with parat{ned paper
kinde. It may be from ill-fed | P | caps and passes them on to the

every cne who uses m 1k, That !
means everybody; for the person|
who doesn't, {5 already dead.

466 State St Phone 877

Pasteurizers. The mllk does not
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KING'S FOOD PRODUCTS
COMPANY
D-hydrators and Canners

Oregon Fruits and .Vegetables
Salem Portland The Dalles
Oregon

. Save
- Your Clo_thes

' Bave Work and Worty

having r laun-

j' §a)e_m Laundry
Company
136 Liberty St. Phone 25

B

MONEY TO LOAN
Cn Farm Land

FIRE INSURANCE
on

Your Buildings

REAL ESTATE

L. A. HAYFORD

305 State St.
SALEM, OREGON

Wiring Fixtures
Mazdas
Electrical _aA_p__pIiancu

Salem Electric
Company

“if it's electric, come to vs.”
Phone 1200

Masonlc Temple.

Paper Plugs,
Togeles, all kinds of Hard-
wood Handles Manufac-

tured by the

- Oregon Wood

Products Co.
West Salem

1

micie

o g :
% RS A T g 1Y L

Our efforts will be to assist in every possible way the
develoamnt of the fruit and berry industries of this
valley

OREGON PACKING COMPANY

Capital City
Laundry
Quality and Service

Phone 165

.

A Licensed l.ady Embalmer
to care for womean and
children 1s a necessity 1o
all funeral homes. We are
the only omes furnishing
such service.

Terwilliger
Funeral Home

770 Chemeketa St. Phone T24
SALEM, OREGON

Dixie Health Bread

Ask Your Grocer

Monuments and

. Tombstones

n -ul'lﬂ'h:“"h

Big Stock on Display

Capital Monumental
Works

2210 8. Oom’) Oppnsite Cemetary
Fhone 680

We ecarry the following lines
of TAINTS, Sherwin Wiljams
Co. and Bass Huoter Co.

Also

Everything in Rullding
Material

Falls City-Salem Lumber

Company
A. B. Kelsay, Mgr.

349% B. 12th St. Phone 813

G. SATTERLEE

AUCTIONEER

Phonea: Resldence, 1211
Otfjce, 1177

BALEM OREGON

Tha Falrmount Dairy is a cor-|stocl:: it may be from diseased
|porat!on. of which Alton D Hur-| cows:; it may be tainted by bad
ley is the president and manager. surroundings, or by personal un-f.
| It does business at 910 South | cleanliness on the part of the
Commercial street, in a new fire-| milkers, or it may be ruined by
proof, refrigerated building re-|
cently built especially for its use. |
| The old Fairmount dary estab-
lished by Schindler brothers, cut

perly produced,
To have good milk for its pa- |
, trons, the distributing company!'

raise cream quite so readly alfter|
this freatment, which is simply|

heatinz the milk to 145 and hold-|
ing it there for half an hour. It|

ful microseopic and cultural stud-|
‘es chow that it destrovs the dan-
gerous bacilli that m.k might|

man who puts them into the crates
of a dozen bottles each.

The crates are loaded onto a
rack that holds 480 or more bhot-

bad handling even after it is pro-|1sn't cooked, or Loiled; but care-| t'es. anG when this rack is filled,

it is picked up by an auto jack
that carr'es the whole thing away
to the cold room for storage. The

"THE FAIRMOUNT DAIRY: AN INTERIOR VIEW
E

on the River road
of existence, g fow
and tive new esztabli
its place and now

was w

months azo

The

seqlr- |

ped owt | must start with good milk.
E"-;H-'(I"k test and the new
takes | ment test tell almost unerringly . |
just what is wrong with milk, 1t
it is wronz. Most of it is good: |
but one or two bad producer
might contaminate all the good

hment
delivers milk |
to the people of Salem |
| An Industry in Ttself |
i The new corporation is builf |
on the theory that the production |
of mi'lk is
In.’ tac'f; that jt= handling is an
other industry that ecalls for an |
entire’y different line «f thourht_ | Science and Exnerience

and that they nad beit bGbe L‘-;.gf Tvo or threa times every week
Boparats, | the m 1k that 1z brought in frcm
From Mnany the dairies & tested; cream 5
milk the | tested every day. in the abrock
| tester. For the milk te 1. a quan.

one industry entirelv | the testg and the farm ingpection

|are made thorough tests |
can he made.

a3 as

Nairies

The honght from

Made In Salem

by experienced Bwiss Cheese
: maker
Swiss Cheese
Cream Brick Cheese

‘ Limberger Cheese
Qrder from the factory or
4 from your grocer

“Phone 81F11

Wa Are Out Aflar Two Millians

We ne pow paving over three
quarters of a million llars n Foar
u-u;n datrymen of this section fer
m

“Marion Butter”
is the Bamx Butier
Meore cowa and Deitsr cows & the

TRl ry
MARION - CREAMERY

BETTER YET
BREAD
It Satisfies

Made Ry

MISTLAND BAKERY

12th and Chemcokela

|

[ |
|

- 406 Court St

| tity, almost a gunart, is taken from

the pattom of the milk cans, and
[ strainrd throngh a fell
| stra'ner that is then dred and!
the -esidue computed, Most (-t:
the cans come in with almest no |
noticeable sediment: those that
show more sadiment than they|
| shoula have—and even a little is|
far too much— are marked for
reprool, or even return or destruc-
tion.

Seamless Hot Water
Bottles and

Combination Syringes
Guaranieed Not To Leak

Prices from $1 up

Brewer Drug Co.
. Phome 184

cotinn

Also Farm Inspeat jion
The farm Iinspection, and tho

Lm-h accept an improper
l product, have worked instan ]

83|

gontain. A temperature
degrees does not
the Aifferant cnitures pass out at
different temperatuores, A tem
perature of 175 would utterly de-

of

stroy al!l organic life in the milk; |

but 't weuld also set up a chemi-

and nuil!fy their best efforts. So ezl act'om on fhe milk itself, rh'lr_i

woul@l bfeak up its ¢cream compo
s'tion: and spoil its normal use.
The slorm of protest

Pastearization, was the result o

cost, the apparent reduction in

the cream content, and the fear of | ‘s,

something new and
ture.” But every one of
arguments has swept away.
in the face of the capable mechan-

U not
there
heen

proo’ that the cream
there even though it
separate quite so readily: and in
the procof that the milk iz Infin-
stely more healthful than raw
milk.

The Vitamines Are Retained

TLe early bellefl that heat'ng de-
stroyed the mysterious but inval-|
uable vitamines of the milk, is
disproved by imposing statistics

145 ]
kill all hacilli; |

Ir.'r_vth'nr: is
!l'fﬂanlrm-rts,
ism for handling ths milk: in the|
is actually |
does not |

on baby l’udlns._ In New York,

24812

a painstaking

lifting of the heavy crates 1is
eliminated, and the milk 1:
handlerd much faster by the use
of thie machine. From the eold
room it i loada=d into the wag-
ons for distribut on.

Sanitary to the Nth Degree

The new building was bu It as
sanitary as a building can be
made. of concrete and hollow tile

against | It is ventilated through the roof
| teRp=oms,
1' two or three factors: The added | (lushed cut every day, as clean a:

and is flv-ticht

It ‘e

milady’s parior: every milk pipe
§r=|!rh4~d inside —they are

'n na-| mounted with rap'd-acting jolnts

for quick clean'ng —and then ev.
stramed for added
The government has
prescribed a standard of excel-
lence for such plants: one of
which iz, that a “‘good™ plant must
have at least 10 per cent of fte
fleor cpace in glass for lighting
The Fairmount has much in excess
of this, for all itsz airt'ght con-
struction: it is expected to score
98 or even 99 per cent on the ex-
acling federal imspection seale.
Steam iz suppl'ed for the Pas-
tewriraiion and the refrige®ation,

from a Barr (Salem) 25 h. p.}

Pt e ".

F ellli';

. APl P et e~ ¢ e | |

losers. .
The Bottles Are Clean

Bottles are washed In a
that the home dairy could
hope to mateh. They are In
ed in wire-bottomed crates, he
ing = dogen hotties, and fed pn
endless belt, through a long st
tank filled with hot alkall, !
alkali Is pumped by powerl
steam pressure, in jets that sc
the Inside of the bottle and
move caked cream or dirt almos
as effectively as one could do
with a chisel. Aftér passing
ly through this alkali jet,
are ireated to steam and
hot water jets, that completes t
process. ‘There Is nothing left
a bottle after it goes through th
machine! , TR

Cream and milk cans.are tresl
ed in much the same way, though'
not in the béit mach'me; the
jet. and then the steam, cle
them thoroughly. There is |
lingering bactetia left to sour th
milk alfter the cleaners do
work.

Buigarian Buttermilk

“Buigarian Lutterm!lk" is
of tha products of the Fairm
Dairy, that is mteresting
all over the world. Prof. El
Metchnikoff, of Vienna, brow
to the scientific world the he
record of the peasants of Bu 5
where people reach the age of 10
years as a normal Instead of - |
extraord'nary thing. They
lived more or less largely on
termilk - prepared by heating
deveioping a bacillus eulture
seeme to have the property
bringing health and long
They didn’t recognize it as “BS
they called it “scouring
and let it go at that.  But
Metchnikoff stud’ed out the
cillus and itas effects on husn
life, and with all the ardor
Prof. Pasteur devoted to kil
off the bad germs and microb
and bacill!, he fought to spresi
the use of this one that is a be
to mankind,

The cultare itself comes
the famous laboratory of 13
Hansen. at Little Falls. N, Y.;}
tiny viol full, once a week, by
istered mail. A portion of
vial is poured into a guart
whole milk, and put into 2 wal
vat at the Pasteurizer, for
hours at a temperature of S0 @
Brees. Then this ls put Into
*alions of separated mlilk,
allowel to “ripen” for =
hours; then 10 gallons of wi
milk is added, and it is ready
bottle and sell.

It has been found neces
to use the separated m'lk for £
Bulgarian product; to use w
milk, with the cream in, for |
first tipening, produces a prod
of viscogity a'most like !
S¥TUp or trudge petroleum or of
heavy oils. The addition of wit
milk just before bottl'ng, ho
leaves it still a drink, and
food. . 3
Making Cottage Cheese, Too

Cottage cheese Is now
made, In considerable qu
the production is to be ingre
as fast as the local trade
what a splendid article of fob
produced here. The skim m

T

5i

T




