
there are otlu r that must ik FEWmii;iiiiiiii)lllivW i frrsKsV: It) Is) If

Cydi2 do i-l-
io

V

gIV our cueeaeuiaker the beneut of
laws that will enable them to compete
wttb tb Canadian dairymen, who have
doroloped a large eiport trade In re-

cant years at our ezpense. It Is believ-
ed that with laws that guarantee the
genuineness of our cheese products we
might recover tbe former high position
they enjoyed in foreign markets. It la
pointed out that American cheese is in
aom cases bought by Canadians and
hipped to Great Britain as a Cauadlun

product, finding a ready market. Our
dairymen make as good cheese as can
b found In tbe world and should have

considerable share of the foreign
trade. What they le I in order to oc-

cupy a more proiniui at position I leg-

islation that will convince the foreign
consumer that he Is not being deceived,
bnt la buying cheese that is exactly
what It Is represented to be.

Tho Klntl You IIav Always
iu use ior over 30 rears,
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Allow
All Counterfeits Imitations and M Ju8t-aa-ro- Hl arc hut
Experiment that trifle with and endanger the health of
Inluuts and Children Experience airaiiist Experiment.

What is CASTORIA
Cnxtorla Is a harmless substitute for Cantor Oil Pure
goric, lro aud Soothing Syrups. It Is l'leasant. It
contain neither Opium, Morphine nor other Nareotlo
subNtauce. Its aire Is Its gruarante. It destroys Worm
and allays Feverlshness. It cures Diarrhueu and Wind
Colic. It relieves Teething; Troubles, cures Constitution
and Fhttuleucy. It assimilates the Food, regulutes the
Stomach and Uowels, giving healthy aud natural sleep.
The Children's I'auaeea The Mother's Friend.

CENUITiE CASTORIA ALWAYS

Bears the

Tiie Kind You Hare Always Bought
In Use For Over 30 Years.
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To Kansas City Chicago
lliillalo, K.Mtiiii with-
outMondays tnin-fe- r, via Salt
Ij.ke Mo. Pacific and
Chicago and Alton Ky.

To Omaha, Ch ago,
lhlfliilo, H.iston i liTuesdays on t cliaii.e Tia Halt
La kn, Clnc.n'o, Hock
ldand Ji hi.if-- Ky.
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A day stop-ov- arranged at - ,ll Lake
and lenver.

A ride through I lie famous Col radii
ceuery.

Ak your ticket agent for a ticket on
the r A Kio (I ramie excursion.

For rates and all information, call on
aildres i

it. c Mciioi,, k. h. nsny,
Wen'l AKent. Traveling Agent,

531 Washington Street, Portland Oregon.
S. K. IIOOI'KK.

'ip" I l'ass. A Ticket Agent,
Denver Colorado.
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St Has Never Failed
Mr. C. R. Teredoo th" veil-know- n druggist of

Morgan dry. l.a , thought of in bisneigh-l- i
.h od btcaiis.' ol his 'k.ll nn.l care in filling pre-

scriptions. Tne I'cst phyi inns in the place send
I'l.'ir (i it .em ft . i s oi ever they can. Any-i- ..

,i ,' v. Mi li ,.i . I' a I e i... y s.-.- cm I e depended
i disci t. I., in i li t it to' W. 11. llooken &
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, . o iiicioisoi Acker's English
"I i nil in v tiiativ gears' experi-- 1

l....e iKver handled a medi- -

..in.. ... .c ill t )..i.c such complete satis- -
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,i. s. il'.ill c yet t of a single
, !i re :t f..il. ! : ci

i. it luts v. i ll a icr- -
i .ly Unit is icily mar-- .
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: stock in mcdi-r- i
i", l,ut she I...S lib ol ute
tli in Atlrr's KnliKh

1'.. iiud'. . h iving it
ii' her c!lv in ciie the
; :l ' n rue attacked by
. p nt i.i lit. It is a
, o itively harmless rem-c.l- y.

as I can personally
trs'ify. I know of a little
(nil who accidentally drank a whole bottle.
lo i'.ach tor a short time, but the sickness passed away, and then the child was

in better health than ever before. I can understand why Acker s English Rem-
edy is so efficacious, because I am a druggist. It is not a mere expectorant,
Lot a strengthening, invigorating tonic as well. While it heals the irritations
of the mucous membrane, it ulso builds
oi'iou. i enuorse it au&oiuieiy.

Sold at 25C 50c. and (1 a bottle, throughout the United States and Canada;
nd in Knglnud, nt is. ad., s. 3d., 4s. 6d. If you are not satisfied after buying,

viui n the bottle to your druggist, and get your money back.
Iff authorise the atom ffmmmtre. W. II. HOOKER A CO., Prajirirtort, Nev I'.irfc

I hand iu hand with the separator.
wish I could impress ii'ion the mind of

J tbe farmer who 1ms n.t s m um sepa- - '

mtrtr this tUouuhl- - tl .it wbau-ve- you
do you wih to receive as great a com- -

peiikuthm a you I Hcve you have hon-

estly earned. Now. you euiu more
than you really gi t for your milk at
present. You must remedy Unit leak
as qul kly ns possllde for your own
apodal Im ih lit. I sin not nn agent for
separators, as some may supiMxie. but
would merely give some facts us re- - j

gards them. The cream separator that
will separate ail of the crinin mid only
the cream from the milk Is the kind to
buy. Here are a few Iwneflis to be de-- .

rived from the use of the separator:
First, you en n get the cream out of the
milk Immediately after milking, and
thus you will only have to care for the
cream; then the sklmmllk can be fed
In Its sweet, warm state to the culves
and pigs: second, the milk becomes
cleansed from all particles of dirt when
separated: third, the fluent butter Is
made from the cream, and It will com-

mand the hlgliebt market price.

How OIa la Mad.
Notwithstanding the protests of the

oleo trust and Its friends In couress,
the various foruiulns for nmklng

have been made public, and
they are at least Interesting, says the
Philadelphia North American.

One of tbe processes for mnKIng the
kind of butter that Is sold in Pennsyl-
vania as a dairy product Is thus de-

scribed in tbe patent office records:
"The process consists In first forming

I soap emulsion of the futs or fatty
oils with cuuBtlc soda; then precipi-

tate the lyes; then applying clilorluut-r- d

alkaline lye or chlorinated gas to
the soap emulsion." -

That sounds like a recipe for maklug
oft soap, but when the color Is added

the result Is gilt edge "creamery" but-
ter for the Pennsylvania market.

Here are a few of the constituent of
the "advanced product of the farm:"
Bieulpbate of lime, horux. salicylic
icld, bensotc acid, orris root, cotton-
seed oil, bicarbonate of soda, gylccriu,
capsylic acid, alum, cupxic acid, sul-

phate of soils, cows' udder, sulphuric
icld, pepsin, tallow, laid. salt, corn-
starch, butyric ether, caustic potash,
castor oil, chalk, slippery elm bark,
caul, oil of sesame, oil of sunflower
toed, olive oil, turnip seed oil, broma
chloralum, chlorate of potash, oil of
weet almonds, oil of peanuts, peroxide

Of manganese, stomach of pigs, sheep
or calf, nitrate of soda, mustard seed
oil, nitric acid, dry blood albumen
tigar, butyric acid, bicarbonate of pot
nb and caustic soda. One cent

pound is a very modest rate of protec
tion for sucb a formidable array of
mineral and organic poisons aud a bom
(nations.

Sktmaillk as aa Iaseet Destroyer,
It may not be generally known that

tklmmilk or buttermilk readily mixes
itb kerosene, forming nn emulsion

which destroys Insects without the
danger of Injury to animals or plants
on which they might be that might re
Hilt from tbe use of the pure oil or of
oil aud water. We first learned of this
from using this mixture for the scale
Insect, or mite, which causes sculy legs
on fowl. We found that one or two
dippings or washings wltb It would
cure the worst case of scaly leg and
leave the skin as smooth as when first
hatched. We never had occasion to
try It for lousy animnls, for we never
had one, but wo do not hesitate to rec
ommend It, and we have lately seen Its
ose advised for ticks on sheep, using a or
gill of kerosene to one gallon of milk.
We did not make our mixture so strong
of kerosene as that, but perhaps the
larger tick may need a stronger appll
cation than an Insect bo small as to be
scarcely visible to the naked eye.
American Cultivator.

Cows' Taste In Moslr,
I am not an agriculturist, but for ten

fears I lived with nn uncle who kept
rows. We had several changes of cows
nd milkmaids during that period. It

was noticed that certain milkmaids
could draw more milk than others.
Our most characteristic cow was Trl
este, so named on account of her sad
bearing, and It required the most
touching of border songs to prevail up
on her to give a decent supply of milk.
Tbe old woman who generally milked
ber always wound up with "Tbe Land
of the Leal" to get the creamy ending
of the milking process. A new band
once tackled Trieste with sea songs,
wiih dire consequences. Another cow
wa railed tbe Evangelist on account
of her Intense hatred for psalm tunes
and Kankey hymns. She, strange to
ay, preferred rollicking tunes. Lon

don Chronicle.

FAILURE WITH ALFALFA.

ma Ideas Aaoat tbe Caaae aad new
to Treveat It.

In some sections of the west where
alfalfa could be easily grown It bus
not become popular lieontme, the fann-
ers say, it will not succeed on account
of being choked out by weeds v of
failing to give a good s nd cutting,
with no third cutting at i

From a sludy of the failures In grow-
ing this crop It seems that the method
f growing Is at fault, nccordlug to a

writer In Farm and Fireside, who says:
As a general rule, the ground is well

prepared In the spring, the seed sowed
t once and a good, promising stand

obtained, but In the autumn what al-

falfa there is bides among the foxtail
nd other weeds. Few or no plants
ppcar the following spring, and the

farmer after perhaps another trial or
two gives tip.

If this method were abnndoned for
the following, tltcre would probably be
more fields planted to this crop: Pre-
pare the laud five acres is a conven-
ient area a year or two previous to
sowing by growing well tilled corn
upon It In the spring sow an early
maturing crop, such as early planted
oy beans or oats. Harrow the ground

after this Is oft each two weeks until
the autumn rains commence. Plowing
will not lie necessary unless the stub-
ble In dense. This harrowing will Im-

prove the soil and kill severnl crops of
weeds. After the ground has liecoine
wet sow the alfalfa. If It does not lie-co-

wet, postpone seeding until the
prlng.
The best method of seeding is to

cross drill, the seed being mixed with
n equal quantity of sand, bran or oth-

er sulistance, or the drill lielng set so
as to sow only half the ouantlty at
each operation. In this way hnlf the
aeeI is sown across the other half. A
soon as the plants reach a height of
.ix Inches tliev shoul.1 he mnl n.ia
If practiced two or three times, will
kill weeds and help the alfalfa. It
ihould lie dene, weeds or no weeds.

lKo't cut alfalfa as you would clover
after full bloom. Cut before th

maximum bloom and for the first
spring cutting even earlier. This will
Insure heavier late cuttings. As final
cautions s vol.1 loose .irr l.hi,.' " " '

" become moist, avoid late
lnttln ' "Told pasturing until th
third ytt.

BACTERIA IN MILK I
now nu:r are detelopei j

hy imrrmnHK am I
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Bacteria are minute plants, frequent-
ly uot more than one

b of a u inch In diameter and g

air, water and soil everywhere,
ays Professor V. 11. Conn In The

American Agriculturist. They multi-
ply so rapidly that a single Individual
may produce 17.U00.000 offspring In
24 hours. Their Importance to acrl- -

tulture consists In their power of
breaking up various compounds and
lino secreting from their bodies cer-
tain chemical products.

The kinds of bacteria which occur
most commonly in milk may be called
dairy bacteria. They are so common
that they cannot be excluded from tb

CONVKNIKKT COW STALL.

milk by any practicable means, bat
their numbers may be reduced. There
are many uncommon kinds which
when present cause great mischief, but
these may be excluded altogether by
care and cleanliness.

bo tar as concerns the milkman, bac
teria are an unmitigated nuisance, be
ing tbe cause of souring and other un
desirable changes In the product Tb

' common dairy bacteria as they grow
produce a chemical change In milk
sugar and convert it into lactic acid,
which gives a sour tuste and finally
causes the milk to curdle. This change
cannot be prevented, but it may be
postponed by reducing tbe number of
bacteria. The first means of reduction
is by cleanliness, carefully washing
the milk vessels, and more attention to
tbe clean condition of the cow. Th
second means is by regulation of tern'
perature. When freshly drawn, milk
Is about 100 degrees, a temperature
favorable to rapid growth of dairy bac-
teria. Cooling the milk Immediately
checks their growth greatly.

It is necessary, however, to empha
size tho need of immediate cooling.
Half an hour or an hour after milking
the cooling will be of very much less
value than If done at once. During
this half hour the bacteria have al
ready liecome very numerous. It some-
times happens that night's milk keeps
better than that of the next morning
because the night's milk was cooled at
once, while sometimes the morning's
milk Is put into the cans at once and
taken Into the city without cooling.
The two chief agencies to prevent sour
ing, then, are cleanliness snd low tem-
perature. Tbe same means will pre-
vent all the other bacterial growth
which causes slimy xiilk, tainted milk
and other peculiar cvcjltlons.

Milk from a bealtt f cow contains no
bacteria, but by tbe l.ae It has reach-
ed the milk pail It Is already contami-
nated to a surprising extent, contain-
ing from a few thousand to 150,000
germs to the cubic lnrk, sometimes
more. These are obtained chiefly from
four sources the air, tbe milker and
bis clothing the milk pall, the cow.
They are always floating In the air,
especially If hay Is fed during milking.
They are likely to be on tbe bands of
the milker to some extent, and bis
clothes are teeming with them. Milk
palls not completely clean contain a
large numlier, but the greatest source
of milk bacteria Is tbe cow. The germs
get Into the teats through the milk
ducts and between one milking and the
next multiply rapidly. Tbe first milk
taken from tbe gland washes these
bacteria into the milk pall.

Cow Comfort.
The man who at this season of the

year provides some kind of shelter
from the sun for his cows Is going to
receive a big interest on his Invest-
ment, says Hoard's Dairyman. A cow
to return a profit from the feed she
consumes must be comfortable, and
comfort Is not found where the animal
Is required to stand under a blazing
sun or bunting for a few mouthfuls of
dried grass over a drought stricken 40
acre pasture. Butter Is slippery ar
ticle, and It slips away easily and
quickly when Its factory la required to
spend three-fourth- s of the time fight-
ing flies. A cow will appreciate shelter
on a hot day as much as, If not more
than, a man. Cool water and a corner
sheltered from the sun, together wltb
S breeze to keep the flies sway, will go

s far toward filling the milk pall as
heat, flies, poor water and dried up
astnre will produce the opposite.

Costly shelter Is not necessary, but
lome old lionrds and straw, together
with a few hours' work, will go far In
producing cow comfort.

Aeratlaa aa Conllas.
Makers of milk who have not yet

learned the value of aeration and cool-
ing are lacking In fundamental educa-
tion of their calling, says The Breed-
er's Gazette. Cleanliness, aeration and
cooling will do much to preserve milk
pure and sweet during the hot weather
approaching and do away with the
temptation to use preservatives. Cream-eryme- n

are especially Interested In
spreading the knowledge of the bene-
fits to be derived from the use of the
simple cooling apparatuses on the mar-
ket, as the success of their summer
output depends on the condition of the
milk when delivered to them.

CREAM SEPARATORS.

Tfcelr Aavaataaes Far Farmers With
a, w rows.

Cream separators were not thought
much of nntll recently, says William
Swan In The I'ralrle Fnrmer. Now
their use Is becoming widely spread
over the entire west. Every farmer
who has six ar more cows is obliged to
have a separator In order to get good
results from dairying, either on a large
r small w ale. The time Is coming
nd is nesr at hand when every farmer

who has few or many cows to milk
will have s cream separator. Still
there are any number of furmers yet

" " iiiui o prom
they are losing every day by not nslng '

separator. They have heard others '

tell of their exicricnce with a separa
tor, but paid little attention only for
the time lielng. One thing they object

Is "paying such an exorbitant price,"
as they term It, for a separator, but
they do not hesitate a moment at tbe
price of any other piece of machinery
aaeii on uie iirm. i ne cream aepara- -

tor Is nsed more than any other ma- -
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I A STUDY IH TYPE. I
On ANATOMICAL AMU PBTI. t

lOLtMilt AL KKATl MKS Or X
THIS UAIMV COW.'

llllJll4itl)ltltllt
Intelllfent and progressive farmer

tad dairymen arc becoming mora fa
Hilar wltb the fact that milk and bot
her producing qualities of cow ar I
lompauiea ny a general Tlgor, coa
formation, temperament. Oneness, bear-ki-g

and other feature that ar quit
tnaracteriatic, says a bulletin of tns
Btorra exoerimeDt station. Ths accom-
panying figure show tb outline and
general feature of a profitable cow of
tb dairy type.

Tb general constitutional rigor of
the cow I of primary Importance, and
of nearly a great Importance art effi-

cient digestive organs, large and well
formed luilk organ, strong heart and
good blood circulation, large, atrong
lung and a highly developed oerre
lyatem. For convenience In tb pree-n-t

discussion these arc called tb es
sential organs and are considered her
wltb some remarks concerning tbelr
nses or function.

Utile Is a niamif.tctured tlcle pro-
duced by the cow from tbe food wblcb
she consumes. The capacity of a cow
for producing milk dcieiids largely
upon her enpnoitjr for digesting food
and assimilating It luto her tissues.
For the accommodation of a large and
efficient digestive apparatus a good
dairy cow should have a long, deep
and wide barrel, with well sprung ribs.
This form of middle piece gives ample
room for the storage of food and for
an apparatus capable of disposing of
large quantities' of the coarse, bulky
fodder which the cow consumes.

Tbe milk organs are quite Intimately
concerned in the productive capacity of
the cow, as It Is In these that the milk
and butter fat are Anally elaborated
from the food. It la not altogether
clearly understood how the milk Is
made In tbe gland, but It seems quit
probable that It Is produced by the ep-

ithelial cells within the odder. Ho far
a I known, tbe quantity of milk that
can be produced depends In a large
part upon the number and activity of

DAIRY ttp;.
the cells. The number of such cell
la limited by the slxe of the udder and
tbe amount of fatty tissue It contains.
Tb dairy cow should therefor bav
a large udder capacity the larger tb
better but the size of the udder should
not be due to any large amount of fat
r flesh. There should be an elasticity
f tb tissue, with a shrinkage of the

uuuer wueu einpiy. me uuuer auouiu
bav considerable .urface. extending
lir iwniiu no wen up ucumu. '

should be well balanced and symmet-
rical In shape, indicating good devel-
opment In all quarters, for the more
perfectly developed tbe organ Is tbe
larger tbe amount of milk It will be
likely to yield. It should be spread
considerably from side to side also,
while tbe teats should be even and
squarely placed. To make room for
Such a capacious, well developed odder
tb hind legs of the cow should be wide
apart, the thighs should be thin and
tb flanks high arched.

Tb digestive tract prepare th food
for assimilation Into tbe tissues, th
adder elaborates the milk, the heart
force the Mi Mid with Its load of food
and oxygen through the body, tb
long supply oxygen to the blood and
remove from It the products of tbe ox-

idation which take place In the body,
bnt tbe brain and nerve system are
concerned In all these operations.
Through the influence of this system
tb activities of all the organ are
aroused, guided, controlled aud har-
monised.

In tb cow the heart and lungs are
trer active. The digestion, absorption
and assimilation of food, and perhaps
the mysterious elaboration of milk, are
constantly going on. Collier estimates
that a cow giving an average quantity
Of milk produces, on an average, LIS,

110,000 fat globules er second during
tacb 24 hours. This and the secret lou
f th other constituents of the milk

Qlnstrat tbe amount of activity In the
milk organs alone and suggest the
Deed of a highly devclocd nerve sys
tern. Tbe more pronounced of the out
ward signs that Indicate this nerve
development are a bright, lively aud
prominent eye, this prominence caus
ing a dished face; a wide forehead; a
wide Junction of the skull and spinal
column. Indicating a large brain; s
large, prominent backbone, giving
room for a well develoed spinal cord;
a long, slim tall, and considerable
nergy and vigor and style of action.

Pmm Batter.
Her Is a description of process but

ter: This butter Is made from old.
rancid and useless dairy butter pur
chased from country store keepers In
tbe states farther west and shipped In
old barrels, tobacco palls, shoe boxes,
etc., which appetising mess I put
through a process of bulling and reno
vating to remove tbe nanaeatlng odo.s
and through other treatment which
bav brought It under tbe ban of the
pure food law of several states, after
which It Is worked over in sweet bnt
tennllk, which gives It temporarily a
fairly clean flavor." See that tbla stuff
I not worked off on yon by yonr gro-

cer. The "green" woods ar full of It.
New York Press.

uun cntLst inuusirtTi
ferelaraers Afral4 te Bar Aeewm.

f Mlsresreseatatieas.
A leading cheese exporter who I

quoted In tbe Boston Transcript states
that the total production of cheese In
this country at tbe present time Is fig-

ured st about 2!o.ooo,noo pnnnilsinnn-all- y

and that we export about 70,000,.
000 pounds of this amount. - He flgures
that the home consumption Is about
f.)f,(HKi.iio pounds. Including about
12.000,ikio pounds of foreign- - cheese
that la Imported. If these flgares are
correct, our export of cheese ar very
much larger than they were last year,
which are given by the treasury bu-

reau of statistics at 3M.tiW.75S pounds
for the fiscal year of WKl. Moat likely
th Boston exporter's figures ar exag-
gerated, bnt it I probable that we
ball ahow a considerable gsln In onr
xports for this year. Since th cm-sa- d

that has been mad against "fill-
ed" cheese our cheese ha rscoened
some of the reputation that ft tost.
There la a demand for further legisla-
tion to prevent tb counterfeiting of thwell known brands of cheese la order
to restore the prestige of these differ
ent makes. Congress Is being arged to
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White Spots la Better.
A correspondent writes us that be

had a Jersey heifer the butter of wblcb
was injured by white spots, supposed
to bo due to minute clots of curd, says
Tb Rural New Yorker. Tbe entidltlon
was remedied by giving every ulgbt
one-ha-lf tablespoonful of cooking soda.
We bar submitted this to Professor
Law of the Near York State Vvleriunry
oliege, who says If the white spots

are really minute clots of curd the ex-

planation can be made on a purely
chemical basis. Tbe most common
cause of clotting Is the development of
acid In the milk and the presence of
an excess of salts of lime. The lime
alt especially determine a firmness

and Insolubility In tbe coagulum. The
giving of bicarbonate of soda In small
doses tends to Increase tbe secretion
from tbe stomach and thus to Improve
digestion, assimilation and secretion.
Including tbe condition of the milk.
The Increased secretion from the stom-
ach Implies a greater flow of hydro-
chloric acid, but In the presence of soda
tbla la aoou resolved into chloride of
sodium, or common salt, which Is no
longer acid. Tbe surplus soda salt cir
culating in the blood and secreted with
tb milk to a certain extent bars the
early formation of acid in the milk and
the resultant souring. Again, the soda
ha stronger chemical affinities than
lime and tends to take to itself the
acids that go to make up the salts of
lime and thus to diminish the amount
of lime present In the milk and the
tendency to Arm clotting. Even sup-
posing the white spots should have
been due to the growth of a ferment
(bacterium), this must be a germ that
finds Its proper borne In a sour (acid)
medium, and the Increase of the alka-
line soda, by hindering souring, would
for a time keep the medium In a con
dition in which such a germ fitted for
acid media could not grow.

Gra Alfalfa For Cows.
During the summer of 181)9 tbe Kno-
ts Agricultural college fed ten bead of

cow on green alfalfa for a period of f

71 days. During this time they receiv-
ed 77,145 pounds of alfalfa and 1.G23

pound of corn and Kaffir cornmcal.
On account of other experimental work
It was Impossible to retain the same
Held of alfalfa through tbe eutlre

and consequently we could not
measure tbe area used; but, figuring
on tbe basis of dry matter produced

Mmn,Fl , .i,h tho n,..f nro.
jduced by an iyenge ylt o( four ,
of well cuivd hay per acre, we find
that It took 2.07 acres to keep ten cows
74 day. During this time these cows
yielded 185.60 worth of butter fat and
sklmmllk. Tbe grain cost $10.05. This
leave $75.04 to be credited to tbe
green alfalfa, amounting to $1.05 per
ton, or $25.20 per acre. Green alfalfa
Is relished by the cows, aud a field can
be kept in good condition for feeding
during the whole summer. Where pas-
turage Is abundant It will doubtless
not pay to feed green alfalfa, but
where pasture bind Is scarce or the
grass becomes short or dry green alfal-
fa furnishes an excellent feed and will
Dot only keep up the flow of milk for
tb time being, but will help materially
to maintain a large flow through a
longer period of lactation. Pasturing
alfalfa will sometimes cause cows to
bloat. We did not have a single case
Of bloat from cutting alfalfa and feed-
ing It green.

Calf reealaa-- .

"I see a great many of your readers
aavs trouble raining calves on separa-
tor milk," says a correspondent of
Hoard's Dairyman. "I have used a
separator for three years and never
had any trouble. I will give my plans
Of feeding them. If It will be a benefit
to others, you may publish It I feed
tbe calf the first few days on the milk
of Its dam. This Is set in pans or
crocks for 12 hours, and then the cream
la tsken off. and the milk is war moil to
80 degrees and given to the calf. When
tbe en if is 2 weeks old. It will eat bran
and a little common I. After this It Is
given separator milk until It Is 6
months old. and then It Is turned out on
grass. I raise nothing but the full and
early winter culves, so I hove the milk
In tbe spring and summer for the pigs."

laillatloa Careae.
In 1S!IU the Imports of imitation

cheese Into Great Britain from the
United States and llollnnd. the only
countries where It Is made, were 8.(W7
hundredweight, which was less than
one half the amount Imported In 1N97.
Popular sentiment has been so strongly
gainst the article on both sides of the

water that It was expected the trade
would gradually die out. Keceut high
prices for pure cheese have, however.
Induced a few concerns In Great Brit-
ain to handle the Imitation stuff, and
they have Inquired for supplies both In
Canada and the Cnited Htntca. To the
credit of Canada It may be said that
the law positively prohibits the manu-
facture or sale of tbe article In any of
the provinces of the Dominion Farm,
field and Fireside.

Batter Caltaree.
One of the acknowledged exports in

tbla country on the subject of riix-nln-

cream Is Professor II. W. Conn of
who Is the Introducer of the

system of artificial butter culture and
tbe discoverer of the famous hnetcria
which produce the June butter flavor,
ssys Tbe American Cultivator. In his
new bulletin No. 21 be discusses vari-
ous methods of compelling cream rip-
ening by use of starters and butter
cultures. The Danish method is to
pasteurise the cream and then add a
par culture of the right kind of bac-
teria. This produces a mild flavored
batter which, however. Is not so well
liked In this country as flint produced
by natural starters. To make a natu-
ral

'

tarter, take tbe milk from a per-
fectly healthy cow. The first few Ji ts
f milk are rejected and the rest drawn

Into a sterilised vessel, which is Imme
diately covered, heated to a proper
temperature and the milk passed to

through a separator. The sklmmllk
thus obtslned is set aside In a covwed,
Sterilised Teasel to Sour. When well
oured. It serves a a (tarter for the

cream ripening process. In conclusion, j

professor observes that the use of
any kind of starter will not mak good ta

butter out of poor cream, -
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