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Cheese Brings Fame To Wisconsin
Swiss Aid State in Proucing Three-Fourths of Country’s Supply

MONROE, Wis, Bept. 30.—
Ninoty-five years ago there set-
tied 1n Green county, Wis, =
Mitle band of 108 Bwisy (mml
grants who brought with them
& ghoese-making abilty that has
made Wisconsin the leading
ohsess producing stats In the
United Siates.

About §00,000,000 pounds of
cheons are produced in this eoun-
try wonualy, Of (hls amount,
Wiseonaln produces more than
three-fourths, And the majority
of this cheese la produced in &
single county—Oreun county-—
within whose confines of twenty-
four square miles are located 100
chisess factories, thres milk con-
denseries, ouns plant In  which
powdered milk 1y manufsctured
and a few creamaries.

Chlef among the cthessss man-
ufactured here are the Bwisa and
Limburger varietios. The former
In trsced directly back 1o (he
origioal band of Bwism people
who settied here In 1EAG.

It 1s an lnteresting story, this
sottling of the Bwise here, Faced
with siarvation In thelr native
fand because of Increasing pop-
ulation aod decressing land on
which to produce crops, Lhe can-
ton of Olarus sent Lwo advance
agenta to Amurica to survey the
country and plek oul & sultable
slte on which the Bwiss ecould
locate.

Bwise Found Little Glarus

They selected & location in the
ploturesque valley of the Little
Sugar river, In morthern Oreen
county. Here sach ssttler re-
colved 50 acres snd on Lhese
thoy hastily erscted log houwes.
A litle village, Bamed afier
thelr home canton, Little Glarus,
was tormed and Lhers Lhey slart
od thelr llves anew In & virgin
territory of Amorioa, #til] ellng:
fng to many of thelr Bwise habils
and traditions,

Cheess making along the same
lines they employed In Bwitser
jand was started the second year
sfter thelr arrival bere. Each
family was given a cow. The
eream from the milk of these
ecows was made Iinte butter and
the skim milk was used [n mak-

county's
river in Wisconaln last yoar,

ing cheoss ealled OGlarnerkase,
or Bchabalegor. Thess werd
small, usually leas than a pound
In welght, and took the form of
the frustom of a prramid.

HBoon the population of the lit
the village was increased to 1200
people. Then wheat ralsing was
siaried, with the result that the
settiors nearly all were bankrupt.
Bo Lhe awing back to dairying
was slarted and by 1873 this
sectlon was known as “Litile
Bwitsariand.*

First Choeso Factory in 1851

Bwiss chesss was made In a
small way la this county at the

Ex-Prosident Calvin Coolldge Indulged in & sllee of Green
famous Swiss cheese when he wvacationed on the Brule

(mtart. Prior to 1851 the cheesr
was all made om farms. The
factory aysiem was started Io

New York in that yoar by Jesso
Bmith. The process Lhea em-
ployed waas the use of a copper
kettle, holding about 10 palls
Thesa were placed over a fire
nod the skim milk bolled. The
curd was then removed and the
cheess was cured and the season-
ing of & Bwing herb was mixed In,

The Swiss choess industry bas
now branched Into mass produc-
tlon mothods. In place of the
small copper Kkeitles, the 301h
chntury cheess maker uses Kket-

ties with capucities raoging from
9000 to 4000 pounds. Those are
mounted op concrels foundations
and are heated with stesin. One
Bwiss chesss factory in Mouroe
uses about a dozen of these bl
copper kettles.

In thess kottles the milk Ia
heated to about 140 degrees
¥ahrephalt. When the rennet,
the dried stomach of a calf used
tor curdling milk, has done Ita
work, the curd Ia lifted from the
kettle with & cheese cloth and
dropped Inte the [orming boop.
Here 1t Is punched and koeaded
untl) the surplus whey ls worked
out,safter which It ls put lato
press and the remalnder of the
whoy s worked out, After a day
or a0 In the press the chesse la
si%hn & brine beth and slored.

Haoles Are Quality Index

The Bwiss, or Emmeuntal
choose, sy It 18 known (o Swit-
gerland, Is stored In & curing
ceilar st & tempersture of about
68 degreed. Here It I8 turuod sud
salted overy othier day. The Loles
lo the chedss are (he resalt of
a8 ' tormstivn produced by bac-
terinl wetion through wileh Lhe
proper guality ta developed, and
sie, lherelore, more or less of
ab index of guality.

In the processy of manulacture
the chevse soums nol lo lacor-
porate In the curd all the fai
content of the milk In olden
Umes this excess fat waent to the
caives and pigs with the rest of
tke whey. It Is now posaible to
salvage this fat with centrifugal
separators fn the same manner
that cream Is wseparated ([rom
milk. This fat bas wvarious uses
and makos a falr quality of but-
ter if properly haodied.

Even though Wisconaln doea
produce such w large smount of
cheess, Lhe per capiia consump-
tion 1a the United States that
the wstate cau nearly meet the
demand. Other states have small
outputs, If the American per
capita econsumption of cheese
should Increase to equal that of
the Swiss or Germans, It is e»-
timated It would take 10 states
like Wisconsin to supply the do-
mestic demand.

Says Americans
eed More Milk
For é!_l_ People

“Amorfcans do mnot drink
suough milk,” was the subject
of & report by Dr, George Walk-
er, Baltimore sclentist, befors a
moeoting of the American Dietet-
fe assoclation. After making &
study of the food habits of the
Amariean p he lud
that many Americana do Bot eal
correctly.

Dr, Walker states that maay
American diets are deficlent 1o
the animal proleins and miner-
als. “The most startiiog Uruth
pointed out by his stedy” com-
ments Miss Eleanor Earight of
the Nstlonal Dalry Counell, “is
the propounced dalflclency lo &
large percentage of thess dists
of the three minerals necessary
tor bealth——iron, llme and phos-
phorus., Lack of milk and cer-
talo of the vegetables, the green,
leaty ones particularly, leads to
a low body contenmt of calelum
and phosphorus.” |

Although Americans think
that they are great milk drink-
ers, they really do not drisk
enough fto meet thelr body
needs, It Dr. Walker's experi-
snce is an index. According to
his report, every child’s menu
should Include ome quart of
milk and that of an adult, mot
leas than & pint

Other nutrition experts have
recently stressed the great walue
of milk protains, milk sugar and
milk minerals in the human dlet.
it is not the buttar fat alone
that s wvalunble, but other sollds
fn jhe milk are equally impor-
tant as body bullders. This of-
fors & load to home-makera (o
promote the fres use of milk,
the serving of lee cream, alw
use of food articles which are
made with skim milk.

Tramping Silage
‘Not Necessary

Sopt. 30, —

PHILADELPHIA,
Although farmers have boon
tramping down ailage for &0
ysars on the theory that they
wore fllling thelr sllos evenly
and preventing mold, recent
testa by federal experts Indicats
the practice s Loth usaless and
eontly,

The tests are reported In the
Farmy Journal for Augusi, Ther
show that unpacked allage In
prosarved as well as that packed
ia by foot. It Is oven suggeated
that tramping creates alr pock-
ots and permits molding which
will not occur If the aflage Is
evenly distributed and permit-
ted to settla aaturally.

IMPORT MORE TEA

Tes Lmported inte the Unlled
Biates during the flscal year
ending June 30, 1929, Increaned
br BAAT.881 pounds over the
provious year, More than 03,
803,000 pounds were shipped
Into this coumtry during that
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HOW TO RAISE POULTRY

By Dr. L. D, LeGear, V. 8., St. Louis, Mo,

of the Ontario Veterinary

y-six years of veterinary practice
on diseases of live stock and poultry. Eminent authority
and stock raising, Nationally known poultry

lecturer,

ARTICLE 11

Pullets Profit
During Winter

Depend on the Youngsters for
Heaviest Laying In Fall and
Winter Months When Prices
Are Highest, SBays Dr. L. L.
LeGear, V. 85, of St Lowas,
Mo,

Editor's Note—This is another
story b & series of 53 stories
on poultry ralslag written by the
well-known national poultry au-
thority, Ur. L. LeGear V. 8, of
8t. Louls. The entire series will
appear (n this paper. Our readers
are urged to read them care-
fully and elip them out for fu-
ture relerence.

“Youth will be served.” Bo
runs the old proverb, Of course
no referetce to poultry was Ia-
tended, but it bappens to (it
Just the same. As a rule, pulleta
iny more oggs during thelr firet
laying wsoason than during any
subseq 1 C quently
It batches are correctly tlmed
to maturity wsome time during
the Iatter part of August or Bep-
tember, & banner winler egg
soason s bound to follow. Pul
lets hatched during February or
March, according to breed, be-
gin laylng Just about the right
tims for wintar egge.

Pullets should pot be allowed
Lo come into maturity too gqulek-
Iy. Normally a pullet starts to
Iay oggs an soon ms she  ban
reached maturity and her body
has ceased to grow. Sometimes
lnylng starts somewhat belore
full growth has been reached
and further growth may ceave.
Buch pullets may remain unders
sized and thelr eggs may bo de-
foctive and small. If pulleta are
maturing too rapidly thelr mash
aud animal food should be re-
duced. The grain ratloos may
also be alightly Increaged, as
pullsts shounld have & good re-
wsorve store of body (at belore
they start laylng. Otherwlse they
will not stand up well undor the
sirain of laying and may fall
conslderably short of the possible
maximum egg production. For
that reason, many poultry men
make a marked [ncrease In the
quantity of grains fed to the
pullots as thelr comba begin to
redden. At the same time, they
¢ut down on the mash and an-
imal food: best scraps or sim-
flar material, The graln !s fatten-
fog, whereas the salmsl food
being no longar requl.'d for
muscle bullding as the birde
reach maturity, may start RE
production before it Is desirable.
It is usually consldered better
not lo foree pullots Into. prema-

quantities of mash Instead, lim-
It the mash untll pullets are
quite ready to lay sad, by f{eed-
Ing a greater amount of graln,
o get them fat. Buch = ration
emphasizes the fat making ma-
terial and, by witholding the egg
waking materials, removes the
dasger of & too early maturity.
Masi should not be entirely alim-
inated, as It contains materials
needed for bullding up the mus-
cles of young fowl Too much
of i, however, may precipitate
egk laying before It is desirable.
Give the developing pullets all
the graln they will eat during
early fall and after they have
come Into normal laylng, grad-
uslly docrease the graln with a
corresponding Increase In mash
feeding.

It pullets h .e been properly
doveloped along the llnes just
desctibed above, they ahould be-
gln laylng just as they are put
into winter qu ters, Thelr quar-
ters abould not be changed once
thoy start laving . Such & change
will usually cause & moult and
falling off in the egg yield. Fur-
thermore, pullets sbould never be
housed with older hens. The
wore tusture hens aunnoy the
Younger ones and that too Iuter-
ferea with thelr Jaying, From
this point on, the usual rules
tor feediny” and bandling laying
hens will apply tw pullets de-
veloped eapecially for winter egg
production.

Of courss, I do not mean that
older heus are lncapable of win-
ter ogg production merely be
cause 1 have emphasized (ho
deairability of developing pullets
for that season. With proper
culling, breeding and feeding,
hens can be made to lay almost
sa many oggs during the winter
months as In warter weather,
The subject of speclal feeding
nad handling of fowls for winter
¢k production s, however, of
sufficlout lmportaunce to constl-
tute & separate artiels all by
Ituelt,

T 1 reason for emphasizing
ways of incremslng winter «egg
production s, of course, that
prices reach thelr very highest
poak at that time, It s, there-
tore, desirable not only to pro-
duce as many winter eggs as
posalble, but tiso to market every
possible one of those that are
produced then. Praclleally all
of them can Do marketed by
preserving and keoping tor home
use the low priced eggs of spring
snd summer.

It s vary eamy (o preserve
eggs for future use by putting
thera down In water glass, a
syrupy Mguld that cam be ob-
talned from almost mny druggist.
The water glass ahould be mixed
with nlne parts of cold bolled

ture laylng by feeding large

water and the solutlon kept In

FEDERAL
FARM FACTS

By devoling to lumber certain
margloal lands mow Dbelng
farmed wt & loss, [arm rellef
fill be materially contributed to,
according to Becretary of Agri
culture Arthur M. Hyde.

Twelve varieties of wheat
were ralsed on & milllon or mora
acrea oach In 1919. Only seven
varieties were ralsed in this
manner in 1924, Durlng this
five-year period wheat acreage
dropped from nearly 73 million
acres Lo less than 61 million
acres as a result of a recession
of war-time deémand, reports the
U. 8. department of agriculture

With the assurance that i3
South American countries will
participate in the world agricul-
tural ceasus of 1930, the total
representation In this census in-
cludes about 87 per cent of the
land surface of the world, 98
per cent of the total population
and about §% per cent of the
agricultural population,

Wasatch county, Utah, bas re-
ported to the U. 8. department
of agriculture that it has ex-
ecuted 1ts last grade bull The
bull was “tried" and executed
before a erowd of 100 persons
who came to witness the cere-
mony.

Increased supplies of poultry
are foreseen for this fall and
winter by the U. 8. department
of agriculture, This Indlcates a
reduction In pouitry prices,

crocks or stons Jjars. Kegs or
barrels may also be used If ab-
solutel - clean and fresa from
odors provided they are thor-
oughly scalded. Fill the jar or
keg partly ftull of the water
gints solution and put In the
eggr from day to day as they
are gathered. Be sure thera Is
always at least two inches of so-
lution over the eggs. No dirty
or eracked egga shounld be used
nor any about which there Is
any doubt as to whoen they werae
lald, They must be absolutely
fresh, lald the same day they
are pul Into the sclutlon,

The cost of preserving eszw
In this way Is very small and
calls for almost no work at all
okgs In water glass will keop
for six or elght months If stored
B a cool, dark place, well cov-
ered and may be used for all
cooking purposes or for the table
the sdvantages of this plan cer-
talaly ahould be apparent with-
out argument.

I bhave not attempted to go
into any great detall In this ar~
Uele. On the comtrary, I bave
tried oply to suggest enough so
the readar will want to lmow
more about methods of Inereas-
ing the winter profits from hls
foek,

(Copyright, 1929 by

Dr. L. D, LeGear, ¥, 8.)

UNCLE SAM'S

DR. EDWIN W, ALLEN

Chlef, Office- of Eipariment
Stations

Thke offlce of experiment sta-
tions of the U. 8. deparument of
agricuiture superviges eperations
of state agricultaral expsriment
stations under fedyral appropri-
aticos. It adds advice and a8
sistance that will “promote the
| effictency of thelr activities. it
|also collects and furnishes 1B
formstion about similar instita-

department’s esxperiment st
Uous in Alaska, Hswall, Porto
Riro, Guam azd Virgia Lilande
are also directed by this office.

Milking Machines
Save Money for
Herd Quer Ten

PHILADELPHIA, SeptL 30.—
| The: milking machine, whose
| steiulness bas lopg been & de
batable aubject amiong dmiry
farmers, has now Treached =
polot of development where It I8
& proven time and monmey saver

to the farmer with ten or more
cows,
Recent teats mads by dalry

exports in lowa, Illinols, Texas
and South Dakots, and reported
in the current lssue of the Farm
Journal, show, among other
things, that the modern machino
will milk & cow io four to aix
minutes, while the expert band
milker requires between seven
and elght minutes. The capable
dalry larmer who now handles
10 cows canm, with the aid of &
machine, doubls the size of his
herd without spending any mole
time in milking, IL Is estimated.

Moreover, the recent tests of
the machines dissipate the fears
that mechanlcal milking falls tv
produce the quaatity of milk to
be obtained by hand and that
It causes & cow to dry up earller
than is mormal, while at the
same time Injuring her udders.

“The results of these tesis
prove without a doubt that the
mechanical milker in the hands
of a comp t xnd tentlous
man can have no harmful effect
on the eow,” says the Farm
Journal report. “Fallure to
sirip each cow by bhand may re-
sult In the cow's golag dry too
soon, however.”

Aa for the quantity of produc-
tion, the report says:

“A survey of 33 lilincis dalry
farms on which 360 cows were
milked mechanically, and of 34
tarma on which 860 cows were
milked by hand, shows that In
herds of less than 35 cows, the
milk saved annually was §3.23
per ocow, or §61.69 per farm.
The averags number of cows per
farm was about 19, In herds of
more than 25 cows the maving
was §5.70 per cow, or §I03.49
per farm.

EXCEPT THE BUCKING

One tractor with proper equip-
ment will .replace 8 %0 14 one
mule outfits on the farm, me-
cording to J. T. McAllster, ex-
tension agricultural enginesr of
South Carolina,

Ot the 7,317 combines shipped
from the United States In 1028,
Capada boughbt 3,500, and Ar
gentine bought 8,116,

NORTHLAND
Transportation
Company
To all points North
East and West
For nun‘lhun
Eropomy, Mafety and

Dependabliity—
“RIDE THE NURTHLAND"

Phone 999
Terminal Stage
Depot
615 Main Street

The cattle market dragged hers,

ern markets, Quality was mod-

' Cattle recelpts today were 1,000,

tions throsghout the world. The|*®

'ATEST FARM

MARKET NEWs

Mid-West, Pacific Coast
Prices Given on All
Commodities

Kansas Clty
Kansas City, Sept. 30, (UP)—

with fow sales of the plain of-
feritgs up to & late hour. He
celpts were light bere but heay-
ler oa other weitern markets,
Most steers sold from §i1l to
$14.75.

Trading was alow at generally
low tigures on bogs, with liberal
recelpts hare and at other west-

erate. The bulk of sales was
made sround §9 to §10.40,
Lamb recelpts hore waere light
but bearish reporta from other
markets brought price reduction. |
A libersl sheep supply mot weak
demand., Most western Ismbe
sold mround §10 to §112.60.
—

LO8 ANGELES, Sept. 30. (UP)

Steers were slow, steady; other!
classes sctive.

Hog receipts were 1,200, most-
Iy 10c to 18e higher; top, $5.50

Bheep receipts were 1,100
Lamabs were siow, cloalng 26e¢ tu
§0c wlower. Ewes were stoady

Hoga, 1,200 Medium to choles
200 to 3560 pounds, §11.35-13.40,

Cattle, 1,100, Steers, 8§00
pounda up, medlum, §$10.25-
11.56; heifers, £50 pounds
down, go=d, $0.50-10.50,

Sheap, 1,100. Good and
cholee, S4-pound lambs, $11.50-
12,60 ewes, 120 pounds down,|
wediam or cholca, $4.75-6.385.

PORTLAND, Ore., Sept. 30
(UP)—Cattle recelpta 3650, Mar-
t opealng slow. Quotations:
Bteers good 10.50-10.75; medium
9-10.60; common T7-9; helfers
good 8.50-%; common - medium
6.50-8.50; cows good 8-8.50;
common-medium €-8; low cutler
3-6; bulls (yearlings excluded)
good 7.60-8; common-medium §-
7.50; calves, modlum-cholcs 10-
12.60; cull-common 7.50-10;
veaalers good-choles 13-14.50;
medium 1-13; cull<ommon §-11.

Hog receipts 3300. Market
steady. Quotations: heavywelghi
(250-300 1bs.) maedium choice
5-10.76; (200-250 Ibs.) 9.75-11;
(160-200 1bs.) 10.76-11; (130-
160 1bs) 10-12; packing bogs
rough apd smooth 7.50-5.5¢0;
slaughier plgs (90-120 Iba)
9.50-10.50; feeders and stockers
(80-130 Ibs.) 10-11.

Sheep recelpts 3000, Market
glow, Quotations: lambs 84 Ibe
down, good cholce 10.50-11;
lambs 82 |lbs. down, mediom
9.50-10.50; lambs, all weights,
common 7.50-9.50; yearilng wea-
thers 100 Iibs. down, medlum
choles 6.50-9; ewes, 120 Ibs
down, medium cholee 3.76-5;
ewes, 120-150 ibs. medium cholce
3-4.60; ewes, all welghts, cull

MEDFORD MAN
TO AID WILEY

A. B. Reames, Madlord atior-
ney, has Dbeen amsoclated with
Wilson 8. Wiey, district attor
noy, to represent Kiamath county
In the salt filed in federsl court
by timber owaers.

Distriet Attorney Wilsy laat
night announced the association
and atated that the case will be

Two Stages |
Leave K. F. B:30 & m.
Leave K. F. 2:00 : : 1

Office 6th & Main |
PHUNE 999

tried In Portland. Judge Bean.
who has beem assigned Lo sit on
the case does mot wish to hold It
in Medford, It is stated, and has
stated Lhal becauss of Lhe Iarge
numbor of books and records
that It s connidered best by the
;ﬂ:‘f't to hold the trial In Port-

Date for the tria] has not been
et and neither side has yet pe
titloned for the setting of date
for the trial,

Americanism: A  conviction
that olce people are privileged
to bs s little saughty if they
are careful In public to set &
good example for the poor and
the young.

JUSTIN 8. LAGESON
Plumbing—Furnaces
© Stoves

135 N. 4th St
Phone 565-W

Night Phone 565-R

STONE

‘DUNN &

For Walks and Driveways

Buy before the weather is bad
and the price increases.

Phone 952

CHIPS

BAKER

V

common 1-3. |

Prices to farmeérs—Carrots 20
dozen bunches; beets 25 dozen
bunches; radishes 20-25 dozen
bunches; turnips 40-59 dosen;
tomatoes 30-50; peas 6-8 1§ Ib.;
raspberries, local, crate, §3.00;
blackberies, $1.20 crate; oth.l
Dapish, $1.25-§1.60; cantaloupe |
crate; corn yollow, §1.00 mk:ll
peaches Elbertas, 60; muris box, |
T76; Crawfords, $50-51.00; celery
Jumbo, 7T6; medinm, €65; hearts
§1.20-1.16 dozen bunches.

Merchants exchange prices—
butter: cube exiras 45; standards
48; prime Lirsta 4T; Iirsis 43%.

Eggs: fresh standard extras
44; fresh standard (firsts 40;
fresh medium extras 35; freah
medium firsts 34,

Portland wheat—B. B. blue-
stem $1.31; soft white, §1.31;
western white §1.21; northern

ARIETY

Old Time Dances Upstairs
Modern Dances Downstairs

'here?
One Admission for the

Two Dances
Every Wednesday and Saturday Night

MOOSE HALL

418 Klamath

AtMoose Hall
Of Course!

apring $1.18; hard winter §1.18;

western red J§1.18, |

Live poultry—Heary hens over
i% lbs. 26-37; do 3M4-4% lba.
22; do under 3% Ibe 120-21;
broflers, light, 30 Ib.; colored
26-27; old roosters 11-12; stags
10 Ib; ducks (—) Ib; young
geess (—) 1b, -

i
Watch

Kidneys
After 40!

g g i
KIDNEY disorders are too seri-

ous to ignore. [t pays to heed
signals. Scanty, buming
kidney

To promots normal

Magarke

wamings-
of

and assist kidoeys
o Heed o paaanocs st v

Think this over—and

DOAN'S PILLS

Are You Paying For Running
Water And Not Getting It?

If you are putting in hours of time pumping and
carrying water that one of our Home Water
Systems will supply at the turn of a faucet, the
cost of doing this is lost time and in neglect of
more important duties is surely coming out of
your bank account in some way or another,

Our pressure water systems pay their own way f
—at a cost of 8¢ per ton they put water just
where you want it at a time you most need it

gyctoms always work—no experiment-—you pa)
for satisfaction and get it

remember—our waler §



