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f*l,550,7QJ The greater number o* 
these have been erected dtiing the past 
ten years. The entire num »er of cut tie 
and calves on hand, including cows, in 
1895 was 1,543,899, valued ufc $20, (M2,- 
508.16. This your the number of milk 
cows 2y< ■ars old and over in the state is 
842,039, valued at $17,442,144, and the 
cattle and calves, including milk cows, 
number 2,352,827, valued at $38,990,-

In 1885 the numl>er of pounds of 
cheese reported was 33.478,900, valued 
at $2,984,813.92, while lust year the 
number of pounds reported was 52,480,- 
815 and the value $3,984,103. In 1885 
the number of pounds of butter report­
ed was 36,240,431, valued at $5,850, 
402.50. Last year the number of pounds 
reported was 74,653,730 and the value 
$12,810,373.—Chicago Herald.

About a Cow’s Escutcheon.
Some years ago, tins “eHcutcheon” 

theory wan Ktrougly advocated by some 
dairymen and at the present time a good 
toany farmer, will examine the “milk 
mirror” carefully in buying a cow. The 
“milk mirror” in the space above the 
odder and between the thighn. The gen­
eral theory was that a heavy udder, full 
of milk, would, by its weight, deter­
mine the location of the “curl” or twist 
in the hair above it. Gueioti, w ho advo­
cated this test, had the matter all map 
lied out with drawings of the “milk 
mirror,” showing how a good milker 
ought to look. Other ami better tests of 
a cow’s milk qualities have displaced 
this one,.ami now it is considered but 
one of several marks to determine a good 
cow. Tho scale of points adapted for tho 
different dairy breeds lays but little 
stress on it. — Rural New Yorker.

Dairy and Creamery.
A very important part of the work of 

a creamery manager is to go through 
the building at the close of every day 
and examine all the utensils, apparatus 
and machinery. If anything is not clean, 
or if any part of the machinery is likely 
to break or get out of order before the 
next day’s work is ended, then and 
there is the time to remedy it. It is 
bad business policy to allow any part of 
the machinery to break down when the 
plant is in operation, necessitating some­
times a stoppage of several hours and 
consequent loss of a number of good, 
hard dollars. Such breaks can generally 
be prevented by the regular evening in- 
spf crion of a creamery from top to bot­
tom by the manager.

Governor Morton’s twin Guernsey 
heifers Coleta and Colita, born at Chi­
cago during the World’s fair, were a 
great attraction at the New York live 
stock show. They are as pretty us a pair 
of twin girls.

At the Minnesota experiment station 
an attempt has been made to see how 
cheaply butter can be produced. The ex­
perimenters have been able to make it 
Mt an expense of 10 cents a pound. This 
is very important news to dairymen and 
creamery men, and good news. It is 
doubtful if the average of prices for 
anything will ever be as high in this 
country again as it was up to the past ten 
years. Wo are approaching the condi­
tion of the older countries, where prices 
rule low for everything. Under the cir­
cumstances the only thing for milk 
farmers and manufacturers of dairy 
products to do is to make their wares 
cost as little as possible. This will re­
quire study and the closest attention to 
detail. But when the victory is won 
tho dairyman and creamery man will 
make just as much money as they did 
when prices were far higher. This is a 
victory worth fighting for. Can you 
make butter lit a cost of 10 cents a 
pound?

Raise all the feed you can for your 
cows at home on your own ground. In 
that way you get good money for the 
imps themselves.

Dairy an<l Creamery.
There is a superstition that Jersey 

milk is too rich for young calves. It 
may lie lor beef calves, but it cannot be 
for dairy Jersey calves. To suppose that 
it is is foolishness.

One of the regulations of the Illinois 
state hoard of health is that dairy cows 
shall be ohm ued every day.

‘We Lave to mako something out of 
something, milk or some kind of 
freight,’’ said the president of a rail­
road recently. The road was out* that 
did nn immense milk shipping trade to 
a large city. Tho interstate commission 
did well nt hist to tuke in bund the milk 
shipping business. The dairy farmers 
have suffered ut the hands of the rail­
road companies. The railroads have wa­
tered their stock to the last point of in­
flation. In older to get dividends on the 
inflated stock they put up rates to (he 
highest notch. At the lame time, to get 
nil the freight they can, certain road# 
have adopted the practice of hauling 
uiiIk a hundred miles for exactly the 
same price for which they haul it 50 
miles or even less. These things have 
1 e< n brought out plainly. “We have tc 
make something on mime kind of 
freight,” way the com panics. On the 
companies' part they have to do this be 
cause of the watered stock and tho load 
of del t under which all of them stagger. 
To tin» farmer it is left open to kick, and 
kick hard, mid keep at it till relief comes 
from either the interstate commission or 
some other source. They who determine 
to help themselves always suceed.

The peculiar excellence of Swiss cheese 
and butter in said to come from the pan 
luiage of the Swiss inonntaiUM. They 
are covered with anew thmughout the 
winter. Umlermath tho snow uieautimo 
grows a particularly sweet, tender grass 
for pasturage. As soon as the sihiw 
melts, about May, the cows are driven 
up to the mountain sides, where they 
stay till «now comes again. With the 
grin» urt» mixed certain other small and 
tender plant*, making a delicious herb 
age for the cattle. It is in the sum mor 
that the bulk of the cheese is made 
Why cannot American cheesemakeni 
borrow a hint from tho Swiss? Cauuot 
M ientifie dairymen Import from Swit­
zerland the meds of their grass and pas 
lure plautsf
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Hairy and Creamery.
An eastern dairyman has machinery 

by which lie can fill 1,500 bottles of 
milk in a few minutes. Tlio milk runs 
off the cooler into a huge filling tank. 
The tank runs upon wheels along a 
track above the bottle table. Upon the 
underside of the tank are rows of little 
pipes. The tank is placed exactly ever 
the mouth of a row of bottles. Then the 
touching of u small spring opens tho 
pipes above the bottles and the milk 
Hows into them.

That bitter taste is particularly no­
ticeable this winter in cream and but­
ter. A consumer buys a pint of rich, 
thick, beuutifnl looking cream, thinking 
to have a great delicacy when it is pour­
ed over stewed raisins, prunes or oat­
meal. Well, when it is tested, it is like 
Dead sea apples or worse. It is so bitter 
that it not only is not fit to use of itself, 
but it spoils the fruit-or oatmeal and 
has Io bo thrown away if the consumer’s 
palate is sensitive. Noiv, there is no 
reason for this. Bitter cream or butter 
is a fraud. It is caused either by the 
cows eating moldy hay or fodder or by 
the mold fungus getting into the milk 
and cream from tho cellar or miIkhouse. 
Sometimes when cream is raised by tho 
gravity process, instead of being extract­
ed by tho separator, the milk is allowed 
to stand so long before the cream rises 
that the molay, biller stage is reached 
before tho skimming takes place. I)o 
pay attention to this matter. Every pint 
of bitter or otherwise bad cream, every 
ounce < f strong or bitter butter, takes 
away from your good reputation and 
hurls your market for dairy products.

One great point in marketing milk is 
to get it a.v (prickly as possible from lite 
cow to tho cooler, thence into the bot­
tles in which it is to be shipped and 
tl:ei;( 0 to the consunn r himself. Clean­
liness and rapid ly—this is the tune 
that goes in the milk trade.

If a speck or scale of soured milk is 
left in a (.roase of the metal cup that 
covers a milk bottle, thst speck or scale 
is enough to sour the whole hottieful 
and make the consumer think his milk* 
lean is no good.

“In the dairy industry, as in all other 
industries, the universal law of the sur­
vival of the fittest will obtain,’’says 
Hoard’s Dairyman.

Starting a «’rvuiurry.
There are many things to bo consider­

ed by those contemplating starting a 
creamery in a new district.

First, tho exact amount of money the 
plant will cost; second, the adaptability 
of the locution chosen for tho successful 
operation of the creamery, and last, but 
not least, the amount of patronage that 
cun be depended upon.

More creameries fail from lack of 
milk supply than from any other cause. 
Too many embark in the business with 
nothing more than prospects ahead of 
them, which, they scon find out, never 
liuiteriuliEO. Wo would therefore sug­
gest that the man with limited means 
contemplating starting a creamery 
should mako a thorough canvass of the 
district in which ho intends locating, to 
visit all tho farmers to find out how 
many cows meh is keeping or is willing 
to keep, fully < xplnining to them the 
basis and terms on which he will handle 
their milk and also explaining to them 
tho groat variation in the amount of fat 
produced in the milk by differ« nt cows 
and dairies, so they will not expect to 
be all paid alike. Wo have known some 
farmers t > withdraw their patronage 
from a creamery when they found their 
milk was not bringing ns much as their 
neighbor’s, believing they were living 
cheated, when the fact of tho case was 
their milk was < f a lower grade and 
therefore not entitled to the same price. 
All these thugs must be ixphiimd and 
duly considered and a thorough under 
standing come to between the creamery 
projector and the farmer.

After a then ugh investigation of this 
kind, mid y< 11 find that y< u cun depend 
upon nt least 8,000 pounds of milk , 
daily, and nil other («nditiins being 
equal, you may safely embark in the 
ereunirry bv.sim-s.

We v.ould liver advise :n y mo t«} 
pen up a v.»»an.cry on I»*— than 8,009 

pounds < f milk daily. «■ I the more v i 
run get the better.—Moniieal Herald.

Wlaconwln * I Miry state.
A phrimmcnal increase in the dnirv 

Industry in Wisconsin during the past 
ten years is kbown by the state census 
forJNUA, now being compiled. The cen 
sns returns show there me now m tho 
state 1,825 cheese factories, valued at 
•u.'V.Ml. ui»d 729 creameries, valued at

COW AND CALF WISDOM.
Cut This Out and Keep It by You Tor 

Reference.
We have had the best snccesa thia year 

with calves that wa 1 emoved from the 
cows us soon as they were dropped. 
They learned to drink at cnee. The cows 
did not mourn for them us they (the 
cows) were gently un<l kindly treated.

After the third day give the calf 
skimmed milk warm with flaxseed jelly 
and the water in which some wheat 
bran and middlings have been boiled.

After they uro u few weeks old the 
grain need not be strained ont. This 
grain balances the cream which is takeu 
out. Then feed regulurly. It does not 

' pay to feed even milk to calves in a 
haphazard way. This bus been proved 
to be the most profitable way to raise 
calves.

Aiinnge to huve u greater number of 
the cows fresh in September anil Octo­
ber. A cow coming in fresh in the au­
tumn will give at least one-third more 
milk in u year thun one fresh in the 
spring.

Give tho cows a good feeding of hay 
before turning them out to pasture. Do 
not neglect this year to provide plenty 
of soiling cn.ns. Sow a quantity of o :ts 
and peas. All that you do not use green 
will bo valuable whin matured.

Plant a big patch of sweet corn. Yon 
cannot feed too much of it.

Repair all the pasture fences before 
turning the cows ont. It will save time 
by nnd by, as well us keep tho cows iu 
good habits.

A good remedy for lice on cattlois 
Persian insect powder dusted freely in 
the uir. As soon as you discover them 
go for them with something; do not al­
low them to multiply. A cow tin t i • 
worried or uncomfortable iu any way 
will uot do Iter l est.

If you mako pt ts of yonr cows, they 
will help fill your pocketbook.

No pt rstiu who owns a cow can afford 
to huve la r afraid of hint, for it is a 1, as 
lively time si,o is frightened or ill used 
in any way.

Tho cow is simply a milkmaking ma­
chine, ami for l est results sho should be. 
kept in tho best ponible working condi­
tion. The best conditions uro quiet anti 
comfort.

Look carefully after tho udders of the 
fresh cows. The udder of a cow is a very 
con plicated utirl delicate affair uuil 
should receive careful attentiou. If there 
is any inclination to cake or inflamma­
tion, hntho v/itli hot water and rub thor­
oughly with the hand. Milk out often. 
If tho case is a very bail one, it may be 
necessary to poultice the entire udder iu 
flaxseed ntcal swung in pluco by cottls 
and l agging. The poultice should be put 
on hot.

D i not allow a cow or any animal to 
go out to l astuio i:i poor conditii 11. Do 
uot turn out too icon. Give the ground 
time to settle and the grass to acqune 
/Ireugth.

A cow that has uberted twice or three 
times should not beretuiued, but fatten­
ed us soon as her milk flow is reduced.

Aio you fattening calves? Plan to save 
tin.o ut il strength iu handliug them, 
la rgo hooks in the siding behind the 
cows rentier tying and untying i f the 
calves uruecessiiry. Don't have ropes, 
blit collats anil chains, 'lliese are easily 
uufnsteuid, and no calf cun suck or 
la w c ue in two, while tho collar and 

buckle never slip off or choke a calf.
A teaspoonful of allspice tn the mess 

of the scouring calf will cute him usu­
ally. It may nettl repeating once or 
twice.—Dorethy Tucker iu Farm Jour- 
ual. ________

We Have Learned.
Wo have learned by tho aid of the 

Batccck test that rich cream anil cold 
.■hurtling add quality und quantity to 
the product und have lowered I he churn­
ing temperature nearly ten degrees, and 
wo now extract a rich cream for the 
purpose cf churning ut the low tempera­
ture. We have also learned that cold 
temperatures make a firm, waxy bodied 
buttirwhich is tlesiied.—E. J. Griilimn.

Dairy nn<l Creamery.
It is time now to breed cows for 

duiryittg next winter. They will come 
iu along about October.

It is ust. milling how much work tan 
bo gut of a bull when lie is trained to it. 
lie cun work tn single harness like a 
horse, mnl the same bar lies even can be 
used if tho collar is put t n backward. 
IIo 1 an be guided by tho ling iu hie 
uose. All tho light hauling required on 
tho farm can bo done by the bull, iu 
fact, and it will do him good—work 
some of the wickedness out of him anti 
make lnni gentler. lie ought to saw uli 
the wood anti griutl the feed. In large 
dairies hi' can work the cream separator 
and do the churning.

When tho milk spatters from a cow's 
teat, it is because there is something 
wrong with the opening. Somt times it 
is it wait, which will have to bo remov­
ed. There an« sometiuiea two holes in­
stead of 0110. When ti.is is the case, 
dilate the teat with a quill. After the 
cow is milked shove the quill gently mid 
slowly into the opening of tho teat und 
let it stay there till n< vt milking time. 
Hit n teniove it until the cow is milked, 
after which insert it again anil continue 
Io do so till there is no more trouble.

If you u-o tobacco at all. drop it when 
you ure almut cheese and butter making 
< r milking.

To make butter come this time of 
year try the following: After the cream 
is separated or skimmed, ns the case 
may be, if there is uot enough of it tor 
a churning, put it iu a coo) place where 
it w ill neither sour nor get badly chill 
ed When there is enough fur churning, 
put all together and warm it up to 1 
or bO degrees. If 75 is not sufficient, tr 
SO. Useyonr thermometer and keep tb> 
'mini from 75 to bO till it gets sour au< 
rij>e. It ought to be ripe for the cburi 
tn «'I hours. A starter of sour milk i: 
be used to hurry the rip> uiug. tin 
that is not usually necessary. When y. v 
batch of cream is ripened, coo! it quiet 
ly. If it is very rich iu butter fat, c< < 1 
to fid degrees; if net so rich, coo) only 
to 62 degrees, then chum.

Sf^N FRANClSC°MANUFACTURERS OF LUMBER AND BOXES. AND DEALERS IN
Gretisral Xlercli^iiTclise

PROVISIONS, LOGGERS SUPPLIES, 

Çlothing, Footwear! 
Sperry Flour, Best California.

We wish to call attention to our 
teas. We guarantee satisfaction to 
the most fastidious.

j SIBLEY Manager Store and Mill. Hobsonville. Oregon.

Pi iucipal Office, 249, Berry St., S. F. Mills al Tt nekee. Cal..

La Grippe!
I)r. H. Patchen’s SPEC, is rapidly 

becoming an indispensible family medi­
cine. It not only takes effect immed­
iately, arresting the pangs of influenza, 
but acts on the emunctories of the sys­
tem; thus freeing it of the accumulations 
of La Grippe of long standing. This is 
why rheumatism so frequently yields to 
this treatment and Disturbances of the 
Lungs, Stomaclie, Kidneys and Bowels 
are so quickly overcome. 90c per large 
hottie, 50c per small. Inquire of your 
Druggist.

Fine Liquors and Cigars
Tillamook, Oregon

C. B. HADLEY,

Heai>ü( artehs for the Celebrated

GAMBRIXIS BRER

¡Steamer
Truckee

Best Accommodation and Cheapest Route 
to or from Tillamook.

Every Hlteiition p*i«1 to w«nls nnd conveni­
ences of pHS-engt i s. First class table set

Reduced Rates!

Cabin, One Way, $10.” Roundtrip, $18.Steerage, one way, $7.

Every 10 dLy& Weather 
permitting.

For turlber

J s
32

particulars apply to 

KIMBALL.
Mat ket St.. S. F. Cal . or to

H C. THOMAS. Master.
Ilobsotiville, Or.

For your Protection. Catarrh “Cure«” or 
l .'DK st’or Catarrh iu liquid form to be tak^n 
internally, usually contain either Mercury or 
Iodide <»f Potassa, or both, which are injur­
ious if too long takeu. Catarrh is a local, not 
a bLaxl disease, caused by sudden change to 
cold or damp weather. It starts in the nasal 
passages, aff»< t:ng <y«9. cars and throat. 
Cold tu the In a 1 ca ts» s exce ssive flow of 
mucus, and, tf it j • a cdly neglect« d, the re­
sults of catarrh will iolb w ; severe pain iu 
the head, a roaring >< und iu the ear«, bad 
breath, and « t'tentimce an «»ffensive dis­
charge. The rent» dy sh- uld l»e quick to allay 
inflammation and heal the membrane. Ely’s 
Cream Balm is th«1 acknowledged cure lor 
these troubles and contains no mercury 
nor any injurious drag. Price, 50 cents.

WANTED-AN I DEA
thing to patsnt ? Protect your ideas: they may 
briu< you wealth. Writs JOHN WKDDKH- 
Bl tIN «fc CO., Patent Attorneys, Waahinstoa, 
1). O., for their f t.M» prize offer.

YJorth Pacific Brewery ^JOHN KOPP, Proprietor.
ASTORIA, ORE.

The favorite beer made 
on this eoast, eonsidered 
by many to be superior to 
Milwaukee beer. Call for 
it, and insist on having 
Kopp’s beer.

Supplying families with our bottle 
beer, direct, or through any house 
handling our beer, a specialty. Ask 
your dealer for price per doz. or case.

BUREAU SALOON
C. H. SMITH, Pt op’r.Wines, Liquors and Cigars.

Kopp’s Beer on Draught

Grand Central Billiard 
Hall.

ALLEN HOUSE
J. P ALLEN. Piop’r.

Noted tor its Fine Cuisine Department.

Best Meals in the C ty.

TILLAMOOK, OREGON

St u rm ms
DO ST()KE

A Fine Line of Jewelry

Stationery, Books. Prescriptions Carefully Compounded.


