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no reason why it should not be. You
know more about the conditions, tem-
perature, feed, etc.. than I do; but,
judging from an outsider's standpoint,
I should say that Oregon can and
ought to produce more butter and
cheese at a less expense than any oth-
er section of the world.

"As the output of butter increases?
as it is bound to under the recent im-
petus it has received ?so the dealers
must make their plans and prepara-
tions for caring for the Increased pro-
duct. The receipts of butter on the
Portland market are heavier now than
ever before at this time of the year,
and yet it is cleaning up readily, and
more could be sold if made."

Here Mr. Chapin gives a few point-
ers for the Portland and other Oregon
creameries which supply their product
to the Sound country. In Oregon the
custom Is to make rolls two or three
ounces short of two pounds, and quote
them at 55c a roll, or such a figure as
i8double what would be quoted for ex-
actly one pound. The Oregon cream-
eries favor the practice, but in so do-
ing they fail to realize the full benefit
of the Sound market, as the latter de-
mands exact weight for the money.
Mr. Chapin advocates a change to suit
requirements. He says there is but
one of two directions in which the
creameries can turn: Adopt the idea
of quoting by the pound, or else have
at all times a strictly full-weight roll
of butter. Adding, Mr. Chapin says:
"With a change like this, to conform
with all the world's methods in quot-
ing,, we will have to take a step of ad-
vancement, and in the right direction."

Mr. Chapin sounds a note of warn-
ing to the creameries already estab-
lished, in regard to coming competi-
tion. One of these days, he says,
there will be a railroad into the Tilla-
mook country, and then our valley
creameries must look to their laurels,
so make your plans now for larger
creameries, better equipped, and then
you can compete. It is in these days
of trusts and combinations that the
concern that handles the large vol-
ume of business on a small margin is
the one that pays a dividend at the
close of the year. The day. of large

profits has passed. If your creameries
could each increase its output to four
times what it is now you would have
accomplished a wonderful amount. We
commission men are glad to see new
creameries, but we are better pleased
to see the output of a favorite cream-
ery increased. It would be easier to
market the entire product of all the
creameries that we handle if it was
under one brand, than it is now. It
gives us a quantity of a uniform grade
to work on, and that is what we want.

If your creameries could keep one
or two more men working constant-
ly, you would turn out more butter at
a less percentage of cost, than you do
now, and you would enable your deal-
er to look after trade that cannot be
approached.

Build up the creameries tnat you
have now. Increase the number of
cattle. In these days of expansion,
"keep up with the line of march."
There isn't a commission man but who
is looking forward to the handling of
more butter, and figuring where to
place it. As just stated, the more you
make the cheaper it is made, and
the easier it is to compete in outside
markets.

Uuon the important subject of ship-

ping butter, Mr, Chapin said: You
have been told of the necessity of
having regular shipping days, so that
it isn't necessary to dwell on this
point. But don't fqprget it. It is just
as necesßary for the commission man
to know that on certain days he is to
have certain brands of butter as it is
for him to solicit business. He knows
where he stands; he can talk intelli-
gently to his trade. If it is out of
stock he can with truthfulness prom-
ise to fill the order the following day,
or two, as the case may be. If he

knows what is coming, and when it
is coming, he can have orders waiting
for its arrival.

Last spring, during the depression,
we hustled up a good sized order in
tub butter, and got a creamery to
work on it, when a competitor went
after our creamery, bought the output
outright, and as they were buying for
storage purposes, paid more than the
market price for the butter, besides
the freight charges. Butter became
scarce, and do you know that we could
not fill our contract, as it was impos-
sible to get another creamery to touch
the tub business?

Up to that point we had satisfied
that creamery perfectly, and made
them good money, possibly not any
more than any other firm would have
done. At any rate, on the thirty-four
tubs of butter that we did not or could
not deliver, we had to pay 4 cents per
pound, or about $80 to the customer
for unfilled contract, besides losing
him as a customer. Your commission
man is, or ought to be, working hard
for a place for your goods, and when
his plans are upset by a change it is
apt to lose him considerable money.
If you decide to make a change, notify
him in plenty of time, but don't drop
him out without any warning.

Cleanable Milk Pump
We have been looking up the pump question. We have tried to discover when the

first pump was invented and what it was like. Our conclusion is that the pump idea
originated when a native discovered that he could slake his thirst sucking from the flow-
ing stream through a hollow stick instead of bending down to the surface of the water.

Most people have thought that all pump
ideas were exhausted years ago. This is f-< r!*r l̂!§g(Pc^rn?-rir\r-^
a mistaken notion. At least we have put I // /wMlfk fa!|BpP*^^
old ideas into new shape. The Ideal is a ? (jmsfOiMmum. jSmJBL
unique pump. It should be in every cream- jm WkdKSJßfM^lsr~~' ""Ifk
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J^l^^^ljS^yfj. *% -» The Sanitary Ideal Milk Pump is a pump that will

i £''(/ ~ JEmK lllllP^P pump anything that is pumpable. But its special feat-

AM^^lailIsal W*Wk ures are most strikingly displayed when used as a milk
JiifaiKmMp IjIIbLf^"""'| ft/* pump. Our illustration showing the internal workings
f| MJ'Vp^Y^ Bfawlf of this pump gives a good idea of how it takes apart to

* \u25a0!UiiiSS^r clean. The inlet and outlet are easily accessible. There

rffffrtjif*'~*^ are only three pieces to the working cams. No springs
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At the annual meeting of the stock-
holders of the Gresham cheese factory,
Gresham, Oregon, the following direc-
tors were elected: George Slaret, John
Roberts, C. P. Penniston, John Gra-
ham, E. E. Slaret. Officers: President,
John Roberts; vice president, C. P.
Penniston; secretary, Lewis Shattuck;
treasurer, E. E. Slaret. Following is a
summary of the work done during the
past year: Total amount of milk, 854,-
--376 pounds; 3,299 flat cheeses; 173
small cheeses; average price paid for
butter fat during twelve months, 23Va
cents per pound; average test, 4.08;
total amount received for cheese, $10,-
--480; disbursements for milk, wages
and improvements, $10,352; balance on
hand, $128.17.

California is now finding a market
in Oregon for many of her products,
owing to the earlier season in that
state. The product that competes with
Oregon products most is butter. Grass
is good in the pastures of Marin and
other dairying counties now, and Cali-
fornia creamery butter is selling here
for 45 cents per roll retail, while the
best Oregon creamery butter sells for
60 cents. The price will probably have
to be reduced to meet California rate,,
which moans a loss to Oregon dairy-
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men. In a few months Oregon past-
ures will be at their best and Califor-
nia pastures will be brown and dry,
and perhaps Oregon dairymen may be
able to return the compliment. The
California butter appears to be all
right, but an old California resident
here says it lacks the aroma Marin
county butter used to possess years
ago, when the pastures were covered
with wild flowers, which perfumed the
milk and butter.

The time will come when Pacific
coast butter will go as far east as
Chicago in regular shipments. Our
butter is solid, more so than that from
the middle states, and the only trou-
ble now is that we have not sufficient
for shipment in carload lots. Butter
can be frozen, hence there is no trou-
ble in keeping it during shipment.

A good creameryman, who can make
both butter and cheese, is wanted by
O. W. Hurd, proprietor of the Flor-
ence, Or., creamery. Mr. Hurd writes
us that he solicits correspondence
from those who desire such a position.
He wants a man to commence work
about April 20th.
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