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HANFORD-HAZELWOOD COMPANY.| with his ears than his eyes. The “rum- oD

In a recent issue of the Chicago |
Dairy Produce there appeared a (1(L|
criptive article about the Hanford- |

Hazelwood company's butter-making |

establishment  at  Sioux City, Iowa. |
[his plant is operated in connection |
with the Hazelwood company’s inter-
s in Washington state, and it willl
of interest to the Washington peo-
ple to know the methods pursued aml‘
the success attained by this concern, |
which began operations on present
a comparatively |

¢St

he

lines in Sioux City '
short time ago. Mr. David Brown is |
the manager of the Sioux City con- |

cern.

. A. Leighton, well-known to butter-
makers of the middle west, and hav-
ing something of an acquaintance
among the creamery and dairy inter-
ests of the west also, through his writ.
ing in the dairy press, inade a visit to
the Hanford-Hazelwood plant recently,
and furnished his paper the aiticle in

question After his introduction, he
says:
Much interest is centered in this

plant for the reason that they are con- |
dueting it on a plan entirely different
from any other creamery in this part
of the country. Their plan is the bring-
ing of the cream or butterfat from the
different creameries in their vicinity.
If T understand it rightly, the cream-
cry company conducts its creamery
in the =ame manner as they would if
they sold their butter. In this case,
however, they sell the Hanford-Hazel-
wood people the butterfat at a stip-
nlated price, and it’is shipped to Sioux
City to be churned. This cream, be-
fore it is shipped from the creamery,
is all pasteurized and cooled, and the
yesult is that the famous “Hazelwood”
hrand of butter is made from pasteur-
ized cream. The creamery at the
pres:nt time is turning out about 5000 |
pounds of butter a day, and expeets to

increase this  amount nearly double
during the season.
There are many large factories

ittered throughout this country that
are making butter on nearly scientific |
principles but none of them, to the|
knowledge of the writer comes so near |
making butter according to the best

own  scientific principles as the
Hanftord Hazelwood Company. They |
have taken one step ahcad by adopting [
the Danish method of making butter,

5 pisteurizing the cream before |
churning.

I'his company is very fortunate in |
having in its employ a mnan who is fa- |
mil.ar with all the Danish methods.
He is Mr. M. Mortenscn. Years ago |

he made a record for himself by win- |
ning the sweepstakes at one of the‘
lowa state conventions.- That was in |
his boyvhood days. Since that time he |
has not only graduated from the Iowa |
dairy school, but has taken a four|
vears course in the agricultural depurt-i
ment of the college, and during the |
past season he has becn in I)(-nmarkl
making a study of Danish buttermak- |
ing, and he is applying all of this!
edueation to turning out an article of |
butter according to the best methods |
lknown to the dairy world. Hence my
tatement that this company is just a
step ahead at the present time,
Perhaps some may scoff at the idea |
of pasuerizing being the best method |
of making butter. The writer will|
not discuss this very much; but be-
cause one or two men made a failure |
of pasteurizing being the best method |
lack of kuowledge of how to properly
handle such cream, is no reason why |
other people cannot inake it a suc-|
cess—if a thorough knowledge of the |

husiness is gained and applied. The |
writer believes, and has always be-
lieved, that pasteurized butter will

steadily grow in favor, and in time we |
will be making as much pastuerized
butter as they are now making in
Denmark. It will take time to educate

the people to cat a mild flavored but-

| or other organs are involved and t

ble and grumble and roar” of his engine,
are to him articulate speech, and a false
note in that jum-
ble of sounds
would catch his
ear as quickly as
a discord would
strike the ear of
the leader of an
orchestra,

He thinks more
of his engine than
himself. That is
why he mneglects
to notice symp-
toms which are
full of warning.
The foul tongue,
the bitter taste
sour risings, an
undue fullness af-
ter eating are but
symptoms of dys-

psia or some
orm of disease in-
volving . the stom-
ach and organs of
digestion and nu-
trition. In time the I)eart, liver, hm%‘s,
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engineer has to lay off.

Dr. Pierce’s Golden Medical Discovery
cures diseases of the stomach and organs
of digestion and nutrition. It purifies
the b%ood and builds up the body with
sound healthy flesh.

«] used ten bottles of Dr. Pierce's Golden
Medical Discovery and several vials of his ‘ Pleas-
ant Pellets’ a year ago this spring, and have had
no trouble with indigestion since,” writes Mr,
W. T, Thompson, of Townsend, Broadwater Co.,
Montana. ®Words fail to tell how thankful I
am for the relief, as I had suffered so much and
it seemed that the doctors could do me no good.
I got down in weight to 125 pounds, and was not
able to work at all. Now I weigh 160 and can
do a day's work on the farm. I have recom-
mended your medicine to several, and shall
always have a good word to say for Dr. Pierce
and his medicine.”

Dr. Pierce’s Pleasant Pellets cure con-
stipation,

Creamery Butter, Hand Separator Cream
Ranch Eggs, Butter n:« Cheese

sells BUTTER, EGGS and CHEESE
EMPIRE HAND SEPARATORS

Churning and storing facilities unequaled in the State, Ship to us—we pay cash,

NO COMMISSION.... «...NO COMMISSION

manufactory of

g DAIRYMEN, ATTENTION Tcovr exclusive

Dairy chop
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None other genuine, Excels all other Cow Feeds, with no exceptions, in the largest flow
of milk, by actual tests, Beware of imitations. &% WRITE FOR PRICES.
SANANS

304-306 Railroad Ave.
SEATTLE, U. S. A.

'é
o

| ter.

At the present time they are
clamcering for an aroma, but they will
change their ideas, perhaps, in time.
But the Hanford-Haze!wood company
is a success, and any other company,
managed as this company is, will be a
success.

I wish to call the attention of the
reader: to a remark made by Mr. D.
Brown, the manager ¢. the concern.
The conversation turned to the wages
of buttermakers and he said: “The
ruination of the creamery business
will be in trying to hire cheap men,
or in trying to get good men to work
cheap. This will result in there being
a lot of tramp buttermakers, for good
men will not continue in the cream-
ery business at low wages.” The
readers will agree with me that this is
good strong advice, for it comes from
a man who has as many men in his
employ as any of the large creamery-
men. The Hanford-Hazelwood people
pay good wages, and the result is that
they are to be congratulated upon the
high eclass of men in their employ. The
writer met many of their employes,
and he was surprised at the good
words spoken by them of their em-
ployers. There is not one of them but
thinks he is with the hest firm in the
state, and Mr. Brown thinks he has
the best men. Is there any reason
why they should not be successful?

The writer saw the first Farrington
vat in operation at the Hanford-Hazel-
wood plant. There are rwelve of them
in a row and both Mr. Brown and Mr.
Mortensen speak very highly of them.
Their idea is that cream can be
ripened better when closed up and
agitated at the same time. One of the
first objections to the Farrington vat
was in getting the cream out. They
have constructed an air pump so that
five pounds of air applied will force
the eream from the vats to the churn.
Mr. Brown thinks when a creamery is
small and has only one vat that a

large bicyele pump would do the

We are Prepared

to fill your orders for any number and size of

BUHL MILK CANS....

at lowest prices, considering the weight and
quality; also for anythfng in

DAIRY WOODENWARE
TESTING GLASSWARE

BUTTER & CHEESECOLORS
RENNETS, Etc., Etc....

— KEYSTONE DEHORNING CLIPPERS ==

Alpha-De Laval Cream Separators
Merz Dairy Supply Co. 31 second bue.8. Seattle, Wash,

Creamery Supplies.
Good Value. Quick Shipment.

1 solicit your orders for your requirements in this line: Creamery TIinware,
Glassware, Woodenware, special Separator Oils, De Laval Extras, Salt, Printed or
Unprinted Parchment Paper, Chr. Hansen's Preparations, Wells & Richardson’s Butter
Color, Special Clear Test Acid. Also all the latest specialties. Cheesery supplies of
every ducrl?tlon. Farmers' Babcock Testers, cheap. Milk Dealers’ Supplies. Cream-
erymen! write me regarding your requirements for this season in Churns, Vats or
other machinery; do not decide elsewhere before doing so.

GEO. L. BICKEL

De Laval Separators and Crezinery and Cheese Factory Machinery and
Supplies,
“Tha vellow Front.”

143 Front 8t. Portliand, Ore.

Large Returns for a Small Investment

Has Been the Universal Experience of Farmers, Market Gardeners, Fiorists
and All Who Have Used the

Fertilizer Pacific Meat Co.

TACOMA, WASH.
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