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AFTER THE WORLD'S BUTTER

TRADE.

The New York Commercial repro-

duced last week the following dis-

patch from Sioux City:
"The makers of creamery butter in

the United States will try to capture
the fancy butter markets of Europe
and the world after the pure butter
law now pending in congress is final-
ly passed and is in operation," said
David Brown, of Sioux City, manager
for the Hanford-Hazlewood Cream Co.,
who has just returned from a trip to
Washington, New York, Boston, Phil-
adelphia and other important east-
ern cities.

"The new law will provide such
protection for the creamery men and
encourage the manufacture of first-
class butter, to the extent that the in-
dustry will be developed as novel

before. At present Denmark has the
world's reputation for the manufac-
ture of god butter, but this country

can produce just as good a quality of
butter in its creameries as Denmark,
and I predict that the markets of Lon-
don and Paris will see American but-
ter leading all others.

Fooled by Poor Butter.
"In the past a great deal of butter

has been exported from this country,

but it lias been the renovated and
other cheap grades which could not
enter into competition with the finest
butter which other countries in the
world were offering. Of the best qual-
ity of butter made in America there
has been but little more produced
than was consumed at home. Low

grades of unwholesome butters were
not restricted in their sale to any

extent and the people were deceived
in what they were buying. The prices
of creamery butter were necessarily

above those of the poorer butters and
there was not much to encourage the
creamery men.

"The people have finally become
educated, however, to the methods of
the makers of cheap butter, and be-

sides the people have advanced in epi-
cureanism to the extent that their
prejudices to_ bad butters has found

determined expression in the univer-
sal demand lor national legislation
against their indiscriminate and un-
scrupulous sale.

Where Law Comes In.
"All butters will now be clothed

with a legal identity, and consumers
may discriminate as they should in
their purchases. Some of the cream-
eries which have been palming off

process butter for creamery butter
will be hard hit by the new law.

"The American butter is now surely

to lead the world in quality and in

quantity, because of the stimulus to
be given its manufacture by protect-
ive legislation.

"It may not be known that Sioux

City lies in the belt of the United
States that produces three-fourths of
the butter of the country. This belt

lies in a region taking in the northern
half of lowa, the three northern tiers

of counties in Illinois, southern Wis-

consin, southern Minnesota, eastern

South Dakota, and the northeastern
corner of Nebraska. Sioux City is

going to share in the benefits to be

derived from the development of the

butter industry. Lots of butter means
there must be lots of milk produced,

and that means development of the
dairy branch of farming."

COOLING MILK.

It has now been fully demonstrated
J«.at to keep milk pure and uncontam-

inated In the summer, it should, as
soon aa it is drawn from the cow, be

cooled to a temperature of 50 derees
or below. By this means the danger

from bacteria will be minimized. In
the United States dairy science has
been brought to a high pitch of per-
fection. It has found out that the
number of bacteria, which fall into the
milk from an apparently clean but
with 90 when the udder has been
washed just before milking. At a tem-
perature of 93 degrees germs common
to milk multiply two-hundredfold in
one hour, while at 55 degrees only
eightfold, and at 45 degrees are prac-
tically inactive. The following sys-

tem of cooling is recommended: "The
most economical way to secure cooling

is with the so-called 'shotgun* cans
(about 8 in. in diameter and 22 in.
deep) set in cold water, using ice
if possible; if not, use cold well wa-
ter. In the latter case it is well to
change the water in a couple of hours.
These cans may be set in any box,

vat, tank or barrel, which will sur-
round them with water as high up as
the milk comes. At the end of 12
hours, if the cans and vats are needed,

the cream may be dipped off with a
cup, or, better, a conical skimmer:
if not needed, a more thorough cream-
ing will be secured if allowed to stand
24 hours. The 'cream can' should be

kept in the cold water until enough

cream is secured for a churning. It
should be thoroughly stirred when

fresh cream is added, and none should
be put in for twenty-four hours before
churning. During this time the cream
should warm up to about 65 degrees

to ripen the churning. Three hours

before churning it may be cooled down

to 55 or 58 degrees. This will make
the butter 'come' harder than if

churned immediately after reaching

the churning temperature." The sys-

tem is not cumbersome, is easy of ap-

plication, and should be adopted by all

dairy farmers.

OLEO IN THE SENATE.

During the pending of the oleomar-

garine bill in the senate, some inter-

esting stories were told by the sen-
ators in speaking of the measure for

the protection of pure butter. Sena-

tor Money was in conversation with

the "Farmer" of the senate, Mr. Till-

man, whom he enlightened by stat-

ing that every pound of imitation but-

ter which goes to the West Indies is

colored a brilliant red. "The darkies
clown there," he said, "won't have any

other color. They like red butter just

as they adore red shirts or red ban-

danas."
"I suppose they like red lemonade

at a circus," chimed in "Farmer"
Tillman.

"Yes, or the red label on a toma-

to can. I have been told that they

would not purchase canned tomatoes

if the label is printed in black or any

other color, but insist on its being

red."
"That reminds me," said Senator

Quarles who sauntered up to the

story-telling senators, "of a western

judge who was discussing a certain
transaction, just as we were discus-

sing oleomargarine. He said it has

f-r-o-u-d, fraud, written all over its

face."
What was practically the maiden

speech in the senate of Senator Dolli-
var, of lowa, was delivered one day

last month during the discussion of

the oleomargarine bill. Senator Dol-

livar's speech was an admirable de-

fense of the cow, forming a picture as
he spoke of the prosperous farms of

lowans "wrapped in the arms of the

rivers Missouri and Mississippi."

During the course of his talk, being
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