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Valuable Information
Ralative to Milk.
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Mik 18 technleally deseribed ns o

ocretlon of the mammary glands pro
by the breaking down of the
doelle. It 15 secreted by the fe.
wales of the mammalla for the nours«
ehment of thalr young and I8 therefora
1 o provided by nature for the
needs of gnimal organism at Its early
suge and furnishes all the nutrients
yequired and In the proper proportion.
DESCRIPTION,

Mk may be deseribed as a white
¢ yellowlsh  white  lquid, nearly

upaque, except In very thin layers, or
hen largely dlluted In this case it
Jassumes & buish opalescent appears
e, It hara mild sweetlsh taste and
siight, but  characteristle  odor,
tronger when stlll warm from the
oW

CHENICAL CONSTITUENTS,

hemially consldered the essential
ants are: Waler, fut, caseln, al-
bumen, milk wugar and ash, These
te smentinlly the same in the milk
fal mammalia, but they vary in
uutlve proportions, By way of
wintion. Human milk averages 2.9
ceal fat; cows' milk 8.6 per cent
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» ROBCOPICAL APPEARANCE
‘,“.‘:'31'\“"‘ 4 microseope, milk In
z,,,')'»'ffff of innumerable minute
b whch globule surround-
Ain film and floating in a if-
"Ferum.’ These
it globules and re-
any hours after the
- . U they gradually con-
. ~a:'|-1n,n many of these glo-
ol 1, -'!'hn:n‘: and wolldify Into
*orming ordinary cream,
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A METROPOLITAN

CREAMERY

ESTABLISHMENT.

Wholesale and Retail Distributors of Utah Dairy Products.

One of the best known Institutions of
its Kind that it~
tained a polley of the strictest equity
In all 1ty operationy, large and small, Is

and one hity ever

that of the Elgin Creamery company,
located on Btate near Becond Bouth
ntreets, There the company occuples

the ground floor and basement of the
Holmeg bullding, and everything con
nected with the establishment both In

the offices and creamery I8 up-to-date

and perviect In every detall
The wigin Creamery company’ was
Ineorvorvated In January, 1500, with a

capltal orf §30,000, having oy lig presi

dent Capt, John E, Hill, and ¢, H, Wil-
Son as secretary and treasurer

hases of four carloads

pany miade pur
famous dalries of

of bu'ter from the
Nebraska
THIE MILK,

All of the milk used for distribution
cores from within a radius of 156 mtles
of this city, and 18 brought into town
by wugons from points as far north as
Farmiington and Kaysviile, and ag far
nsouth as Big Cottonwood. The milk Is
aerated at the milking stations, und af
ter reaching the company s plant in
thig ety s pastueriged us a furthe
ganitary measure for the beneflt of the
numerots  customers, More than 600
gallong are sold dally and over 100 gals
lons of this is bottied

THE CREAM,

The business of the firm is as thor-

The eream comes from the company's
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THE ELGIN DAIRY CREAMERY CO'S MAIN OFFICE AND

CREA

oughly systemtized as that of any of
the largest mercantile institutions in
the country., Efficlent men with years
of experience In their particular lines
are in charge of the varlous depart-
ments ald with everything necessary
at their cothmand It 18 not to be won
dered at that they have succeeded in
muking of the Elgin one of the .lead-
ing creameries not only in this ety but
in the entire state. The storeroom oc-
cupled by the company ls 100x60 feet,
und the machinery in uge {8 the most
modern yet devised, The entire plant
¢ cperated by a 20 horsepower engine
and boller, located In the basement
COMPANY'S PRODUCTS,

The Eigin Dalry and Creamery's
products consist  entirely of milk,
cream, butter and eggy, lee cream and
{ces. The company i8 a wholesale dis-
tributor to most of the principle hotels
and restaurants In Salt Lake Clty. A
very  large retall teade 18 enjoyed
among the private familles, a larger
business being done (n this line than
in any other. One thing which fully
demonstrates the popularity of the El.
gin Creamery company's goods ls the
fact that the city's leading drug stores

MERY.

creameries situated at Kaysville, Amer-
fean Fork, Springville and Mona, and
over 200 gallons are dally réquired for
the trade. This 18 neavly doubled in
the summer, The Elgin cream has an
enviable reputation and is the purest
that can be produced,

THE EGGS,

One of the lings handled by the com-
pany, and one upon which It justly
prides itself is that of Its eggs, which
are always fresh from the ranches and
the cholcest to be obtained, The dally
pnles are large and constanly Increbe
ing

ICE CREAM

Not least important feature of the
Blgin company s its lce cieam depart.
ment which has always had remarkably
large sales throughout the year, Durs
ing the summer months three wagons
are kept busy delivering ice cream and
lces alone, Three freezers are in con-
gtant use for the making of these de-
lfercies refreshments and during one
month last summer more than 3,400
gallons of cream were consumed, This
department is operated under the effl-
clent management of M. C. L. Hig-

o B B S o e e b

REGISTERED COWS, A SOURCE

advertise delicious, hot, "Elgin l‘rfnm"
beverages during the winter and “cele-
brated Elgin Jce Cream” during the
summer, the large demand is a most
substantial compliment to the com-
any making the cream.
;ﬂu)mu l.lea“nr the magnitude of the
business carried on may be obtained
from the fact that from nine to twelve
wagons are in constant use making
mornipg and evening deliveries, and 39
nen are employed and 24 horses used
in opurating this department and thus
dletribuddng the products of the com-
pany's creamerles located at Spring-
ville, Kaysville, American Fork and

Mona,
THE BUTTER.

The butter sold by the company is
made on the premises in the winter, &
churn with a capacity of 7560 pounds be-
fng used for that purpose, In the sum
mer. the butter comes “rom outslde
points, The salesg In this line are enor-
mous and this 18 quite apparent when It

.MWWW‘ y

OF SUPPLY" FOR THE ELGIN €O,

giny, a gentleman of wide experience
and an expert in thia line,
COMPANY'S FACILITIES,

The Elgin company has exceptional
favllities for handling large orders that
may come in on short notice, and it
Is & matter of pride that never has
there been an order glven that was
not filled on time and In an Irreproach-
able manner, One thing that speaks
well for the management I8 that as
careful attentlon is given to hp'f-pint
orders as to those of 20 gallofis, the
motto of the firm being to “please all;
digsatisfy none.”

ABLE MANAGEMENT,

By fair dealing and strict adherence
to honorable business methods, the El.
gin company has won the confidence
of the people, and so long a8 the pres
ent conservative management remains
ul the nead of the business must con-
tinue to thrive and steadlly Increase in
volume from month to month as it has

becomes known that last fall the com-

in the past,

states of this country, and the leading |
countries of the world

Several hundred samples of the milk
furnished to the citizens of Falt Lake
City have been submitted to me for
analysis during the past six months,
and, generally speaking, 1 may say the
milk has been found to be of good‘
Quality—free from appreciable amounts

of dirt, foreign matter, odor and pre-
gervatives, especially formaldehyde, In
comparing the milk T have anaiyzed
with the milk supplied in other citles,
we have no reason to complain, as 1
have found the milk to average better
here than in most of the larger clties
of this country and Europe.
HERMAN HARMS,

ADVANTAGES OF UTAH
AS A DAIRY CENTER.

advantages which
Utah possesses, or holds out to the
dalry farmer, is perhaps scarcely &
new theme with the writer, as at sun-
dry times and In various places, the
subject has been not unfrequently prés
sented during the past elght or nine
YEurs

AL the present | wigh to present this
subjeet under two phases, first, the
patural advantages, the second, the |
econoiple advantages possessed by the |
stite ]

Dalrying In ity broad sense Involyves
the production of milk, its care und dig-

To digcuss the

teibution ag an article of food, and the
manufncture of condensed food pros
duets therefrom, Practically, therefore,

fquestion 18 an all import-
is 80 clorely related

the economib
ant one though It

to the natural conditions as to, In &
megsure, depend upon them

Milk, that may be described as good,
pOsEesses o number  or gualitie but
among those Treshnoss amnd davor are
of first lmportan Mk |8 a very uns
stable product and qulckl pulls un-
lesst properly cared for The clear dry
weather of our summer months and the
cool nlghts provide conditions most fa-
vorable to the proper care of inllk,

Elghty-seven per cont of milk, on the
average, i water, This s not as much

water as there 18 In a turnlp, a mangels
wurzel, a carrot, or a cabbuge, yet it
ghows the necessity for an abundance
of good water in a dairy district, The
sparkling water of the [Ttah mountain
gtremms cannot be gurpagsed

The major portion of the farming
land of Utah g the alluvial deposits
from the geological lake "Honnivel,” a
rich goll capable of growing enormous
crops and with intelligent care the land
will continue to grow large crops for
generations yet to come. The adapta-.

TouE DAIRY 4 CREARERY CY

KEVE

.
« 'OMee of the Xeystone Dalry Co.

tlon of the state to the growing of lu-
cern and the climatic conditions which
enable our farmers to cure the crops
and preserve all the plant In the high-
est palatable condition, provides a for-
age erop that I8 almost a perfect ration
for feeding dalry cows, und good well
cured food is another cssentlal to the
production of good milk, the foundation
of high quality in the product manufac-
tured therefrom.

Maost of the farms in Utah are snall,
Thiy makes Intengive farming possgible
and almost a necessity (f the farmer {8
to do for himself and his family what
the progressive civilization of the twen-
tieth century demands. With the help
which Is generally avallable and seek-
ing emploment, | belleve the dalry
oW, which should milk largsly all win-
ter, will nearly double the retwme from
the crops from the farm, or In other
words the ereps grown on the farm
may be sold to the cows at market
prices and good pay received for the
Inbor and eare bestowed upon them and
thelr product during the winter months,

Agaln Utah's fertile valleys are sit-
uated in the center of the Intermouns
taln reglon @nd they afford a source
of supply to the many surrounding
states. We ndlght supply the cheaper
products, grain and fodders, but 1t will
be better for ns and for our farms if
we oan send out the more conoentrated
products which represent a minimum
of material and a maximum of labor,
skill and intelligence. From all the in-
formation [ can gather the markets
for dairy preducts to the north and
west are practicelly unlimited provided
we can supply those articles In sultable
quantities and at the right price,

On the latter point I do pot fear any
honest competition, The supply will
depend upon whether our farmers are
satiafied with present attalnments, or
are determined to excel, and will rest
only on the accomplshment of thelr
greatest ponsibilitiss To do less s In
a measure to fall. The past If It is any-
thing else than an (nspiration to apur
ug forward is a millstone to drag us
down. Progress, therefors, should be
the watchword. Natural and econoinic
conditions are most faverable. Our

rt performed, success must follow,
i el ¥. B. LINFIBLD,

Agricultural College, Logan, Utah.

Augustus, Reglstered Durham Bull,

owned by Howe Bros.
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A FACTOR IN SALT
LAKE CITY'S MILK SUPPLY

The Keystone Dairy and Creamery Company.

It there 18 anything more ssgential

t0 the tuble than the products of a
dalry, the general public knows little
about it. Buffice to guy that twentieth

century city life has created demands
that have been met by the large dalrys
Ing Interests of the country Iln a most
approved
Known fact that posgibly no one other
article of

manner It I8 now a well
food can

and

of diseasoe, as

jo thoroughly
tribule the dreaded
terl milk. To prevent
the spreaa of disease, every city of any

Eerms b

standiog mukes generous provisions for
the Inspection of the milk that {8 of«
fered for sale. Salt Lake City I8 fully
aware of the importance of maintaining
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know how, Mr, Standish understand
the method, that s u tl ich
UCCess L) { milk .ll“ craam ith ot
dinury precaution upon t part ol
the consumer Vil Keep swe u long
time The Pasteurizing proce can
gta of plucing the milk in o long
evlindrieal tank enclosed In a larger
wooden tank, the space betwesn being
filled with hot e, (In the témperu
ture 1 th ret, a8 the cream d
not rise i the mik 1s ded) nfler
the hot water has been run for a
tain length of time, cold water 18 then
mtroduced, the Pasteurizer containing
the milk revolving In the meantin
until the milk hag been veduevd to |
than 00 degrees, T'he milk hen bot
tied or canned upon the premiges, t
insuring an absolute cleanlines that |
would be lmpossible to attaln without

)

W ot ol e

guch an office, and the need of It can
be Beeh at @ glance when it is known
that permite are jssued annually to

over 50 dairynien to dignose of thQiH

mroduet In this clity, While this large
numbdr have obtlained licenses, the bulk
of the buginess (¢ in the hands of two
or three leading dalries and creameries,
It (& the purpose of this article to call
attention to the modern sanitary man-
ner i which the Keystone Dalry, pre-
pares.all milk, cream and butter sold
to their customers for market

A year ago this month the manager,
Mro.H. N: Standish, bought up all the
atock of the
pany and Invested
dullare, In the way of modern Improves-
ments, machinery and etc, with the ab-
ject of establishing and malutainiog an
upsto-date establishment.

THE MILK SUPPLY.
Among: the sources of supply of the

original Keystone com

geveral thousand
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Keystane dalry are some of the
model dairy farms In the stute, As an
Nusteation of the recognized Impor
ance of absolute cleanliness, It will be
interesting to describe the cure taken
in milking, The cows are ull milked
in the stablea, kept scrupulously clean,
and the milkers are required to ob
serve the motto of dalrymen,
“Cleanliness.”" The milkers us

the
’ dou
ble layer of cheese cloth filled in with
one~half an Inch of cotton batting, over
the milking pails and through which

the milk passes into the palls Agaln
it is strained through a cloth In belng
emptied from the milkers’ pulle into the
can in which it is taken to the station
Arrived at the station it f¢ for the third

time stralned upon entering the recely

ing tank of the cooler, It then passes
over & Star cooler Into the cans and
s reandy for shipment, Shipments are
made at each milking, customers re

celving the night's milk In the early
morning delivery, and morning milk In

the afteruoon dellvery,

THE CREAMERY

A wpecial feature that will appeal
ptrongly to the modern housewlfe, Is
the absolute cleanliness evident in every
department, and, most lmportant of all
the management of the Keystone dairy
have the only perfect process of pas
teurizing milk. Every pint of mllk that
leaves the dajry I8 traated to thiv mod-
ern process, both winter and summer
The process s simple—to those wWho
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KEYSTONE WAGONS READY FOR AFTERNOON DELIVERY.
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the means of the expensive machinery
employed

The trade of the dalry requires the
nse of over 600 gallons of milk dally,
Pwith an incredsed smotnt in the sufn-
mer time, Five and slx wagons are
kept constantly busy, making two de-
Hveries a \lll)‘, No better evidence of
the thoroughly metropolitun manage-
ment of the Keystone could be present-
ad than to cgll attention to the fact
that a “special delivery" wagon Jg kept
for telephone and “hurry-up” orderg
This wagon algo makes a butter round
dally. And could the publi the
process and the scrupulous care mani-
fested In the making of the golden

Ree

product kKnown as the "Keystone”
brand of butter, we feel safe In pre
Heting that the dairy would be unable
to meet the demand, despite the fact

that the immense Simplex churn in use
has a capacity of gallons
During the summer monthy o
glderable trade ls had In lces and e
eream, these algo have won for them-
pelves a reputation that s the envy of
less favored creamerles,
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THE DAIRY COW,
The Importan f o oartle
¢ of human dl awn t L
|
1 miy )
&l You O Oohe O I most vxj
3| | I { n nt 4
und bl | v 1)
that pu i he hand
1 I
i il
} h it g
i\
uhstan [ \ amn., | y
il Il i 1 i 1! i
hougehold | 1) ( ni
in t cumim m ould
m ncol ; I ! i il \ (L r
d 4
This brings us to th ihjeet upon
which we Were Ked it
THE IDEAL DAIRY COW
Yerhay I f 1 ity |t
41 1 the ihject
| dif i nd o il
e each hed I shall
f tedl ] 1 ! should
have
1. Abilit goad flow
milk | 1o p it up untl time'to
L befor i wdy 1 freshen
MK et in “butter-fat”’ us
! Iyl
\ vigorous constitution and a good
Lppetit "he give the disp
m to hunt and work for food and
the appetite to enjoy it when found
') oxel vill prevent getting fal
and will produce milk of better tastie

COW
s of milk
days, % Jersey, % Ayreshire,

A KEYSTONE

Record of 1,100 in 23

and quality than from the lagy cow
§. A quiet, gentle dispusition, A cow

not enslly disturbed, ealm, {

gentle will uniformly nroduce borf

sults than the excitable, scary, longe

logged  variety alwuys 1ogst i

chance to “jump over the moon

HOW GOOD DAIRY COW MAY
KENOWN.

1. By goodaized but net “beofy” udder
running well up behind and full and
far out along the belly In front. When
empty the most desirable udders shrink
and become much ke an empty “sllk

1

BE

purse i
¥ By large (but not fleshy) teals,
wide apart and squarely placed
By good sized “barrel”—long, well

hooped and capacious, showing guod
stownge capacity: by width of hips anid
by large girth arount heart (Just back
of fore i"L’“)

4, By fact

that when in milk even

——————————

Three Keystone Beautles

et ——— — t——————

when well fed she Keeps rather thin,
particularly at neck, withers and back
part of thighs, By golden tint of hide
sspecinlly inside emrs, by Lreadth of
face at eyes, and comparative nar-
rownoess at horns

6, By lurge and tortuous milk veins
6 By eass with which she can be
milked It I8 highly desirabls thit
milk should flow freely when teat
properly pressed by hand of milker
This quality while not enumerated in
any of the standards of judging dalry
cows wdde greatly to thelr real valu
for It saves time and thus money ench
time the cow 18 milked;, and In & yeuar
amounts to considerable

S

RULES FOR TREATMENT.

1. Feed well and regularly. A small.
ar quantity of food fed regularly and In
good condition and constituting a4 “bal-
anced (foods that go well to-
gether) will produce better results than

ration’

larger guantities fed carelessly and s
regularly 4

Shelter from severe SLOrmSs or ex-
tremely cold weather., At same time

oo thit they have all the sxercise and

the number of people first and last who | sunshine posslble with plenty of pure,
were either directly or indirectly in the | Troeh water
emiploy of the Keystone Dalry and Invi y treat kindly, A oow
Creamery company A small army is | unies R I rarely kicks without
employed upon the variou ranches | good cause. Remove the cause and she
from which the supply of the ereamery | Wi generally  cease to  Klek Most
8 drawn, and after ity arvival in this ws have much better habits in this
city it requires the services of fron reapect that gome milkers
sixteen to twenty men, to attend §. 8ell to the butcher all cows with
the numerous detalls of the busines ridieal defects no matter what theh
While in the stables, a half-ton \ try, unless sure the defects will
graving of which {# reproduced with be Lr mitted to progeny, This ay
thisa article, are stabled twenty hes ! & particulariy to all cows with
horses, trained to city Hfe and the d naturally defective udders or teats
rounds of the Keyvstone wagor GEORGE M, CANNON
In closing It will be Interesting to | > —
glance at the successful history n iR e y /
A b2y o g iinl P s (O 1o (GEDGE BROS. DAIRY.
cven a4 more metropollitan city than -
Salt Lake, The Keystone Dairy 1 Five miles south « ¢ity on Red
virtue of Its establishment, In 1881, I8 | wood Road les ¢ pretey t
the oldest dalry in thi ty M D | | for a dairy farm
(", Heron owned and managed n thi { n. H | | 1 or
the first of December ! < t b v ne |
was bought by a number of milk Lat fa we -
ducers of Farmington and urd | m/n t Al for n ns snd
ng the Keystone Dair nd | } b dolng busin ly
Company. The gontlemen who own ‘: The bovs, N. and W, R. Gedge. have
and  Incorporated the compa vere | ¢ icres on the farm all devoted
Messrs, John Walsh, ¢, A M J. | dalrying interests At  present they
M. Sechrist, David L. Rice and Thomas | have about 26 head of ws as well as
Steed These gentiemen operat th YOUngE ocuttle Fhe dalry cows are all
company under different monagers un high bred animals, amsgge which may
til the first of February, 19 iring | be found Holstelns, Jerseys and Dw
which time It had absorbed a I'e ham A recent test of the milk from
number of small dairies, and bought | this dalry. by the city chemist, shows
the old Trumbo lease and secured their | 4.2 per cent In butter fat. While the
present commodious quartees &t No, | condition of the barns and animale s

axcellent,
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