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loyal to the Vardaman-Russell-Robertson
combination of corporation hunters.
These newspapers contain the most ex-
treme attacks upon the “outlaw” fire in-
surance companies and the most ex-
travagant praise of the Revenue Agent.
The larger dailies of the cities within
the State and from the big cities out-
side the State, which are boldly or
quietly opposed to the attitude of the
State toward eorporations, circulate but
little among the outlying farms of the
hills. o

But powerful forces are rapidly or-
ganizing to reach this region. Neglect
of it by the leaders of enlightenment
and righteousness has allowed igno-
rance and intolerance to govern the
State for many years in the person of
the demagogue. The wide insistence
upon better education of the masses has
resulted in the last few years in the
establishment of many consolidated
high schools and agricultural schools
that have already stopped the progress
of the demagogue. 1In the last Legisla-
ture each day saw an increasing weak-
ness on the part of the formerly all-
powerful faction that represented the
narrow-mindedness -and class hatred of
the misguided- and demagogue-ridden
small farmer. Even “Vardaman's
Weekly,” which hag a wide circulation
among the hills and reads like the
address of some radical agitator in
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London’s Hyde Park, is not everywhere
regarded as sound economic and politi-
cal gospel.

Some of the most patriotic and for-
ward-looking Mississippians are setting
aside many of their regular duties to
devote their attention to offsetting the
evils that have sprung from these years
of demagoguery. Ex-Governor Charleg
H. Brough, of Arkansas, a mnative of
Mississippi and a graduate of Missis-
sippi College, has been going up and

down the State pleading with the peo!@

ple to change their laws and their atti-
tude toward capital. Mr. Barney E.
Eaton of Gulfport, George R. James of
Memphis, and J. T. Thomas of Grenada
are also trying to guide the citizens
from the public stump, poiiiting thé way
to sound farming and business princi-
ples. But the man who is doing the
most for the future of Mississippi to-day
is, in my opinion, C. H. Markham, the
remarkable President of the Illinois
Central Railroad, which operates exten-
sively in this State. His eompany main-

tains “Demonstration Farms” through-

out the State. His agricultural experts
lecture and digplay moving picture reels
in the schoolhouses. along the I. C. and
the Y. & M. V. Railroads. “Diversify:
live at home; use well-bred stock; pro-
duce and drink milk; improve your
poultry.” That's his message. In public
speeches, in paid advertisements, and in
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multitudes of personal letters he has
reached almost every district and cor-
ner of Mississippi. His frankness and
his fearlessness have won thousands of
-small farmers to a belief in him and his
road as agents of public service. More
men of this type, and Mississippi would
meet the Vardaman issue, soon to ab-
sorb the attention of the State, with per-
fect confidence—the former Senator’s
return to Washington would be forever
barred. In a recent leiter to the writer
President Markham said:

“The ease with which demagogues
sometimes succeed in misleading the
people is enough: to shake one’s belief
in the virtue of democracy, but my faith
in democracy has come through all such
tests thus far unshaken; I believe in the
ultimate triumph of justice wrought by
publie opinion, when thé public has all
the facts and is given opportunity to
pass sane . judgment upon any issue.
But we cannot desert the field and turn
it over to the enemies of progress. The
cause of righteousness demands fight-
ers.”

To many of us lovers of this mis-
guided State of sweet and glorious
memories who are fighting this battle
from the stump, the press, and the pul-
pit, it is inspiring to think that such
men as President Markham are enlisted
in the cause, and we await with confi-
dence the issue of the conflict.

CLEAN MILK FOR THE METROPOLIS

BY SHERMAN ROGERS.

INDUSTRIAL CORRESPONDENT OF THE OUTLOOK

Battery to the Bronx. Surface-car

traffic’ was entirely suspended.
Broadway was practically devoid of
vehicular traffic. . Great drifts of snow
covered every thoroughfare in the city.
A great majority of streets were abso-
lutely impassable. ’

We prepared our breakfast in our
upper Manhattan apartment. A terrific
wind rattled every window in the apart-
ment like something “possessed.” The
thermometer registered below zero. The
lady across the hall, her fingers blue
with cold, assured us it was the worst
ever in the seventeen years she had
lived in New York City. Newspapers

. were not delivered that morning—but,
to our intense surprise, milk botiles
were. We were at the end of a milk
route; our mitk generally reached us
about seven o’clock. On this morning
before nine we heard the milk bottles
rattle, less than two hours late, and our
driver. assured us that he had served
every customer, leaving the barn at half-
past two, in the worst storm he had
ever experienced. ;

I tried to picture a man huddled up
in a milk-wagon breaking through snow-
drifts from two to four feet deep, ac-

ICY blasts swept Manhattan from the

tuated by only one impulse, and that to
serve the women and children on his
route with their milk supply. Since
that time I have marveled that a city
the size of New York, with its teeming
millions, should enjoy uninterrupted
milk distribution all seasons of the year.
And as T write this I cannot help a lump
from rising in my throat to think that
some of the milk-wagon drivers of New
York City should have sullied a record
that any man or body of men in the
world could feel wonderfully proud of by
voluntarily stopping the distribution of
milk throughout the city. Unfortunate?
Yes. Because a few heated, blind mo-
ments, temporarily at least, turned the
sympathy of milk consumers against
men who were admittedly a corner-stone
in service to every family in the great
metropolis. I want it to be only tem-
porary, and I hope that the American
public will close the record of those few
weeks when the men were on strike.
Forget about them, or, at least, weigh
them in the balance with the valorous
work performed uncomplainingly by
milk-wagon drivers outside of those few
weeks above mentioned.

They are deserving of as much credit
as any other class of citizenry in New

York City in maintaining a service that
the health of the city depends upon to
such a large degree. .

Yes. Picture these milk-wagon drivers
in rain and sleet, snow and ice, bad
wind or fair weather, leaving the milk
depots at three o’clock every morning.
No matter what the obstacle may be,
milk is on hand—possibly a few minutes
late, or, under practically impossible
conditions, an hour or two—but it al-
ways arrives. Certainly these protectors
of public health are deserving of as
much credit as any other element of
American society.

The morning of the great blizzard set
me to thinking. What kind of an or-
ganization was behind the milk-wagon
driver? Milk did not pour out of the
clouds; there must be prodigious efforts
continually performed by men and or-
ganizations that handled the milk before
it was delivered to the wagons at 3 A.M.
On this morning train traffic was prac-
tically tied up in local sections all over
the State of New York, yet we received
our milk; not milk to be afraid of, but
the purest, finest milk possible to be ob-
tained. According to the ungualified
'statement of Dr. Royal S. Copeland,
Health Commissioner of New York City,
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RAW MILK FROM THE COUNTRY—INSPECTION BEFORE PASTEURIZATION,

SHIPPING-

CAN WASHER. AND DRIER IN BACKGROUND

“the most sanitary and efficiently handled
milk service in the world is rendered by
New York milk distributers, whose per-
formance is unsurpassed and unsurpass-
able. The pasteurized milk distributed
in New York is absolutely free from
pathogenic germ life, and, as a result,
infant mortality in New York City has
been reduced from two hundred and
forty in 1891 to seventy-one last year per
thousand—a deecrease of more than sev-
enty per cent.” Other cities may come
up to New York in many standards of
public service, especially the urban
centers of the Far West, but when it
comes to milk New York stands in the
forefront of any other metropolitan city.

The New York mother can feed her
infant, no matter how young, with the

pasteurized milk delivered to her door-

every morning without the slightest fear
that there may be pathogenic germ con-
tamination; surely a great load to be
lifted from the shoulders of the average
anxious mother.

Pasteurization did not happen over-
night. Behind the scenes of the experi-
- mentation and introduction of com-
mercial pasteurization of milk Ilies
one of scientific, sanitary development,
every bit as interesting and startling as
the most interesting stories of modern
sanitary campaign waged by General
Goethals in the Panama Canal Zone. The
story of American milk pasteurization is
one of indefatigable endeavor *and un-
stinting sacrifice of public-spirited men.
Pasteurization was first introduced in
this eountry in an experimental way by
Nathan Straus, There ig a story behind
Mr. Straus’s deep interest in sanitary
milk distribution that demonstrates that
ofttimes a -seemingly insignificant ineci-
dent results in revolutionizing entire
industries.

Mr. Straus owned a farm. He had a
herd of prize milch cows. One of his pet
cows died, and an autopsy conclusively
proved that the death of the animal had
been caused by tubercular infection. In-
vestigation proved to Mr. Straus that
the infection of his pet bovine had been
caused by a man with tuberculosis
handling the hay fed to the cow. If the
eating of a tubercular infected handful

of hay could cause the death of the ani- .
mal, what, Mr. Straus immediately asked

himself, would happen to the unsuspect-
ing public that consumed the milk given
by such a cow? Heimmediately began to
investigate the Pasteur method of elimi-
nation of pathogenic bacteria by a
modern scientific invention called pas-
teurization. In 1892 Mr. Straus estab-
lished a milk pasteurizing laboratory
and distributed milk from five depots,
which operated throughout the first year
and steadily increased until commercial
pasteurization of milk became a fact in
New York City. Mr. Straus was bit-
terly attacked, but kept up his coura-
geous battle, and the New York publie in
particular, the American public in gen-
eral, owe Mr. Straus a debt of gratitude
that they will never be able to repay.

In 1902 Mr. Loton Horton, President
of the Sheffield Farms Company, Inc,
became deeply interested in the pasteuri-
zation of milk on a commercial basis.
Investigation proved that in Berlin,
Germany, where -the pasteurization of
milk was compulsory, infant mortality
had decreased over sixty-six per cent.
Mr. Horton went to Europe; he became
thoroughly satisfied that pasteurization
on a commercial basis was not only pos-
sible but absolutely necessary for the
protection of public health. He began a

remarkable series of thorough tests, em-

ploying the most noted bacteriologists in
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America. Mr. Horton, without regard to
expense, experimented until he had
brought commercial pasteurization to a
stage where the elimination of all patho-
genic germ life was a positive fact. He
was not satisfied with the twenty-five-
minute retention of milk at a tempera-
ture of 146°, and so, as a final test for

.absolute certainty, turned over a pas-

teurizing plant at 130th Street and
Broadway, New York City, for experi-
ments, and there, with the assistance of
Dr. Park, Director of the Research
Laboratory of the Department of Health,
New York City, and Dr. Rosenau, of
Harvard University, various compari-
sons of milk, held at different tempera-
tures for various periods of time, were
made. :

I asked Mr. Horton about these tests;
I drew his attention to the fact that,
even though laboratory tests might not
disclose the presence of germs, it might
still be possible for them to exist in
some cases. “Quite 80,” he admitted:
and then enthusiastically added, “We
proved the total absence of living patho-
genic germs by using hundreds of pigs
in our experiments.”

“Pigs?” I queried, astonished. “Great
heavens, you don’t class, the frailties of
a human with the ruggedness of pigs?
Pigs kill rattlesnakes by shaking them
to death; they are bitten, but do not
become poisoned. There certainly has
never been a human being that could
take a rattlesnake in its teeth and shake
it to death, and be immune to its bite
while doing it.”

“Oh,” he replied, “I don’'t mean Po-
land Chinas; I mean guinea-pigs.”

This was some relief to me. Mr. Hor-
ton continued: “You see, guinea-pigs
very easily become infected by patho-
genie germs. They are extremely sensi-
tive. We took no chances. We finally
found, after exhaustive tests, that by
inoculating the pigs with milk subjected
to a Fahrenheit temperature of 145° for
thirty minutes not a single trace of
disease-breeding bacteria remained. We
therefore leave our milk exposed to 146°
Fahrenheit for fifty minutes, which
eliminates any possibility of a living
pathogenic germ.”

Personally, I have always been con-
vinced of the efficacy of pasteurization;
yet T have heard so much about “milk
from contented cows” that I put one
more query: “Would it not be possible
to install the latest methods of sanita-
tion in country dairies, whereby the
care of milk-producing cows would elimi-
nate the chance of their being infected, '
and-thereby save to the public the added
cost pasteurization causes?”

“Well,” replied Mr. Horton, “that is
being done, and in some places with a
great deal of success. However, we find
the finest herds in the world existing
under the latest sanitary conditions, and
still the owners of these modern farms
are continually forced to destroy their
cattle becauge of the discovery of tu-
bercular infection.”

This statement is verified by the ex-
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perience of the late J. Pierpont Morgan,
who had a herd composed entirely of
pedigreed animals. Mr. Nathan Straus,
in his book on “Diseases in Milk,” points
out that several years ago a third of this
valuable herd was killed on orders
cabled by Mr. Morgan after it had been
discovered that they were infected with
tuberculosis. Mr. Straus had written
shortly before this pointing out to Mr.
Morgan that his physician had made a
report on the Morgan dairy farm and
found it to be the best example in the
country of a scrupulously clean, sanitary
farm, but directed his attention to the
fact that he did not pasteurize his milk.
1 should imagine that it was some shock
to Mr. Morgan, six months later, to learn
that one-third of this model herd had
tubercular infection. This certainly
proves that under the most favorable
circumstances milk from even the meost
carefully selected cows is not entirely
free at all times from the presence of
living pathogenic bacteria.

Mr. Horton so impressed me with the
necessity of proper pasteurization that
1 requested permision to go through
his seven large pasteurizing plants in
Greater New York.
+T received the surprise of my life
when I entered one of the pasteurizing
plants and learned that milk receives
more careful attention in a pasteurizing
plant than a patient receives in the most
modern hospital. I found a “factory”
where, from the time that the milk be-
gan its journey through the plant, it
"never touched human hands. Even bet-
ter, the milk does not touch human
hands at any time, from the farm to the
consumer. '

When the Sheffield Farms Company,
of New York, first built their great pas-
teurizing plants, they were severely con-
demned in many quarters for spending
so much money on sanitary plants,
which cost must necessarily be added to
the price of milk. Just as well argue
that New York City should save the
greater portion of the $170,000,000 now
spent each year on supplying its resi-
dents with pure water, when they could
just as easily- pump their supply from
the upper Hudson River and save this
great éxpense to the public.

As I started my journey following a
can of milk through the plant, the su-
perintendent outlined to me the trip the
milk-had already taken from the farm
to the city. Dairymen, under State
supervision, had delivered their milk to
the creameries, and the milk, before it
was placed in the refrigerator cars, had
been thoroughly inspected by State au-
thorities. It was then brought to the
city in cars properly iced, held at an
even temperature, rushed from the city’s
freight station direct to the great pas-
teurizing plant, where it was imme-
diately taken on a conveyer to the top
floor of the plant, and started on its jour-
ney to the bottle on the ground floor.
At the top of the station, just before the
milk is dumped from the cans jnto a
thoroughly sterilizod hopper, T noticed a
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PASTEURIZING ROOM——CAPACITY SIXTEEN THOUSAND QUARTS PER HOUR

Top landing, milk heaters—cold raw milk raised to 146° F. Next landing, holding cylin-

ders—hot milk retarded fifty minutes.
street level, bottle fillers and cappers.

big man liff a can top off and siell it.
This aroused my curiosity. “What’s he
doing?” 1 asked the superintendent.

“Ask him. He’s one of the most ex-
pert men on the job.”

Just as I reached the “expert” he
yvanked a ten-gallon milk-can out of the
conveyor. “What’s the matter with it?”
I asked.

“Tainted,” he snapped.

Personally I can detect sour milk a
mile off, but I was unable to notice the
slightest taint in this can of milk; but
this expert “smeller” apparently was a
better “expert” than the State authori-
ties who had inspected it some hours
earlier.

“Do you find many?” I queried.

“I find them now and then. That’s
what T'm paid for. That milk could
pass through and nobody would ever
know the difference.” But the “factor
of safety” consideration “gets the tainted
can.”

The milk passes through the hopper
into a centrifugal clarifier, which re-
moves every particle of foreign matter
that may be in the milk. Mechanically
clean, it then flows into a tank, from
which it passes {o the heater of the

Next landing, coolers.
A hottle filler is shown on the succceding page

Next landing below and on

pasteurizing equipment. Here the milk
is carefully regulated to feed eleven
thousand pounds an hour into its re-
spective pasteurizer.

“Why this control?” I asked.

“Well,” he said, “we've got to make it
fool-proof. Men may get in a hurry.
Under this system they can’t. The job
is done right whether they want to do
it or not.” )

The milk then flows down over the
outside of a series of sterilized tubes, its
temperature being raised to between
145° and 146° Fahrenheit. The time of
rajsing to this temperature is approxi-
mately one minute, and again the con-
trolling machinery comes into use. The
milk flows from the heater through a
system of holding tanks, automatically
requiring at least fifty minutes to pass

- through, the temperature never varying

over one-half degree in that entire time.
I noted that the machinery was regu-
lated so that under no circumstances
could the milk pass through these tanks
without being held at leasf fifty minutes.
I asked, “Why all the great care?”
“Sometimes a workman may want to
go to church or keep a date with his
‘best.” e cannot shirk his duty under



214

- THE OUTLOOK

Courtesy Shetlield Ifarms Co.

A ROTARY FILLER AND AUTOMATIC CAPPERZCAPACITY EIGHTY-FOUR BOITLES PER MINUTE

A measured amount drops in each;bptf]e. Thé milk flows to this machine from the cooler
g shown on the preceding page

this regulated control system. We held
the milk fifty minutes instead of thirty,
as is supposed to be sufficient, allowing
this difference as another
safety.”” )

From.the holding tanks the milk flows
down over a cooler, which reduces its
temperature to 40°. Here a system of
gaunges and automatic controls elimi-

nates the dangers«of any possible error on :

the exact degree of temperature, there
being three gauges on each tank, or
holder, which again guarantees absolute
protection from possible human error.
From the cooler the milk passes into a
tank with an electrically driven agitator,
which supplies the mechanical bottle
and can filler.

The pasteurized milk is then botiled
by a newly invented machine which fills
the bottles and caps them at the same
time with wonderful rapidity, eliminat-
ing the necessity of a human hand com-
ing in contact with either bottle or
paper cap in the complete operation.

Not only does a human hand never
touch the milk at any time, from the
pasteurizer to the bottle, but even the
air in the milk-room is thoroughly puri-
fied. Every particle of air is filtered be-
fore going into the room, and an auto-
matie exhaust lets the air pass out; but
it is absolutely impossible for a single
particle of air to-get back into the room
without going through the filter.

I remarked about this. “Well,” re-
plied the superintendent, “it would cer-
tainly be foolish to spend millions of
dollars in machinery and equipment to
guarantee safety from germ life, and
allow the milk to come in contact with
germ-laden air. You see,” he added,
“germs are as fine and about as light as
dust, and naturally are carried through

‘factor - of

the -air. -Well, they don’t come in con-
tact with our milk. And then,” he con-
fided, “the ‘Old Man’ is a crank on bugs.
He fights bugs: like Foch fought Ger-
mans. - He’s around here about half the
time himself,-and he’d blow up the fac-
tory if he found any place where a bug
could get in. Of course I mean germ
bugs, and,” he added, “as a matter of
fact, any other ‘bug.””

Pasteurizing from the holding tank to
the bottle takes place in an enormous
room completely tiled, with the overhead
a solid expanse of glass. It is. light
enough in any part of that room, or any
corner, to detect the tiniest flake of dust,
I believe that was the most spotléssly
clean room from ceiling to cellar that I
have ever been in in my life.
been a chronic objector for many years
to the price of milk, but since going
through these plants and seeing the im-
mense amount of handling and money
spent for protection of New York chil-
dren, millions spent in modern sanitary
equipment, I can begin to realize why
there must be a difference between the
price to the producer and the price to
the consumer.

As we left this pasteurizing room I
heard a great racket. It sounded like a
boiler-shop on a busy day. It was the
clinking of bottles—-thousands of bot-
tles. “Yes,” smiled the superintendent,
“here is one of our biggest problems, and
one of the most costly that enter into
milk distribution.”

Bottles came in in crates on convey-
ors, literally by thousands, were plunged
into a steaming vat, thoroughly cleaned
and sterilized by forced-pressure, and
washed in a strong alkali solufion.
They then went through a vat where
tiiey were rinsed in clean, hot water at

I have’
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a temperature of 160°, As they came
out the- bottles were inspected; they
then went through a sterilizer, where
they were subjected to boiling water of
212°, and from the time they leave this
sterilizer until they are filled and capped
no man’s hand touches them. After be-
ing sterilized they pass over electric
lights, where they are further inspected.
When filled and capped by the automatic
machinery, they again travel on convey-
ors to the inspection room, where they
are again inspected under electric lights
and pass several experts, who now and
then take a bottle out of the conveyor
when they find a speck that has still
got by, although this speck of dust has
been sterilized. The inspector grabs it
with as much enthusiasm as if it con-
tained deadly bacteria.

I can bear witness to the fact that the
bottles are washed in real hot water. I
touched the bottom of one of them as it
left the sterilizer, but I did not touch it
for long. With a howl of pain, I asked
the inspector why it was necessary to
have the bottles so hot.

“To kill the bugs,” he answered.

“But,” T remonstrated, “it doesn’t take
212° to kill a bug, does it?”

“No, it doesn’t,” he answered, dryly;
“but, you see, the ‘Old Man’ always
makes us observe the ‘factor of safety.””

A very interesting part of the milk
distribution " is the -loading of the
wagons. A driver drives up to the load-
ing station platform, and in less time
than it takes to tell it he has the neces-
sary number of bottles and is on his
way, making room for the next one. It
is hardly necessary for him to stop “his
horse, the operation is so rapidly per-
formed.

In connection with the cost of milk
distribution, the delivery of a quart of
milk by a driver who travels many miles

"and climbs from a hundred and fifty to

a2 hundred and seventy-five flights of
stairs, which are generally dark when
he makes his rounds, naturally incurs a
great expense even under the hest-
organized system of delivery. I have
made many inquiries at department
stores, and find the average cost of de-
livering a package to a customer, from
a needle to a suit of clothes, is between
twenty and twenty-four cents. The cost
of delivering milk does not exceed
twenty per cent of this figure. It is
interesting and illuminating to know
that the milk-distributing firms make the
same profit selling milk in bulk at nine
cents a quart at their stations through-
out the city that they make from ex-
actly the same grade of milk delivered
to the consumer’s door at fifteen cents a
quart. 'There is food for thought in this
fact, although there is a possibility of
germ contact in containers used to hold
loose milk, and Dr. Copeland strongly
advises the use of bottled milk from a
standpoint of absolute safety, even
though more costly.

Bottles! The story of bottles is a
startling one. Bottle breakage costs the
Sheffield Company alone over six hun-
dred thousand dollars a year. If the

N
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STEAM PRESSURE

This picture shows one of three scctions of similar gauges in
the Brooklyn plant of the Sheflield Farms Company.
instruments ave the controls which automatically govern the
duration and the temperature of the process of pasteurization

average housewife realized that the milk
bottle she is often so careless with costs
from five to six cents, she would prob-
ably handle it with the care it deserves.
I have been literally amazed at the ter-
rific cost of broken bottles to the milk
consumers of New York City. I suppose
that holds good for every city in the
United States. If a cat sets up a howl
in the back yard, a milk bottle is the
first object sent after it. I have seen
many times in my three years of apart-
ment life in New York City bottles care-
lessly thrown on dumbwaiters, resulting
of course in many of them being broken.
I have seen superintendents of apart-
ment-houses throw the bottles on floors
and break them, as if they were news-
papers instead of precious five-cent
pieces. .

Walking down Ninety-fourth Street,
nearr Central Park West, I heard the
familiar rattle of broken bottles as an
ash collector threw a can of refuse into
his wagon. 1 gazed at the ash-car:.
There were at least twenty-five milk bot-
tles visible, and at least half of them
broken. “What are you doing with
those bottles in those ash-cans?” I asked,
amazed at this wanton destruction.

“I've got no time to monkey picking
the bottles out of these cans. If the peo-
ple in these houses haven’t any more
sense than to throw these good milk bot-
tles into ash-cans, I should worry. I
find hundreds and hundreds of these
bottles every day; half of them are
broken in the handling of the can; many
are broken when the ash-cart is dumped,
and I don’t care what happens to the
unbroken ones after that.”

Here are thousands of people kicking
about the cost of milk, and yet these
very same people are adding tremen-
dously to the cost of the milk by throw-
ing their empty milk bottles away like
potato peelings; and every time a house-
wife breaks a bottle she adds a nickel

REGULATORS AND GAUGES
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at the left,

onto her milk bill; indirectly, quite true,
on the weekly bill, but certainl, directly
on her monthly bill. A little bit more
care in the handling of bottles by the
New York milk consumers would save
them around a million dollars a year,
considering the total milk distributed in
the city by all companies. One milk
authority assured me that two million
would be a closer estimate.

Europe paid American progressive in-
genuity a fine compliment recently. The
greatest milk distributing firm in Eng-
land, the United Dairies, Ltd., desiring
to adopt the best scientific and sanitary
methods in diminishing infant mortality
in London, sent a commission, including
some of their own directors, to investi-
gate the leading pasteurizing systems of
America, as well as Canada, and, on re-
turning to London, they wrote Mr. Loton
Horton as follows:

We were profoundly impressed with
the methods in operation in the best
dairies in all parts of your great con-
tinent, but, with a wvery thorough
knowledge and appyeciation of these,
we have no hesitation in ascribing to
your methods and work the foremost
position in the world, and we should
indeed be happy if, with your kind
guidance, we were able to. introduce
and popularize these methods in Eng-
land.

It is because we are convinced that
vour system best meets the demands
of hygiene, promotes child welfare,
and avoids culpable waste of milk
that we are constrained to ask you to
add to your present heavy burden of
responsibility by assisting us out of
vour great experience in the task
which lies before us of improving
methods in this country.

This is-indeed a sterling tribute to
American leadership in protecting the
public against unwholesome milk.

There is a human interest story be-
hind the awakening of the great English

DELIVERING MILK IN THE CITY
The milk industry, with all its improvements, as cvidenced by the
elaborate system for controlling the pasteurization of milk, shown
is still conservative in its city delivery system, as
* indicated in this picture

dairy firm in American methods of milk
pasteurization. -Mr. Nathan Straus had
bombarded the English public for years
regarding the almost criminal negli-
gence displayed by English authorities
in protecting the London public from
disease-laden milk. A peculiar circum-
stance aided in bringing about a success-
ful termination of his efforts.

Dr. Royal 8. Copeland’s son became
very ill while visiting in ILondon
through the drinking of contaminated
milk., Dr. Copeland became very wrathy.
He addressed a small body of men in
London shortly afterward, at which time
he vehemently declared: “I don’t care
if you folks drink this kind of milk
yourselves, but I should think you would
have some decent milk to give visitors.”
To which they replied, recognizing the
truth of the statement, -“Would you tell

that to Lord Astor?”

“I would tell it to the King himself,”
answered the Doctor. Immediately a con-
ference was arranged with Lord Astor,
who, together with Lady Astor, became
s0 much interested in the subject that a
commission was delegated to visit
America for investigation of the latest
methods of milk pasteurization and dis-
tribution. .

This commission, after an exhaustive
study which carried them all over the
United States, wrote Mr. Horton as be-
fore quoted, and, as a result, Mr. G. E.
Huling, chief engineer of the Sheffield
Farms, was requested to serve and is
now serving as consulting engineer to
this English commission.

‘With the aid of the municipal health
authority, Dr. Copeland; the father of
milk pasteurization, Mr. Nathan Straus;
and the pioneer wholesale distributer of
thoroughly pasteurized milk, Mr. Loton
Horton, the English metropolis may
soon enjoy the same pure, germ-proof
milk that the American metropolis has
enjoyed for some time,
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AMERICAN PORTRAITS®
BY LYMAN ABBOTT

HESE are portraits, not biogra-
T phies. He who wants to know
what these men did must go else-
where for his information. He -who
wants to know what these men were
will find in this book a perfectly frank
and very luminous interpretation of
their characters. The great portrait
painters are never content with an ac-
curale presentation of the features of
the sitter.. They study him while they
talk with him, and aim to reproduce, not
merely the house in which he dwells,
but the man himself.
This was Mr. Bradford’s aim in this
interesting volume. He seeks to in-
terpret the inner life of the sitter, and
finds it 'difficult to do so. “Souls tremble
and shift and fade under the touch.
They elude and evade and mock you,
fool you with false lights and perplex
you with impenetrable shadows, till you
are almost ready to give up in despair
any effort to interpret them.” To be a
true portrait painter, whether with pen
or brush, requires much more than skill-
ful technique; it requires insight and
“courage—insight to perceive the real
men behind the mask which consciously
or unconsciously we all wear, and cour-

1t American Portraits (1875-1900). By Gamaliel

age to report without fear or favor what
one has seen.

To illustrate Mr. Bradford’s insight,
take this sentence interpreting the tem-
peramental conservatism of Cleveland:
““The Bible is good enough for me,” he
said; ‘just the old book under which I
was brought up. I do not want notes,
or criticism, or explanations about au-
thorship or origin, or even cross-refer-
ences. I do not need them nor under-
stand them and they confuse me.” It
was that temperament that made him
not merely a Democrat, but an “old-
fashioned Democrat.” He was almost
impervious,to new ideas.

To illustrate Mr. Bradford’s. courage,
read his interpretation of Mark Twain:
“His thought was bitter because it was
shallow; it did not go deep enough to
get the humble tolerance, the vast self-
distrust that should go with a dissolving
vision of the foundations of the indi-
vidual universe. His writing alternates
from the violence of unmeaning laughter
to the harshness of satire that has no
laughter in it.”

One does not need to agree with all of
Mr. Bradford’s interpretations to wel-
come his volume as a luminous and
courageous interpretation of eight of
America’s great, though not greatest,
men.

THE NEW BOOKS

Bradford. Illustrated. Houghton Mifflin Com-
pany, Boston. $3.50.
FICTION

HERITAGE OF THE HILLS (THE). By Ar-
thur Preston Hankins. Dodd, Mead & Co.,
New York. $1.75.

Out of every half-dozen storles of min-

ing mysteries and other Western “movie
stuff” about one or two have something
more than thrill and jump. This is one
of the small minority. It is an original
tale in its incidents, and it is also told
with ability and graphic power.
MOON ROCK (THE). By Arthur J.
Dodd, Mead & Co., New York. $2

Mr. Rees is a prolific and successful
writer of mystery and crime stories. He
has here built up his edifice of mystery
with solicitous care, and puzzles his
reader with his customary art. No one,
however, need feel chagrined at not
guessing the mystery; for this is one of
a class of crime stories in which it is
morally impossible to solve the problem,
for the simple reason that a series of
important facts which explain the cause
of the crime are not known by the
reader until after he has wasted a good
deal of gray matter trying to guess what
is unguessable.

Rees.

UNCLE, BIJAWS GHOST. By Jennette Lee.
Charles Scribner’'s Sons, New York. $1.50.

Did Uncle Bijah really have a ghost,
or an astral influence, or just a moral
influence? The author does not seem to
be quite certain herself, and the reader
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is entitled to his own opinion. Mrs. Lee
writes here, as in her other stories, with
sharp presentation of individual traits
and character and with brisk talk and
action.

HISTORY AND POIITICAL ECONOMY

CANADA AT THE CROSS-ROADS. By Agncs
¢. Laut. The Macmillan Company, New
York,  $2.50.

In this volume various reasons are
given for the fact that Canada does not
receive full profits from her national
resources. Whatever Canada’s present
economic outlook, however, she has en-
acted some exemplary legislation of an
economic nature—for example, the In-
dustrial Disputes, the Soldiers’ Settle-
ment, and the Selective Immigration
Acts. Of the last named, we read:

When the immigrant reaches the
port of entry, he is not dumped in
the nearest city. He is met by a gov-
ernment agent and guided to his
destination. Is he a factory opera-
tive? To the factory and waiting job
he goes. Is he a farmer—and it is
the farmer for whom Canada par-
ticularly bids—he is put on the train
and sent to the farm areas for which
he has expressed a preference. At
the farm destination he is again met
by a government agent and again—
if he so wishes——guided to his loca-
tion, It is where colonists have re-
sented this guidance and persisted in
choosing  poor locations that they

have come to grief. The same pater-
nalism, or maternalism, if you like so
to call it, is exercised regarding in-
coming women colonists. Single
women are selected on the other side
of the Atlantic. They are brought
out under care of a woman immigra-
tion officer and placed in the positions
for which. they are especially quali-
fled—the great need in Canada, as
elsewhere, being domestic help.

To the student of economics the
book’s value would be doubled had it
an index.

MEXICAN MIND (THE). By Wallace Thomp-
son. Little, Brown & Co., Boston. $2.50.

Even more interesting ‘than Mr.
Thompson’s previous volume on Mexico
is his present work—a comparison of
the mental processes and differences
characterizing the Latin and Saxon peo-
ples of the North American Continent.
In addition, there is a running commen-
tary on certain curious customs of
Mexican life. No one of course will ba
surprised that Mr. Thompson’s solution
of "Mexican problems is found in the
education of the masses. -

EDUCATIONAL

OF ENGLISH PHRASES (A).
E. P.

DICTIONARY
By Albert M. Hyamson, F.R. Hist.S.
Dutton & Co., New York. §$3.

A very useful book, which will be con-
sulted frequently to verify or define
familiar terms and phrases and will
usually be found not wanting. More ob-
solescent and banal terms are included,
however, than would seem to be desira-
ble, and fewer of the newly coined ones
that have obtained currency. ‘“Big
Bertha,” “Jerry,” and “World War” are
significant omissions of this sort.
Americanisms receive much more atten-
tion than in some other similar books
of British origin.

HAUNTS OF LIFE (THE). By J. Arthur
Thomson. IMustrated. Flarcourt, Brace &
Co.,, New York.,  $2.50.

Professor Thomson describes in this
book many strange forms of life that are
found in out-of-the-way places—the sea-
shore, the depths of the ocean, mountain
heights and underground caves. But his
book also has a wider scope. It is a
commentary on the development of ani-
mal life in many forms—on land and
sea and in the air; and it handles its
entire subject in a way that will both
fascinate and inform readers of all ages.

MISCELLANEOUS

(OWBOY (THE). By Philip Ashton Rollins.
Charles Scribner's Sons, New York. $2.50.

A thorough study of one of the most
interesting types of humanity that
America has produced. The real cow-
boy is described here—a being somewhat
different from the cowboy of the movies !
and the novels, but fully as interesting ,
as pictorial or literary fiction has ever
portrayed. 'The cowboy’s character, |
habits, amusements, equipment, environ-
ment, and influence on the development
of the West all receive exhaustive but
always entertaining and discriminating :
treatment. )



