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D‘ll‘dt‘l] s Dair ying System
s Profitably le’ferent
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Direct

Maintains
Sells

By GEORGE H. DACY

ROM postal emplovee to record

datrvman, from ownership of one

cow to a herd of 200, trom no pr-
vate business whatsoever to management
of a stnkmngly successful milk farm
that s the Inn;: julnp which B. H. Dar
den, Nortolk County, Virgimia has made
m a short time.

Our countryside is speckled with prac-
tical darry tarms. But there are few hike
Darden’s. He has modified methods to
harmonize with s particular conditions.
Various other southern dairvimen would
be better oft of they tollowed Il;lllll‘lllh
trail and their operations more
closely to accord with their local condi
tions and opportunities

This man Darden produces both
Crrade A and speaial baby imlk of low
bactenial content for the Norfolk mar-
ket. He sells directly to the consumers
and operates one of the most practical
milk routes in Dixieland. His daily pro-
duction corresponds to his stabilized mar-
ket demand. That s why he buys all
his cows instead of raising them., Service
sires are absent on this farm. Darden
buyvs springers trom fve to six weeks
prior to freshening, milks the animals for
a single lactation period and then sells
them for beef. He drives his automobile
some 12,000 miles annually through sev-
en different states, inspecting and pur-
chasing cows, a practically continuous
quest. This unusual system of dairving
management enables him to  produce
plenty of milk perpetually for his retail
trade.
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Fat Cows For Beef

This dairvman s an excellent judge of
cows, a good buver and a seasoned sell
er. He teeds his cows scientifically and
liberallyv. They are fat when their milk
supply 15 exhausted. Mr. Darden has
developed a special trade with the
Kosher butchers of his locality. They pav
him tancy prices for the fat “she stuff’™
which exactly suits their requirements.
Thus Mpr. Darden, by wise discriminat-
g buving and organized selling is able
to dispose of the fat cows for beef for
only an average of from one-fifth to
one-tourth less than their purchase price.
Which illustrates the wisdom of supply-
mg a special beef market such as he
has developed and now caters to.

Darden bought his first cow in 19000
when he worked for Uncle Sam's post-
ofhce department. He sold the surplus
milk above family needs. The neighbor-
hood demand was always much greater
than his supply. Gradually, he increased
his suburban herd until he had 12 cows.

Buys All Milkers

Then a city ordinance forced him out
into the country. He bought a small
farm. That was the beginning of what
has later grown into a big business. Mr.

Darden has been buving cows and farms
from then until now., He now owns five
adyormming  tarms ;u__;_rr;_;nnu_ 150 acres
close to the core of the famous Norfolk
trucking belt, one of Amenca's profit
able garden spots.

T he Lakeside Dairy Farm milk retails
tor from 17 to 24 cents a quart. The
whole milk has too great a market value
to teed to herter calves, Flllllli'rlnnllh
My, Darden was cured of the heifer.
rarsing itch vears ago. He devoted 2
plentitude of teed, care and labor to the
ult'u'lnpnu*nt of 55 as tine Holstein and
Cruernsey grade
m many days’

herters as vou will see
travel. Time came to tu-
berculin test the voungsters, More than
one-halt of them reacted and had to be
slaughtered. From that time on. Mr.
Darden bought all his  milkers  from
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First of the astonishing "'sights’
to flabbergast many visitors at
Lakeside Dairy Farm., Norfolk
Clounty, Virginia, is this battery of
five silos. Never empty, with a
capacity of 900 tons, utilizing the
products of six farms, they provige
feed for the amazing “milk fac-

As soon as ensilage is depleted,
the sitlo is refilled with whatever
green crop is available. Shock corn,
sprinkled with water to restore
moisture during filling, is used if
nothing ¢lse is at hand,

l.ocal tarmers buy the calves, payving an
average of 510 tor heters and consider
ably bull calves. Mr. Darden
s now developing a umique contract sys-
tem with neighboring farmers.  He sells
heifers to them on the understanding
that they will give him first chance to
buy back the same animals when about
to treshen the second time, This scheme,
in time, will provide a nearby supply

less tor
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B. H. Darden and one of the motor trucks which delivers the perpetual milk

flow from Lakeside farm.

known sources subject to 9o-day retest.
1T his system has minimized bovine tuber-
culosis losses and has |‘|rt1\.'ii|l'|| a I‘t'glllﬂr
production of samitary milk tor s re-
tarl trade.

This resourceful Virgiman buys from
seven to ten carloads of grade Holsteins
and Ciuernseys each vear, Extensive ru-
ral travel and investigation have enabled
him to terret out centers where he can
obtam cows that suut him, Farmers save
their surplus amimals each vear until
Darden comes to see them. Correspon-
dents in different states keep him advised
regarding supply and market conditions.
You can’t fool him on cows. He knows
what he wants and will take nothing
else. His sources of supply by expeiience
have become acquainted with his likes,
dislikes and actual needs. It took time,
travel and educational efforts for Darden
to perfect his dairy cow trafhc system.
The ends have aply repaid the means,
measures and methods.

Never Leave Stalls
The calf crop leaves Lakeside Farm
as soon as possible after birth. This is
ordinarily four to five days after calving.
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When 124 cows enter the stanchions in Darden’s milking stable, tluy'r- n

the stalls to

stay during the entire lactation period.

source tor the cows which Darden buvs
annually.

The Lakeside cows never leave their
stalls from the time they arrive in the
mammoth mulking stables until they are
trucked away by the Kosher butchers.
This producer thus concentrates all the
cow energy on milk production. The ani-
mals have drinking cups and “bovine
bubble fountains” available constantly.
They are bedded liberally with fresh
shavings and peanut hulls. Corn and
soy bean ensilage s the standby succul-
ence while oats and vetch, wheat and
vetch, winter rve and vetch as well as
shock corn are also ensiled. Darden’s
aim 1s to feed ensilage every day in the
vear. Rye is also used as a spring soiling
crop, cut green and fed in the stables.

Lakeside Farm fields are growing
richer constantly. Three large spreader
loads of manure are hauled to the fields
daily. Leguminous crops—reliable soil
IMprovers—are lrginu in the rotation.
C ‘mmercial fertilizer 1s used to speed
crop growth and to engender record
production. A 30-acre wheat crop cue
in the dough vields one ton of satisfac-
tory silage per acre. Thirty-five acres of
wheat and vetch, double that amount ot
winter oats and about 150 acres of com-
bination corn and soy beans go into the
five silos whose combined capacity is Qoo
tons. As soon as a silo is emptied, it is
refilled with whatever green grain crop
is available. Shock corn which is sprink-
led with water to restore moisture dur-
ing filling 18 used if nothing else is ar
hand. Alfalfa is raised, cut green and
fed to the cows, only. enough alfalfa
hay being cured for the work mules
which supplement tractor power in the
farming operations at Lakeside. Darden
plants certified tested seed exclusively.

Four hundred gallons of sanitary milk
daily is the regular food crop of this es-
tablishment. The majority of this is bot-
tled and sold as market, special baby,
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and doctor’s prescription milk except the
supply tor the largest Norfolk llnn-.pilﬂl
which 1s delivered in bulk. '1'wo trucks
dehiver the mulk daily. Mr. Darden's
son mamtains an ottice in Nortolk and
devotes his time to marketine of the
milk, collections, and similar duties,

Hold Customers
The Dardens have built
manent business on the sole slogan of
“Integrity.” They have kept faith with
the public, have provided a healthful,
clean, low bacterial milk which has won
the commendation of Norfolk physicians.
They have conducted their business in a
business-like manner, which, however,
has not been devoid from the use of
the “miulk of human kindness” when
occasions for charity and good deeds
have arisen.

up a per-
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Competitors say 1t 15 impossible to
wean veteran customers away from the
| .akeside escutcheon. Banteringly, these
competitors explain: “Small wonder, for
the Dardens are kith or kin to most of
the old tamilies in Norfolk County, and
those that are not related to Mr. Darden
are relatives of his wife.”

The Lakeside Dairy baby milk satis-
fies nigid certitied milk  requirements
while the Grade A milk ranges from 15,
000 to 40,000 1n average bacteria pe
cubic centimeter. All the dairy products
which Lakeside can produce are market-
ed at profitable prices. ‘There is no carry-
aover,

System Really Works

To maintain the fixed milk quota
needed to serve the clientele, cows are
freshening  almost  constantly.  Thar
means replacement of dairy stock and
sale of fat cows almost every week. A
-uurpluﬁ of fat cows never accumulates.
The special butcher trade is alwavs wait-
g for the meat, blessed by Rabbis and
marketed exclusively among Norfolk
Jewish families. Mr. Darden buys
springers in season so the ammals will
be acclimated and fully accustomed to
new surroundings by the time their
calves are dropped. He keeps the aver-
age production of the herd at about
three gallons daily per cow. Animals
that cannot hold that production pace
are disposed of as soon as detected.

Darden’s dairying may not suit vou
but it has worked out satisfactorily un
der his conditions. Using mind more and
muscles less is a prescription which mam
producers may apply to their personal af-
fairs to guide them from the darkness
of red ink records into reaping net prof-
its recorded permanently in blue.

Before leaving Lakeside Dairy Farm,
meet the family.




