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Here is the way my Dad told it. He worked on a Sandhill ranch in either 1918-1919 or 1919-1920. There was a lot of snow in November so they were not able to pick corn. He hired out to work on a ranch. His first work was hauling cotton cake from a railroad car on a siding at Thacher NE. He said the cake was just as it came off the press just broken enough so it could be baged in 100 lb gunny sacks. It was real hard could not be crushed with the boot heal.

They hauled this cake twenty or so miles to the ranch with teams and wagons. He said it was cold. The boss set in his wagon all the way withhis heavy overcoat, but the rest got off and walked some to keep warm.

Dad’s job at the ranch was to feed 100 head of steers 2 miles from the ranch. He fed with a team of mules and a hayrack. Getting to the feeding area horseback. He said he would load 100 lb sack of cake on the hayrack then pitch on a load of hay about 1 ton. He would pitch off the hay. The steers could smell the cake or expect it so would follow the hayrack and flatten down the hay. Then he would go back and scatter the cake on top.

There was mild weather in January, so he went back home for two weeks and helped finish picking corn. He went back to the ranch in time to help with putting up ice. He said the fresh snow melt water produced crystle clear ice.

Cotton cake was the standard supplement for Sandhill Ranchers for years. The old process cotton cake had about 44% protien and a good shot of phosphores and some fat.

Later cotton cake was ground and made into pellets or cubes so it wasn't as hard. Soybean and other meals are used more often now in cake and are blended with other by products of milling. The term cake is still used here.

