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Soience in the Dairy.
Ir there Is rne thing more than another from which

the public s lifer, It la from wan of science in the
dairy. It Is row about the only trade or business
into m bich scienre docs not seem to have penetrated.
Where one person makes good butter or cheese, hun-
dreds manufacture the most atrocious stuff which
goes to market as those articles. There is not the
owner of a breakfast or tea-table in any city li
Canada, who might not be called as a witness ta this
fact, and we are sure the public wlll agree with us,
that where one pound of good butter is ofrered for
disposal, there are a hiundred stparatev puinds ai
bad, and yet ail have the samte article to work ou.
All milk when newly drawçn frum the udder of the
cow is good, provided the con is in health. and bas
been only decently fed, and wlien the cow's health
fails the milk ce.ises, or tue quahîii ie so bad that
even the nost depraveQ wtilt not pretend to use it for
human food. Ilaring. therefore, a good raw material
to work upon, all the inischief must occur after its
production, and il is in the subsequent process that
the want of science is ftet.

As the milk leaves the cow It is pure. It may be
better adapted for cheese than butter, and vice versa,
and here the first step in science lb required. Me
ought ta be able to determine itb quulaty as for cheese
or butter by some instrument in the rdture of a IIy-
drometer. Who bas not scen goo' butter prochced
from the most unpromising man.gement, and un the
other hand obu bas not seen the result of the best
and most expensive dlairy tanagemîent end in the
most lamentable failure? Nuw, ILt i te business oi
science ta ascei t.in wby one per.on makes % good
article of manifature, % ai aother equally welt
situated makes a bad une.- cte first etuinates or
carries out some principle unknown to the other, and
the object of scientific_ rese:arh is tu ascertamn the
why and the wheretfurt, and tu record the cause ot
both succesa and failure, in order that others miay
attain the one and avoid the other.

A step in the right direction hb.a been made in the
neighbouring Republic by the estabhshlrment ofchese
factorles. In these establîshments thev collect the
milk from a whole district, taking it fromt the best.
and -worst producers, but making it into a good mer-
chantable article, and nhich must be above the
average quality, or the demand for it vould cease.
We have in this intance ail theories as to food, pas-
ture, breed of cattle, serupulous cleanliness,&c., &c.,
set aside,-the milk is collected from hundreds ol
cows, differently fed, and differently managed, and
yet the produce is nearly if not qujite alike.

Butter is no doubt a more dehicate affair,-the
naturally strong fiaroar of lcie-se absorbs and over-
whelms more delcate flavours, and it is i the deli-
cate fIavour of butter that its goodness consists,.but
neverthele"s we knuw that much of our very best
butter is made there theuvners of the cows are pour.
Where the cows are fed by the roadside, and on any
slops available; where the milk-house often consists
of a more bole in the grouad under the four of a
dirty cottage , where the milk pail la the ûrst arucle
that comes to band, and the pans and charn are
make-sifts,-also,wbere if extreme cleanliness is used
in the butter It is the only cleauliness that is used
about the premises, and whero suspiclon is.most

strongly against such being the fact. Then, again,
eçen amongat the best maklers, they very seldom
make It all alike ; one week It will begood, the next
less su, anti sometimes the failure ls as palpable
amongst these persons as amongst others. There are
about as many recipes for making good butter as
tlhre are cures for the tooth-acbe ; every one has
his nwo pe'illar uideas and notions, but no one
knows for cerfin, the cause of eilher success or
failutre.

The nearest appronch to certainty In hutter-making
is the scalding systet, but in Ibis we sacrifice the
fine suimmer fiavour for the purpose of avoiding the
thon-and and one bad fiavours which ut times horrify
us nt our breakfast and tea-tables. IL is, however,
certain, that in winter a first-chss article eau be
attained by tiis system, and at a very moderate
degree of trouble.

If an> person, n ho is a good mansfactiiring chemist,
would take this question in hund, the best resutlts
might bu hoped for, and success would bu indeed a
blessing to mankind.

As our readers may not bu mell acquainted with
the scalding system of butter-makmng, we alait now
proceed ta descrite lt,-premising that it cannot be
dependedi upon dtur.ng our hot Canadian summers, nor
with grass fed aons, unless sone grain feed Li given
Lo the animais ,with ach meal ; but for winter, and
stalilfed cosus, if the directions are faithfully carried
out success la certain. Even distillery slop-fed cows
yieldla mostexcellentquality of scald-creami butter.

The milk should be set for cream for 24 hours, li a
place where the thermometer varies fron 55 to 60
degrues. It should not be toa deep in the pans. Two
inches ls quit snicient to produce the greatest
result. Tle cona ust be wel fed, no sttraw feteding
vill inswer. Plenty of roots, good slop, and good

hay, or chopped straw and one-third hay must be the
feed Pea meai makes excellent slop and a large
quantity of excellent butter, but ground onta, shorts
and bran (not bran witiont shorts), or any other rich
fattening food will do, but the butter the food the
larger the yield of butter will be.

When the pans have stoud for 24 hours, remove
tium to the kitclien store. tient then slowily until the
beat arrives at 180 degrees by the thermometer,
tFahrebbeit scale.) or if you have no thermometer,
until the peculiar smell of boiled milk appears, then
take them off the fir ant set then in their original
position, there to remain for 24 heurs more (twelve
hours wiI, ioçever, often ansver the purpose). Tien
take off the cream ilth e th least possible amount of
milk, and set it by fur ciurning--it is ready for
churnng at once. It will keep for two or three days,
but not longer.

For churning place the crean in a large wooden
bowl, and stir with the band for about bot minutes.
Tte whole of the cream will become almost solid and
finally turn into firni and fite-fiavoirel butter. Il
can then be worked. washed and salted In the usual
manner. and you will find that you bave a must ex-
cellent article. The butter will be pale in colour,
particularly if the cow bas not lately calvcd. Ta
muet tiis you eau put a small quantity of unatto.
properly liquified with skin milk. into the cream
befote churning, or what is much better, and gives a
fine grassy fiavour, grate an orange carrot fine, put IL
in musin or some such fabric.and work and squeeze
it about in a very small quantity of skimmetd inilk
until ail the colour la extracted, then add the coloured
milk ta the cream before churninîg, aitd proceed as
before. This gives not only flavour. but a colour
equa! to the best grass-fed butter. Butter made in
this manner wvould be certain to realizo in our cities,
throughoutt the winter season, fron: 20 to 25 cents per
pounda; it always bas done saosven when the best tub
butter could bu bad at froua 12J ta 15 cents per
pound.

Bear In mind, however, that the foregoing instruc-
tions must be strictly followed. If you do not make
the milk bot enough the butter wl lie strdng and

bitter, and will nt keep. If you.make It too hot
you lose in quantity, and the butter will be fail of
I t1le white particles which Injure Its appearance.

Now, here we have two facti, first, that chee
factories succeed with mixed milk obttined from a
hundred sources; secondly, that certainty of flavour
and quality can bu obtained lu winter butter by
scalding, and that end is attained without reference
ta any special feed. Let ail interested In the matter
turn their attention to summer butter, and re venture
to predict that success will crown their efforts; and
if they wlil report the results or their labour ta Tai
Gm&YAU F&nuîca, sote of our scientfic readers will
bu able to collate the facts and put the matter on a
correct basis. It Is a business that eau nover be
overdone, and therefore natte need kesitato In making
their experience known. Good butter will always
bear a good price, and the more there 1a of It the
greater the consumption will bc. Weara assured by
petrons who have been very successful with scald
cream buttbr that It will keep as fresh butter for
many weeks without getting rancid, and in tact very
much longer than the best summer made fresh butter
will keep. Try it.

fButter-making not a Mystery.
Tur .Xew England Farmer bas a communication

from a correspondent,with the above beading, most of
wbich we transfer ta our columna:-

. Ilow do you.make Sucl nice weet butter lu win-
ter 9' is a question often asked by niy customers, as I
carry then their usual allowance of fresh butter for
the week. Somethnes I answer, '1 will tell you when
you go ta farming.' For me, il seems a very simple
thing to make butter that is good and uniform through
the wh.oleyear. But, were It simple ta all, butter would
hardly command the preseut bigh prices. In repIT
ta the question, ' How to make good butter in winter.y
I would say, make it just as It should be miade In
summer. Yet as you, may not think that a very
definite explanation of the process, I will tell you
how good butter can be made ln summer. There are
about five or six weeks in spring and fall, when, I
suppose, every farmer's wife eau make a fair article
of butter. It will almost • make itself,' with good
June or September feed, lu a clear, dry, June or
September atmosphere. with the mercury Indicating
aun average of 600. Wat else causes butter made
lu June, September. and a part of October, ta bring
butter prices thon than that made at any other time
of the yeuar But for the dairy ta yield a generous
profit through the wbole year, a fair article must pro-
ceud therefrom every week. Everybody can not bu
supplied through dog.dayswith June butter; nor can
every family have their tubs for winter filled in Sep-
tember. Now, if yau eau bring the, dairy under the
same conditions in August or December, that prevail
In June and September, wby should yon not realize
the saute resuilts? Doubtless you would. But this
IL seuems impossible, at present, fully ta do. Yet i
think the secret of sticceus in btter-making la to
bring about these conditions as nearly as may bc. In
the first place. you must, of course, have good cows.
Some cows will make a large anount of high coloret
butter, but it Is too soft ta handle well in any weather.
especially when very warin others yield an article
too white to be attractive, though I consider color of
much less importance than solidity. As far as my
observation bas extended, very yellow butter ls not
as good as that which is lighter colored. IL is apt to
be ci.y, caued, I think, first, by being naturally soft,
and second, by the consequent over-workiug it
usually recei-es ; the butter-milk being less readily
extrÀcted from soft butter. Good cow obtained, the
nexu requisite Is good fed. And what can be butter
than Juine honcysuckle • up to the eyes,' or clover
aftermath in September? Probably nothing. I pre-
for, however, as a matter of health, to gise a feeding
of dry hay every day through the season. I eau
thus keep them more uniformly, and not subject tbem
to sudden ch.anges from green to dry food. But wbat
for feed the remainder of the year? Why, get the
next best thing-which is the saute, eut and cured.
for feding in the stall. During the third week of
last June I cut four or five acres of clover and red-
top, the clover just coming Into flower, the red-top
showing its flower stalk. Sixty days after, I eut the
same telid again. This winter, the cows, te whiich
both lots are fed, seea to know no difference between
the first and second crop. It is all rowen to them.
I am fully of the opinion that very little cf tse bay
lu New England le out as early as it stould-be. 7«
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