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should never 

reduced to the
Warm cream 

until It has been
three days.the dictum that it is practical to get as good or~ place for , creem

better flavor (as indicated by the score) without be added to com 
I he ordinary process of ripening. same empe

venience of being able to churn just after separat- couple of times a year- aS ^ room with
ing and cooling the cream. .n<t get the butter v.g.t.M» „art« th.
from th. morning's milk into th. r.fr.g.r.to, b, cam. to?

SCORING BUTTER IN VARI- 
COUNTRY HAS FOUND THE 

DAIRY BUTTER is

two or
Dairy Farming.

U
of an address by Prof. Dean, at the East much longer than milk, if 

or food
[Synopsis

Middlesex Farmers’ Institute annual meeting ]
The outlook for dairy products early this 

was anything but bright. J1Dealers lost
heavily on the latter part of last season’s opera
tions, so decided to recuperate themselves this 
year, hence the low prices of cheese, but from now 
on we may expect the cheese market to improve.
Dairy farmers, however, must study how to pro
duce economically. Sometimes one wonders that 
with all the opportunities for Improvement, why 3 or 4 p. m.farmers are not more advanced in their methods ” The extractor, accumulator and radmtor ad
OnT thing all must do, and that is read all the vocates did not go quite so far, as; they *ant<*l^o
° ! 2 literature on their business. soak the butter granules in the starter for some
up-to-date literature on tnen nusiiiea . they do not seem to have con-

Dairy farming is without doubt the most in- ^ ^he market. It remains to be seen what
trlcate of the many branches of farming. To Q method will do, but, pending a
profitably convert the raw materials of the farm exhaustive line of ex eriments with close
into such highly-finished products as butter and commerclal SCOring of the utter, T must advise 
cheese requires the exercise of no small readers to continue the orthodox method of
of intelligence. To do this, one is required to “Y 
know the comparative values of crops for the pro- rl' e «• 
duction of milk and the sustenance of life.
Wisconsin, farmers claim that a ton of alfalfa hay Influence of the Hand Separator on
• of equal value for the production of milk to 1 ne uiiiuei r>airvine
a ton of bran. If this Is true, how much are the Uairym».
dairy farmers of Ontario losing by not fully ap- A dalryman of note. w<*l known to many

srsaaijjstz«2szz
but the y feeding, there is nothing The introduction of the,creamery system has largely

the farm, as greater

night, and
The writer WHEN 

QUS PARTS OF THE
COMMON FAULT WITH 

LACK OF GOOD FLAVOR.
Most of the flavors are those acquired by absorp

tion, taken up from foods and decaying vegetables kept, 
There is no reason why as good or 

manufactured by the Individual
The Utile

MOST
THE

near the cream, 
better butter cannot be
dairyman on the farm as in the creamery, 
separator, it properly cared for. will greatly facilitate

the work.
Æ

■
■cent, andIn I would advise skimming about 80 per 

cooling it immediately, as recommended above. As soot 
as sufficient quantity is obtained for a churning, the 
entire lot should be warmed to 65 degrees F., m 

cent, clean flavored sour milk added to 
held at this temperature un

is
of our

about five per
It. The cream should be . .. a
til it begins to thicken and has a pleasant acid tasy.
It should then be cooled to churning temperature, pre
ferably 52 degrees or 54 degrees, depending somewhat

on the locality. .
If the cream is very thick it shoiâd be churned at a

lower temperature to insure a good firm body. 
central places, hence better ghould gather in about twenty-five or thirty minutes.

the little ^ should be churned In granules about the sise or
buttermilk Should then be removed, and 

with water at about the same 
About the same amount of 

As soon

fodder. For summer .. .
that can equal well-cured ensilage. In the rush

throw it over the fence Is not a profitable method ^ ^ paid The introduction of

°f Then”gthe dairy farmer must be a liberal feed- band-separator on the farm promises to' ^ ^ the butter washed once
There is a point In feeding cows just where addltlonal changes ; it has already gréa y temperature as the cream,

the amount fed is sufficient to maintain the am- quauty of creamery butter. This is large y water should be used as you had of cream.
1 T fair condition, hut anything fed over th^s ^ of patrons with the new conditions ^ ^ butter has been drained,
amount is devoted to Increased production of . ,hem a9 wen as to the practice that three-quarters of an ounce, as market requires,
milk Too many farmers just feed to this point that c • requiring the cream to be be added for each pound of butter. M
t ivinfpr thev geem to feed with the idea of tid- some creamerymen have of aq g „ the butter is in granular condition, as it should
ing their cows over until grass comes ; then they brought in but two or three times a we be, the churn can be revolved a few times to th°^°'^
look for profits, but when the grazing season been properly cared for it could be delivered ^ ^ ^ The butter should b. P£
l0° ° P growth of the pasture is required in good condition. mit ted to stand in this condition
to recuperate the cows after their winter treat- f the flrst considerations Is to thoroughly to „ hour. ao as to peimit the «tit to

, i L.. avA time thev are in good condition „ time it is used. Th® de- *^r should then be worked until all the 1
Z P^ÎrOT S! brown and dry. In some re- cleanse the dspend. upon the £ «d It lo^s it. gritty failing. ««■—
snects Canadian farmers can take a lesson from sira e an qbe putrefactive species, or those a massy condition, and then it is ready pa°
thr^e of the Jersey Islands. On one large farm cleanliness observed. ™ undeslrable flavors, are

there (forty acres) a man will keepLmmonly associated with filth. In cleaning the^sepe, Several readers Who have §§

^rBmehr ,t'.8rn^d zv •***'%£ -Sr.-Ts,"’Sr-»
which requires the full

farming that has received tact with th construction should be one of the address to be given in every ln»tan— I
ention, and that is the st»ble JR° ^FLiderations in influencing the buyer. We can pay no attention tO »nOny

dl,ry“ ' =~s£ Wïrsu.’■
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uniform quality of good butter are
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quantities of a 
made at creameries or
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times a man
thing about dairyone 

a lot of
stable is 1<
Nothing but
should there be any manger in a
do not neglect the ventilation. . a

The dairy herd should be a constant study 
Never try to conduct a dairy farm without stiidy- 
ing the .individuality of every cow In the l 
loge herd, the best cow produced, last yew. «76 
worth of butter-fat, and the poorest S391 worth, 
and required just about as much feed as the form 

The best cow gave 10,000 pounds of milk, 
and in the near future we hope to raise the axer 
ago vield of the whole herd to 8 000 P°™dsv , { 
things, however, must be considered in valuing 
a row-the quantity and quality of her p 
Tn every stable or milk-room there should be a 
spring balance, record chart and sampie botUeS; 

Tt, is a good sign to see a airy ar that
oral oows to sell each year, . d be

„„t good «th^.
cele-
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I mall his cows are
should glwavs be looking for ,
The farmer should follow the ex£mb.et jh ted bjs
hratod English breeder of dogs who attributed ht
success to the fact that he bred a ^roat manv 
hanged a great many. Among all the breed® there 
are good cows, but no one can tell by » «
or appearance of a cow whether 
heavy producer or just a medium-good cow.
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E■Shall we Abandon Cream Ripening?

J. H. Monrad, the noted dairy expert hae> the 
following to say on ” a cream-ripening expen
ment ” reported by Prof. Dean •

«< if fhp result is to be accepted as
it ought to revolution^ the jrt ol
ing. • Two lots butt»

s «s -
lot wCor.^ the

ting the ordinary process of ceam upem ig, 
yet-TS«ee°?dtbeatodlcatlo„ given by IW

Dean that thl= ^IngTrL an
line, it seems to me • »«>« ""? ^ |y .
™m°.ru,d ”hL re^ .tprw.t~‘„^
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In the Chilliwack Volley, B. C.
d Jerseys, property of A. C. Wells, Sardis, B. C.

Barn and part of herd of Ayrshires an
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