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Considerable ki.^mirk4 seem to.fil.F^^'^H'"*'^
'^^^ *^^ <^^-^^<>rnok.

thick that the milk does noVrm * ^'^^ "''*'"' ^"* t*»e cream is so

six h^^ t tfntr ^Xir'?r°K^
twenty-four hours in summer, and thirty-

well-aired oom fre^' from cdo„ of' -tt^^^^ V^'«^«°«-
^ee'p in a cool

80 readily as milk and TtsoradnL;^ ?^; .^r^'"^?'''
"ot^ng absorbs odors

chiefly determSes its value ^ Av^^h?^ " '^^T' '"^ "^^^ °' ^"'^' ^^ch
hard, leathery crusfon the cream

^'°* " '*"^' °"'' '^' "'"^ *« ^* '^''"^ »

Oream Separators.

Care and Ripening of Cream

place wTe"e?h"e'aroi:^^ X'Th"'- °^ ^^"^ '" '=«"*^«' P^*"-' - -y-
can should always be coverL «n^ •

^^ *"" •" ?°* P"'«- ^he cream crock or
in the milk ceTlar whirrth« !? f

«?^°^«>er it should stand in the coolest place

temperatureTs from eo'to 7S' EJh r"'^^'
^'°"8^* ^^*° ^ '^^"^ ^h«r« *»>«

be thoroughly washed scalded*JdLt '^Z j'^^'^'", «*^ i« ^^^Ptied it should
being used again ' ^ P"* °"*^ °^ ^^^''^ ^°^ '^^^ ^^o^r or two before

skimSratarl^'wLhtu knoTh'" ^ '"'' ^'/'"'"S' '^^'^ *° y°- first

cream sa?ed from your prJvTou^churnin^ t'?A
^°°^ '*"°''- ^ P'"^ °' *-° °«

milk or sour skim-milk aSswers Th« « ^'
*
^^

'J?^ ^T^"*^*^
°^ 8°°^ butter-

bacteria, which yc^kLw produce a finpflr ^"I ffl""^
*^" '"''^' ''' *J^»* *b«

cream before other ger^wC mi.h?
'

'J* ^""uf'
«"' ''^^^^^^ °f *»»« "«w

Stir well each tT^new cream1 added' ""f'TL"^' P°'^«^"°^ ''^ ^*-

before churning. You willYa^^^g".: ttf Wt^r^t Ifirdo"""
^'°'"^

befor^ i^rlS^deTtTtht^r^^^^^^^^^ ^°
^^° ^'^ ^^^^^^ in summer

L^^pTa^e f?e::hr%?rr:Lr^^^^^
heat the cream or it will become Too !«,'[ T" 'u°"^^

^' ^''^^^ "'^^ *° °^«'-

acid is injurious to thllvor o^he buC^f "^""'T^
^'"^'^ *°^ ^ •"««»>

the cream' at all in summer tirneHat«;h«
""^^

T'^
be necessary to warm

perature several hours before churmnaT.-'''^*°'u^''''''"'^^ *° °^"^^i"g *««"-

With regard to pastfuri^^^^^^^^ u'JT ^ ^f^''' ^'^^^^^ *<> the butter,

this bulletin.
pasteurization, see Butter-making in the Creamery " in

,
Churning.

With cold waTer?' iLr S^k^tuTd ^''71.'^ boiling water and then rinsed
then thoroughly scairdwirplentfo?^!^^^^^ ^ V""''^

down with hot water,
scouring with silt. Nevlr allow wa.° .

^'^'"^ water and occasionally given a
and doLt leave heiid on K^eot a L7T''' ? '^' "*^"^" ^^«^ "^^ '"^ °8e.uo im on. ji.eep in a cool place to prevent warping.


