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THE FARMER’S ADVOCATE.m June, 1668 t

How to Drink.
A quarter of a glass of water drunk or sipped 

slowly will quench thirst far better than a full 
glass swallowed at a few gulps. Try it once and 
be convinced. The rapid swal'owing of food and 
drink is one great cause of dyspepsia among 
Americans Many a severe and even fatal illness 
is caused by swallowing large quantities of cold 
drink when overheated, while by so doing thirst 
is often increased rather than diminished. Stop 
this unmannerly swilling, take a little time to 
taste and enjoy what you drink, and you will not 
wish to go back to the old hurtful way. Where 
water is plenty, bathe the hands and face before 
drinking (though not so much as to chill the head 
and wrists), keep the hair on top of the head wet, 
and you will suffer comparatively little from the 
heat. A healthful drink for summer, and a very 
refreshing one for those who like the taste of 
hope, is made by putting a few hops in a pail of 
cold water, and let the whole stand an hour be- | 
fore drinking.—[W., in Farm and Home.

<tShc $>atrg< mer’s make, a few hints about the making may 
be useful now. When the cream is taken off
the milk and put into the gathering crock, keep 
the crock in a cool place, till all the cream in­
tended for one churning has been collected in it. 

There is no produce of the farms of Canada I Every time frcstl cream « put in »tir the whole 
where there is more room and greater need for I together, so that it is well mixed. Before churn- 
improvement than there is in the farmer's dairy I mg, warm it by setting the crock in warm water 
produce. No doubt there has been a great deal or in a warm place till the cream is perfectly 
said and written on this subject of late years, but | thick and even ; it will then be slightly acid or 

the progress has been very slow ; still we cannot
say there Has been none, but the necessity for it I before putting the cream in it. When the 
has been greater than ever, for other countries I cream is put in, either warm it or cool it, as may 
are progressing rapidly, and if Canadian farmers be required, to a temperature of about 58° to 
do not do more than they have done in the past I Every dairymaid must study her 
they are sure to be left behind in one important I work and her own material. If 58° is too cold, 
branch of their operations, viz. : butter making. I try 60° ; and if that is still too cold, try 62°, 
This branch of farm operations has in the past I and 80 on> till she has found out the temperature

The farmer | best suited to her circumstances. There are vari- 
in many cases has scarcely given his dairy maid, | ous ways for washing butter. Some prefer one 
whether wife or daughter, fair play by not giving

I her the accommodation and conveniences required I b°w it is done so long as it is done right, and 
Preserving Harness. I ®°r tke pmpc1- execution of dairy operations, that is when the butter-milk is all taken out.

A set of harness, carefully attended to and There are ver7 few farms where there is a 11 can be partly washed in the chum. Some 
cleaned and greased occasionally, will do as much I nice> cIean’ wel1 ventilated dairy room, and good, wash with brine, and some take it out and wash 
work as three or four sets not properly looked 8weet> clean storage rooms for the preservation of with water. In washing, press it or roll it, but 
after. All breaks should be properly mended, the products after they are made. Is it not the don’t bruise and spread it, for this injures the 
which can be easily done by riveting the broken 0886 that many a farmer's wife has only one side grain of the butter. For your own sake, and 
strap together With copper rivets, supplied with of the "^ar f°r her dairy room ? and that in the that of those who may eat your butter, don't 
proper washers; or, better still, by stitching them 8Pring of the year> when the farmer is busy, to use common coarse salt, nor too much of it. 
together with a pfoper “wax-end.'' get his crops in and other things attended to, Half an ounce of salt to a pound of butter will

They should be cleaned and greased at least the dairy must take its chance till he gets time keeP 1* in large rolls for two or three weeks, or 
once a year, and the oftener the better. For this to dean UP a UttIe * No person need try to make | I°ngcr- For full salted butter never use more 
purpose take the harness apart, and, after having I ®ne butter when keeping tho milk till the 
soaked it for ten or fifteen minutes in warm water, 11868 “» a cellar where during the winter all the I closely and solidly, and cover with brine to keep 
clean each strap separately with a brush and fruits, vegetables and provisions the family needed off the air. With close attention and observa- 
warm water, in which a little sal-soda has been were stored. and in which every window and | ti<>n no fear need be entertained, and progress 
dissolved if the harness is very dirty. Placing ere vis was scarcely closed to keep out the frost, 
the straps on a board greatly facilitates their I Such quarters should be thoroughly cleaned, the 
cleaning. When almost dry grease them with I wads and ceiling whitewashed with lime and 
neat's-foot oil mixed with a little lamp-black the Plaee thoroughly ventilated for two or three 
(other oi's will answer the same purpose, but I weeks before being used for a dairy room. We 
this is considered the best). Leave tire strap I want every farmer who reads this to think it over, 
hanging in a warm place over night, and rub off examine his own dairy room and see that every
all the oil not absorbed in the morning with a tiling is in proper condition about the dairy ; and
woo len rag. Then, after being put together «“stead of being a grumbler, to give his dairy-
they are ready for use. Light harnesses are maid a little encouragement in her work by seeing simmer for about five minutes; then set it away
generally washed off with castile soap and water tbat sbe bas accomodation suited for her work. ■ *n its ProPcr Place- This plan, which he had
after being oiled. This makes them look neater. This is the first point requiring information if 
All stitching should be done before being mlr da'ry interests are to progress.
greased. ______ I The next thing to be avoided in butter makin

Haying ft otes. is not to let the milk stand too long before skim-
Do not commence your haying too late. Re- I m'n® This is a mistake many make, think- 

member, that when the first is cut at its best, ^'at b^ letting it stand longer they get 
the last will be too ripe to give the most favorable I cream.’ but quality first, should be the aim, and 
results, unless your meadows ripen very unevenly. 'luantity next.
Red clover should be cut at commencement of Another thing to be avoided is not to gather 
bloom, for after that time it changes to wooden tire cream too long before churning it, for if it 
fiber very rapidly. Do not cut your meadows stands to° long before being churned it will get
near midday of a hot day, for then it will not an °*d lasle. which will, of course, be imparted I A correspondent iu one of our exchanges, while 
dry evenly. Don’t turn iu the mower immedi- I to lbe butter, and continue to get worse with age. writing about cows holding up their milk, recom- 
ately alter a shower of rain or a heavy dew, but I da*ry can do without a thermometer. No mends giving them some food that they like
wait till the moisture has evaporated, which I 111 dk sb°uld stand more than twenty-four hours best, and placing a rug or bag rung out of hot
takes place touch quicker when the grass is till skimmed No cream should be kept more water on their loins during milkintr. 
standing. Put your clover in small cocks after than three da>'s ^f01,6 being churned, and no This may be a plan that answers well in ex­
it has been well wilted. By this means a better, churu should be driven or churned too quickly, ceptional cases, but, as a creneral rule need not
greener hay is produced and less loss by the No b,,tter sbould be churned in less than thirty be resorted to ; for if cows are regularly milked 
breaking of the leaves than when dried iu the ^ forty reroutes, if it is churned in less time it by the same person and receive kind treatment
windrow. A lodged field of clover is easiest and has either been too w’arm or churned too quick they are not liable to keen „„ t) • -ii r
best raked by following the course of the mower or partly both and the result will he LI not liable to keep up their milk, even ,f
around the field. This prevents the teeth L, 3 ami the resist will be weak, accustomed to do so before receiving such treat-
tangling in the longer stubble at the lodged greasy butter> instead ot a firm, waxy, solid ment Excitement and bad treatment during
places. Hay moved away when,moist with rain Pr0illlct> that everybody likes and can hardly milking are fruitful causes loa,linn ti
or dew is more liable to mould than when moist get it. “, remitZ t v ” t0,the aC"
from its own sap. I quircment of this habit, which seems to be more

As June butter is usually the best of the sum- or less hereditary in some families,

Batter Making.
BY DAIRYMAN.

sour. Scald and heat the chum with hot water
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will be made. " IKeeping Milk Sweet.
A writer in the Southern Cultivator says :— 

“Seeing an inquiry on the above, I consider it 
my duty to give the following method which a 
thoroughly reliable neighbor farmer gave me re­
cently. Immediately after the milk is strained, 
while yet warm, put it on the stove and let it
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! ■

:

seen many years ago in an agricultural paper, 
had given him entire satisfaction.”

Although this method may aid in preserving 
8 | the milk, it will, we fear, injure the flavor of the 

butter produced from its cream; and we would 
advocate keeping the milk in a dry, cool place, 
having a uniform temperature and perfectly pure 
air. This would prevent the milk from souring 
too rapidly, and produce the best quality of 
cream.
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Holding up Milk.
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