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WHiIT 1>9 ANATPO ?

Oheese lias for a long time bec» coloured
with anatto, and, of late years, it lias coma in
use, not o»ly in creameries, but in home dai-
ries, to give colour te butter. The increa8ing
use of the substance, especially ln winter,
naturaily leads mnany to ask: IIWhat is
anatte, and is it harinless ? " The naine whieli
came wvith the substance froixi South Ainerica,
bas a great variety of spellinga8 besides that
given above, wvhic is hie simplest and the one
Nve first lear»ed. it la given in diffèrent books
as aniwto, ccnnata, annott, U'I-fott(, aruota,
and se on. The substance is the product o?
a snlal) Soutli American trec, Bix«& o-'ellana

.~belongîng to.a sinall faniily te whicli it givas
its name (Bixinee>, of whieli we have no rep-
resentatives. Systematically, the family is
placcd near that of the violets. The trea
rarely exceeds twelva feet in height, lias a
liandsome head, and ecd brandhiîs'terminated
by a cluster of fiewers o? the colour of peach-
blossonis. The pods are at first o? a fine rose
colour, becoming brown as tliey ripen; tbey
are covered witli bristies, and contai» numer-
ous seeds, the important product. Each sead
is surrounded by a dark red pulp, te remeve
wbicli, tiey are placed in water and al' lowed
te ferment, witi frequent stirring. When
the seeds are free froin pulp they are strained
ont and the pulp allowed te settle. It is
afterwards plaeed in kettles, eva'porated to a
thick peste, which, is the anatte of commerce.
It 18 made inte rolls Nveighing from two, te
four pounds, wvhich are covered witli canna
leaves and packad in wicker baskets, or more
generallv of late in boxe.,. Anatte, whcn
fresli, bas mucli the consistency o? putty, a
dark, brownisb-red colour, and witi a some-
wbat disag<,reeable odeour. It has long been
used in dying, though on silks the colour is net
vary fast. To colour comme» cotte» stuifs o?
a duil orange, it is often used in domestie
dying, witi potash as a mordant. So far as
we are aivare, the varions butter colourings
in tie market are chicfly, if not antiraly, solu-
tions o? anatto, made by the aid e? some form
of potash or soda. It seeis better suitad than
anything else te, give pale wintvr butter the
colour o? that made wlien the cows have good
pasturage. It la entirely harniless, we thînk.
It bas long bec» added to chocolate in South
America, for boti colour and flaveur, and la
used by Indian tribes% in that country to paint
their bodies. One writer sa.ys that it le about
tic only clothing the natives have te protect
tbem froni mosquitoes and other inseets.

A4 CURE FOR KlCING COWS

Two correspondents o? the lYWen Stock
Jou2mo2 give their methods o? curingkicking
cows, respectfuily, as follows:- A year or two
since I got, in trade, a bandsome tbrce-year-
old balLer, one of the most vicions kickers 1
ever saNv. One o? my men who miuîks trled
various devices, 'witliout affect, and finally took
a commo» garden hoe, passed tlie end in front
of the off hind leg (the rlght leg bzhind) and
behlnd the aboya gammeijoint of the left hind
leg of the baller. Then sitting down e» the
riglit te milk, ha put the handie of the boe
well up under hie lat arri and begaa milking,
The heifer could niot stir eithar hind legs,

and after one week 8he could be milked
safely without fettering, and proved to be a
valuable and gentie animal. 0f course she
wvas tied in the stable like the other cows;
but on being turned out to grass, could be
milked anywhere -%vithout trouble.

The annoyance of having a full pail of inilk
kicked over by a vicious cow is to say the
least of it oxasperating. Having had consid-
orable exp erience,'with sucli animals, tryiîngý
evory expedient 1 could think or hear of, I
at ]&st bit upon a device that proved effectualI
in the shape of a milking stool so constructed
as to shield the pail from, the kick. Takce a
piece of plank two feet lontg and ten inches
wvide ; bore holes and put two legs of suitable
length at eaeh end. Put a Ildashboard "(or per-
haps it iniglit more proper]y be callcd a 'kick-
board") at one end, of heiglit and wvidth at
the top to, correspond to the pail wvith two
pieces nailed on each side back to, the seat
board to strengthen and keep it in position,
This device will not keep a cow fromn kicking,l
but will save your milk everytime.

VARIETY 0F CHEESE PRODUCT.

It is a noticeable fact that wvith ail the
Anierican love for doing things differently
froni others, 'with ail the Arnerican inventive
skill, the great mass of the chees miade in
this country is much alika. Some is much
better than others, but niost is made after
one modeL This is not nearly so true of the
cheese made in European countries. There
an almost endiess variety is to be seen-
variety in size, shape, colour, teste, and
smeli. Some of the European cheese is ex-
ceedingly di,-tasteful to American palates and
nostrils, but al -meet a want. The total
consumption, is greater because of this at-
ternpt to meet the fancies of many classes of
consumers. Many of these classes are largeiy
repre.scnt-ed in this country, and have not for-
cgotten their oh tastes. We often lament the
fact that the cheese consumption in this coun-
try is small. compared -%vith the pcpulation;
yet little successful, effort ham bec» made to,
increase it by adapting the product to the
tastes of these large classe., of foreigners.

There are practical, difficulties in the way.
SmalA cheese. and those or7peciiar size or
flavour, usually cost soinewliat more labour in
the making. but often they can be sold at
prices considerably above thos"ý current for
standard cheese. At the first dairy conven-
tion we attended, the desirability of having
cheese mnade of sucli a size that they could be
sold for family use %vithout cutting, was pre-
sented. Yet littie advance, las been made in
introdueingr sucli cheese. The arguments i»
their favour arte as strong aa cver, and wedo
not believe it irnpracticable to secure a satis-
factory trade in theni.

Soine of the Engliali and continental style
of cheese are much liked by many Ainericans,
and wc de not sec why they may not be suc-
cessfully xnanufactured in this country on a
larger scale than bas yct been donc. Wliat-
over helps to increase the consumption of
cheese, especially of cheesd of good quality,

*wilI lie of direct service to the dairy interest,
iIt is not, proposed that the foreign. demand be
* eglected, bunt tbat increased attention be
given to the cultivation o? the home 4emand.

CREAIM

"THE gain on a fiock of slieep may lie called-.
a wvether profit," says one. Il ooéý for ewe,"'
says the other.

YouNci man, try to cultivato a hunted look.,
Then people wifl think you're hounded toi
death by leap-year proposais.

WILL some o? our brother agricultural
writers please ixiform us wvhy it is that the
biggest potatocs always grow on top of the
peck measure ?

IlOBÂ1RITY vaunteth not itself, is not pufièd
up,> and yet some me» expeet a puff every
time they give a dollar to an indigent old
w'oman's society.

IlTHiERE are 1,400,000,000 people upon the
earth at present, according to the latest
statisties," said Mrs. Smith, looking up froni
the paper. IlOnly think of it ! and we liaven't
had a cifher for two days ! "

JosH BILLINGS saýys ;-" There is one thing
about a lien that looks like wisdom: they
don't kackle much until aftcr they have laid
their egg. Suni pholks are alwuz a bragging
and kackling what they are going ta do bee-
fore band."

A LADY whose conscience was softened by a.
recent revival, called on a clergyman, in a re-
morseful spirit, te tell hlm she had spokan:
disparaging]y of bis sermons. IIThat's nothing
my child," was the reply,' 1I don't think mucli
of them myself."

A SMA.LL boy in Maine list--ned demurely to
the story of Samson's tying the fire-brands to
the tails of foxes and then sencling them
threugh the Philistines' corn, and at the con-
clusion of the narrative asked innocently:
IAuntie, did it pop ? "-N. Y. I'ndepemndent.

IlYou gave my wife the wrong medicine,"
exclaimad a man, antering a d rug store. I
hope no harmn bas res ultad," replîad the
druggist, tremulously. "lOh no, she's ail right,
"How do you know it was the wrong medi..

cine" -Why, because it belped bier irne-
diately."

IlI SHOULD think that actors would get
dreadfully tired of saying the sama things over
atnd over ag-ain, night after niglit." Andthen
Mrs. W, ly went on te tell for the nine
hundred aûd ninety-ninthi time about the
funny thing that happened te hier at the
mountains summer before last.

DuRING. a dense fog, a Mississippi staam-
boat took landing. A traveller, auxious to go
ahead, came te the unpcrturbed manager of
the wheel, and asked why thcy stopped.
"Too much fog. Can't sec the river.> "lBut

you cau sec the stars ovcrhead." IlYes," re-
plied the urbane pilot; "lbut until the -biler
busts we ain't going that way." The passen-
ger went te bcd.

A SCOTCH1 minister callad te catachize a wlfe
whe liad a drunken husband lying conceaied
undar his bcd. Sent for a jug of molasses te
make a bat-ch of molasses cakes, the darkey
had falian into a streani, having imbibed too
frcely o? liquor. His name was Adami. The
preacher dîd flot know this, and put bis first
query, IlWbat made Adam fall ? " IlI don't
know," was the answar of the ashamcd woman.
-Whan hie feil wliere did lie bide ?" Putting

lier head uiider the bcd she'bbouted to bier
boozy lord, "Corne ont, Adam, the praauher
k-nows ail abolit it!" I


