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lie wailks leadini to your bower, and the ground Mr. Johnson, an American writer, who lately
tar it must be kept in a siate of tie greatest visited the great dairy Counties of England, says

"one great prmcip'e ptvadd tliemn. The fiist
ea.ntss, so taat every tnlng may tend to pleasmg ind second and last ihmg in the English dairy

l! ontemplation. Il such nice little retreats, the vas neatniess. Every tilnîg about tlem was neat,
celings and emotions of the maind, if our hearts and notihmg unsavory was allowed ta be there.
e light, are peaceful and serene; and the Wo:d This -teiided tu the care and keepmg ot the

can le, and lie had seen niany stables, where the
f God can be well s.ud.d, and his wonderful cattle were kept wilth the utmost nice'y. This
:orks contemplated and enjoyed in the beautnful was a principle with the Englishl in the manulac-
roductions of his creation around us. The near ture of butter and chleese.and it would be in vain
eigliborlhood of a ' pretty meandering streani," r our fanners to seek there a marketor these

conmuoditjes, unless these excellent qualificadons
1 oes not detract fron, but i the contrary, adds had a rigid comnpliance."
3 a our enjoynent, in no slight degree. Mr. Colman remarks that " the Devonshire

Il. BUTTER MAKING. butter is alhnost univeisally niade by first leating
r Il the introduction to the article on cheese- the mik, just so mudi as tu cause the escape of

the fixed air. In tweRe lhotis the cream is ail
y ikig, im the Mlarch number soie obervations brought to the sui face, and in a state of con-
e îll be futnd, which are equially applicable here, sistency to be easily taken off. It is a disputed
" r there is not a doubt but that butter if judi- point, whetler as nucli butter is obtained in

iously prepared, will by and bye, be an article ihis way as by the ordinary mode of letting
it stand, w.thout being leaied, a nuch longer

f large product in CanLda, both for homle con- Cie Th utri huhtt cur ntitl, tiaie. The butter is thoughlt ta acquire in tbis
1 mp:ion and export. The import of bluter into way a peculiar taste, but it is by no means
plreat Bitain is very great, and the naking of it unpleasant. The skunimed milk remaining is
r supply that market, is well worthy of attenin, perfectly sweet, and appears the richer for being

.i this country, especially now that the dudes are hated. Il tls way is obtaimîed the famous clot-
inths recry, e a gow the very folindulio arted cream wlich is Io be foun(d on tle losphable

Stuch reduced. To gu to the very foundason or tables of Davonshire, and is a great luxuiy.
ot of the subject, il may shortly be remnarked: Gl.iss nilk-pans made of botle glass,are amuch

.3 st, that ev'Cry cow does not produce equally rich approved, and with proper care, are in no dan-

iilk, or an equal quandiy of it as does another, g-r of being broken. They recommend them-
Srves by their cleanliness and incapacity of rust,e ad consequently not so rich and abunidunt a sup or coio4ion, or decomposition. Iln some dairies

ly of butter ; and 2nd, that one kind offood is to I found slallow leaden troughsused forsetting the
e preferred over another, to eaable the animal to muilk, wVilh a tp ai the botton, so as to draw the

! roduce that supp!y. The kundsfamed as milk and nilk (Af and leave the cream. Sonie persons
niaintam tait, the more shallow the pan, Ile more

atter cows, such as Aiderneys, Ayrsi:e, Dur- cream in proportion will be obtained." Il
ans, &c , may lie hinted at ; and of food-clover, some of thie chief daries mn Scoland, an opposite
id vetches in sumimer, gooi hay, and turnips, in method is adopted. Zinc pats or dishes for

nter, with pure running waier, and a supply of holding the new ritlk, were at one lime recotm-
mended, on the supposition that thereby more

*ht,may be par;iculansed ; bu: into thesesubjects creani was thrown up, but such a notion is now
m inay be as well not to dip too deep!y in ibis de- a good deal exploded.
rtiment, lest the Lords of the Creation ! coni- The Dutch, who are particalarly famous for
ain that their domain is trenched on. Yet ithe their delicious butter, are most attentive to neat-
dies ought to know, that one kitd of cow, as ness and cleanliness in the most minute pointsin

0 ell as one kind of food, is not equal to another. the process of its manufacture ; in their cow-
ut let it be supposed that the cow and the pas- house, their dairy, and their utensils. Many
re, aud a clean, warma and airy cow-house (in ladies in Canada are not only well acquainted
hich the cow ouglit to be tied up, in cold wet with these facts theoretically, but they put their
cather, at whsatever seison,) are provided ; the knowledge to pracical use, and their reward is
ext thing to be attended tu is ihie dairy and uten- having butter, cither for fanily use or for sale, or
Is. The anc may not be very large,nor the latter for both, not to be surpassed, as far as tiiese
ery numerous, (wheiher they be so or not, the qualities are concerned ; others, again, forger, or
llowing remarks will be equally applicable,) have never perhaps been taugit their absolute
tl the greatest attention and cure onght to be necessity. The latter ladies ought to learn a
ven to iheir being particularly neat, and tho- lesson from these short hinis, and should imme-tughly sweet and cean:- I diately turu over a new .eaf. The butter season


