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d.' e used, and this would result in a large proportion of oream
;sing. In order to prevent ranoidity, it is very important
at the crean should bo churned at once. In small daires,

owever, this is impractioable, and in such cases every endeavor
ould be made to provent the casein fromi turning.
And bore let me say, do not churn toc quickly. Do not

urd c in too great a hurry and turn irregularly, because if you
tu o failure will almost certainly resuit. Turn steadily, at
i bout forty.-five or fifty revolutions per minute. As soon as

utter comes -and this you can tell by the sound-it is time
stop the churn and deal with the butter kernels. Strain

if the buttermilk, put some cold water into tho churn, and
rn it again two or threo times; this will have the effect of

ashing the butter. Perbaps the best way i. to incorporate
ho snallest quantity of salt water, into the churn, se as to
istribute the sait evenly an.ong the butter. I do not re-

t ommend too frequent washing, as this only results in the
utter losing that fine natural flavor which it should possess.
fter cach process of butter-making, the churn and other
tensils should be cleansed with boiling-hot water. In butter-
aking everything depends upon scrupulous oleanliness, the

se of plenty of hot water, or steam if it is available, followed
cold water. (1)
"One of the first necessities in the making of good butter

t s to have at command an abundance of cold water-spring,
n ater if possible, or purmp water-so as ta get rid of the
b nimal heat as soon as the milk comes from the cow. By

bis moans, also, you get rid of the animal flavor. Whenever
r s ou have the means of deep setting milk far orcam, I strongly
rs 3vise you ta do sa. If you take care ta keep cream as closely

possible ta a temperature of 550 ta 570 Fahr., you iviii4t only get a larger produce of butter, but also butter of a
netter flavor. By using deep pans, and in hot weather put
ing a lump or two of ice in the vessel of water in which the
sas are placed ta preserve the temperature below 58o, I am
eady ta guarantee that cream will keep without turning sour
fora period of at least eighteen hours. Butter should always
e made fromn perfectly sweet cream.

a. "In the art of butter-making chemistry is not required.
k t is a simple meohanical oporation. Soma people are of
n pinion that a certain degree of sourness in cream is necessary
m a order ta obtain good' lutter. My experience has taught
ci e differently, and I denounice the sour-cream theory as ra-
5 ica1y wrong. There is an opinion that the longer cream
r, ntinues cold the worse it becomes. Sometimes a novelty,
k carefully investigated, proves ta bo far more useful when
5 horoughly worked out and practically tested than the expe.

e *ince of the man who has been going on la his own way for
e wenty years. A great many such men maintain at the pre-

ent time that the best quality of butter can only be made if
r eam is allowed ta turn a little sour. This is a great mistake.

The sweater the oream, the botter tho butter will turn out,
other circurstances being equal.

"Miik is a mechanical mixture, net a chemical compound.
R It is well ta renember this, because it is not by chemical
à oas that we separate cream from skim milk, but purely by

S echanical menus.
'The cream globtiles .uso te the surface, and by proper
management the cream is taken away from the skim milk.
n this way we obtain the oream perfectly sweet, and pro-
ided the foud given to the cows is of such a nature as ta
roduce sweet and net 'turnipy ' cream,we can obtain excellent
utter by churning it properly. Although my profession is

that of a chernit, I would impress upon yen that the less
r emicals you use, or the les yen attempt ta moddle with
hemical agencies in the separation of butter from the crcaw,

(-I Culi water ßrst-then scalded or steamed. A. R. J. F.
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the botter will b the result. If you pour off the buttermilk
as soon as the butter comes, you will bave butter much more
free from the checesy or ourdy envelope which originally
encased it in the oreamy globule. And you will never make
first-rate butter unless you preserve a rogular temperature in
churning. The temperature should nover rise above 600, it
should be rather below than otherwise. I am no advonate of
ail these beautiful air churns, and complicated contrivances.
Yeu do net want them. In a good churn you simply require
an implerent whioh enables you ta churn sufficiently without
ovcrdoing it. Ali churns should be so constructed as to bo
easily ecaned. The requisites for successful butter-making
are, a well.construeted dairy, not subject ta great fluctuations
of temperature; a dryfloor, perfect cleanliness, appliances for
introducing hot or cold water, or eteam; and in the last place,
washing it moderately, and salting it in the churn. If you
want ta make first rate, firm, fresh butter, there is no secret;
no great chemical skill is required, only ordinary attention te
a few aimple principles; and by observing them I warrant that
you obtain for your butter a botter price."

PLESH AND FAT PRODUCERS.

The Ampriran Agriculturist makcs up from the published
analyses of the most eminent agricultural chemists the fol-
iowing table exhibiting the relative nutritive value uf different
feeds. Tt corresponds strictly with the experience of many
noted English feeders, and is probably the most trustworthy
information yet collected in so compact a fori. Fat.

T urnips .......................................... 1 5
Rutabagas..................................... I 7
Carrots ...... . ..................... 1 7
Mangels and kohl rabi ........ .............. 2 8
Straw .............. ............................. 3 16
Potatoes ......................................... 2 17
Brewers' grain ....... .. ...................... 5; 18
Wheat and barley..................... ........ 12' 67
Dried brewers' grains......... ............... 16 70
Earth-nut cake.................................20 40
Beans (English field) ......................... 22 46
Linseed ................ ........ ... ........ 23 92
Rico meal .................... ................. 6 77
Locust bean ................................... 7 72
Hay (carly cnt)................................. 8 50
Millet (seed) ................. ........ ........ 8 76
Buckwheat .................. ............. ..... 9 60
Malt...................... ......... :...... ...... 9 76
Rye...........................Il 72
Oats..............................................12 63
Corn ....... .................. 12 68
Palm-nut mea... . .. ................... 18 97
Tares (seed) ... .. ................. 27J 57
Linseed cake. .................................. 28 56
Bran and ooarse miin stuif.....................31 54
Rape cake . ................................. 31 53
Decorticated earth-nut cake .......... ..... 39 45
Decorticated cotton-secd cake .............. 41 77

Tt will b seren from the above that cotton-seed meal has no
superior as a flesb-former, and that for fattening it is better
than every other article of stock feed. In a very short time
it has established itshlf, both in this country and in Europe,
as the fooad for beef cattle and for dairy purpsa.(1)

(1 Yes, but wby should it be sold for $35 a ton la England, and
at $45 a ton bere ? lhe Vitness 'gave that as the price ton day ago
a good manure and feed merchant would do well here. A. R. J. F.


