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we have to use much judgn.cnt, for it .y
s I sowed known cows give a good dcil more mitk o
. over 80 3 e .‘ than othe'l" years. For cimplicity and i1
the ribhed 3 tiveness, 1 believe t‘the plan h%‘re. ontlin ¢ i
earlier jip good. If many patrons can he sta ted 1o thi
essity ag and figure, the enq will soon he attaired. tie | o
d cannot producing cows Will be culled out, the criiir. e
It seems ‘ter cared for, new blood will b(; introduced  ihe
where we example of those Who are improving wili e 1okt
- after the by others, and it is by example rather (hun |,
ut a fail- prewpt that progress can hl" secured. A reniedy,
Arming in to be effective, must be applied to the right spot,
wing . GO RECIY
. R. B, -
Reasons and Remedies for Difficulties
in Churning.
_— == By Miss Laura Rose, O. A. C
e Dai While instructing a class the other dav in hut.
gt @termuki'ng. I told the girls to place their cans of
, COWS ol cream in hot water, and, using a therniomcter and
ness and stirrer, bring the cream to the desired tempera-
aged in ture, adding that cream should not bhe placed near
ful dairy- the stove to heat. I happened to sce the peculiar
ority of smile which passed from one of the girl students
’not get- to another when I said this. That smile plainly
heir?::%l::é said : Another of our old customs condemned.’”
> patrons I smiled back and said : ‘“ You must not do it
50 per any more, for it isn’t a good practice.”
!‘tter Care 1 fancy 1 hear a chorus of voices saying,
:::d ‘f“‘ld *“Why ?”’ For various reasons. The cream may
yod cm-; already be ripe enough. Placing it beside the
L feed to stove to heat requires considerable time, and while
d breeds the cream is slowly heating it may become too
'Vit,h ju.di- sour. The crock or can may not he turned often
,o‘l::?izu:g enough, or the cream not frequently stirred. The
sily, and result is that, while the fat in the cream next to
of their the stove may be melted by overheating, the
nilk each cream on the other side may still be cold, and
8 for ”‘,‘3 the result will be an uneven churning and an extra
‘ls:, thls loss of butter in the buttermilk.
;l;sexg:gl It is wcost detrimental to the quality of the
could be butter to have the cream become so warm or
weighing overripe that the skim milk divides into curds and
soon be whey. Butter made from such cream cannot have
ai While that delicate, sweet flavor, and has not such good
:::g";ﬁ: keeping qualities. When the curd becomes hard,
induced as it will do when it scparates and forms whey,
s seemed it sticks to the particles of butter, and no amount
keep the of washing can get rid of this curd. It may be
en With in ‘such minute particles that the eye cannot de-
We can tect it, but curd quickly decomposes in butter,
good to hence the reason some butter so rapidly goes off
>t reach flavor.
:gn:;gé "l‘he market is more and more demanding a
ded t mlld—ﬂuvored_ butter, consequently we do not need
f o a high acid in the cream ; or, in other words, it
::::(::: i not necessary to have the cream very sour.
' to the Our ijgct in heating thg cream is to have it
* Him: churn_wnhm_ a reasonable time, say from twenty
shnply to th}rty minutes. By heating it just before
up the churning we are surer to have the temperature ex-
' then. act, and the butter will not be so liable to be
' every soft, as when held for some time at the churning
soantiad tem?erature. . . o .
Yutter Some who have or are experiencing difficulties
ly pre- may ?Sk, ‘“ What would you do in case you
gnt. of couldn’t get cream to chm_*n at all ? 0| d' try to
dd in- find out the cause and strive to overcome it, then
orcibly in the future avoid g re-occurrence, 1 possible. 1
Each have known people to lose six churnings one after
NS  are moger, not getting a pound of butter from the
am,
E::altj)? During my demonstrations I have had brought
Y cows to me some very hard cream to churn. In fact,
. Secre- thi.s past fall, I really thought one day 1 was
atrons going to be beaten, but, after resorting to many
it, Loo, Ways and means, 1 did get firm, granular butter,
% Gon- but not an exhaustive churning.  In such cases,
ge per a{ter I have churned for half an hour with no
atrons Sign of butter coming, I investigate. By looking
3 been In the churn, 1 make sure there is not too much
e best créeam in it. Keep it well below half full for
rought créam diflicult to churn. Next, I see if the tem-
also perature has gone down ; sometimes it does if
is re- " . the room be cold. 1f I find the cream too cold,
'y ofti ! (‘ I do not add hot water to ras: th: temperature.
; wavs - Such a practice cannot be too strongly condemn-
prnii! ed. The hot water striking the crecam, melts the
- some fat and curdles the milk, and results in a pale,
eeting weak-hodie butter. When the temperature is
r ex- too low (and this is the most frequent cause for
f milk long ch'“‘“'”g), I pour the cream from the top of
wenty the churp into a tin, and by sctting it in hot
| leave Water raisc the temperature of the cream six  or
and eight degrees, stirring the mecanwhile, then pour
ceived he crean back into the churn. A handiul or so
profit of salt somctimes assists in separating the fat. If
e Who I had a churning which completelv huit'ed me, and
d the T knew (i cream to be suflicientlyv cour to be well
lucing CO&.gulami. I would pour it from the churn into
ds, « a tin, a( setting it in g tin of hot wator on the
ighing ] stove, and, constantly stirring, raise the tem
'y to 3 Perature 160, then cool down quickly to about
both 50. Held at that temperature for an hour or
these, ,
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‘ Zain ready to churn, heat to from
ok | degrees Very  stubborn cream has
lkely come from cows long in milk, and probably
ol getting  much succulent food. Such cream
has in it a sticky, wvicous substance which pre-
h the wv.nssing together of the fat globules.
Phe heating of the cream coagulates this albumi-
Botis matter and renders the cream churnable. This
1S the reason pasteurized cream churns more read-
ily and at a lower temperature than raw oream.

People having any difficulty with long churn-
mgs 1 would strongly advise to take,a fairly rich
cream (25 to 28 per cent. butter-fat), pasteurize
it while still sweet, by setting it in hot water
and heating it to 160 to 1x0 degrees. Cool
quickly, and when at 65 degrees add some good-
flavored sour skim milk as a culture to start the
‘ream souring.

IT the milk be set in shallow pans, after they
have stood 24 hours, place them over a pot of hot
Water until the cream begins to wrinkle, then let
stand 24 hours longer before churning. Sauch
cream makes a very sweet butter, and is easy to
churn. If the cream breaks and the butter will
not gather, add several quarts of water at churn-
ing temperature, revolve the (hurn a few times,
let stand g few minutes, then draw off half the
liquid.  The water floats the butter better on the
buttermilk, and, by lessening the liquid and churn-
ing slowly, the butter may be formed into gran-
ules the size of wheat, then it is ready for the
rest of the buttermilk to be drawn off.

By studying the conditions, the cause for long,
churning can usually be accounted for and a
remedy applied.

vents

Remedy for Slow Churning.

To the Editor ‘“ The Farmer’'s Advocate ' :

I have noticed in reading ‘‘ The Farmer’'s Ad-
vocate '’ quite g number of farmers’ wives are
having trouble with their cream, not being able
to get butter, only by long churning, and some-
times not at all.

Now, I can fully sympathize with these people,
as I have been having the same trouble. I al-
ways got butter, but sometimes only after three
or four hours’ churning. Now, I think we have
accidentally discovered a remedy. We raised quite
a lot of yellow carrots for our cows, but had no
pulper, and did not like to feed them whole," as
we were feeding the sugar beets. The carrots
seemed more difficult for the cows to bite, there-
fore we did not feed carrots until we got a pulper.
Now we are pulping beets and carrots together,
and feeding ; otherwise, everything is carried on
the same, yet now we get butter in less than an
hour. I can think of no other cause but the
carrots.

I want to say, also, we are feeding cotton-seed
meal. I put my cream to seienty degrees to
churn. Now, don’t condemn that ; it is all
right, for I get good firm butter in the approved
granular form. All ye who feed cottonseed meal
go and do likewise. I am writing this, hoping it
may help some sorely-tried woman or man, as the
case may be. A. M. BAKER.

Hants Co., N. S.

[From this letter, and that of Miss Laura Rose
in this issue, the witch that prevents the butter
coming should be brought to light and exposed.—
Ed.]

An O. A. C. Dairy Cow.

One afternoon during the O. A. C. Dairy School
term, the class critically examined in the room
for live-stock one of the grade cows from the
stable whose record is very creditable. During
the seven years she has been milking, this cow,
now nine years old, has given 61,283 pounds of
milk, which made 2,553 pounds of butter—the
latter calculated by adding one-sixth to the milk
fat. This makes an average of 8,755 pounds of
milk and 365 pounds of butter yearly, since she
dropped her first calf, in November, 1898. Dur-
ing 1905 her feed cost $36. The profit on her
milk and butter over the cost of feed was, respec-
tively, $112 and $38. The profit on milk is
based on sales at 4 cents per quart, and the but-
ter at 18 to 25 cents per lb. fat, which are the
prices paid farmers who delivered milk at the
dairy of the College during 1905.

Some may ask, will this grade cow transmit
her milking quality to her progeny ? We answer,
ves, if the male be of proper milking stock. Un-
h,ytunu{(*ly’, we have only one heifer from this
cow. During 1905, as a two-year-old, this heifer
gave 7,383 pounds milk, testing 3.6 per cent.
fat., which is equal to over 300 pounds (yf butter.
We expect this heifer to give close to 9,600 lb's,
milk during 1906, if all goes well. We have in
these two cows examples of what may be expect:ed
from good grade cows, W hich have given of milk
over six times their live weight during each year

X ave been milking.
they have e H. H. DEAN.

ADVOCATE. . w
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The Poultry Industry of Caneda.
I submit the fo‘l‘lowtng."‘hvibw"qn the poultry
industry of Canada for’ thé benefit' of the illm'f'
ed readers of this great fq.;'m-jcurpal:.-,w’l‘.l?i__i :tqj-
lowing is an extract from Bulletin No. '8 ol the
Department of Agriculture, Ottawa, Which sho®
the growing demand for ponltry and eciﬁ R
demand for good fat poultry and. fresh .eggs. i
rowing. & ' :
xgnand fnd the higher the price. A shortage qdl&
for more than half the year. G. F. Johnston,
Dominion Statistican, has compiled the following
figures and comparisons to show where we stamd
in regard to this industry. According to census
of March 81st, 1901, there were 16,500,000 ‘heris

and chickens in Canada, and in 1891 there Were'

12,700,000, showing an increase in ten years of
3,800,000, or 880,000 a year. There would now
be 17,500,000, if that rate of increase has M
maintained. +Of the 16,500,000 there were 288,-
612 pure-bred fowls. = Of these the Plymouth

Rocks numbered 80,102 (84.29 per cent.) ; the’

Leghorns numbered 29.088 (12.42 per cent.) ;..the
Brahmas 7,788 (8.88 per cemt.) ; Games, 8,955.;
Cochins, 2,574 ; and other Thl:milieﬂ. tns:lndﬁh'.‘s
Orpingtons, (144), 7,502. | pure 8. .un-
specified numbered 80,215, = We had then .163
millions of the scrub . or’ common birds. . .. Th
industry of this great array of crowers and eluck-
ers resulted in the production of 84,182,802 dogen
eggs in the twelve months of the census year. .Fhe
value of these millions of dozens was set down at
$10,268,159—12.28 cents per dozen. In addition,
the poultry slaughtered had a' value of $1,869.259.
The value of the living birds on March 31, 1901,
is set down at $3,500,000; g total value of prod-
ucts and of stock on hand of '$15,000,000." .=
How do we compare with our neighbors' on. the
other side of the line. ‘They ‘had -288,598,085
hens and chickens in 1900. " /That sounds'alarge
number, but when we test the figurés, ‘they are not
so far ahead of us. We had 8.08 héns per head of
our population, and they had 8.83 per head, wh
is only a quarter of a biddy more per head. .
we assume that two-thirds of these were lay
hens, the great Canadian hen laid 91 eggs-in t
year, and the great United States hen laid with
a fraction of 100 eggs in the same:period ; but our

;

=

£

hens’ eggs had a value of 12} cents per. d
while United States hens’ eggs averaged 13.;.7
cents per dozen. Our smaller average number had
the same value as-their larger number;  and- our
hens were saved the exertion of laying those  nine
extra eggs. The Canadian hen-raiser must loeok
better after his hens, in their food, their age,
their shelter, their breeds and strgins, and their
general management. He should, never be satis-
fied until he reaches double the present: egg-layi
record of his hens. It is well, to aim high,
egg production, as in other things. By, b :
from the best, and the best onily, ;eavh year, and
selecting these by the use of  trap-nests, ‘where
convenient, it will not. take  many. years to
double the average production of the Canadian
hen. Indeed, if poultrymen and farmers would
pay attention to this matter of selection, it
would not be too much to expect that before an-
other census year rols along (1911), the average
Canadian biddy would lay at least 150 :good
large eggs in twelve months. § el
Prince Fdward Island has more hens .and
chickens per family then any. other Province, . and
she has held this proud pre-eminence for years.
She was ‘away' ahead of any other Provinee. .in
1891, - when she had 26.1 fowls-to each - family,
and she maintained her lead. 1In 196G1. she had
27.5 of these barnyard pets, though hard pr
by Ontario, which had 18 per family in 1sm
increased to 21.16 in 1901; and still harder presged
by Manitoba, with 21.50 per family, in
1901, increased. to that number from .16
per family in 1891. Nova Scotig has‘the least
number of hens and chickens per family of :the
Provinces. She had fewer per family in 1901
than rhe had in 1891, in the latter year having
8.45, and the last census only 8.25. . .
Renfrew Co., Ont. J. W. DORAN.
(To be continued.) ; 2

This is How They Come.

I must say I.am more than pleased with ¢
Farmer’s Adyoca}e." I have taken it for*Your
years, ever since I started farming,
has taken it ‘- for over. twenty. yogr:nﬁn:‘ y1 t:ls‘::
every farmer ought to take it, as it is the best
farming paper published. 1 am going into pure-
bred Shorthorn cattle. Have four females and one

bull, I also have Clydesdale horses, Y
pigs, and Plymouth ' Rock and {Fhite ‘Leghorn
hens. “'hité p

T thought T would' try and do‘d littiey
for youw, and send you the following '1in ot

names. Wishin you g Ver ro: 2 5 Bba ey -
Brant Co., Oit,- VR :}mrm Néw Veqr.

'The more wWe raise, the greater the de-.




