OF THE BOARD OF AGRICULTURE.

633

‘\ird year. Grapes and peach trees be-
gord fruit in three years, and standard
-{ pear t-ees in every four or five years,
‘pzular increase for many years subse-
* The time at which all fruit trees begin
will be greatly controlled by the varie-
4 locality, and treatment received.—Cul-

Che Wairp.

"How to make Good Butter,

-t from the report of the Committee on
«f the Franklin Co, (Mass,) Ag. Socie-
7at their last winter meeting.

ke the best of butter, reqaires many
#ites; but for 1l practical purposes, tvo
winls cover ths whole ground, viz., ".st,
s 20d, Skill.  Ifany dairy-wowan ex-
pmake pice butter without the most
‘ws neatness, she will find hersclf greatly
-ted.  From the moment when the nich
“ioug fluid is firat drawn from the cow’s
wthe time when the butter is ready for
Y% of the connoisseur, the least dirt, the
mtor unpleasant flavour in the atmos-
dthe room, and the least speck of foreign
‘ofany kind, must be absolutely and per-
kpt from it, during all its steges of
'sore.  In fact, neainess is the sine qua
"fe butter-maker’s art.  As well may we
.that any of the laws that regulate the
_world will be reversed, as to suppose
Al butter can be made without the most
_asnealness in every particular.

zeond indispensabte qualification of the
_butter-maker, is sgiLL—a word of guite
‘esignification when applied to this sub-
Toacquire that ekill requires a clear and
nting judgment, & well educated and
‘1ed miod, and & minate and sccurate
auce of all the physical laws which regu-
_rarious conditions of the milk and the
Jile undergoing the transtormation into
. To be a succe-sful butter-maker, there-
*pires no inconsiderable degree of edu-
Jtellect, and iugenuity. Let us, then,
-hig skill of the butter manafacture, and
-\ are its most importast elements,

begin, then, we muat'first have good milk,
live good milk, we musthave good cows,
‘bave good cows, requires a selection of
-breeds.and of the best milkers from the
«=dg, for that purpose. But thal carries
-wother department of agricalture, which
tt0.time here to discuss,

—ing, thén, that we bave good milk, the )
g 8 fo. place it in shallow pans, 7tin is
speferred,) and in & degreée of .tempera-
very warm nor-very.cold. Abo
«~ Fabrenheit.is supposed $0.be the.

stete of the air in which cream will rise most
perfectly. And here let us remark. that every
housewife who aims to make the best of butter,
should bave a thermometer constantly at hand,
and should be a frequent observer of its con-
dition.

If milk is kept in a temperature much below
62 degrees, the cream will not riseso rapidly and
s0 perfectly. If kept in a state of the air much
above 62 degree-, the milk will become acidu-
lated too gnickly, and the quality of the cream
will thus be injured. Equalization of tempersg-
ture and a free circalation of pure air, are amohg
the important elements of the butter-maker’s
skill. "The time rvequisite for cream to rise
naturplly and perfectly, varies with the tempera-
ture, from 24 to 40 hours. _As soon as the
cream hag all risen to the surfuce, it shou!d be
separated from the milk, and with much care ;
forthe less milk that is taken up with the cream,
the better wiil be the butter.

Churaing is the next operation, and it is one
that determines in nn small degree the quality
of the batter. If cresm is put into the churn
ia a state much colder than 62 degrees of the
thermometer, it will require much more time
and labour to convert it into butter, and the
butter will never be of as good quality. Let
the cream then be brought to an even tempera-
ture of 62 degrees, and the often laborious
operation of charning, especially in the winter,
will become comparatively easy, If the cream
is much warmer than 62 degrees the butter will
be too soft, too white, and in most particulars,
quite poor.

As soon ag there is a perfect separation of
the particles of the cream wbich make the bat-
ter, from the more watery partslof the milk, let
the batter be taken from the churp, and then
comes the qaite dificult and delicate operation
of working over and salting it, both of which
require great accuracy and judgment. For if
the milk is left and mixed in with the butter,
one thing issure—the butter will never have that
compact and smooth sppearance that is one of
the sure indications of good butter; and whatis
yet more important, butter left in that condition
will not keep long without becoming musty
or frowy. Every one then that aims at making
the best of bu:ter, must separate entirely the
particles of milk from butter, immediately after
churping. Washing the butter with cold water
is practised by some, but the most skilfal bat-
ter-makers completa the separation of the solid |
from the fluid portions by menipularlabor alone.

The form in which butter is prepared:for the

{ table or for market, is one indication of the skill

of the maker. Butter put up in small cakes of
oval form, and stamped with a device of flowers,
leaves or diamond figures, is the most beautiful,
and seemingly adds to the good flavor.of the.
article. In,order to sell for. ths bighest price..



