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test you iuay wish. We ufe no cherniicals or foreign material. We turc, as we have found from using them. I the winter
sell nothing. hut work on royalty. Shall be pleased to give you anY months we use a littie butter-color; with the jerseys not
further informiation. " ours truly,(urîer ifoin:tin. VOIIS tuly,., ______ urh butter-color is nceded. We use the I)aisy churn, and it

At te snluhiC ve usinul e b seere n or jdg-takes about 3o minutes to churo to te gtanular form, or tiltAt theaie chur we mu st or tue oar j. the butter rises on te top of the buttermilk, so that it hiel
ment of earlier churn records. Most of the cowi. are now tanndntcteotwhtebueril.hni s
dead,and we have no other means of getting at their worth. sura off not e out in the butermi n a t is
Many of them were great cows. Just what records to dis. un of te s butter ie husng as much
count and to what per cent. can never be known. But the r as the eten loci hart viae
farce of making records of 30 lbs. and upwards is ended. e co water ak the butter o ha t int
The Babcock test is of wonderful accuracy, yet simple in we i coeant t c the butter ou mst washini
its operation. No valid objection can be raised against it. do, as too much washing is n injury t the flavor.
What shall we say then of those who would c antinue t.the vericla.IthbuersfopitsvswshnMin shll e ay henofthoe wo wul c:ntiuethe Wec sait in the churn, using one ounce te the pound of
old gane of reporting churn tests ? Be the ;Icords great the best dairy sait, heing very careful ta get k inixed ail
or small, they are no longer worthy of attention. and it through evenly. Then put the lid on the zhurn, and let it
seenis to me an insult to their readers for our papers to stand an hour ta let the sait get dissoived. Ve work also
publish then. It il difficult to overvalue official records the butter in the churn, turning slowly to let the brine off
made with the Babcock test. Prof. Henry points out the wlien haif worked. This plan wiil work the butter into
reasons why in a single sentence: "l By means of properly- one large rll if it is right. In washine you must turn very
conducted official tests," he writes, " and the use of the
Babcock test, the representatives o our various breeds ar ail right. A(ter it is worked we take the butter out with a
dairy cattle are in position to esabshn end raised a little t allow
reliable and, in tine, will become immenselv valuable as the surplus brine to drop irts a pan. Wc smooth the mass of
the data accumulates and the effects of breeding and selec- butter down to the thickness of the pound print; then cut out
tion are realized." the prints just as you would cut out shortcakes, printing

Currie's, Ont., Feb. 9th, iSq . GEoRGE RIcE. theni out onto a board, covered with a piece of couon to

Qý1-9keep the butter f roni sticking. The board, ladle and print
Butter-making on the Farm should be scalded and cooled before using, or the butter

To she Fditor of Fak>1um: wil stick to the. After printing we put the butter away
At your request I send you some notes telling you how to cool for a few hours, then we wtigh each pound, and

we make our butter, hoping that thev may he of some wrap à i a printed wrapper of parchment butter paper.
benefit to the readers of your paper. It is casier work for If the butter is to be packed wu work s in the churn the
me to make hutter than to write for a paper. I have said sane as for prints; then we take it out and work it a little
we in my notes ; Mr. Willis or some of the boys do the more in the bowl with the lidle. h is then set away
churning after we get the churn ready and myself and over nighi, when k is given another good working i the
daughter attend to the butter afterwards. We got our bowl until it is dry, but not too much so, betng careful to
method for niakinz butter from reading articles in thepapers. press and net to rut with the ladie t0 spoil the grain of

In inakine butter. like everything else. you must com- the butter. The butter should be pressed in the jars very
mence right. That is, you must have evervthing clean as firmiy to keep ail the air out. Aller the churning is donc
it can he. the stable. the hedding, etc. The cows also then cornes the washing up (a very important part). Every
chould he brushed and cared for the same as your driving. vessel and article used should be Weil waslied and scalded
horses. Then the feed should be of the very best quality, and placed in the sun to be aired. Yours truly,
with plenty of good pure water. The milk should not he
allowed to stand in' the stable after you are through milk. Pinc Ridge Fan, Newmarket, Sept. 3rd, i393
inc. It should be strained and cared for at once. The NoTE-In the tester --rrlosing Mrs. Wiliis'article, Mr.
cooner you cet i into the creamers and into the cold water Wiilis sends us sonic tacts regarding bis herd of cows.
the hetter the crean will !eparate. We use the deep set- which are rrorth noting. In regard to the output of bis
ting cans, placed in tanks of cold water with ice. just dairy for iS 9 S be says: «Our cows last year were a kind
enough so that there is ice in the tanks ail the time. other- of miied !ot, fren having to buy sone grades te help,
wise ynu will lose soie of the cream. We set the milk after selling off some of my jerseys. We bought these
from fresh cows from one milking to the next. grades to ep tilt a ce lot of licifers I have came in.

After they have been milkne a few months we set for Besides, several of our cows were heifers winch had been
the twenty four hours, as it takes the cream longer to mlked aven a )ear, as 1 have them core in when about2
rise in such milk. We skim hy lettinz the rnilk run out years ad and let them go about z6 or aS months before
of the taps in the c2ns into pails. Then wxe empty the calving again. We had twelve uf these mixed cows last
cream into cans with tight fitting lids holding about five year and made 315o lbs. of butter. We soid 285o lbs., for
gallons apiece. The creai should be stirred each tine which we realized $575 au1 soie cents, whtch makes about
fresh cream is added We use buttern.ilk as a starter, $40 ovet z0 cents ptê, V. ýhe year through. 1 da ntt think
putting about a rint in the can when we commence to put ihis is anything very big, but it helps the farming along
the cream in. If more than one can is used vou must very well in place of selling the grain off the place. The
keep it mixed so that the cream will ail ripen at once. It average for each ai the twelve cows and heifers was
is one of the secrets in making good butter to have the ibs. oi butter, which at 2o cents makes a trifle over
cream ripened juct right. that is, it should thicken aIl each. I anot such a heavy feeder as soie I red about.
through and look like a piece of satin on the top, nice and I fced ny best htivy niikers when fresb about la or ix
glossv l'ut not ton snur. lbs. ai oats and peas if 1 have them, or coslage with a feed

After tbe cream is rioened the next thing is to get to the ai hay night and morning, with ail te dean aa chaif and
right temperature for churning. In the summer we bring straw they want at noon. I am labouing under soie dis.
the cream out of the cellar a little while before .humirg, advantage in having te drive the cows ta the creek in
tbut in the winter we place the cans of crean in ,rarrn inten, about So nods away. 1 have already spent lutte a
water not more than 75 degrees. We always strain the sum of îoney in Wells and hoting for water, and hope to
cream into the churn thronnh a strainer made of thn crash overcume thîs disadvatnage soie tie.' If the skiî.rnîtk
used for this purpose. We churn at 7o degrees by the and butter milk were takcn insu account Mr. Willis' twelve
thermometer we have, an article every dairv should have. cows have certainly made a gaod showing. There are, we
There should he no puess-work ; but have the temperature think, very bew (armers in Canada wha are annually naking
just right, and it will save a lot of lahor. $So a picc in hard cash out of their cows. Mr. Villis

We keep motly nure-bred Jerseys (they are the cows for reports that he bas nine cows nilking since January ist,
cream and butter). In churning cream from grade or and one fresh cow stnce, and averaged Sa lbs. of butter a
native cois Vois wruld h2ve ta chvarn ab a looer teunpeto wcuk during Jantnary.-ED h n o.


