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in “ Lixuggeration nor mock refinement about
r. Brit.die picture ; but it is an honest, s.mple
sentati- g piesentation, by hard work, of what
wlnlt )il stations may sco.  Yet the coluur is
1y) dosdo managed a8 to be charming, and the
» Thewhole story is told with pleasant humour.
¢ life (he thonght must eccur, Do ltalian pea-
whethguts keep the * woll' from the door” by
ave suphe help of all these allics—all these
h shoulgtilizers of what Luglish folk waste §
Le quedins poor little yustic's parents had tur-
nerely yeys, geese, ducks and hens to help to
sees tigud them a living ! DPossibly English
vind-sdfericnlture would not be roaring guite so
weh i the temper of that trightened
dhan beggar-brat it English agneulture
trounded  their  howmesteads  with
Jone cfuinercus wn army of produeers of what
in tupery Euglisht townsman wants to buy.
Euneliokhis Siguor Chictie is an Italian Crabbe
pea:un: “ Nature’s sternest painter,  yet her
5 Mr. | st,” and ‘hl's‘l,hl. truest “ farm picture”
, pictud the exhibition.— Agricaltural Guzetle,

ntry
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af !i'{b THE AT OF BUTTER-MARING.

u

Jife acdr. Voelcker delivered a series of four lee-
Gaelnd tures, or addresses, on the * Principles
T liu(lcx:-mnkmg," in the working dary
}l‘t \ wrected in the = Royal ” showyard at
4t Y'Y Derby. His remarks were to geat
a b} extent vaied on cach of the tour after-
veutid novns, and we now give, in a more com-
. Tid vlete form than has yet been published,
¢ best  the substance of the discourses.]

It has been announced that I am to de-
gor a lecture on bntter-making on each day
1d haftbhe show. I do not, however, propese to
3 at anything so pretentious, but rather to
gntent myselt with sotne simple and prac-
a3l hints on thusubject.  As you areaware,
bre quantities of butter are annually im-
Mried into Englind from foreign countres.
e obtain excelient butter trom Holstan,

geessity for amporting large supplies from
tant lands, when we have such excellent

g‘_’l &iities tor producing goud butter at lhome
Wi M comparatively hitle tronble.  The ques-

hickegdn will very naturally be asked—How s it
it so wuch butter is imported into England
Ben we can make it cheaper and avoud the
srrify#fpense ol wnportation 2 My answer is ex-
1 dudmely simple, and it is this —foreigners
ke better butter than we do, notwithstand-
' the natural advantages we possess of

SeTPEening out goud hutter, of selimg it tresh,
Doflg obtaining a good price tor it.

[ Before speaking of the cirewmnstances which

wr Uil butter-making in this country, it is
entitiirable that 1 should give you some explina.

& 1tddn of the composition of ilk.  Milk, then,

b perlect tood in 2 concentrated form, and
@uns everythung necessary for the suste-
Jgnce of young avimals 5 and here 1 woukd
~#nark that no more serious mistake can be
Rde than 10 withhold this most natural fuod
B the young, especially as it contivs all

yellfe clements  necessary for bone-uaking.
s DLffcam consists of a certain proportion of

Qicr and fatty matters, and a small propor-
i of cascin. It would, of course, Le wuch
Bicr for the purpoese of the butter-maker if
latter clement were absent ; and if that

were the case, the principal part of the dife
ficulties in the way of butter-making would
be at once overcome, because it is due to the
rapidity with which casein turns sour that
Lutter obtains the ranvid taste which we
sometimes detect It by any muans we
conld separate the fatty watter from this
casein or eard matter, we should get excel-
lent butter. It is this curd matter which
catsey all the diflicalty, as I have just inti-
mitted 3 and itis on this account that I believe
daivy farmers will never obtain the fimst
quabty butter from whole milk, certainly not
the same quality as that which is obtainable
from cream.  The compusition of cream
varies greaty, amd the same remark applics
t6 the mtty matters of which itis constituted.
This circumstance 1 attribute in 2 very large
degree to the feeding of the cows.  Nobody,
for wstance, can fieel aoy astonishment that
whien cows are fed npon tirmps, swedes, and
mangles, there is a more or less disagreeable
flavonr in the butter manle from the cream
prodaced from the milk of these cows. In
my opinion, the best-flavoured butter is made
fiom the mnlk of cows ted, not upon rich pas-
ture, but upon what is generally considered
poor pasture; that is 10 say, pasinre with
seanty herdage, such as that to be found upon
the hilly Lund wlich abounds in this country.
By rch pastures T mean pastares which pro-
duce i large bulk of grass, but which are not
compuzed of & preat variety ot herbage, The
richer the quality of the cream the richer
will be the gquality of the butter made from
it.

It hias been said, with a good deal of truth,
that by over-manurmyg pasture Land we re-
duce the tine quality of the butier made
from the milk of cows fed upon snuch pasture.
My belief is that the finest quality ol butter
i produced from pasture which containy 2
great variety of hevbs, some of which might
even be ranked as weeds.  The question is,
Can ordinary pasture produce finst quality
butter? and to that question 1 answer,
« Decidedly, if you take proper precautions
to prevent the cream  turning sour before it
is churned.”  ‘This sourncys, let we repeat,
is the great hindrance in making high class
butter. Many persons deem this a small
mattter, and uuconseiously allow the cremm to
et somewhat sour hefore making butier; but
it you desire 1o produce goad, sweet, keeping
butter, you must churn cream as sweet as
possible.  “This you will be inclined to say,
s an extremely simple matter; and I:un
almost ashamed to speak of such simple
matters in the presencs of so many experi-
enced persons; but my experience is that
simple things are the most diflicalt to make
peeple learn.  With most of us theve is &
peeuiine tendeney to aim after some big
thing and to neglect the littde thing, notwith-
:«l:mﬁing tha it is on the latter that so much
of our daily comtort depends.

It may appear to be a matter of little
woment to prevent creas getting sour; but
when we remember the enjoyment of tasting
first quality butter, as against the fecling ex-
pericnced in having to eat rancid and ill-
Havoured batter, it does not seem so small a
matter.  But how are you to prevent cream
getting sour?  In the tirst place, you must
carcfully look after all the people employed

iu anl about the dairy to sce that they |

the cows nre prefectly “stripped,” because if
this is not doue itis the means of sowing the
germs af rancidity,  Then, when the uulk i3
drawn from the cow, it ought to be cooled
duwn direetly to about 55 so ns to take
what is called the amumal heat fromat.

As to the question of shallow or deep pany
for “settng * for aicam, I am an advocate
tor the use of deep ones.  After being filled
with milk, these pans should ¢ placed 1 a
vexel containing  water~ordinary  pump
water answers well—for twelve hours ; oy i
the milk is axra warm a hitde ee may be
used, and this would result in a large propor-
tion of eream arising.  In order to prevent
rancidity, it 1 very impumtant tha dwe cream
should be chuarped at once.  In small daries,
however, this is mmpracticable, aml m such
cases every endeavour sbould be wade to
prevent the casein from turmng.  And here
let me say, do not churn too quickly. Do not
by in too great & burey and twn rregululy,
Levause of you do tanlure will almost cer-
tainly resnlt. Turn steadily, at about forey -
five or fitty revolutions per minute.  As svon
ws butter comes—and this you can telt by the
noize — it i3 time to stop the churn and deal
with the butter kernels,  Stram off the
butteriatk, put some vold water into the
churn, and turn it 2 gin two or three times ;
this wall have the ellect ot washing the but-
ter. Perhaps the best way is to incorpoiate
the sinallest quantity of salt, or salt water,
into the chura, so as to distribute the sale
cvenly sunongst the butter. I do not recoms
mend too freguent  washing, as this only
results in the butter lomng that tine natural
flavor which it should posses. After each
process of butter-making, the churn and
other ntensils should be cleaned with boiling-
hot water. ,In butter-making everything
depends upon scrupulous cleantiness, the use
of plenty of hot water, or steam it it is avail-
able, followed by cold water.

Some years ago I gave a lecture on cheese-
making to 2 number of farmers® wives and
dairywomen on theestates of the late Lord
Fuzbardinge. At the close of my vemarks
1 inwited discussion, and atter o hittle while 2
lady got up and sawd, * Well, doctor, what
you have to tell us is all very well, but can
vou make cheese 7° ¢ Yes, 1 think 1 can,”
I answered; * but at any rate U will try 2 T
have a fair chance, and see the thing dune
trom Leginning to end. The produce of a
areat many cheese daries i3 spolt by the
cows being milked with dirty hands, and so
forth.”  « Very well, ” said she, it you wall
come I will send for you” 1 was then re-
siding i the neghbourliood. A date was
agereed upon, aud wt hall-past 5 on a cold
morning she sent her trap, and 1 diove five
miles to sce the cows mtked. When the
rennet was about to be put in I asked ber
whether the temperatare was right. So she
dipped in her hamds, and said, * Yes, I think
that will do.”” Ou inserting the thermometer,
however, 1 fonnd it was just 10° lewer than
it ought to be. At tluy, her huscand, a
sinock-{rocked farmer, who was standing by,
said, * ALY Sally, el you you have spoite
many a cheese for me by feehng the milk
with your hands instead of toting it with
the instrument.” Well, at kst a large cheese
was made and marked, and when sold it

always have the importance of cleanliness | fetched mor: money than she had been in the
before their cyes; amd abave all sce that 1 habit of‘gcllmg._ After this nearly sl the
those who willk the cows do so with clean | farmus in the neighbourhoud presented their

hands.  Sccondly. you should be sure that

wives with a thermmmeter apece.



