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average temperature of Mr, Horsefall’s dairy is
52 degrees to 56 degrees; and he 18 now recog-
nized as a standard authority on many points of
daity muenagement.

Barthenware dishes are much better adapted
than woodeu ones for holding milk, because the
latter requiie much move labuurin keeping them
clean, and some dairymaids are apt to be negli-
gent on this point. Cleanhiness—eatreme clean-
Liness, in fact—is all-ioportant in dairy manage-
ment 5 for the least mustiness in mitk-vessels
will taiut the milk, and injure the butter. The
churns must be thoroughly scalded after each
churning, and kept clean, sweet, and dvy.

Butter is made either solely from cream or
from the whole ilk 5 that is, the cream is not
separated from the milk, in the latter as in the
farmer ease, but hoth ave kept and churned to-
gether  There is a ditference of opinion as to
which mode produces most butter.  We would
renund those who ar® not accustomed to the
latter method that they must not attempt to
churn the whole milk while it remains*sweet,
otherwise their labour will be lost, for it wall
yield no butter; the whole milk must be kept
until it has become sour, when ifall other points
are equally attended to, as good butter will be
produced as from cream alone.

Supposing the cows to be all milked~~and this
must be thoroughly dune, for the last milk which
can be drawn from the udder is the richest—
then the milk is poured through a milk sieve in
to the gishes, s0 as not to be more than two
inches in depth ; at the same time, 4 to 6 inches
15 more common. Cream will not rise when
there is a considerable depth of milk placed in
the dish, and some people do not allow it to ex-
veed vne inch. It also rises sooner in warm
weather than in cold, and for this reason it must
be skimmed sooner when the weather is warmer
than usual.  In ordinary cases, the eream should
be skimmed about 20 to 24 hours after the milk
has been put into the dish; in warm weather
takinr it off somewhat sooner, and allowing it
to remain a httle longer in cold weather. As
the cream is skimmed, it is put into an eartheu-
ware jar, the top of which is covered with a
piece of muslin, in order to prevent flies or dust
gettmy fnto the cream, whilst it admits air. As
additions of cream are made to that in the jar,
ithe whole should he thoroughly stirred and in-
itermixed togzether, and the conlents should not
jbe allowed Lo remain lonser than three or fuur
idws without being chumed.

When the whole milk is churned, it is stvained,
as milked, iuto milk dishes or cuolers; but a
greater quantity is put into each dish than is
done when the cream is to be talen off.  In the
vorth of Treland, where churning the whole mulk
is o prevalent practice, the milk is strained into
@ jar or Yeroek,” successive milkings being
alded until the jar is full, but avoiding putting
lin new milk just before churmng 5 that is, sup-
Jose the churning talies place in the course of

the forenoon, the morning’s milk is not added
to the coutents of the crock whith are to be
churned, but put into a fresh crock, and hecomes
the beginuing of another gathering, This sys-
tem. however, is not so good as keeping cach
wilking by itself, so that the warm a1 d cold milk
is not mixed together. The frequency of the
churning will partly depend on the we .ther, but
the whale milk ouglit not to be allowed to remain
longer than three days in ordina y cases, or,
perhaps, four without being churn dj and, in
warm weather, it may be churned in two days
from the time the fist of it was taken from the
cows. ¢

In large and even moderate-dairies the churns
are dhiven by power, which is preferable to man-
ual labour. " ot water is often added to milk
or cream, to bring it up to the proper tempera-
ture for churmng—say 52 or 53 degrees; but
this is not a good practice, and where an increase
in the wemperature is necessary, it is Dbetter to
acquire it by putting the churn containing the
milk or cream into a tub filled with a sufficient
quantity of water to bring the contents to a
proper state.  During the process of churning,
the temperature will rise to 56 or 58 degrees;
but it is requisite that attention be paid, so that
it may not rise much hizher than that point,
otherwise the butter will be injured. When
whole milk is churncd, it will stand, however, a
hizher temperature than cream. Rapid churn-
inr is not desirable, and over churning is equally
bad; but the best medium will be found when
it takes an hourand a yuarter of steady churning
in ordinary weather, 1o produce butter.

There is adilference of opinion as to the mode
of handling butter after it is taken from the churn.
Some put it into a small, flat tub, and wash the
buttermulls out of it by kneading it among clear,
cold spring water, the milky water bemng occa-
sionally poured off, and Hesh supplies added,
until it ceases to hecome tinged with milk; others
knead and beat it in a clean cloth, which absorts
the buttermilk. and is frequently wrung dry. un
til the buttermilk is entirely taken away ; whilst
a third set of butter makers say that it ought to
be worked by means of a wooden skimming dish,
and that to work 1t m any degree by the hard
is to spoil it, for the beat and perspiration,
which issmd to render the butter waxy. M.
Ballantine’s method, as detailed in the prize re-
port in the Transactions of the Highland So-
ciety, was to extract the milk by working it with
the cool hand, but the butter itself was not
washed or worked in water. Mr. Diilon Croker,
who puid great attention to the manugement of
butter, recommended that, after finishing the
churning, the milk should by drawn off by a plug
from the hattom of the charn, and replaced by a
quantity of pure spring water A few turns of
the wheel is then given, and the water run off;
this is to be repeated until the water appears as
clean as when it is put into the churn, showing
that the millc has been a.l extracted. A strong



