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sasted by the addition of a quantity of cold water.
By caurning the gour milk 1n one or other of these
ways, the butter is sard to be sound, and well-
flarored.’ If it be greater in guantity it is ac-
widing to Sprengel, because the fatty matter car-

«es with it from the milk a larger quantiiy of
asein than it dues in most cases from the cream
awne.

Ssurness of Cream.—For the produciion of the
osst budter ii18 necessary that the cream should
oe sufficiemly suur before it s pat into the chara.

 Buster made from sweet cream {not clouted,) is

-neither good in quality nor large inquan ity, and
wuger tune is required in churning. It 1s an an-
proﬁ able method,

Quickness in Churning.—The more quickly
mik or crenm 18 churned, the paler, the softer, and
the jess nich the butter.  Cream, according 10 Mr.
Ayton, may be safely churned in an hour and a
hulf, while iulk ought to ebtain from two to three
hours. The churning ought always to be regular,
slower in warm weather that the buiter inay not

. be soft and whute, and quicker n winter that the
proper temperature may be be keptap. A bar-
rel-churn, lately iniroduced into this coaniry,
being piaced 1n a trough of water of the proper
temperature, readily 1mpans the degree of heat
required by the mulk or cream wathout the ne-
cesany of adding warim water to the milk, and
churnsg the whole in ten or twelve minutes. luin
sud also to give a larger weight of butter from
the same gnantity of milk. “If the quantity be
ically as guod by this quick churiming, the alleged
wierrority 1n the qialiy of butcer churncd quuekly
w1 the coumnon charn can not be duce to the mere,
rapudity of churming alone.

" Over Churaing.—When the pracess of char-
ning 13 conunued after the full separation of but-
ter, 1t loses s fine yellowish, waxy appearance,
and becomes sofi and lightcclored.  The weight
of the batter, however, is cousiderably increased ,
and hence 1n Lincashire over-churning is fre.
qiently pracused o the manutacture of fresh but-
ter for immediate sale,

Temperature of the Milk or Cre«lm.-—\fnch
also depends upon the temperatare of the mi'k or
cream when the churning 18 commenced.  Creim
when put mnte the churu should never he warm=r
than 53 deg. Farenhest, It rizes during the chur-
ning from 4 deg. to 10 deg. F. above iis original
temperatare. When the whole milk iz churaed,
the temperature should be raised to 65 deg. I,
which is best done by pounng in hot water into
the churn while the milk is kept in motion.  In
winker, either of these lelnpcratures may be ensily
auaimed. In cold weather it i3 often necessary
1o add hot:water to the cream to raise it ev-n to
55 deg. Bar.in sammer, and especially in hot
weather, it 1s difficult, even in cool and well or-
dered daries, (without the use of ice,) to keep the
creaa down to this (.mnptranvely low tempera-
ture. Hemee if the cream, Bé then chdrnid, a
secoad ral: butter, at bess] w* it -that can be.ob-
wined.

we working or the separation of the butter is as |

The alleged dvantages of churning the entire
milk moy be thus stated. ‘The proper tempera-
tare can be readily obtained boih in win.er and
summer. A hundred gatlons of entire milk will
give in summer five per ceat. more butter than
the creamn from the same quanuty of mik will
give, Buatter of the best qnality can be obtained
without difficulty both i1n winter and suwmer.—
No special attention to circumstances or change
of method is at any time required. The chur.
yming in_winter and summer is alike simple and
easy. The butter is not valy of the best quality
while fresh, but is nlso best for long keeping,
when properly cured or salted.

Cleanliness is peculiarly necessary to the ma-
nufacture of good butter. Cream is remarkable
for the rnpidity with which it absorbs aud be-
comes tainted by any unpleusant odors, It is
very neseseary that the air of the dairy should be
sweel, that it should be ofien renewed, and ihat
it should be open in no direction from which bad
odors can come.” (Joknsion and ether authori-
ties.)

‘The statement of J. T. Tansing, who received
the first preminm for butter fromn the New York
State Agricultural Socnety, is as follews :

1 The nnmber of cows kept is ten.

2, Keep them siabled through 1he inclement
senaon; feed them from three to four times per
day with good hay or green sialks; when near
coming in, add some oate, barley, or corn cracked.
In summer, good pasture, with living water ac-
cessib'e atall times, add plenty of sait.

3. Treatment of milk and cream before churn-
|1g Sirain the mik in tiu pans, piace them in
a cool cellar for the cream 1o nise. When suf-
ﬁclemly risen, separate the cream from the milk ;
pu. in sione _;ur\s. well prepared Lefore churmno

The mode of cLurning in summér ; Rinse the
churn with cold water, then turn in the cream,
and add to each jar of crean: put 10 the churn,
tall one tourth of the same quantiiy of cold water.
The chutn used is a patent one, moved by hand
wtth a crank, having prddiés atnched, and so

hot water, wihout mixing them tooether.—The
milk and cream teceive the same trealment in
winter as in summer; and in churning, use hot
instead of cold: water 1f necessary.

5. The method of freeing the butter from the
ailk, is to wash rhe butter with cold water till it
shows no color of thé milk, by tbe use of a ladle,

! Liverpaol sack salt ; the' quunmy varies according
Jto the state in whlch the buuer j xs taken from the
,churn; if solt, more, if hatd, less, always taking
{the taste for the siirést g-nde.
Add ne sahpetre, ndr other eubsmnces

7. The fest time for ehurning is the mormng
in;hot wenther, und co keep the butter cool Lt
pu} down,

8. The best mode of preserving buster in and
through- the Suminer and winter, is as follows:

The vessel is 2 stone jar, clean and sweet.
The mods of’ pumng it down is to pwt in -a
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constrncted as to warm the milk, if too cold, with

6. Salting the Butter.—Use the best kind of B
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