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a.e norking or the separation of the butter is as The alleged i<liantages of churning the entire
ssted by the addtion of aquantity of cold water. minlk mny be thus stnted. The proper tempera-
By cauring the sour milk sa one or other of these tire can be readily obtained both in n iner and
ways, the butter is said to be sound, and well- summî'ner. A hundred gallons of entire nilk will
flavured.' If it be greater in quantity it is ac- give in suminer five per cent. more butter than
e.rding to Sprengel,betaisse the fatty niaier car- ilie creain fron the same quanaisy of raa;k wil
a.es waîh it from the ailk a larger quantily if give. Butter of the best qiaality can be obtaiined
disein aan at dues lii niost cases from the crean wahout dffliculty both in winter and summer.-
alone. No special attention to circumstances or change

Siarness of Cream.-For the production of the uf method is at any time required. The clhur-
J-L butter iL js necessary that the cream shuuld ning in winter and summer is abke simple and
ae sufficienly sour before it ts put into the chuair. easy. The butter is not vnly o the best quality
Batter made fron sweet crean (not clouted,) is while fresh, but is ailso best for long keepirig,
neither goud in quality nor large in quan ity, an! when properly cured or salted.

aCger tune is required in churnîing. It is an un- Cleanlimeas is peculiarly necessary to the ma-
profitable methoad. nufacture of good butter. Cream is remarkable

Qutickness in Churning.-The more q'uickly for the rapidity with which it absorhs and he-
min.k or crean ischurned,thepaler,thesufter, and comes tninted by any unpleasant odors. Ilt is
the iess nen the butter. Creanaecordmng to Mr. very neiessary that the air of the dairy should be
Ayton, may he safely churned in an hour and a sweet, <bat it should be often renewied, and liat
half, while milk oughtto tbtain from tva to three it should be open in no direction fronm which bad
hours. The churnig oughtalways to be regular, odors can come." (Johnston and olhe? authori-
siower in warm weather that the butter nny not ties.)
be soft and whue, and quicker in winter that the The statement of J. T. Tansng, who receihed
proper temperature may be be kept up. A bar- the first premium for butter fron the New York
rel.churn, lately introdnced into ibis country. State Agricultural Society, is'as follews:
being piaced in a trouglh ni water of the proper . The nsinber of cows kepr is ten.
teiperature, readdy imparis the degree of heat 2. Keep thent stabled through the inclement
required by the mdlk or cream without the ne- senson ; feed them from three to four times per
cessity of adding warmh water to the miilk, and day with good hay or green stalks; when near
curnts the thole :i ten or twelve minutes. It is coning in, addsome cars,barley,or corn cracked.
sad also to give a larger weight of butter tro. it i summer, good pasture, with living water ac-
the saine quantity of milk. If the quantity be ce'sib'e atall limes, add plenty of'salit.
a.a1ly as guud by thi. quick churning, the nleged 3. Treatmeni of milk and cream before churn-
.aderiaorty in the q îalhty of but ter churned quckly îng; Strain the mi.k in it. pans, piace tihen in
,ai the common churn can nut be due to the amere a cool cellar for the cream to rise. When suf.
rapidity of churnng alone. ficiently rsen, separate the creanm from the minlk;

Over Chunrng.---When the process of chur- pu. li tinone jure, well prepared liefore churning.
nang is conmmued after the fuli separation of but- The mode of e.arning in suinhner i Rinse the
ter, nl lo>es its fine yellowish, waxy appearance. churn with culd water, then turn in the cream,
and beco.nes sofa and light cclored. 'ite weiglit .and add to each jar of creani pnut in the churn,
of the butter, however, isconsiderably inîcreasrd , tail one. tourih of the same quantiïy of cold waier.
and hence mn L ncashire over.churning is fre- The churn used is a patent one, moved by band
qently pracuised in the manutacture of fresh but- with a crank, havang p iddles attached, and so
ter for immediaae sale. 1constrnced as to warnihe milI, if to cold,with

Temperature of the 31ilk or Cream.-Muich hot water, wohiilout mixirig then togethr.-The
also depends upon the temperature of the miîk or milk and crean receivie the same treatinent in
cream when the churning is coiimenced. Cre im winter as in summer; and in churning, use hot
when put mino the churua should never be warn,-r instead of coldi water if nt ceâsary.
than 55 dez. Farenlhe-it. It rizes during the chur-. 5. The method of freeing the butter from the
ning from 4 deg. to 10 deg. F. above ils orii'inal .nilk, is to wnsh the buttei with cold water t iit
ienper.ture. When the Whole milk is churedp, shows no color of thêmilk, iv the'use of a ladile,
the temperature should be raised to 65 deg. F , 6. Salting the Butter.-UlSe'lie- best kmnd f
which is best done by pourin in hot water iniit Liverpool sacksalt ; the quantiy variebaccording
the churn while the milk is kept in mation. 10 io the state in whih he bmtr l taken from the
water, eitlier of ihese temperaturesmay he enaily. thurn ; if sofr. mole, if ha'rd, lesâ, always takinè
attaned. In c.ald weather it is often necess-try the listé for the'siir8st g.iade.
ic add hot:water to the crenm to rmise t e>n to Add n saftpetre, mir other subtartces.
.Î5 dez. Bart. iii suimmer, and especially in hit 7. The bewst tiine for churning is the morning,
wather, il as daflicult, even in coul and well.or- anhnt wethei, 'and to keep the butter cool ýti
dered daîri.-s, (without the use of ice,) to ke-p the put down.
crea.n1 down to this coampiratively low tempiiiera- 'S. The best mode of prese-rvine butter in and
ture. Hence if the cream, be the-n chrn4d, a ithough the sinter and wimer, is as followsa
second rate outter, atbeo e Îilt that can be ob- Th-e-vèssel is a stone ja1r, clean and sweet.
ainied. ,The mode of' putting it down is to put in a


