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WINTER BUTTER

'I'lif iiiiikiii;: of l>iitt.T ill uiiii.T caiiiiot !..• .!..ii.' in tli.' snu\f

inaiintT iis is the priicticf in Mininier. 'I'lic |ir.Mlii(ti(>n of tlm
'"'"^ Clif r Iin;r. liHii.sin;'-, linir U>v ijiKinij «( ih,. ,-,>«.-) and
till' k.'(|.in;r. iirc so iliffcivnt ;in<l ^o fiuiii\ m winter, that \vr

liimiot siictccil in iiiiikiii;.' cNiiuri I, utter, or e\en butter for the

lioiiii-mMrket. hy I'ollowiiiLr Hm' rules that iriiide u> in ih,. |.n..

cf'ss iis(.,| fur hiitter-iiiakiii;; in Miiniiier.

1st. The neeil of (iestroyiiiM; l,v |ia.steiiri«inj,' the "reater part

of the noxious <rernis of fernieiitalioii i., ahsolnte. Iiiune.liatelv

after the skiinniiii;:, wliieli may In- fairly well done at !>o" \\.

till' ereaiii is to he warnieil in ihe liaiii-iiiarii; for VO iiiiniite>.

kii'iiim: it stirred alino.t iniitiniiousiy. and then tooled down
to ."id" F., as la>t as |)()>sihle, r-o as to preMnt ajiy feriiieiitation

diirin;: the lowerinj: »( the tein|.oratiire. Diiriii:.^ the jiassa;;e

tlK'oiijrh this stall' of teiiiMeratiiiv. there is iiroduced. I.v th.'

cxposuri' to the free air, a \a>t 'Naporation that tarries off

from the ereani an almost ine;v.|iM,. ipianiity of smelK of all

kinds that have lain imprisoned in the milk under the laver of

t-reani. 'I'he cream heeomes eom|)li'tely clian;fe(l and returns

almost, to its neutral tondition. therehy l)eeomin;r thrniii.di it.-.

ahsorhin^' power more easily imjiroynated with any flavour or

?moll that may he presented to it. The fermeut. wIiom' prepa-

ration and u.-e wo studied in the last eliapter, is the matter on
whieli wo irekon to impart to tlie hutter the spetifit- fhivour

that priK-o(Hls from the aeidulation of the troam and which is

roi|uired hy the market.

The croam is kept at ."in" ]•'.. for .5 hours that the fatty matter
may hocDiiie thoron^rhly cool, 'i'his coolinj,' gives its firmness.

l)oniiits the afrgrepition of the fat-gloliules hy the action of the

cliurn, and eiiahle? us to socure as complete an c.vtraction of tho

butter as wo have any i-iglit to e\p<'ct.

Between whiles, tho maker can devote him.scif to his ordin-

ary work, such as the washing, cleaning up of the machinerv.

utensils, pumps, pasteurisers, etc., ho ought also to s<!o that tho

churn is cooled, to hinder, in some di'gree. the rise in tempera-

ture of the cream.


