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The Butter-Making Interest,

The butter makers of Chautauqua connty, in the
State of New York, are doiug n work that deserves
the t and ¢ tation of farmers
cverywhere, They have formed thewselves into o
permanent association and hobl regular monthly
wmectings for the discussion of subjects that relate to
their specialty.” At these mectings the views and
experiences of members are brought out, and ther
suceesses and failures are wade known for imitation
or avoidance by others.  DButter-making is a diflicult
art to bring to perfection. A great vanety of arcum-
stances combine to affect the quality of butter, and a
great deal of study and observation and expericnee
arc necessary to develop the boest vesults.  No man,
workiug by himsclf, makes much progress in any-
thing. Those who avail themsclves of the experience
aud wisdom of others are the men who lead in every.
thing. There is no class of producers that need the
benetit of each other's expenience and knowledge
more than butter dairymen,  Butter-naking will
gever progress so as to keep up with the advance in
other industrics uutil more extended mtercourse
amouy the producers is established.  Warking alone,
ane hax little opportunity of deciding whether hus
system of operating is the best, or the article he pro.
duces is of the highcst quality. He will not decide
this till he has made comparison with others in the
same business. Having no other standard than his
own by which to ¢ his cxcellence, he gets no
clear ilea of how his products really stand in relation
-to athers.  His own being the st hie is acquainted
with, he naturally becomes intlated with the concert
that bc is making a first-class article, when, perhaps,
in fact, it is only fifth-rate. A meeting, once a
wmonth, of the butter makers of a neighborhood at
which the system of manufacturing, and the quality
of the article produced, underwent thorough examin.
ation, would correct this ill-founded fancy and stimu.
lats improvement.

Cheese dairyuen are pushing ahead and wmaking
rapid progress by organization and discussion, and
are leaving lutter dairymen far w the rear
Though cheese-making in Canada is a comparatively
young interest, it is a long way in advance of butter-
making, so far as quality is cancerned,  For the year
cnding June 30th, 1871, the butter exported from the
Dowminion was 13,439,266 ., and brought 33,065,224
averaging over mincteen conts per pound.  The
chesse export of tho samce year amommted to
8,271,429 lhe, and sold for 31,109,906, avemging
over thirteen cents per pound.  Ouly six cents dif-
ference between a pound of butter and a pound of
cheese.  This is quite ter ucar together. If the
butter bad been manufactured and cared for, with as
much skill as the cheese, it would have been worth
thirty ceuts per pound as readily as the cheese was
thirteen cents, and would have added more thana
million and & balf of dollars to the net profits of the
butter producers of that year. Thia i teo much for
the farmers to luse ; and to think of lusing it year
after year is nota very pleasant retlection.  This Juss
can be saved. This Jow price of hutter can be cle-
vated ; for it is due to carcleasness and want of skill,
and mothing olsc. The aoil and climate of Canmla
are aa favorable fur butter-makiug as any part of the
continent ; and the dairy atock is a4 good as in any
other csuntry. The butter which sclls for a dollar a
pound in Beston and Philadelphia is made upou
farms 2o betber than can hie selected almost anywhere

-smmeng the leamy tands in the Provinces of Ontario
snd Quabec.
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What is wanted in organization aad investigation

to bring out the better practices and lay baredefective
ones. A half dozen butter factories woull do more
toward developing the butter interest than all the
isolated dairyingw the conntry ; and the organization
of township, county and Provineial associations at
which regular periodical discussions were earried on
woull do more still. Is there not enterprise and
spirit enough msome of the young men of the conntry
who are engaged in the production of butter, to lead
off in this matter aud set the ball i motion?  Thnk
of it, every reader of the Farver?  Tlnk of it, you
wliose youthful blood is stirred with life and cnergy,
and see if you caunot get up an organization to
wadvance your own interests and those of the country,
1f you cannot hegin on a large seale, hegin on a =small
one; but start as strong as you can Two wen
meeting alternately at cach other's dwellings onice m
two or three woeks, and in a conversational but
regular way discussing such questions as occur to
them, will make more progress than a whole come
mumty working singly. We have seen this proved,
The handinl of men vomprising the Weostern New
York Butter-Makers Association are doing more for
the butter intercst thau all the mi\ ate butter-makers
in the State of New York. Wegive helow the pracead.
ings of their last two discuseions,  They are terest.
ing, us showing the tenor of discussion, what returns
they are getting from their cows, their opinions and
practices in regard to feeding sour milk to cows—a
question which is attracting o good deal of attention,
~—origin of flecks in creaw, &c., points upon all of
which more light will be thrown by future discussivn
aud experiments.

Hay Chesse.

The prospects of the chieese trade for thoe eoming
scasol are opening favorably. The large markets
and the couutry, ou this side of the Atlantic, are well
cleaned out, and in England the supply is small and
the demand brisk. Thoe carly make i3 likely to be
needed as soon as it for sale, aud to be taken at re-
utuncrative prices if properly made and handled
Liberal prices should not, however, make parties in
too much haste to push hay cheese forward wiile
green, 1t is not policy to hold it any longer thau to
have it well cured, because it would be likdly to
bring it into uafaveralile cowpetition with a beticr
article.  But while it is had policy to hold 1t teo
lang, it is 2 worse one to send it oft too soon I,
to the scanty flavor of hay cheese, e added the
tough curdy textare of uuripe cheese, it makes a pro-
duct that is not very attractive. It casts an injurivus
reflection on the producer, and upon the whole cheese
interest. 1t tends to clog the market and diminish
consumption, and in the end is detrimental to the in-
dividual as wcll as to the common cause, which every
one coucerned j in should feel solicitous to build up.
There has usually been far too much haste in dispose
ing of hay clicese when prices have been high, send-
ing it away while it was yct green insipid curd,

1f dairymen feel in a hurry for returns, and are
anxious te avail themselves of the early prices, thuir
best course is to hurry the curing of “their cheese.
Tlis they can do safely, aud in doing so will be very
likely to avoid & common crror,

The curing of carly cheeae in factorics is frequently
defective, being too slow aud the heat uneven; hut
it is much more defoctive in farm dairics.  The dif-
ference iu the nature of hay cund and grass cund is
not noticed, and hence the requisite difference in
curing isuot male. The casein, or cheesy wntter
derived from the milk of cows fed w full grown or
late cut hay, or other well matared fodder, is b
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from grass will eure a3 fast at 63 degrees as that from
hay willat 75, I emly cub hay or roots form part
of the faod of the cows, it will have a tendency to
soften the chieesy matter and make it cany to cure,
But ondinanly §5 to $0 degrees is abg the right
tanpuature for lay eheco toripen with the best
testlts Bowchetter to hurey it up as quickly as i
compatible with vafciy. 1 akould not only bo kept
as wam b walbadnat ofy but the heat should be
uwmtenntting mght and day, o keep spring checse
hot durine the day and eold dwing the uight is to
thwart the coring and make it grow sour and bitter,
doing injtiry to the favor that no after-treatiment can
cier marvome It g always detrimental to the
quality of chee.e to be subjectad while curiug, to
wide sanatiotis i fompostue, but to spring cheese
s all but fatal. The npemng process may be nds
vaticed by a hittle shall in the manufactuee.  1tis the
rennet that is put mto the wilk, and which is en.
dosed in the coagulum, that cures the cheese as well
as cunlles the aadh, and the more rennet there is
carrivd into the curd, the faster will the curing pro-
cevd, unliss other ciremmstances interfore.

Hay checne will bear more rennet than grass cheese,
aud 1 it i3 free from any bad flavor, as reonet always
vught to b, 1t may be used protty freely at this
scason of the year without detriment.  But if it has
any  strong or ebjectionable odor, an  incressed
quantity might do mjury.to the flavor of the cheesc.
As the guantity of rentiet s inercased, the tempera.
ture of manufacturing must he lowered, or the sepas-
atim of the whey will be too complete aud the ch
be made too dry and hard,

Curd ppens very much faster while lying in the
warm whey than after it is taken out ; and this fact
may be taken advantage of when it is desired to
huriy the curing of the cheese. By eing careful to
adapt the temperature of manufacturing tothe rennet
usedl, and by digesting thoe curd as long as possible in
the warm whey, the euring process may be pretty
well advanced before it gocs to press.  An extra
hour m the whey will ripen the curd as much ae
several days in the curing room. It roquires a good
dueal of shill to make and enre hay cheese to the best
advantage, and when that skill is used, a good cheess
and oue that wall ripen quickly, and scll well, and
prove satisfactory, may be made.  But if that skill
i not avalable, and a poor product, onc that is sour
or lntter, or tough, or cundy, is to gointo themarket,
1t vould be better to 1l king till grass
comes, aml make butter through the spring.  But do
o attempt to make bath butter and cheeae from the
sane unlk, when chicese, that is only passable, canbe
made with all the eream worked in.

1t is never good policy to send away green cheese,

t is somietinies done in the summer, anticipating that
it will keep on curing aud be all right by the time it
reaches the coustmer, 1% never cures, however, as
well in the box as in the curing room.  But this
practice canuot be safely followed with hay cheese,
for the moment it leaves the shelves aud gets cold,
the curing stops and the lavor at once begins to de-
preciate, growing bitter aud sonr and otherwiso bad
flavored.  Uay cheese should, therefore, mover be
allowed to leave the curing room 811 it is fit to go
upon the talide,
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A oo Larmg Danv.—The Rackford (TN}
Journel ways : * During the acason of 1871, Mrs, 8.
. Wilder, Harlem, made and sold, from three cows,
a little over six hundred poumlds of butter, besides
having suflicient milk and butter to supply & family
of three persons all the time, and five during the busy

of sceding, hayiug and harvest, Tho calves
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and tougher than that from the milk of cows fed on
tender grase, and it requires more curing to break it
down and make it salvy and rich. It takes a longer
time to cure, and it requires a higher temperature to
make it cure with sefficient rapidity. Curd wade

were raised until they were six weeks old, whea they
wero weaned and disposed of. M. Wilder made
from the same cows, during 1870, wmore than six
hundred pounds of batter, which was marketed in

this city."”



