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of cows. ‘I'hat, crossing and sclectlon,
comhined with weeding out, will offent,
awd that aloune,

I'OULIRY.

In obedience to a recommendation in
ihe Journal, 1 hung up cabbages fn my
hen house for my hens to peck, and com-
bine exercise with the acqusition of
sreon food in winter, They never took the
slightest notice of them. Last year
from December {0 Marel, I had hardly
any eggs. This year, other condlilovs
being quite sbntlnr 1 have had about
a dozen a day, from same proportion
ot spring pullets,

1 attribute the hmprovement to my
laving fed seraps of raw beef, oltained
fn the saving and cuiting up of frozen
meit. At least I know of no other dif-
ference In treatment between this year
aml last,

C. F. BOUTKIILLIER.

—

@he Dainy.

COLD STORAGE for CREAMERIES.

(Iy Prof, Roberison),
THIEE STORAGE OF ICE.

In the storage of lee, particular care
Is required to prevent waste by melt-
fog,

Iee is melted only when the tempera-
ture is above 32 Fahr. ‘Lhe inarease
in temporature comes from swne source
external to the ice. When a lump of
lce is left Iying on the ground In warm
weathor, it is melted by the beat from
tha ground on which it Hes, and by the
heat from the asr which surrounds :t.
To prevent dee from ULeirg melted by
the heat of the grouid or the atmos-
pheee, insulating materials of different
soMs have been usel. An insulating
waterial for this purpuse I8 any sub-
stance which prevents, or almost wholly
prevents, the passage through itself of
ibe  form of energy knovwn as heat.
Dilferent substam os conduet heat mane
or less yapidly, amd are spoken or as
being  good conductiers or pior con-
Gguctors of heat. Whatever s a goud
conductor of heat wouald be a very poor
insulating material ; aml 2 suustauce
1S 1 geod insulatox dn projo.tla as it is
a poor conductor, or non-comluctor, of
licat.

I'or the preservation of ice durlng the
summer, the requiraments are that the
ice shall be separated from the ground
by some insuliting substance, such as
dry sawdust, dry shavings, or amw in
uollow spaces formad by wosd aud
Jaaper, or by some othelr insulating mate-
ritl. I the sawdust or othar matevial
becomes satmrated with water, it loses
ity dnsulating qualities. It becomes
then practically a heat conducting mate-
1ial, like a body of water. The Ice
should also Le piotecied from the heat
of thie atmospliere when the temperature
is higher than 300 Fabr,

An efticient form of a cheap floor for
an jce-house §s made by using 12 in-
chies of cobble or hroken stones. covered
with coarse gravel or saund. ‘Lne top
oi that should be covered with 6 inclies
of dry sawdust, The sawdust beeomes
an insulating layer, preventing the
warmth of the ground from melting
the fce. Where «dry sawdust 18 not
availnble, a layer of dry straw, chaff,
o hay 12 inches thick before the lce
is put on it, may be used instead. The
flvor should prevent afr from getting
in or out, and yet slould permit ready

drainage of auy waler fromy melting lce.l to Lhe holding of one ton of ice. Whare
T'o provent the sides of the mass of the wall of the ice-house 18 not insulated,
ive stored, from belng melted by the {be lee should be packed in the build-

mluence of the atmosphere, it Is suffi- iug 12 inches

from the inside of the

clent to use o building of simple halloon} walls, and that space, ag well as the

frame, covered by one thickness of clap-
boards outside, to keep any raln fiom
wetting the inswiating matexial which
surrottnds the ice, The outside wall of
an lee house is more effective to pro-
teet the contents of the buililing from
the heat of the rays of the sun, whoen
ft dis whitewashed, or painted almost
« hite. If the Inslde of the studs of the
balloon frame be sheoted with  one
thickness of fnch lumber, the hollow
space botween the clipbonds and the
inslde sheeting will be a fine for the cir-
culation of air, mwul will prevent the
sun’s rays, where the building is ex-
posad to them, from warming the in-
stde of the walls enough to make an
apprecinble difforence in the tempora-
twre of the fssulating wmaterial which
Les between the walls and the ice. Dry
hay and straw  when packed  faivly
close between the lee and the walls make
oxceellent fusulitors. hey do not con-
duct water by capiliary movemont as
readily as sawdust. When a layer of
sawdust, between the ice and the sides
ot the building in which It is kept, be-
comes wet on the side next to the tee,
the water or dampness 1s likely to per-
meate the whole of the sawdust, and
thus to destroy its von-conducting pro-
pertles. Bine hay and striw are prefer-
able; but when they are uwted, care
shoukl be taken to have tham thoroughly
dry. A sarlous risk in the use of hay
or straw is that they may coutain
small particles of ice, or snow.  When
hay or straw are used In such a way,
with  small pavtieles  of Ice, hail or
snow mixed with them, these melt and
make the whole of the insulating ma-
terial damp. Lo that extent they les-
sen its effleiency.

IFor the covering of the top of the ice
a layer of sawdust. one foot thick, is
sufticiont, ““if it be put on dry and Joft
nndisturbed. ” When sawdust has to
be moved frequently for the taking
out of lee from time to time, the warm-
cr portion of the sawdust laying near
the surface beeowes mixed with the
utlier portions :and may be put Iaick
close to the ifte. That causes a slizht
melting of the fee; and the daunpuess
hus caused makes the layer of saw-
dust wet, and to that extent destroys
its insulating properties. Fov that and
uthor eeasons, notably convenlence in
removing and replacing, it Is desirable
to use a layer of clean dry fine suaw
or hay 18 inches thick as a covering on
the top of the jce. When the hay or
straw s removed (rom a part of the sur-
face, to permit ice to Le taken out,
it may be put back again with httle
waste of ice and almost no loss ot the
nan-conducting qualities of the covoring,

Wahere ice is covered with a layer of
suwdust, or hay, or straw, to preserve
W from melting, provision should be
made for ventlation over the top. The
covering layer might become lheated
otherwise ; ayd if the rays of the sun
Leat on the roof of the lce-house, aud
there be not sufiicient veonttlation in
the gable ends or on the roof to allow
die Ireated air to eseape, that part be-
comes practically a mild-tempered oven
Cor melting the contents of the building.

Drawing No. 1 shows a simple form
of oonstruction whichi can be used for
an ice-house. It can be wmade of any
size required for the holding of lce for
a4 creamery refrigerator, or other pur-
pose. Fifty pounsds of ice, when packed,
may be taken to occupy one cuble foot
of space. Therefore, every 40 cuble
feet of capacity in a building is egual

space Dbetween  the studs, should be
packed full of thoroughiy dry, fine hay
or straw, entively tree from ice chips
and snow.

I'or the filling of the iee-house a shde
of slrong planks may be made, aud n
rope passing through a putley Iuside
the ice-house can be used for _ulling
up the blocks of lee. tt Is lmportant
that th fce shoull be packed as closely
a8 possible. Any spacs Letween the
blocks should be packed full of broken
wce In order to mevent the presence or
circualation of air around the sevaal
Irocks.

Drawing No. 2 shows a forin of lce-
licuse and refrigerater which may be
attached to any ordinavy creamery, In
this plan the ice-house Is insulated by
the use of building papor and hollow
spaces In the walle The lhiollow space
uuderneath the clapboards may have a
small opening at the lower clapboard
and another around under the eaves.

This forms a flue for the circeulation of
wr and prevents the rays of the sun,
whare the building is exposed to them
trom waramng the inside ol the walls
chough to make an appreciable differ-
vee in the temperature of the insulating
niiterial which lies between them and
he lve.

(To Le continued)

TURNIP FLAVOUR IN BUTTER,
may be avoided, as we have often men-
tuoned, by making the butter Devon-
shive fasiion, and we see, in the En-
slish papas, that Mr., James Davies,
of Shewsbury cures turnip-fed sepasi-
tor cream ou the sime principle by rals-
my  its temperature to from 13500 I
to 1600 I'. The prooess is conducted on
the * bain-marie” plan; two vessels are
used 5 one is in direct contact with the
fire and contains boiling water, the
vessel  contajuing the cream  being
plaved within it. It is only neccssary
t keep up the teat for a few minutes,
wwhen the high temperature drives out
all the unpleasant savour, however
strongly the cream :may have lwon
flavoured by the use of twmips or
swedes.  After the operation is finished,
the creain should be cooled as rapidly
as possible. To this we would simply
add that turnips should Le fod as soon
after milking as possible, to give the
digestion powears an opportunity of
doing their share of the work of freeing
the milk from the nauseous flavour.

COWS, fed on hay with a aederate
allowance of cither crushed flaaseod,
1 Ib.,, or linseed cake, 3 1bs.,, have sel-
douit been attncked with * milk-fevare.
A noted Yorhshire grazier always gives
his down-calvers seven pounds of 1wuo-
lasscs, dissvlved in warm water, daily,
for three or four days before parsturi-
tion.  Said Prof, Arnold, of New-York,
SUIMEC years agn :

“The use of milk by milk-giving ani-
mals és perfoctly adapted to rocous-
truct milk, It is decidedly an albuminons
vroduct, and consequently contributes
to swelling the flow. It contributes
to making milk rich in hutter. Like
other foods nich dn albwnen, it does
this m an indirect way. One source
of fat in animal bodies lies in the des-
‘rvction of bodily structure. The nmore
structure there is bLw'lt up, the more
there Is to be dissolved for the evolution
of fat. Milk, like other albumdinous
anatters, is active in bullding up the
structure, and bence also in the produc-

tion of fat, of which the newly-formed
milk gets a share. When fed back,
cows utilise every atom of the fat. Milk
18 a highly nitvogenous food, and should
oe fed with ‘Lhose that ahownd in une-
tuous  (olly) ‘matters and starch and
satgear,

We  teted it, In 1870, and fownd it
answer woll.  Mix it up with  a little
vornt or barley-meal and a pound or so
of crushod flaxseed.

TIHS LASY DROP.—A correspondent
wishes to know the reuson “why the
st drainings from n cow's uddor are
richer m fat than the precoding milk,”
In reply, we beg to say that, in some
experiments made to test thig, it was
found that, in the flrst dvawn milk,
there was only 1. 2 per cent of butier-
fat, while In the strippings there was
10 per cent i As for the “ reason why,”
we can only give the unsatisfactory
answor that, up to the presont time,
*nobody knows.”

FARMERS INSTITUTE.

This assovtntion met at Lancaster, on
the atternoon of December, 28th, and
wis  highly successful. The govern-
ment deputation was composed of Prof.
Dean and Capt. Sheppard, of Lincoln,
Ount,

I'ror. Dean lectured on *“‘Lhe by-pro-
tlucts of the dairy, ™ skim-milk, whey,
and butter-milk.

Stim-milk 1s often richer fu butter-
fat than it ought to be. Shallow pans
as well as deep-setling pans cause waste,
especindly when the temperature is low
and the skhinming mperfect. For hogs,
harley or pea-meal, and shorts, should
be added to the milk, with clover in
the summer. Better to cut the clover
sreen and cart It to the pigs than
turn them into the ficll; this is what
the Danes do. (And the English too.—
11d) Calves uced olleake (Linsced, not
cottonseed cuke.~-Imd) with whey or
buttermilk.

Mr. D. M. Macpherson, M, P’.P., spoke
of the “ Dalry-cow.” A balanced ration
tor her in winter would be: 60 1bs. of
corn-silage, 15 1bs of hay, and 8 1bs,
ol bran and peasc-men), half and half,
Wilen the best summer food, namely,
urass, runs short, give tares, corn awl
Lran.

Capt. Sheppard gave an address on
* Counlry Roads.”

In the evening, Prof. Dein spoke on
* Domostic oconomy.” mentioning par-
ticularly the goneral waste of food in
cooking.

'The  doputatlon held  meetings at
Alexandrin on Saturday alterncon and
syening. Mr. R, R, Sangster presided.
Trof. Dean gave in the afternon his
address on the “Dairy cow, how to
kuow her and how to get her.” The
profitable dairy cow, he suld, is one
which is & great eater with strong di-
gestion, strong constitntion and Iarge
milk production. ‘The indications ot
vitality or constitution are depth of
heart and lung region, easy and regu-
lar breathing, mellow skin and oily
hair. A cow must also have nerve forcee
tv drive her complex machinery. This
is indicated by a large full eye, prom-
ment backbone and a large forehead.
Guod digestion is fndicated by large
mouth, strong lips, spinal  processes
sharp at the withers, large space be-
4 een hipbone and ribs, and depth from
hip downwands. Ability to scerete wilk
1s indicated by a large udder covered
with soft mellow skin and bair, large
milk veins and milk wells, teats of good
size and well placed, and the fore ribs



