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ulnder vhich systeim will fthe cov givo
hie grenter yiold and profit in tho
wiiole year?

My own OxperiOIco is emphaticailly
that a cow calving in October will givo
mîoro milk in the year tian if shel
valves in the spL'ing. WIeIn a Cow
lias given milk for six months and is

preginant, thoro is tho natu rat tendency
to dry which il accolorated and aided
by tise cool wonither and dríor pasturo
in tho fali of tho year' in the case of
the spring.calved cow. On the con-
trary, the crne that lias milked during
six months of viniter comes out of the
barti on to tho sueculent grass of iheo
sprilg, whichî is the most miilk-pro-
diicingifood possible te bo found, and
wvithi tho warn weather sha is malit-
tainedi in lier flov for some time lon'

Ier, only drying up in tho hot, dry
y. of midsummor, whon sho cui

take her yearly rest from niilk to thl
best advantage.

T1'sso considorations put a dilforent
complexion on the question ofsum-
mer aud winter dairying than would

appear from the bold statement mado
by ir. Chapman as to tho relative
cost of butter mn summer and winter.
The prices obtained for the butter are
a further consideration vhich varies
much according to the circunstances
of situation and market, and into
whichî I wil lnot now enter.

SiNEY Fî.HER.
Alva Farm, Knowlton, P. Q.
(R. N. Yorker.)

BUTTER-MAKING.

I have so:n scores of churnings at
dairy rehools and conforences mn nearly
every county in this Stato, of creama of
ali dairy breeds, raised in al[ the deep
setting creamers, shallow pans and
fron tho separators; churned and
worked by expe: te, amateurs and hired
firis; the cows being in ail stages of
iactation, and fed on ail virioties of
rations, or nearly starved to death.
Ninoty-nino of ovory one hundred
pounds of milk drawn fron lealthy,
properly fed and cared for cows, will
maike butter that will "stand up and
possess good body. flavor and texture,"
if the conductor of tho train is an ar-
tist. If ho is a I daub," as many of
then are, he'll spoil it. That's about
ail there is of it and the attempt to
make the dairymen of thi country,
or the vorld, believe that all this de-
pends on the cowv and that no other
cow than tho Jersey can do it, will
fail.

'ihere are a great many mn in this
big eounitry of ours, vho own cows
but have net geste to Chicago, and not
a few of thon have eat in their shirt,
steeves in tho siado, vhilo their cows
wero ehiewing their cuds, and read the
newspapers, and done somo thinking
for thenselves. Some of then own
Jesteys, some own cows of thrco or
four breeds, while someseen contented
iiio milking and feeding serubs, and

some of theso nin can tell what each
and every eone of their herd has and
tan do; therefore, neither thie partisan
cackle of the organ, the clamor of the
breeiers, nor the big heat linos of
their "spreaid cagio " ads., are going
te turn them from " tho tonor of their
way " Ono thing the World's Fuir
contest has proved beyond cavil, and
that is, that even the Jersey cannot
put -,nficienteolorinto ti butter, when
fed on winter rations, te suit the
matket standard. I am glati o this
for il spikea the little pop gun if the
Jertey .Bulletin in its senseloss howl
about "painted butter." There will
ho io iviping thiat record out.
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DEVONSHIRE OREAY. the milking poriod of coVs that drop
thoir calvos in'Octobor, is, in most os-

Persons on thoir roturn from their sontial. an exporienco that I havo
travols abroad, express surpriso that had with my own vinter dairy. I am
thuy cans nover got at homo, sucli doli now fully satisflod that a winter-
clous croam as they havo in EnaLand milker will give at lost one-fourth,
and Scotlntid. It is known as Dov. more milk than the samno cow would
onshiro er am, and not many people if she fresheied in tho spring months.
in this country especinlly, know what When 1 began wintor dairying, the
it is, but suppose it to bo tho partiu- cowi vore practically dry froin July
lar rich, creain of the country in ques. 4.uintilthey cominmoflCdd roppingthoir
tien, wlereass, overy Anmerienn house- ca!vos in the fail, but now tho eows-
keepor may have Devonshire creain substanitially the saine ones-givo us
on lier own tab'o, if she will take it nO lot up in milking, and wo go to
trouble te preparo it. Rieh, new ik ithe creamery overy day in tho year.
is put in a very shallow 11) vesbel. withl This season, dry as it has been, wlhmn
an extetnded surfaco, and i8 thie set tho first cows became fresh in oarly
on the range, vhero the milk wili be September. the daily yield of milk
war ed, but on no account mustit vas over one third that of tho best
boil, or oven scald. Thre lieat will daty's yield of last wviniter. Only at few
causo ail the crein to rise to the sur- Of tho cows now but will milk up to
face in al very short time, and the pan within lotir to six weeks of calving.
is thon taken off and placed in the ico Thoro is no guezs work about the thing
bo:, or in a cool place. Vhsen tho. witLh me, for 1 find there is no vacation
roughly chilled, tihe cream may bo in milkin- the cows, and the scales
taken off, and will bu nearly of the tiiat weiïîg the milk twice a day, tell
consistency of newly maide butter. thse inerease.
This is put in te jars, and at breakfast Ohio. J. G.
is holped ivitht a spoon and istdelicious (R. . Y.)
with oatncal, jamss, berries-every-
things, in faut, that ordinary cream is
uscd for, its morits boing, that not only BUTTER FAT IN CHEESE.
does one obtain the richest cream, but
il will coop two or three days without
becoming sour. Why tihis Engli At . ihe r nt gathering ofthe N .
dainty is not used in this country o YoAt teirycn' Association, Dairy
the sane extent as in England, is to Cork .Dir n bssoca or
be wondered at, but oureduyfl Commnisioner Robertson wvas called on

seo to know nothing about it. to nnswer a ouestion about butter fat
Sc .te .k:îu msoling in niilk and ils relation te making di-
(Scientfic mnserican.) Ividends in the manufacture of cheese

THE PEW NAME FOR JERSEYS.

cONDENSED 31ILK FAcTORIES.

The breed fglit of dairy cows at
Chicago has shown that tha Jersey
can be bred to produco a vonderfulIy
large quantity of milk. Contrary to
my expectations, and contrary to what,
Swishied miglit have been the results,
the Jersey cov not only ouitmilked the
Guernsev but the Shoit-ho-n also.
Some Jersey men are much pleased at
this result. I am net; I would have
been nuch botter- plensed if tie Jorsey
hat corne out third in quantity and
still have remained first in pounids of
butter, as she miglt have done, and as
I believe she could bo bred te do. I
know I shall be mot with tite objection
that the only way to increase the
amount of butter is to incr'case the
amount of milk. " Yeu caîn't feed fat
ileto tie miulk, you know. " .But, I
don't know; I only know that that is
a claim who.o only founîdation is thut
the contrary bas net yet been scientifi-
cally proven Not to say any moio
on that point, thora is another that, I
think, noe ona will dispute, and that is
if fat can't b fed into the milk it cati
bo brod into it. Thre Jersey came te
us a condensed milk factory; wo aire
breeding ber into askim mtilk factory
Vo used to say, vhn twittod vith

the small amounit of milk the Jersey
gave, "Yes, that's se, but seo howv rici
it is !'" Now, we (some of us) can say,
"Huh! Wo can beat youî Short-horn
follows nov, and we are going for the
Iolsto*ns." Wouldn't it ho better te
go in for a little condenation, both
in the size of tho Jersey and the quan-
tity of milk sho givesh? A. L. CuosBY,
in National Siockian.

THE COW'S VACATION.

The remarks of Mr. Nowton on page
695 in regard to tho prolongation of

til On the contrary, tho Devon people use
pans 9 inches deep, and tie miir, stands
I'rom 16 Le 30 hours bufore leating. ED.

and responded as follows: I hat about
250 boxes of chese made foi' tho ex-
press purpose of finding out the com-
parativo valise of milk wiith different
porcentages of butter fat, la the mn-
nufacturu of cicese. In three facto-
rios I hatd a vat constructed with threo
compartmenits Thon I had the milk
fron the soveral patrons classified,
and I hat a given quantity of milk put
into compartment No 1. lu it vas
put milk as niear as possible averaging
3 per cent of butter fat; in the middle
compartmont, milk averaging 3j per
cent; and la tie other, milk averng-
ing 4 per cent. The cheese were mIade
in the sane manner, and weiglhed to
discover the yield of cheese fron the
milk of different qualities. I had the
cheeso examined go compara thteir
market value, and I came te the follow-
ing conclusions: Froin a general avo-
rage of the milk in one compartment,
îwhitch contained 3.86 ibs. butter fat
por 100 lbs. of milk, I obtained 936
Ilbs. of cheoso per 100 lbs. of milk.
From milk containing 3 6 lbs. butter
fat per 100 lbs. of milk, I obtained
9.22 lbs. of choose : from milk contain-
ing 3.45 ibs. of butter fat I obtained
only 8.92 Ibs of cheooe. In every case
theore was a graduai reduction in the
quantity of cheese when thero vas a
less quantity of butter fat in the milk.
But the icreased yield of cheose was
ret lu direct proportion te thoincreas-
cd percentago of butter fat, that is,
milk containing 3 per cent, of but er
fat will yield a cortain quantity of
cheese, but if you tako milk having
one-third more butter fat, or 4 per
cent., it will net yield one.third more
choeso. At the sanie time, such milk
is worth one-third more for cheese-
making, and theioreby hungs a 1ale.
You seo, if it does not yield se much
more cheese it makes a quality of
cheese so much better thAt the mar-
ket value of celcese from 100 ibs. of
milk is a third greater than that of
cheeso in the other case.

Questionei for an explanation of
this point Mr. Robertson said ; It will
hold more water with success. My
experiments show that difference.
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Milc containing 3 pur cent. of butter
fat ivill nuako a given amout tof clieoso,
Milk containig 4 per cent. will not
miko onethird more cheeso. But you
should galm nearly 150 Ibs. of cheeso
for 100 ibs. of butter fat, or a pound
and a-hnlf te ene pound. By thtosamre
methiod ofmnntailctur'o,10 lbs.ofcheeso
vould bc obtained from 100 Ibs of 4

por cent milk, if 9 lbs. of cheese bo
obtained from 100 lbs. of 3 pur cent.
mnilk. Froin 0.2 of 1 por cent. butter
fat in tie milk we obtain 0.3 of 1 par
cent. ofadditional voight in tiecheeso.

fi you tako this sane calculation, you
will get froin 10,000 lbs. of milk, say,
400 Ibs. of chceo. Than ifyou get
that from 8 per cent. milk, you vill
get fron 4 per cent. milk 1,050 Ibs. of
cieese. Now 900 lbs. of cheso at 10e.
would brin, 899, and 1,059 lbs. at
0e. voukÎ bring you $108.93. It
vili often pay a marn botter te mako

his milk into butter thitmt into cheeso.
But witn lie takes milk te a chicese
factory thnt is richer titan 3½ per cent.
of butter fat, ie is entitled to more
per 100 Ibs. than the mai who takes
poorer milk. His milk will increase
tise quantity of cheese by 3 Ibs. for
overy additional 2 lbs. of butter fut
%hichî lie senids; and it will improve
tlie quality. Tho calculations based
on the number of lests I have mon-
tioned, lead me to this conclusion:
That overy nan vho furnishes miIk
to a chicese factory, containing be-
tween 3 por cent. and 4 per cent. fat,
should b paid for that rnilk accor'ding
te the quantity of butter fat.

(Country Gentleman.)

A GOOD SHORT-HORN DAIRY IN
NEW-HAMPSHIRE.

ED. IJoARD's DAIiYMAN. -1 have
been taking your very valuable paper
for only a tev montlis, but I like it
very much. I notice that the writers
in the DAIRYMAN quito generally pre-
fer tho Jersey as a dairy cow, and that
thero is no breed liko it. I will say
a word for a clus of Short-horbs wo
have her' inT New-Hfampsliro and
what they have donc for me.

I commenced te kcep a record in
1889 from ton cows that I kave raised
from calves. In ISS the&- avera o
per cow vas 306 poutinds of butter. in
1890 it was 307 pounds: in 1891, 320
pounds, besides ite butter, muilk, and
creamu used in our family of from six
to ton. The cows are from 8 te 10
years old. I an getting 30 cents a
pound for my butter tho year round.
i have nova Babcock tester and Ithink
it will prove a great help to me. Ono
of my cows bas tested the past year
by tho Babcock about 475 pounds of
butter, and one other nearly as much.
That is what tho Short-hornsare doing
for us in N. Il. Yours truly,

GEN. W. STANLY.
Cheshire Co.. N. H.
It is a pity Mr. Stanley did net send

som of bis ient te the .Dairy-test at
the rar.

CANADIAN CHEESE AT
OHICAGO.

Chîecso at the World's Fair October
competition; two United-Statesand ono
Canadian Judges:-Canada won 109
awards, in Cheddar cheoso mado pro-
vieus te 1893, United States won none.

Canada took 369 awards against 45
to tho United-States in Cheiddar of
this ycar's mako (factory class); aiso,
Canada har 130 exhibits of cheese
scoring higher than tho highest
Uiitod-States cheeso.


