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Decruper 1,

calving., With normalmnilk, tho tom-
oraturo varies fiom 50° to 68° I,

ut tor abnormal mill, the variation
may bomnuch greator , cunsequontly.
it iz dfficult to lay dowun fixed rules
on this point. Iloweover, wo may
say that it is better for the tempsrature
to be a lttle too low than too high,
beeaure in the lattor caso a risk is run
of having a butter too soft and not
onough of it,

In antumn, when thoe cows are
housed, great caro shounld bo taken not
to begin charning at too low & temper
atuve, since tho cream may then bo in
danger of frothing. Should this
happen, it may be remed’ed by udding
a little boiling wator, but in genoral it
is better to let the cream rest till the
noxt day, to allow thoe froth to dieap-
pear. Thov, by the warming it up 2°
or 3° above the temperature of the
previvtus day, the batier will come
quickly, but us long asthe cream froths,
it witl bo very ditlicult tu churn

During thechuroing the ic mperature | or power. |1,
will  aliways rse of o8 own aceord,;  Tho buttor is now weighed, and the
aniess, wdeed, the weather be too cold, | quantity of salt calea’ated sccording
or the churn be driven tou slowly. |t the tasto of tho maiket. The salt i1+
The riro 18 genorally abvut 23' L. measured in a graduated glass, ani
and arrives in half an hour, if thejsprinkled over the batter as it lies
oream wag at the right heat at theISpread on the worlng table. The

|

guilod , boiling destroys the micro
o8

Tho butter is removed from the
churn with a siovo, holding the churn
in o sloping position. In Donmark,
the washing of batter, as it is done
in France is not practised. Tho
buttermilk runs off almost entiroly
through tho siove, and tho battor is
put into a tab placed at the side of the
churp.

In somo factories, this is the way in
which the washing is done: u sieve
full of buttor i« planged into clear, pure
water, proviously boiled, and at the
same tomperature a4 tho cream when
being churned ; this takes away most
of butter-milk. All the utemsils em
ployed avo first scalded nod thon roak-
ed in clenr cold water previously
boiled. This butter washing must
be done very carefully, otherwiso the
sruma of the batter might be destruy-
ed. Tho butter i3 then froed of tho
buttermilk by prossure, oither by hand

start. buttor is then pussed under the roller
If the temperature does not risoe, | for a few minutes, and laid asido a little
under ordinary circumstances, it is}to allow it to grow firm, and for the
because the churning has been done galt to dissolve. When worked again
at tou high a temperature, and, in th & the buttermilk rnns off with the brine,
cayo, tho butter will not all come, and | bat at cach fresh working the butter
what does come will bo sofl. becomes softer, and it would not be easy
The cessstion of churning at the}to determine how often the operation
proper time is of great importance as, should bo repeated. Wo must take into
regards the consisience and texture of | consideration the state of the cow, the
the butier. The coming of the batter  food she is receiving, the seasun of
is ascertained by the thermometer the year, and the conditions of the
indicating & rive of temporature, and, churning ; but, us regards a uniform
when that instrument is withdrawn, | quality of butter, temperature influcn-
by the appearauce of the drops of]ces it greatly. Tho higher the tempe-
liquid clinging to it, which, at the|rature of the butter and its room, the
beginning, resemble svar cream with greater cao i+ noeded not to overwork
little bubbles of air, bat gradually |1t ; tho butter, before reworkiog, must
change their looks; and at last show | become firm again ; consequently the
the batter itsolf in small grame. In|time employed will ba longer in sum-
order to follow up the chauges that] mer, because then the bu'ter will ro
take place in the churn, a smalljman soft for a lunger timo, and
pane of glass hus been placed in the | shurter i wanter, sinve wo must not
side, an improvement that is highly | wait unul the batter be brittle or tvo
praised. hard to work. Batter at 60~ to 54° F.
When the butter begins to come, and |15 about right
tho gramns are of cqual size, many ,  Refriyerators jor butter.—Take care
makers pour cold water into tho chucn that batter is cooled equally on all
to mako the buttermilk thinner. Atjsides, and throughout the entire mass;
tho same time. the motion of thejotherwito a crust,so to speak, wili
churn is slackoned, lest the butter fuorm, the middle will romain eoft, and
shonld mass itself, or be over-churned, | the butter wili ran the ri-i of looking
accidents that often oicar at this mo | yreasy. The moment when it i+ ready
ment. As soon as all tho grains of but {10 bo roeworke: is when it can be
ter attain tho same size, the churning | broken, showiug grains with shavp
is stopped. edged attachmeonts (& arétes vives)
The siza of tho grams dojends Generally, in sutumn or w.nter, 30
greatly upon the resources of the|minutes or an hour will do; but in
cream. Usuoally, they should be about j summer, whon the butter is very soft.
as large as a cabbage seed ; this is the{no fixed rulo can be laid down The
best sizo and shows that tho churning man or woman, must judge by the
bas been well done.  If the cream i consitenco and tomperature of the
very rich in fat, the grains 1uay rome | butter, when and how oftenit chould be
tumes be as large as pess, but, then, j worked. In rome places, the batter is
care must be taken not to prolong the , worked only once, 2 to 4 hours after
churning, for the bulter would bo !eulting ; but in general, it is better to
greasy. When thechurning bas been | let it huve two or more workings after
carried too far anl the grang have salting, to give it consistencs and
kecome flat in shapo, thero is8 no besauty. Jo cold weather, and at any
means of making the batter of a timeif the butter seems inclined to
brilliant, bright appearance; in become hard, it is batter to worl it
spite of all the pains taken in wurk | before the raltis completely diseolved,
ing, it will hatea tendency to become ., e, 45 minutes to an hour afier mix-
dull in look and the texture will be ing ; aud an hour, or an hour and a
faulty. baif later, to give it the last working.
Aflor stopping churning, the first| If, in summer, it i8 necessary to
thing is torinsothe sides of thachurn, {leave the butter till the nezt day
the cuver, and the spindle, with water before wurhking it for the last time, it
that as been boiled and subsequently
cooled to tho churning temperature ,
this wator must be alwaya clesr and
pure. In somo places, skim milk is
used for this purpose, but only where
the water is bad and has not been

‘1) The » Dary Messeng r ™ No, 9, gives
a description of ono of these instrumente
kormeriv, the %o h.ng was done by hand,
ani gr at care had to be taken to keep
the hands clean an}i 1o coo} them in ic.d
water.

should bo passed four or five times
under tho rollors aftor salting, care
being taken tu mix ths salt more than
usual, ani expolling as little of the
brine as possible.

If it is worked onco or oftenor and
if tho butter hasa tendoncy to becomo
oither too soft or too hard, it ouvght
always to bo kapt long enough to be-
como tirm, and to rceeive such a tho-
rough working that the buttermilk bo
entiroly oxpolled and tho brine re.
main alone and in sufficient quantity.
Without ob.orving those rules good
buttor or superior butter ¢ nnot be
made ; and 8o a8 regards both the
churning and the working, if wo waunt
to avoid brexking tho toxture of tho
butter aud making it greasy.

Wi,

For Dairy uso is tho Best
Porfectly Dry and White
and no Lime in it Bettor
Cheeso and Butter can bs
mad with it than with any
other sait. 1T PAYS TO
USE IT.

Wiundsor Salt Works, - Windsor, Out.

6 95-121

HOW TO JUDGE BUTTER AND TO

RECOAGNIZE ITR FAULTS

THE BEST SLED IN THE MARKET

Good Work nuad Good Materinl.

Evory maker should have a batter
teste: in order to detect thy defocts in
the workin_ and colrur. Thes dofcct,a:
are nut dieceriible unti! a couple of
days after packing. The butter must
bave timo to nettle (déposer) first. Our sledsaro fa uso faalt parts of the Dominton

and aro the most popular Slods in the Provinco of

. . : . Write for pri

First rato buttor appours, whou Quetes. Wil Lipslents, i, que.
drawa out by the tester (sonde), 10 be| N.B.—Prompt atteation to all orders.
firm, oclean, the texture resombling 1308 2
wax and of 4 umform colour. Ifit has MAKE HENS LAY
been overworked, its appearanco will n

y feodiog green cut bone, tho
bo dall greasy, or, astho exporters say, | gevatest egg producing food {n
. " 0 . 1} tter t
oL ramlued.” Batter worked for
ime befor 3 com ,

dissolved is not uniform in c¢olour Mann ng?e Catter
thronghout, but stroaky, ete. Thus.
tho fanits of the butter may be disco- POULTRY FOOD
vered in the fuctory, and so it would o et T e oo
be as well to work it again beforo; cloguing. Kot sale by
markoting it. [he defects of colour are The Malleatle Iron Co'y
visiblo in a few days ; if the right pro- 2910 21 Mill Street, Montrezl.
portion of colouring has not been 1295 2
added, the butter will, of conrse, bo; = ~
too light or too dark. If the colouring
is not ot good quahty a deposit wili,
form on tho bottomn of the bottle or
jar containing it aud ths batter will‘

[

FOR SALE.

Firm, Danvelle, PO

Offers for sa'e this month, o
chotco lot of imported large
Yorkshire Pigs from 6 t0 8
weeks old, from tho best
Imported Pigs in Can-
', ada, at _pricss very rcason-
abla  Wo furnish a regist-
ored pedigree with each
animal, which we guarantee
perfect  Order at onte o8
we aroshipplog every day.
Aleo, twoofthe best voung
Guernsey Balls fo Canada.

T. D. McCALLUM, Manager,
Danviile, P Q

[valeigh Graope
24 4

suffor.

O:ly but.or will bodiscoverablo in a
few day~, and th's characteristic will
increa-o during eight or ten days. By
using tho toster, the maker will bo!
abloto find out the defects and in
many cases by able to cure them, or,
at any rate, take noteof them as a
guido in his future conduct, !

i
|

Address,
1-95 121

PETER ARKELL, summerhill Stock

Farm, Tecswat r, Ootarla, Canada; two miles from
{ Teeswater, C.P K., and cight. miles from Mildmay,
G.T R.Brecler an1 Importer of Registersy Oxfon{
| Doawn She p. Stock of all ages and both sezesforsale
Corresp /ndenco innutel. visitors always wclcome,
Telegraph Office, Tecawatsr
14 9812

{To be continued.

NOTES AND NOTICES.

A Sl old Filed Watch o

B87 SO

Do you want a ba~-
gqata? Do yon want
tho best wateh ever
offsred at this price 2
Don'tboafraldtos.y
yss!Send usthiscazd
with yo v namo acd
addres:, ' tdlog whe-
theryo2 nant a

Ladles o2 Gezt'sopence

HaitlsgCaze Wateh

and wo will sond yo2
tho fincat watch over
offered at this low

Tarat gold filled azd s
a Fize Ricrle Americsz
riTineit and gaaran.
[] ¢ «0d for 20 grate The
'y watchisaprricetand
well-regniatoa time-
koeper. Lookslikoa
$99 walch, You oxa.
mineit attho oxpress
officy aud if it is as
repressnted and yon
conslder it abargaln,
then pay the express
sgent $7.¢40 \wholeialo pnce, s0d cuarges for sending
the watchi. If youdon't liksit, don't taksit. Wo
bellevs in quick aud large xalesand sxall prefi‘s. Weo
ssll good watches 031y, not trash. Addross

The Unireraal Waleh & Jew oy ¥fe, Ca

Dept, 42, (8 Schillor Theatro, Chicago.
Catalogue freo 12-93 12

Mr. Jams H L'oyd has goneia for h-eed.
nog Sull ik hogs aa atdieen e the York.
shires and Btk heees which B has bezn so
su.Lessiui w.th. 1 s herds tis year, secured
13 prize s w th 14 entrics at Montrea Exhibi !
107, h= ha3 recently purchisel two ne\\'l
boars which are wet-calca ate  tostin further |
enhance the val of his stock. A~ will be
seeun s a tverts went he has som: flae
vou g8 u krealy for shipment at prices lo
suitihs tmes |

CONSUMPTION CURED. ’

Anold physician, retired from practice, had placed |
in his hands by an Last India sisstonary the formula |
of a simple vegetable remedy for the spredy and per
manent cure of C tion hitis, Catarrh, |
Asthima and ali Turoat aod Luag Affecions, alto a

sitive and radical cure far Nervous Debility and all
Nervous Complaints.  laving tested its wonderful.
cusauvo p w.rs .0 thuusands -f cascs, and desiring
to reliern human suffering, I will send freo of chargo |
to all who wish “I this recipe, s Uerman, Freach \
or ¥oglish, with full directions for preparing and
using. 8Sent by mail, by addressing, with stamp
naming this paper.

W. A Norrs, 820 Powers® Block, Rocheslery N T

SPECIAL OFFEMR. FOR DEO.

EFEFARY JERSEY BULLS fit for scr-

vica.—Yoang cows and hetlfers in calf. All

stock registered aad of tho 8t Lambert strain 20

per cont.dinconunt oa all animals purchas:d in

18 5. This herd cancot be strpa 833 for better quall
tise, Comne and sey or welte

Add-ess, E. PHELPS BALL,
& 95-124 Lco Farm, Rock Island, Que.




