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THE] RURAL] CANADIAN,

THE DAIRY.
HOW T0 S4LT BUTTER.

¢ The proper salting of butter has as much to do
with its value as a merchantable articlo &3 nearly
any othier processthrough which it passes beforebe-
ing puton the table or murket and the advice given
by the dmerican Dairyman which follows is worthy
of careful consideration. The journal says: ¢ No
good butter maker ever underestimates the im-
portance of correctly salting the butter. It is
one of the delicate or fine arl features of making
tho best quality. To know just how to do it re-
quires much study anA a_ thorough knowledge of
the requircments. It will never do to dump the
salt in as |{we have often seen it done, without
the slightest regard to tho amoant or the manner
of applying it. To do it properly the” dairyman
should make a study of it, and we will here give
some of the points that he should carefnlly bear
in reind.

¢t In the first place, the cost of salt when com-
pared with the value of the butter—while it has so
material an effect upon that value, the dairy-
man should not hesitite on account of cost to
secure the best articlo in the market. The chief
tronble with cheap sall usually is to be found in
the amount of pan scale to be found in it. This
looks like thin pieces of broken china, {ark on
one side and white on the other. Water cannot
melt it, and when the teeth strike on it in a
piece of butter all the vileness of your nature
oomes to the surfece. To be xid of this the salt
should be rolled to get rid of the lumps, and then
sifted to free it of pan scale.

«t The dairyman shonld know exactly how much
salt to the pourd his customers like; or it will
generally be fourd thai the finer the butter the less
salt the consumer likes in il Butler with only
the ordinary amount of water in it that is well
worked will not take up and dissolve more than
an ounco of salt to the pound of batter, and this
is very heavy salting. Al saki above this quan-
iity is puro waste, and remaining undissolved in
tho butter, is highly objectionable.

« Having prepared the salt and weighed it and
the butter so as to know exaclly kow much you
are putting in, first spread tho builer cut in a
thin sheel and sprinkle tho sslt evenly over it
Fold it up ard work it gently till the saltis well
distributed throughont the mass of buiter. This
should thus be set away in & cool placa for the
sald o dissolve for rot less than fonr hours, when
the butter mus? b worked over two or three
times to remove the mottled appearance, The
butler is now ready to be prinied or pecked.”

THE ADVTAXNTAGE OF DAIRYING

It is & proverb smong farmers that dsirying
enriches the 1and and the farmer too. We bave
heretofors shown how it is that the production of
milk does ned exhavst the soil, and how it must
noccssarily continnally iraprove it, so long as tho
dairyman foeds some kind of purchasad food to
his cows, which all domorecrless. Butalthongh
this msy bo ono result of this business, it is not
ono that opurates by itself withont tho aid of the
dairyzasn. Plams may fall from a trvo into a
mzu's mouth; but lio must take care to bo there
with his rmoath open when the plum falls, or it
drops without sdvantage to him. And so tho
dairymen skonld bave the cradit for this result of
his bucinesa—Siret, becauss ho has the good senso
to chioosy it ; pext, baczuso ho generally manages
it well ; Lien bocanso the very naturs of his bus-
pess coxrpels him 0 bo a stnditus man ; and
128y, becauso tho naturo of his busincss is ench
thxt tho dudy of it makes him thoughtful, and
this makes um 1mynring, and thset indwecs Lim
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to gathor lnmself together in meotings to talk
over his business and discuss its intricate points,
aud moreovor to seek in papers and books all the
poseible information he can in regard to the con-
duct of his afiairs. Morcover, all these things
make him a sharp business man, and ho stndies
the marksts and snits his products to the demand,
and so gets the fall value for them. Being all
this, and being consequently prosperous, the
dairyman may very well be studied by the farmer
and his ways and masthods adopted a3 far as they
may be; for, being sound and practical, and,
moreover, successful, these ways and methods
will serve the ends of the farmers as well as they
haye done those of the dairymen.

THE DIFFERENCES IN MILK.

The value of milk for cheese-making varies much
less than for butter-making, and yet I have found
by exact tests, when nobody thought there was
any occasion for complaint, s difference of twenty-
two per cent. in the cheese-producing value of two
samples’of milk of equal weight, taken from the
cans of two different patrons the same dsy. The
weight of milk which in one case was required to
make 100 pounds of cheese would in the other
case mske 128 pounds. Values vary above and
below this rate, while the average of the mixed
milk of the whole dulivery runs very uniform.
A difference of fifteen per cent. in samples
of milk is of every-day 'occurrence, and is
due partiy to a difference in the supply of food
and drink, and to care. For purposes of butter-
making the values of the milk from different
patrons vary very greatly. It is somelimes two
to one and fifty per cent. is quite a common differ-
ence—one sample requiring twenty pounds of
milk for one of butter, while another requires
thirty pounds. It is doubiful whether there is a
crenmery of any considerable size in which & dix-
ference of twenty-five per cent in butter-producing
value does not exist in the every-day delivery of
milk.—Prof. Arnold. ]

A pamze who has tried the plan for years with
excellent suceess, k+eps his milk in a cellar tank,
which is sopplied with water from an =adjoining
pond of pure water. Into this water {ank cans
twenty inches deep, are set so that the water
comes o within two inches of the top, and they
are left uncovered to allow the animal heat to pass
off. A thermometer occasionally planged in the
water enables him 1o regulate the {cmperature,
which should b- about sixty-two degrees, and as
a result the cream rises to a depth of from two
to three inches in the can. The tank was built
and water was condacted to it at & small expense,
which has been amply repaid, s the quantity of
crcam greatly exceeds that produced by the old
method of setting in shallow pans. I farmers
expect to competo with the bese ereameries they
must not hesitate to improve. their facilities as
much &s possible, and watch carefully for any
improved methods which may be developed.

WEEAT and tares may grow together in the
field ; butif the tares are assimilating them-
selves the forces of tho eartl, and leaving to
the wheat only a starveling and sickly growth,
you can not properly call that a wheat field.
Ono must be Hxst; ~ No mon can serve two
mesters”  The stream cannot flow both ways
at once. One mus$ be find in the Christizn
heart. “God will put up with a great many
things in the human heart,” says Alr. Ruskin,
“but there is one thing He will not put up
with in it—a sceend plece. Ho who offers
God & second placo ofiers Him no place.”—

Rev. Gew. E. Buri, jr

CREAZRI

It is thought better to die than to lose one’s
reason, and yet the murderer, prefers insanity
to hanging.

WHEN a lover is kicked out of the house by
the young lady’s irate father, how can he say
that bis suit has been bootless ?

“G0oDp common sense is better than a col-
lege education.” Of course it is, and a good
deal rarer and much harder to get.

I is said that it is unhealthy to sleep in
feathers. Who believes it ? for look at the
spring chicken, and see how toagh he is.

“A FINE gold lady's breast-pin” is adver-
tised as lost,in a _aper. A bachelor makes
the inquiry if she is a single “gold lady,” and
is willing to be changed.

A YOUNG man urged, as one of the reasons
why a girl should marry him, that he had a
collection of over 400 different kinds of wood.
She said if it was kindling wood she'd think
of it. .

AX old farmersaid to his sons: “ Boys, don’t
yer ever speckerlate, or wait for something to
turn up, yer might just as well go set down
in 2 paster, with a pail atwixt yer legs, an’
wait for a cow to back up to yer to be milked.”

A youxe lady who recently started out ae
a fashion writer has determined to quit jour-
nalism. She mentioned, in an article on ladies’

fashions, that “skirts are worn very much -

shorter, this yeur, than usual.” The young
lady is certainly justified in being angry with
the careless compositor, who changed the “k”
in skirts to an “h.”

TasrLesturned. Poor Begger—Please spare
apenny,sir. Ihaven’t had any dinner to-day!
Syell—Paw beggah ! Poor Beggar—I haven’t
had a meal since yesterday, sir! Swell—Paw
beggah! Poor Beggar—I've got a wife and
children, sir, all starving! Swell—Paw beg-
gah! Poor Beggar—TFlease sparc a penny, sir.
Swell—Haven't got one—aw! Povr Beggar—
Paw beggah '—Punch.

Gaixpig a friend—" Why, old boy, what’s
the matier with you? TYou look as though
you had lost your best friend.” “Do X?” was
thereply. “Well,Thaven't. On the contrary,
Iheve just gaineda friend.” “You don’t look
it” “I know I don’t. You see, last night I
asked little Miss B. t0 marry me, and she said
she could never be more to me than a “very
dear friend’” -

TrE faithful watch dog came marching
proudly into the house with a picee of cloth
in"his mouth, the result of an interview with
a tramp. By the intelligent expression of his
eyehe seemed to want to propound this conun-
drum:-*Why is a case of assault and battery
like this piece of cloth? Giveit up¢ Why,
one is a breach of the pesce, and the other is
a picce of the breach.”

EvEX in the making of 8 will these little
peculiaritics will oceasionally present them-
selves: “ I give and bequeath to my teloved
wife, Bridget, the whole of my property with-
out reserve; and fo my uldest eon, Patrick,
one-half of the remainder; and to Dennis, my
youngest son, the rest.  If anything is Icff it
may go, together with the old cart withent
wheels, to 1oy sincare and affectionate friend
Terrencs MceCarthy, in sweet Ireland.”
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