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THE DAIRY.

TUE nIMILY COWV IN MIDSULIMER.

On farine where the -dairy is an important part
of tho huehandary, provision is mnade by sowing
soiling creps, to supplemncnt the diminished
pasturage o in ideuminer. Those who licup only
the Il family cow,'" or at most two or threo cow's,
find the flow of milk to decrease, and often
without any green crop provided for keeping it
np. The tcrritory of thoso 'who lieep but a single
coni, ie often restricted to a snil pasture ana a
vegotable garden. The gardon should bo made
to supplement the pasture, and this, xay bc do se
ta some u~ tout by soeuring for the cow mucli Ic ni
the gardon that usually gees te waste. Bvery
oe who has a gardon. tries to bave an abund-

,ance of green pE.us. After the vines bavo
yielded thoir last profitable picking, instead of
allowing theni to romain upon the ground until
that je 'wanted for another crop, feed the vines to
to the cons while they are stili green ana suc-
culent. So with sweet corn. When tho last
car le pluckea from a stalk or a hill, do not wait
until the whole patch or row can bo clcared, but
pull up the stalks that have been deprivea of enre,
a few at a timo, ana feed thoni while in their
best condition. Tho outer leaves of early cab-
bages, and the leaves of beots, carrots, and tur-
nips, carefully saved, *will mako an important
item in the succulent food for the cow. If there
is a spaco in the gardon, fromn which an early
crop bas been removea, ana it je fnot neededi for
a late gardon crep, it should ho growing somne-
thing for tho cew. Swcet-corn may ho sown
thiekly in rows for «fodder-corn," ana afford.
welcome feed. It ie weIl ta bava an abundanco
of cabbago plants of a largo late varie ty, and set
Uiem out whoraver thoro is rooni, and far boyond
the needs of the faniily. An occasion ai cabhage
neit winter 'will bc a treat ta tho con. Exp cri-
monts made a dozen years ago with somo twenty
-var.ties of the Southein Con Pea showed incident-
ally, that aven, at the NoîtLb, if they dia nlot ripen
thei.r seede, they wonld giva an enormous weight
of herbage upon a smail aiea. This pea is highly
valued for animais at thc South, both freeli and
as hay, ana seenis ta ho wortli trying in northern
bocalities, aM a soiling plant. WNhere thora je
maomn, aven a fow square yards, it may ba 'well to
sow either Hlungarman grass, or one of the plants
calledl Millet, for late bummer fcod for the con.,
If the soil la ricli, an abundants crop may ho cut,
Besides summor fecd lu Uhc gardon, if there, je
room there or elsowhe.ro, it is Wall te think of
Jernsalénm Artichokes as a winter tzeat. ht ie
late now for a largo crop, but with thc tops, which
ane highly îelishea, the tubers, being crisp, suc-
culent and bighly nutritions, wil ho iost accept-
able as un adition, te dry fodder. «when one
once fairly undortakes te produce thc greatest

.2ossibic amount of cou' food £rom a smail arcs o!
Îand, ho nill bc surprisea at Uic resulte tiat hoe
obtains, cspocially thoso scen in Uic paiL-Ailmeri-
canA grnculturst for Julj.

X~ILK 2'E3STERS.

The instruments uscd for testing milk are the
thermaometer, Uic ecain gauge, thc lactomaet4er,
lactoscopo, Uic pioscope, and thlacto-hntromrer.
'IcO Taluo of milk testere lias, however, accord-
izig to thc Farmaes' Gazeu. (DJublin), been but
little apprcciateid by B~ritishi ary rainers in
the puti,

"In ail UioE-o countries with u'hlch Blritish
adir fnram bave ta compete thc arnmer would
bo nushe ai, add5 th;) «rewe, "u'who would
sttempt Uics m3làng of clther ccesc or butter 'niLh-
on~tci pprts A daizymrid wouldo=ei-

prised if yen preposcd te make butter or cheeso
without a thormometer, and aven a complote set
o! tosting uppuratug, te enablo lier te go te work
scicntifrcally and suces;uiiy.,, It je theoforo
satisfactory te note 1 «that dairy farmers ana town
dairymen in England are becoming dlive te their
position in cempotition u'ith tho continent ot
E urope, Uic United States o! America, and oux
colonies."

The proportion of cam in any sumple o! milk
can bc determined by t.he cream gaugo, which is
sirnply a glass tube, about five inehes long, gradu-
ated froui zero downwiard. The niilk te ho ai-
aminea la poured inte this tube up te zero, and
allowea te stand about twelvo lionrs, at the end of
wvhicli Lime the çrcam wçill have raised te the top,
and us8 percentago inay bo rend off. This instru-
mont, although very useful te those who soli
cream, le net roliablo lu detecting the adulteration
of milk.

The Iactometer, or hydrometer for milk, ln-
dicates tie speoiflo gravity of mil.k; that is, the
relative difféence in 'woight, between xuilk and
'water. The speciflo gravity of water je 1,000, and
that o! niilk may bu talion te averaga about 1,080.

The speciflo gravity of milk varies, howaver,
net nierely witli the amount of water it centaine,
but with Uthe ameunt of butter fat lu its compo-
sition, aud fer this reason the lactometer, used
*abone le of littie or ne practical çalue. As creani
is ]igliter than milk, ana of uearly the same
specifie gravity as water, it follews that wheu
milk le very îich, or centaine a large proportion
e! butter fat, its specifie gravity je boss thun the
ordinary standard; and, if tested by the lactometer
alouxc, night give thc idea thut it bad been watered.
A creain gauga should theofore always be used
in cennection with the lactomoater, in eider te
test tha amount of creum or butter fat i in illi.

Thc best instrument for tcsting Uhe value of
milk bitherto iuvented le the so-callod lactoscopo.
This shows, with considerable aceuracy, Uic per-
ceutaga o! fat; and fat, being the most valuable
constituent of miilk, fermes a safo guage as te the
parity and value o! the milk.

The action of this instrument depeude upon
the fact that the opacity of milk je chlofly caused
by the globules of creain. Se that wlieu water
le added te mllk until no eau sec thieugir a
certain proportion of it, nwe are able te do sa
hecause ne separate thc creuni globules te that
oxtent tlint light eau pass tbxough betweon theni
wnith a certain dogreo of cloarness. Thon, if u'o
mensura Uic amount of wator added, wa have
quite an accurate guage for comparing differ-
ent samples o! mut.

Cr.ovzx bay le ranch botter for milch cons
than timothy. it produces a larger quantity of
milk, ana alse a botter quality. Ail butter
mak-ers knew hou' yellovz Uic butter ie that le
mado from, Uic xnilk cf cows fcd on clover liay.

IT Wil psy ta -,iVa tho luilel cou-s a pailfli Of
xvater at neen, iu which a quart of bran has bcen
stirred. Mben cor, s ara Ied on bay Uioy bave a
stronger desiro for -water than if fed on other
kInde of food. Seo that, ibey bav access ta it ai
all ies. A luck o! wvater ruil san t0l on Uic

Tum difféence of opinion aineng farmers as te
thc value ofprumplicina for cons dopends largely
on the manner of fccding. Thoso who mak-o thc
fccding o! pumpkins a succoas ara careful ta re-
movo tho Leeds. Theso are strongly diuxetic,
ana with sanie cor, a opert;o ta strongly in stimu-
Iatiug Uic kldneys that tho secretion of milk
is &cLually lcsa m-d îy Uicir use. Tharo are,
howover, sorne coars that can est pumpkin, reea
aud al, wlth becfit ; but it ii gcnerslly sufer ta
rcmoyo thc eca k,rorofr:dl

TirE disposition of ijkers lias ýmuai te do
with thc disposition o! cou-s. lu fatt, tic niilker
muet study the dispositions of the difféent cou-s
undor hie care, and loarn te accommedate hini-
self te their peculiarities. WVo bava nover knoun
a cou- ta condescend te tako off lier bonnet and
make a bow te any irate, high-tornpered milker.
If they incline te de auything it je te lay ui on
thc cool, sort ground, ana thon smash tirougli
the yard fence in suoh a way as te beave tiiec or
feur panels prestrat.-Aimcr24a Dairynian

TuiE advantage ef having a breed of cou-s that
are useful for milk ana butter ris u'en as bec£ le
very great. ILs equivalent in dollars and cents is
shown by a Western stockman, Who figures up
in tbis u-ay: Intereat on value of cow ut 7 per
cent., $10.50; wear o! cou' at 10 per cent., $15;
!eeding cow for thie soasen,- $27.80; eharoe cest
Of bull, $1 ; interest on three -acres o! land at o
per cent., $7.20 ; total, $60, ivhich is tho value
e! the cul! when dropped. Wherd, thon, le tie
profit if a cal! la led for two years at a cost o!
$80 and je scia as a steor, *weighixig 1,800
pounde, at 7 cents a pound on foot? 2 era
seenis te be a boss of $14 at least, not counting
tho expense o! attendance. But if tho coiv mnade
300 pounde o! butter, or 600 peunds o! cheepe, in
in the year, besides îeating the cal!, there would
be $75 te go ta lier credit, which would basve
the accouint showing Sol profit. A cou' that le
only geod for îearing a .abf, it je tory clear, can-
not ho u-orth any more than $75, and yet some
sncb cou-s hava been sold for tlieusands.-N. .

'inles.

A BiEiFEn well broken. to, the halter, and
geutle, is worth ton dollars more.

TiiRtEE H{ereford con-s were recently sold lu
E ugland (for Amerca> for $3,410O, the larges
price ever paiti, it is said, for thirce Hereford
females.

TirE annual boss to flic State of '1îev York
alene lu flic dairy inttert.sts, fromitooe
sale of substitutes for butter, obcomargariue,
etc., is ""35,000,000.

THExIE are 156 Varicties of CheUEs, sonie
frein skimmed xnilk, somne frei whoe milk,
some %vith a little creamn added to the mâlk,
andi others miade of ail creaxu.

A rARMNER who bougflit a cou- wliich neither
lie fier his mon couldl nilk, round that lie could
make lier profitable to su&kbe caltes, which
weîe very igh-priced that season- Her own
calf sold foM$i.Ten another w~as left for
her terear and brought $12. Luring thoe a-
son flic far-ner solti $65 ivorth, of calves, reared
ou this kicking cou-, fed lier a feu- dollars
wvorth of nxe.l and turncd lier off for beef thè"
follou-ing, winter. This plan le well adapted
for a lrodairy wlîc a nuniber of tows
calve in succession.

A.% expeiienccd darynian States as bis opin-
ion that swevet ertain makes a lautter that
mxust bc cation fresh ; The butter lias a vory
dolicate flaveur, but net the ih, nutty fla-
Veur of that miade fr.,ni well-rlpetied and Sour
cream. LIlk slîould l'o skimnied while ith
sw-ee. Ail the creani uill risc bc-fore Uic
nxilk sours, if i la proçperly cared for. The
crcami tl tn kept in a stoine jar lu a. cool
place for thrce days, and stirredl once a day,
when the fresh cream is added. During tuis
tue h it îurs aud ripons, anid wilI yheld the
best quabity of butter, and rnay kx churned iu
lcss timo tlsan cwet crcani. Slxty degree s
thc besiR t-exuperaturo in w'hich to - keep txn
crz.-E zanc.
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