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THE DAIRY.
THE FAMILY COW IN MIDSUMMER.

On farms whore the dairy is an important part
of the husbandary, provision is made by sowing
soiling orops, to supplement the diminished
pasturage in midsummer. Those who kecp only
the * family cow,” or at most two or three cows,
find the flow of milk to decrcase, and often
without any green crop provided for keeping it
up. The territory of those who keep but a single
cow, is often restricted to a small pasture and a
vegetable garden. The garden should be made
to supplement the pasture, and this mey be doae
to some e<tent by securing for the cow much frem
the gardon that usvally goes to waste. Every
one who hes a garden. tries to have an abund-
jance of green peus. After the vines bave
yielded their last profitable picking, instead of
allowing them to remain upon the ground uatil
that is wanted for another crop, feed the vines to
to the cows while they are still green and snec-
oulent. So with sweet corn. When tho last
ear is plucked from & stalk or a hill, do not wait
until the whole patch or row can be cleared, but
pull up the stalks that have been deprived of ears,
a few at a time, and feed them while in their
best condition. The outer leaves of early cab-
bages, and the leaves of beets, carrots, and tur-
" nips, carefully saved, will make an important
item in the succulent food for the cow. If there
is a space in the garden, from which an early
crop has been removed, and it is not needed for
alate garden crop, it should be growing some-
thing for the cow. Sweet-corn may be sown
thickly in rows for ‘‘fodder-corn,” and afford
welcome feed. It is well to have an abundance
of cabbage plants of o large late variety, and set
them out wheraver there is room, and far beyond
the needs of the family. An occasional cabbago
next winter will be o treat to tho cow. Experi-
ments made & dozen years ago with some twenty
varities of the Southern Cow Pea showed incident-
ally, that even, at the North, if they did not ripen
their seeds, they would give an enormous weight
of herbage upon a small erea. This pea is highly
valued for animals at the South, both fresh and
as hay, and seeras to be worth trying in northern
locelities, as a soiling plant. Where there is
room, even a few square yards, it may be well {o
sow either Hungarian grass, or one of the plants
called Millet, for late summer feed for the cow.
If the soil is rich, an abundants crop may bo cat.
Besides summer feed in the garden, if there is
room there or elsewhero, it is well to think of
Jerusalem Artichokes as o winter treat. It is
late now for a large crop, but with the tops, which
are highly rclished, the tubers, being crisp, suc-
culent and highly nutritious, will be most accept-
eblo as an addition to dry fodder. WWhen one
onco fairly undertakes to produce the greatest
< possible amount of cow food from a small ares of
" land, he will be surpriscd at the results that he
obtaing, especially thoso seen in the pail.—dmeri-
can Agriculturist for July,

MILK TESTERS.

The instruments used for testing milk are the
thermomcter, the cream gauge, the lactometer,
lactoscope, tho piescope, anrd the lacto-butrometer.
Tao valuo of milk testers has, however, accord-
ing to the Farmers' Gazetts (Dublin), been but
little appreciated by British dairy farmers in
the past,

“In all thoso countries with which British
dairy farmers have to compete tho farmer would
bo langhed at,” adds tho Gazetze, “who would"
stiempt the making of cither checse or batier with.
out kstingepparatus. A dairymeid wonld bo sur-
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prised if you proposed to make butter or cheese
without a thermometer, and even a complete sot
of testing apparatus, to enable her to go to work
soientifically and successfully.” It is thereforo
satisfactory to note ¢ that dairy farmersand town
dairymen in England are becoming alive fo their
position in competition with the continent of
Burope, the United States of America, and our
colonies.”

The proportion of cream in any sample of milk
can be determined by the cream gauge, which is
simply a glaas tube, about five inches long, gradu-
ated from zero downward. The milk to be ex-
amined i8 poured into this tube up to zero, and
allowed to stand about twelve hours, at the end of
which time the ¢ream will bave raised to the top,
and its percentage may be read off. This instru-
ment, although very useful to those who sell
cream, is not reliablo in detecting the adulteration
of milk. .

Tho lactometer, or hydrometer for milk, in-
dicates the specific gravity of milk ; that is, the
relative difference in weight between milk and
water. The specific gravity of water is 1,000, and
that of milk may be taken to average about 1,080.

The specific gravity of milk varies, however,
not merely with the amount of water it contains,
but with the amount of butter fat in its compo-
gition, and for this recason the lactometer, used
.alono is of little or no practical value. As cream
is lighter than milk, and of nearly the same
specific gravity as water, it follows that when
milk is very rich, or contains & large proportion
of butter fat, its specific gravity is less than the
ordinary standard ;and, if tested by thelactometer
alone, might givethe idea that it had Leen watered.
A cream gauge should therefore always be used
in connection with the lactometer, in order to
test tho amount of cream or butter fat in milk.

The best instrument for testing the value of
milk hitherto invented is tha so-called lactoscope.
This shows, with considerable accuracy, the per-
centage of fat ; and faf, being the most valuable
constituent of milk, forms o safe guage as to the
purity and value of the milk.

The action of this instrument depends upon
the fact that the opacity of milk is chiefly caused
by the globules of cream. So that when water
is added to milk until wo can see throungh a
certain proportion of it, we are able todo so
becauss we separate the cream globules to that
extent that light can pass through between them
with a certain degree of clearness, Then, if wo
measure the amount of water added, wo have
quite an accurato guage for comparing differ-
ent samples of milk.

Crover hay is much better for milch cows
than timotby. ft produces a larger quantity of
milk, and also a bettor quality. Al butter
makers kpoow how yecllow the butter is that is
made from the milk of cows fed on clover hay.

Ir will pay to give the milca cows a prilfal of
water ab noon, in which & quart of bran has been
stirred. When cows aro fed on hay they bave a
stronger desire for water than if fcd on other
kinds of food. Sce that they have accsss {o it at
all times. A lack of water *rill soon te!l on the
milk.

Tae difference of opinion among farmers as to
tho valuo of pumpkins for cows depends largely
on the manner of feeding. Thoso who make the
feeding of pumpkins a success are carcful to re-
movo the eceds. Theso are strongly diuretic,
and with somo cows operato 2o strongly in stimu-
lating the kidneys that tho secretion of milk
iz astually lesscned by their wse.  Thero are,
however, some cows that can cat pumpkin, zeeds
and all, with benefit ; bat it is generally eafer o

removo the ecods beforo fe2ding,

Tae disposition of milkers has -much to do
with the disposition of cows. In fact, the milker
must study the dispositions of the different cows
under his care, and learn to accommodate him-
self to their pecularitios. We have never known
a cow to condescend to take off her bonnot and
mako a bow to any irate, high-tempered milker,
If thoy incline to do anything it is to lay him on
the cool, soft ground, and then smash through
the yard fence in such a way as to leavo three or
four panels prostrate.—American Dairyman

Tue advantagoe of having a breed of cows that
are useful for milk and butter as well as beef is
very great. Its equivalent in dollars and centsis
shown by a Western stockman, who figures up
in this way: Interest on value of cow at 7 per
cent., $10.50 ; wear of cow at 10 per cent., $15;
feeding cow for the season, $27.830; share cost
of bull, 81 ; interest on three-acres of land at 6
per cent., $7.20 ; total, £G0, which is the value
of the calf when dropped. Where, then, is the
profit if & calf is fed for two years at a cost of
380 and is sold as & steer, weighing 1,800
pounds, at 7 cents a pound on foot ? Here
scems to be & loss of $14 at least, not counting
tho expense of attendance. But if the cow made
300 pounds of butter, or GO0 pounds of cheege, in
in the year, besides rearing the calf, there would
be S75 to go to her credit, which would leave
the account showing $61 profit. A cow thabis
only good for rearing a .alf, it is very clear, can-
not bo worth any more than £75, and yet some
such cows have been sold for thousands.—N. X,
Times.

A BEIFER well broken to the halter, and
gentle, is worth ten dollars more.

THREE Hereford cows were recently sold in
England (for America) for 83,410, the largest
price ever paid, it is said, for three Hereford
females.

THE annual loss to the State of Xew York
alone in the dairy interests, from the open
sale of substitutes for butter, olcomargariue,
ete., 1s $5,000,000.

THoERE are 156 varicties of cheese, some
from skimmmed milk, some from whole milk,
some with a little cream added to the milk,
and others made of all cream.

A FARMER who boughta cow which neither
he nor his mep could milk, found that he could
make ber profitable to suckle calves, which
were very high-priced that scason- Her own
calf sold for 815. Then another was left for
her to rear and brought §12. During the sea-
son the farmer sold 865 worth of calves, reared
on this kicking cow, fed her a few dollars
worth of mez! and turned her off for beef the'
following winter. This plan is well adapled
for 2 large dairy where o number of cows
calve in suceession.

AX experienced daryman states as his opin-
ion that sweet crcam mokes a butter that
must be eaten fresh; The butter hes a very
delicate flavour, but not the rich, nuity fla-
vour of that made from well-ripened and sour
cream. Milk should be skimmed while it is
gweet.  All the cream will rise before the
milk sours, if it is properly cared for. The
crcam is then kept in a stone jar iu 2 cool
place for three days, and stirred onco o day,
when the fresh cream is added. During this
time it sours and ripens, and will yield the
best quality of butter, and may be churned in
less timo than sweet eream.  Sixty degreesis
tho best terwperaturo in which to- keep the
cream.—LEzchange.
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