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the putash it the soit trou ts insoluble combinationis, The Dairy. n as such t fil bner at (Ince. llic crins rasy,
•md leavs it in a conithri, u iNt aiimuiationi by the e'relII)i, iliitt>, flOinatlc, et(. Ire Olten flpplieil (0
growiig plants. Sut.e plamsî. such as the clovers, hutcr, and ii many cases duase ili use filet% dT nul
turnips, etc.. also cotiain cunsiderable quantities of il % a pleasure foi us tu infon our reaIers tai e iiderstaiu tieir fou force. fi resy flavor is said t
sulphur in their coIpX)ition. wshich accounts in a have arranged with unr esecmed contributor, Prof. c die ta tli volatile oils, and tlit il is onty prescrnt
ieasure for thcir hearty response to ressingsor app. tRobertson, of Guelph Agricultiral College, fora serics ii fresli butter, as il vanishes afier tue butter bccamcs

cations Uf gypsuin. The counn unethod of applymig of articles on dairy farming o begiin in our No% cnher front anc week (0 Iso nîonths aid. The nuuy lbwar
is as a top dressing to dLoser or turnipa. but i i by intumber, aiid run tlrough the winter seasonl The k iest distinguislied just after the buter lias been
applying a month ur U befunn so tht the gypsum arouts Phases of tiis all-imiportant siuilect w. ill tic ashcd and in a grnular state belote salîîng. Tiis
may hae time tu act on heslbstance- m tesoil. that i tully tre-ated of, and wNe feel assured that Our readiers k a iiccîliar fis or of butter, unnrkedl' <ilsinguisling
best resulIs, as a rule, follow us use. Il is usially il tic hcartdly im% accord with u-s when we sav ibai front oleomargarine %td kindred taodttctsthtugh
applied ai the rate iif tu) hundred tu tour huntred we coutld lot have consigned the subject 1 licitr the heefy lasor of the latter. Forflavor about fory
pounds per acre. authorty si such Imatters iant Professor Roberit points oui a onc hunrrd obtainable is a 3515 valua-

To our mind g) psui lias a greater value, howeser, ihrough bis labors by voice andi pen lie lias nitaiined link Tie Wy cones nei in order wih a valie of
when used as an absorbent in siables, for wlen the proud position of Anerica's best authoriv iillI tweity iusc oints oui on a possiblehundred. Thistefers
sprinkled over the fluor it keeps down ail odors anti matters pertainng ta the dairy and dairy farninîg :and ta te firmness anI salidiiy of tli butter ns told ly tle
serves to fix the amnonia, which wotuld otherwise Iwe feel sure thait is articles wsill contribute in no trier. If on maniai the îrier in the ub anturning
escape. Oni entering a tightly.closed stable on a |small mîeasuire to make Our pages more attractive ail trouand once il is fouand dlit te butter in the groove
winter morning the sieil of aminonia is sery pro. more instructive during the coming season. pcrfectly round ticî il indicotes Ébat tbe body is ait
nounsced. Tt is tii% gas', c niisg saie of the ilno.-t 1 flint coul b desired, but if in is aval or Ont shows
valuable manuirial substances, tisal the g>pstini lire- 1 The Prnime Features of Good Butter. qftness ofca, . Texture ib plac d a ten on aof ne
vents fraint es. 1 irg. W hen gypsuiii is used, ibis 1 hundrcd points. By brcaking a snsaîl picce of. the
ammonia is cauglit by il anicl a changc takes place, Ilie j ;oa buttier carncs wih it in\7arialîy il_ o% Il11 )I butter tnc tenure may a once be hemn. I shnould
uulphunic acid ai tic gypsum changes with tlie car- of s.ale. wlîil had butiter s avays, ilss. ii tlid reak li e a ulfce of steel, soswing the granular
bonic acid of file inmnina coEpaind, and thus a Eic absence a! the good, a drag upon the nmanket. 1 structure clearily. ';lie bad and texture arc vern
stable substance is foriiicdl. 1-ittlîgeni condîcted a cither the honte or foreign traite is bciug supplied tîte impsortani t r eatires, ani hase a ftrng beanng on tme
number oi experiniients to deternine how muct' Of flte abject of thse daitynian sild linta buil if a repu- duirtion ai whe flavor, for if the former are n o o
nitragen in the fodider ivas retaincd in he manître talion for bîutcer ai a first-ciass quality sa that tie Encrit the excellent features of :ue fias-or <la fot lasi
s"hcn ane or another of the lîresers-atives %vete used. iurcluaser nay loo, witî fin failli oi the inaker's for ay leng ii inse. The colar aiso bas a marken

Hle found that svhcn no g>-psuiîi or oti-r preservative brand as a sorety for the qutalit>' ai the ploir ct whiçb. ' t oit fe disposai a the butter. Not onl h sould
svas uscd there svas retaincd 71 o82 per cent., slile he is about ta 'boy. Extremely %altia)le thotgnis a c a briglat sîrw color but i sould b Cie rnd
in that ica ihidi gypsutit vas applied lcre ivas good nie tua' lie in ail business dcartînents, ye ui fr orEn throughout te kvliole mass. Tie salting will

retained 88 ta, g0 per cent.. -This fertilizer cars li is dtiîbly so for the buitermaker, for the reasan Ébat uo eTect titis macrially if n t carerfol- guardd atgainst

.yo Ther body comesh nex inat ore it aleo

obained ai a cos of frons fouEr dollars upvards per otils, fan, pt by distribvting it evenly hroighout. The clor lfs
toit, var'iiîg with the distance oi lraiisportation. -t bustter -ranging as i docs ii il] degrets of excellence bot-oi gishen a valtintion of fteen points. Il is a ques-

sich a price i gises excellent svaliue. The quantEt' 0 froni tie viiest ai nie grease ta tlle tleliciosgil tt edge ion whetr. er tis is not oo hgh, considering tue naci
lie tscd is about onchalfpound perda for eacli horse, article. It daes flot taze a jîurclîascr long ta find out uat this reqiremeit niaru lic casily saoisfued ny the
cose, or tell slieîi. Dry gypsuni lias iso tendcncy ta tlic wiorîi ai a certain brand iront a certain niakier, addition ai annaîta or other caioring Inatter. The
lessens odors, as shosvn lîy the faci that drY atiniiianiunl andl as soon as the dairynian carsn îîake hîs Irand ftic neaîness ai the package, nîak-ing the butter loolk
carbonate in psvder (ai %titi dry gypsutn tisa> lic synnyn for a high class praduct thle quick-er will ho attractive, and alaes cit iclady, is a point o prmsae
mixced tgether ani the anmona sineil s îot io the secure a profitable and lasting trace. importance. For edis ten points al leat showuld b
teas decrcasnd in strengcli, utht s the gpsteied the Il Tst e apparent a esry osrer that the home allowed. On prints or t ai packages iat s oten
reverse recomes the case. In stales titis ue ndt a trade i, îot cultivatets as it shuoul l. It requires norceable tlat ile sait gathers an me autside havine

iatter oi importance, as it is aliassure ta becon e that a racîct of the bighest order only be offed, tic appearance ai frost, wbich materially iletracts Çmm
moisi. When pplying to upiure lhcausr ac is aiten anh uibis not in lie ajorit ofases the nature ot hhe tee 1Oks oi the butter. This is catwsit h>' the over-
donceico chîeck fermentation andi pi-escnt hIe ioss ai Outpîut of aur iiiany îarmi clatines. 'The sienini abondance ai inaisture ii tilt butter, w~hicha dissoiving
imonia, i shoul c moistomd cither beoru or aior caing froit aur nany ciies k strang, and il is sucî t sait caries it ta fic otsiui, anti there evaporating
applying. In pnrchasing il, if passible, sec thaIt it has as ta respousd rcadily ta cîîltivation. Tbe butter trale' le-ives the salit in litîle crystals svhich gs' -,b the ~ir'
beele kspt in a dry Flace, as it enily absorls mais- is ane that depends alost solely on te quahty ai the an inattractis- appearance as well as flavor taa sali>
nmre, srich sill grcatly increase is seiglt. 1t is alsa otput. The more coice the later the grener flic for the average taste.
a nater oa inmportance at b incld gound, as tis consumption, anma hence nur stronger be cenand,
material- influences ils tahle as r abeorbent, and an on ihis accoîînî (Io wc inke tue assertion il

mare particularnd as a panure. As a rule il will ze c ibis part ai the dairy cannai b oscrcone. Mile The Thermoneter In the Dary
otind that the light-colored llster, are pwurr than the there is a home denand largely dormant, slîat shal
aiker. wtt s-hel of dtist vansc ofrt transrpsor tcan At Thoughibis valuable instrument the thermonner

Information Wanted About the Banner
Oat.

Editor L LiAtAAs a bTmtz A.St FAe.u Joue-mAt.:

DEAR b1R,-Through an advertiseient in your
journal I bought fromî MIr. John Miller, of Markhan,
in May last, one bushel of Vick's Banner oats, which
I soved on one-half an acre of sswell-drained land. and
I have just threshed ironi the crop 30 bushels. The
early season bere wtas very vet, and the rest of ny oats
and the general cro bas only givenabout one.halfthe
usual yield. I iwould like ta hcar fron others, through
your journal, that sowed ibis oat ifthey alsa have found
themi ta yield exceptionally hcavy.

Aylmer, Ont. E. T. Hllicntsao.

Don'tforgrt that the L.S.J. wPll tefllyou how to get
tAis e.vtra len eunds.

, ,
annually requires millions of pounds of prime butter? is within the reach or ail, yet it is sturprising low vw
To secure the top prices of this marlet il is clear that make use of it in their work. Wc refer in the latter
the standard of Canadian buttet must be consideralbly clause to the Iutter-mak-ers of the fami, for il woultd
raised, for fromi the consular reports we leari that be a practical impossibility for the faictory butter-
Americai butter is low in their estimation, asevidenced maker to turn out the produîct le docs without bring.
by the fict that Aierican butter sells for 6.6ac. per ing the thermomiieter to his aid. To guiess at the
lb. less han ithe Danish, 6.40c. per lb. less than the temperature of the water in which the milk cans-are
Gennan, 5.9ic. lier lb. less than the Svedish, and set is a stipshodinethod, fornoniatierbhowexperienced
5.23c. per lb. less tiat ti French. Tiiese figures the hand mîay becone by long continued practice in
teach us that to compee with these sie inust prodlice determinîng the degree of warnth or cold, il is never-
an article superior to theirs. theless very apt ta mislead and wvill undoubtedly give

As to what constitutes good butter wesiall endeas or very diverse readings. Tien, again, the matter ofthe
to briefiy outline. The first pnme feature and the temperature of the creani is a very important one. of
most important for butter to have is a pleasing flavor. far more concern, We venture to say, than even sone
Butter of flavor is so self-assertive as ta make itsclf of the best of butter-makers are inclined to put ipon

i. The temperature ai which the crean is churned
Don'! forget that ifyou adv'ertist, you are likc.i4 influences more or less, for weal or for woe, the per

get ten purrhasere abroadfor one amongiyour neiKhbor,
ai home. - Don'tforgt, loo, ehatthir pies a-e likey toe lettfer.


