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uilding, now
_be completed by January lst and ready

tobegin operations on Jan 15th next,
is a two-story ;)hit,e brick, 1 fefet,, gp;
site covering 10 acres, one half of whic!
was given by the town, along with free
water supplied from a special reservoir,
and exemption from taxation. The pro-
Q;lﬁes. called the
St Charles Condensed Milk Factory Com-
, of St. Charles, Ill., where they have
eﬂndencameu-tymg on a large con-
| "m;omnei-'y' e ot temeorl
indndug‘ i of the most im|
sort for process, will cost about Smm :
with a dt:}w:ity for handling 30,000 lbs.
o m y, the

of milk
being $1.00 per 100 1bs. Farmers within five
miles of this town have already undertaken
<o make arrangements to produce the quan-
tity of milk to supply this establishment, be-
sides what i85 going to the cheese factories.
The total cost to the corporation of securing this
promising enterprise is about $4,500, and the com-
expect to employ a staff of from 50 to 75
Hs. and to construct a beautiful park in front of
the building. If conducted with the same enterprise
and success as have characterized its inception u
to this time, it will add another to such renown
enterprises as the Noxon manufacturing establish-
meut and_the Ingersoll Packing Company, of which
the town is 50 Justly proud, and be likewise a source
of satisfaction to Mayor Mills and the local Council.

Milking Contests at the Dairy Show.

One of the ‘‘novelties” at the Dairy Show in
London last month was a milking contest, the first
of its kind brought off in connection with the show.
There were three competitions, one for men over 18

pars of age ; one for women over 18 ; and the third
or boys and girls under 18. The contests aroused
much interest, and the manner in which the work
was gerformed was most instructive, the way in
which the competitors set about their business
varying considerably. Some of the visitors ques-
tioned the advisability of instituting competitions
for women, as they argued that ‘‘ milking was not
woman’s work.” It must be admitted, however,
that it is a very useful accomplishment for a woman
to be able to know how to milk when occasion re-

uiresit. The laborer’s wife, where a cow is kept,

nds it most useful, as also farmers’ daughters and
others at harvest time, when a little help is
worth a good deal.

The Weight of Milk.
The specific gravity of milk, water being regarded
as 1, is about 1,030; it varies from 1,028 to 1,032
This means that a vessel capable of holding 1,000
1bs. of water will hold 1,030 1bs of miik. Skim milk
has, of course, a distinctly higher specific gravity

part of the milk. On l‘
o‘spe.king. alﬂllon of milk may be regarded as

weighing 10
. Appetizing Rations.
‘Whatever makes the feed hshbotterq'l;lmtkg
it more enjoyable to the cow, increases its value <
S ) i ﬁn-ly-ent, hay is best for the

i

CROSS-BRED GUERNSEY-SHORTHORN COW, NANCY,

contract price to farmers Winner of the championship in the Milking Test, London Dairy Show, '98 and "%. in coloring wl the amount of one dro

“mussed” over, and when the cow comes to eat them
they do not taste good, and she will not eat enough
to produce the test milk yield. Welike to feed
our most palatable roughness and give this just be-
fore the milkers go to their meal. hen the milk-
ers come back from eating, the cows have finished
their first feed, and the less palatable roughness
can then be given them. It will not then have been
slobbered on, and will be better relished and more
of it eaten. This method of feeding requires time
and care, but it pays.

If the cows are ﬁiven their rough feed in racks
out of doors, it will pay to put feed in their racks
often, so that the feed will be clean and agpet.izing.
Mangers, feed troughs and racks should be kept
clean and fresh from old, soiled feed, both as a mat-
ter of health and because the food in a clean man-
ger smells and tastes better.

The dairyman’s rule should be to harvest feed in
its most palatable form, and feed in the most ap-
petizing manner. — Bulletin 81, Kansas Experi-
mental S‘tatum.

Milking Trials at the London Dairy Show.
The annual show of the British Dairy Farmers’
Association, held at Islington, London, is probably
the largest exhibition of the kind in the world. It
is not confined entirely to milking trials, but em-
braces several other departments, such as ts,
Boultry, pigeons, cheese, butter, bacon, hams,
read. honey, eggs, roots, dairy appliances, etc.,
which accounts for the rather startling number of
entries, which this year totalled 7,741. The number
of cattle entered was 207, and the entries in milking
a‘\nd butter tests 168. Shorthorns, which came first
in the c&talog_ue, made some excellent records in
qluantlty of milk, and a noticeable fact_in all the
classes was that the cows which won the prizes by
inspection were not in the money list in lf?he milk-
ing test. The first prize winner, judged by con-
formation and the indications for dairy work, was
Mr. G. H. Proctor’s Bella, of Scotch breeding, a big-
framed cow, carrying thick flesh and a shapely
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udder ind a capacity of two to three
but in the milking test her &"lﬁ daily
milk was 44 lbs. 8 oz., while Lord Rothschild
Somerset Waterloo 2nd, who was not plac
impicﬁon.ﬁnninthotﬂdadaﬂy milk yielg
1bs. 4 oz., the period of lactation being the
wi _two both having dmppx i
The unregistered §
y. Mr. Birdsey’s Southe
daily, and his Beauty, who got n ot
inspection, was second in the milk test. She
lha.l)oa.milkinoneds‘mdg,n average of §
In the Jersey class the firs cow by ins
was Mrs. Greenall’'s Mabel in her 12
but she was not in the test, in whig
Howard-Vyse's Madeira 6th was first. She
41 1bs. 8 oz. per day, and her milk was very p
yieldigzlbs. oz. butter, a ratio of milk tok
of 16G. In szmclm Mr. Plum
Lady Ashurst made the t showing,
35 1bs. 12 oz. milk, and 1 1b. 9 oz. butter, a
22 43. The champion of the show, however,
cross-bred Guernsey-Shorthorn cow. Nancy,
by Mr. G. Long. She gave 68 lbs. 8 oz.
day, an average of 631bs. 1 0z, and a butte:
of 2 1bs. 11§ 0z., & ratio of 25.05. This beautify
isillustmtadintlns

Farm Dairying.

[By Miss Christina Stewart, Oxford Co., Ont., winner of §
in Buttermaking Competition, Toronto Industrial =~
‘Exhibition, 1899.)

A great deal has already been written
subject, but I will try to describe as brig
possible my plan of home buttermakin,

The Cow and Cleanliness.—In this, as in all other
matters, to deal with our subject intelligently we

in at the beginning. this ¢

e cow, whose food and drink she
wholesome and pure. Then in milkin
throughout the entire process of m:
cleanliness should be strictly o

it is one of the chief essentials to

butter. =

Setting the Milk. — As soon as
sible after milking I strain the milk
deep cans, a.uot} :;tdthem u; waierm; -
temperature egrees for
then skim off the cream, and while g
ing it, stir it whenever fresh is
keeping this sweet until 2¢ hours
churning.

Ripening the Cream.—Having ok
sufficient cream for churning,
should be observed toripen it pro
just here I may state that a dai
mometer is an indispensable article for &l
production of fine butter. I heat the crea
up to 70de§mes, and keep it at that
perature till 24 hours before churning,
ring frequently so as to have all eﬂE
ripened, then cool down to 52 degrees
summer and 58 degrees in winter. ;

Churning.—I strain the cm:m
a fora dip into a lded
and cool i urn, in winter pu :

<

of liquid color to three pounds of
cream. The operation ofut:gurning takes from 45t0
60 minutes, and when the butter is half the size of&
grain of wheat, I let it stand for a few minutes
all the granules rise to the top, then drain off the
buttermilk through a perforated dipper. IR
Washing the .—Strain into the churn as
much water, at a temg:ahlm of about 46 degrees,
as there was cream at first, turn 12 or 15 times, then
drain off all the water. If the butter is for imme-
diate consumption, one washxgﬁl would suffice, but
for package, two washings would be better. 2 :
ing.—Then I take the granulated butter i
with a wooden ladle and place in a tub and L
remove to the butter worker, and sift th i
perforated dipper good salt to the m %
of # of an ounce per pound of butter, fo ﬁrmt& and 4
i of an ounce per pound for package. 'G*i :
using a gentle pressure, as it is best to preserve s -
grain, being careful also not to overwork .hm
working by a certain number of revolutions. w; 3
put in pound prints. I wrap them round . P
with good parchment Haper that has prevMi 2 iaas
been drawn through cold water. ¢

Marketing.—I sell my butter to private GM :
ers, and to gg Beattie & Co., Stratford, and also 5
some small packages to a gnva.be customer 1 MOHE

real, in all cases getting the highest market pricé..

If all these forg ing remarks be care b&fﬁ
lowed I feel a.ssure? that nothing but the bes Lo
butter will be the result of all efforts.

The Color of Milk. o

The color of milk is due to the butber-fattwmd_ “\
exists in it in a state of suspension. The res o i)
solid matter contained in butter—on an ‘“.%3_; :
about 8 per cent.—exists in a state of solutlo:i - :
butter-fat of the milk is present in the forl!,n -
small globules, and it has been advanced yﬁm‘*t Bt
well-known authority as Fleischmann that lll Mﬁ‘ ;
possible to remove all the butter-fat globules
milk the remaining liquid would be almost | X :
and transparent. is is the reason why v
milk is so apparently *thin” and watery.




