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good condition for any length of time :—¢In
May or June when butter is plenty, work it
thoroughly two or three times, and add at the
last working nearly one grain of saltpeter and a
table-spoonﬁll of puiverized loaf sugar to each
pound of buiter. Pack it tightly in stone jars
to within two inches of the top, and fill the re-
maining space with strong brine. Cover the
jors tightly, and bury them 1in the cellar bottom,
where the butter will keep unburt for a long
time,

1The Duke of Athol's Dairy Farm,

When lately making an excursion to the north,
I found myself at Dunkeld. I was surprised and
astonished, at falling in with the finest herd of
Ayrshire cows I have everseen They are the
first-prize _cattle of every distinguished ring. I
recognized former winners at the Glasgow shows
at the Ayr shows, at the East Kilbride shows, at
the Highland Society shows. It was a pretty
si;};ht,‘ twenty-eight such cows, in a row, assort-
ed in size and color. I ldoked onat the milking,
which was done by three dairy-maids from Ayr-
sbire ; but, hefore o pap was pressed, the girls
washed and dried their hands, there being a basin
of water and towel for each, and a like ablution
was performed between the milkings of cow after
cow. The mlking went on, and, as pail after
pail was filled, it was emptied iuto a large tin
can, which was then hung to a suspended little
weighing machine ; and according as the con-
tents proved more or less than 30 lbs. (the
weight of thre gallons,) milk was taken out or
added, and each weight of 30 Ibs. was marhed by
the milkmaid on a slate hanging beside the
weighing-machiner As soon as two cans were
ready, & man carried them off to the milk-house,
which was presided over by a Renfiewshire
woman, and he returned with them empty; and
80 kept going and coming till the milking was
over. I should mention that each dairymad
has a weighing-muchine and slate, along with the
basin of water and towel, placed against the
wall, behind the middle of the set of cows
assigned to her, and that morning and evening,
for the week through, the number of marks on
each slate, with the number of puunds less than
30 1bs. stated in figures, show the weight of milk
drawn by the dairywomen.

THE Byre is not a modern show thing—a
would-be palace for animals. It is characterised
by airiness, proper temperature, and cleanliness.
ive of 3 Kinnel's ventilutors pour in the pure
air and suck away the foul. The walls are pan-
nelled all aronnd, some four feet from the bot-
tom. Each stall holds two cows, and the stalls
are divided by low wooden partitions, iike small
stable trevises, so that the cows do not grind
and injure their horns as where slone is used. —
There js a strap of wood, half way between the
pannelling in face of the cows and the ceiling,
and on this strap is fixed the name, well printed,
of each cow above where she stands, so that a

person unaccustomed to cows might think thy
they went correctly to their places from seeiy
their names. Each cow has a fixed square fee‘i
ing trough formed of slates, and between th
two feeding troughs is a similar drinking trogeh
for both cows. The floor is of Arbroath pase
ment, which is covered with soft matting on tro
thirds forward of the space where the cop
staud orlie. The grips, in their whole leng
are of perforated iron, so that all liquid draiy
off at once to the tank. At eachend of t}
byre is a water tank near the ceiling, to suply
water for the drinking troughs by a direct cop,
munication with each, and also to enable
floor to be flushed, and made thoroughly clen
and sweet. Connected with the byre are placer
for holding, hay, straw, roots, meals, and cake
and also the apparatus for crunching, steamin,
and otherwise preparing the food, through whig
and the byre, from end to end, is a contime
railway for conveying the cattle food. All i
wood-work is painted with a mixture of asphalt
and linseed oil, giving it a fine glossy look, a

showing distinctly the natural markings of
wood. The dairymaids wear shoes and stock
ings, in deference, as I heard, to the sneerse
the Northerners who are altogether unlearnedir
the mysteries of dairymaid costume—and ths
¢ when the kye comes hame’ a portion of &t

beanmeal is put into every feeding trough, ihe

cach cow when being milked, may enjoy thelr

ury of receiving while she is so bountifully gisin;

Tre Mk Hovse.—Everything the neate
the cleanest, and the most convenient. Wh.
butter is made is from cream, none from th
whole milk, and cheese is made from some ¢
the skam milk  Accurate weighing again—thr
grllons and three quarts produce a quar¢
cream, which yield one pound of butter. But:
does not foliow that it takes so much mi:
when churned whole, to give a pound.

It is one of the duties of the dairymaid:
chief, she of the milk-house, to fill up a prink
weekly schedule of milk received and how &
posed of, for there is not a drop of milk«
ounce of butter, or pound of cheese, whethe
used by the family or sold, which is not accon
ed for; and from these schedules, whicha
themselves preserved, entries are then madei
book which are themselves preserved, entr
ave made in 2 book which has its place int
library, and can be referred to at any time ast
Dairy Book of the year. I was told by one.
the citizens of Dunkeld, that the comfort of
inhabitants is greatly promoted by the Duke
dairy. Fornserly milk was so scarce thatb
had'to be taken with porridge. Butnowiba
to the Duke of Athole, thereis abundonce
sweet milk, skim milk, and butter at wwar
prices throughout the year, viz.: 8d per gal.
for swest milk, 2d for _skim, and 14d perib{
butter, and any traveller to or from the X0t
can satisfy himself of the excellent quahly_oft
butter by tasting it at the railway station
Perth.—~Glasgow Morning Journal.



