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THE RURAL CANADIAN.

THE DAIRY.

For THR IURAL CANADIAN,

CREAMERY VN, DAIRY.

With farmers and their wives 1t is a dobatablo

question if it is more profituble to patruaise

tho creamery or make the butter at howme, and
wa fear that the majurity in many lucalitics will

| that they wounld be associated with store packed

Dt that will ruin the reputation of the whole
lot.  'The only sure way is to patronizo the cream-

! ery where the whole product will be uniform,
superior, and will stand on its own merits and

| cannot be injured by bad company.

' It must not be inferred from the foregoing that

'a farmer's wife or daughter cannot mahe as prime

still decide in favour of the old, time Lunwured | A0 rticle of butter as is made in the creamery,
method, not s0 much because thoy are cunvineed | Whon the proper appliances, such as the Cooley or
that it is the bettur plan, but beeamso they ure | Cherry ercamer arc used, snd churniog is donc at

the mest conservative of old customs and dread ﬂ_“‘ proper temperature, and c“rf’f““)' f"_hl slowly.
anything in the shapo of novelty, as an infrimgze- | Under good management the private dmry-should |
ment on their sacred rights, and will quute the make, and oﬂm! daes make, a better article I:or‘
deeds of their grandmothers ns such patterns of | bome consumption, but, under our present oir- ¢
perfection in dairy operations that to dejart frow , Cumstances, such butter canuot bring its true
the foot prints of those vencrated matrons is little | value outside the neighbouring town or village

short of sacrilege. and in limited quantities. 5. D. G.

Wo must not be too hasty in blaming them
for this attachment to old methods which scrved
a good purpose in bygone days, but, though the
grandmother made butter that graded No. 1 in
Limerick, Belfast, Derry, Glasgow, Liverpool or
London, we must not forget that thosc model
dairymaids lived and labourad on the other sido
of the AXtlantic, under far different conditivns and
circumstances than surround us win Outane.  We
must not forget that the butter makers of Ireland, |
Scotland and England had a different chimate to
ours, that they were at, or within a few hours’,
drive of, the best batter macket 1t the world
whero & pritne article 1s prized, and where the
commodity is never purchased by chance, but s
subjected to the most careful professional anspec-
tion, and placed at once on the consumer’s table.
Woe must also take into account the difference in
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A STEP IN THE RIGHT DIRXCTION,

Mz Emror.—1 am hagppy to be able to tell all
your readera that Mr. John Hannah las got the
Scaforth cheese factory, ard converted it intoa
model creamery ou an improved plan, the, general
details of which aro as follow : Xach patron
skims her own cream and keeps it for two days
when the hauler takes four skimmings at once.
The cream is measuréd in a pail which the hauler
has for the parpose. An inch on the pail is sup-
posed to represent one pound of butter. Half-
an-inch of each patron’s cream is put into 8 small
self'sealing tin canister, taken to the factory, and
placed in a rocking frame, capable of holding
about two dozen such canisters, where it is

the plans of rasrketing there and bere, when we Ch?m'd' the butler takqn off and carcfull:y
will easily understand why the private dury is a weighed and the butter yicld of each patron’s
success in the Old Conntry, an? a fatlurs in Can- ; ¢re3m scaled by it Tlis is the only way to come
ads.  We must ot ba understood to say that all " at correct results and do justice to all as cream
the butter made in Dritawn is of Grd qoahits. ; differs both in quantity and quality of butter pro-
Second, third, and nubrandable butter sowetines | diction where so many breeds of cows and modes
appears on their markets, but never can rank | Of i¢eding prevail in a section of country. Tests
with Io. 1, and, as ¢ven butter makers must have | 50 far givo the very wide margin of from six to
quality branded on tho package, thers is 1o mis | ten ounces to the half-x.nch. Of course, some of
taking tho negligent cr unskiifal butter maker this difference may arise from some skimming
as every firkin is unhooped, if unsatisfactory, by ! carefully and others takmg. more milk with the
the augar test aud publicly turned out in the i cream, though very much will depend on the qual-
market place.  An infurior article cannot e sold | ity of the ercam; be these as they may when
but must pay ats share of mspoction fer and be | the skimming is always done b the same persen,
taken home by the owner, and never agam can and io the same way, there 13 2 certainty of cach
appear in that ma et y getting credit for what her cream is worth, since

TPACKARES.

The plan of packing, though nef so convenient
as ours, is better adapted to exclude contact with
oulsido foreign odours as, instcad of the leose-

covered Welsh tubs, they pack in dnuble-hewlded

well-booped firking, well soaked in brine; so
that tho Irish bulter put upin thie «tyle is per-
foctly safe from any oulside ivflarnce. avd may
be carried reund oar plamt witheut coming in
contact with any cnntaminating influrne, until
the firkin is opend.  Anothier ndeantage car
{ransatlantic fricnds have is that they live ameng

the consumers, atd they pat thiir butter on the!

markes immediately which we cannol do ; theirs |
nover goes into the country slorckeerer's cellar i
to get spiced with the odrurs of coal eil, stale

" there is no chauce of anyone knowing beforchand
: when the test will bo made, whether twice a week
i ot every time that cream is banled.  The plan is
1 good and must work well and if followed throngh
" a fuw seasons, must resolt in satisfacticn to all
+ ooncerned, and Lend to cubance the value of gond
- batter preducing steck, as quality will soen be
| come au important iten in the calenlation. There
‘is no Letler natural grass mn Amcenca then
. Haron, and 21l we need is the proper animal ma-
cline W convert it inte gilt-edged butter. Jersey
and Canadian grades are bunud w come to the
. front. M. McQrare.
L Epmendrille, Ist June, INSG.

HOW To BE«aNIZE A TWENTY-QUALT
Ciny.

When she is rnly six weeks old it is hand o
"1el), aud yet I think nnt so very udienlt ta Ao I

Wo cannot put rar dairy butter en ta tald. of do not knew that 1 can tell how. 1 Llos thrifly
tho English cpicare without the intrveution of  calf, with a gond sized head, which is narrow snd
tho storekerper, bulter morchant, and perlups Inng, broad in the muzzle, and between tho cyes,
£wo or three commission merchants who have no ' aud narraw between the homs. I do not care if
interost in the matter cxcept their nwn profits.  tho himbs are “slrong ™ as they say in Jersey,

vegetables, and the multitudinoas class of sends !
of ferments so prevalent in cellare
WHAP WP ¢aNSor v

It is clear that we ar gol in @ poeiticn to make ' avd perhaps cnarec, but thoy musi bo straight,
a good articlo of buttrr in the privats dairy and and the i’ may be even quite coarse at its sct-
got it immediately op the Englisk market, and, :ﬁng thiv indicates copstitution.  Then, from the

ward slope, 8o marked that if you sco the front
half of tho calf, you will think she is a small one,
while if you ses only the hind-quarters and leins,
you will think her very large. In fuct, in point
of symmetry, the front and hiud-guarters ought
not to match, and the lattor should be by far tho
larger. I prefer long-bodied, open-ribbed, flet
sided, de.p bodied calves. The skin should Lo
loose and flexible all over the Ludy, su that vne
can grasp a handful almost anywhore. The cuat
must cither be Ling and silky, a little rougl, per-
haps, but not Liarsh, or it shunld Lo suft and farrs.
With all this yon should find the teats of good
size, well sjread, and all the skin about them,
before and bechind  that which will cover the ud-
der loore, soft and elastic, showing as the Scutch
say “p ity of leather.,” Such a calf will make
8 good milker if sue is bred at a year or fiftecen
months old, and aftar her first call goes farrow
(but uot long dry), for a yecar, or nearly that
time, to give her & chance to grow. I say noth-
ing about the escatcheon, because I do not know
very much about it, aud do not belivve in Lalf
that is said and written about it.  Still I must
say 1 would prefer a good, Lroad, well-winged
cseutcheon, of the Flanderine type, for if the
escatchenn shows anything, it indicates staying
power, which is, perhaps the greatest merit & cow
can have. Many a twelve or fourteen-jyuart cow
will beat a twenty.quart one in the long rum,
especially in her butter record—a true test of a
cow'’s value.—Ialvte Farmer,
BUTTER DISCRIMINATION,

In a recent number of the Okin Farmer the fol-
lowing article on discriminating in the price of
butter, making the quality the basis, appeared
and is worthy of the attention of all dairymen
and butter makers: * Much has been said from
time to timo abeut making and packing butter.
I never tried packing much; did not have good
lnck with what I did try. What I would like to
see is betfer prices for goed butter, and not so
ruch for poor. I don't se¢ why merchants don’t
grade it If they did we would have a better
article. Thereis not aach to encaursge & woman
to make a nice, selid roll of good, swect, yellow
butter to sell, when another woman comes along
with a lot of pour winte stuff thit hardly holds
together, and gets just as r.ach for it asaf 1t was
a No. 1 article. It makeson: say: *Idou't get
pay for my extra work, so I will not try.’ Qne
merchant hates to start out for fear of losing cus-
tom. Let them all grade it.  Scosible women
will vo eatisfied with afair price. We know when
our butter is poor as well &s the merchant. We
don’t pay the same price for all kinds of sugar,
nor should we expect tho samo for all kinds of
bulter. Wioen we get it ready, send 1t to marke?
whilo it 15 good and ircsk, and not keep 1t unul
it is €0 strong that nobody wants it. I koow of
some that pat down butter when 1t was ten cents
and kept it until they got eighicen cente. 1 hap-
pened to got somo of it That 1s not doing 35 we
would like to be done by.”

FEEDING Cob S WHILE AT PASTURE.

——

It will goon bo time for th. ald gmestion to recar
to the dairgmaan whether ot not it pays to ford meal
to tho cows that are living vn good flash pastare.
While it is a fnci that taken alone there 1s no bet-
ter food for & cow than good pastare, yet the ex.
perience of many of our best dairymen through-
out the country 1s in favour of quite a liberal
fecding with corn-:neal and brau even while the
cuw is on the best of pasture and spparently do-
ing as well 23 could rcasonably bo expected of
hez. It has becn found that while green grass

supposs a few should succeed, o chances are | witlcrs o the Lips there shonld bo & straight up- | furnishes tho fincst of flavours and dozpest of
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