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produce the butter in a short time if he
chiose, bat from his expurience he finds it
requires the time above mentioned to
produce the best results.  He informed
us we hat better get our dinuners, and
then watch the butter taken off the
churn ; .S'l.').)“'li'“l!l"};.tl e churn in opeation
aml went away foy, about three-quarters
of an hour.” On "0ur retuen the butier
was just ready to be tahen fiom the
clinrn,  OQu opening the churn we were
surptised to see the butter all in floatiag
particles ; we had expected to have seen
it in lumps, us in wost farm houses.  Mr.
Browning, with a kulle, touk the butter
from the churn and pliced it on the
working table.  As he piled up the
batter in a heap cach Jadle fuli wonld
roll open, showing the little biight glob.
ular shaped particles, and having an effeet
similar to that praduced by piling sugar,
sand or grain in a2 heap,  In this state
we thought we had never seen butter
Jouk so rich, pure and nice ; the globular
appenance o the butter resembled a
califlower head, exeepting that the but-
ter in this stage has the most heautiful
wolden or rich straw color, tow beantiful to
be deseribed. The buttermilk would
gradually run down after each additional
Iadls full of butter was placed on the
pile.  Mre Browning we noticed, handled
the butter most carefully ; he wonld
not press it in the least, or it wonld stick
together the sune as all or nearly ail
farm-house butter will when taken from
the churn.  This careful handling pre-
serves the natural grain of the butter,
which grain is werked out or destroyed
by the handling of the majority of farm-
ers’ wives and daughters.,

The churn being empticd of the butter,
a large, Jony, octagonal worker is attached
to the lower end of the butter table.
This Mr. Browning gently presses on the
butter, holding the handle of the worker
with one hand; in the other hand he
has a large dipper, from which he pours
water on the butter.  After one pressure
of the worker the table is placed in a
slanting position ; thus the water is con-
stantly running off the butter, taking
with it all the buttermilk. When the
buttermilk is properly worked ount of it,
it is salted aud Jaid away to be re-worked
after a few hours, then pliced in the fir-
kins, and then placed in the stove room,
whiclt is a nice cool room having a brick
floor, as has the whole of the bnilling.
We inquired if concrete or asphalt would
not make a better floor. Mr. Browning
gaid he onee thonghit so, but he found
that the salt and water and drip fram
around the working table would saon rot
away, thercfore he preferred the brick floor.

When in this factory we learned a
Yesson.  We had thought that there was
no butter as goml as fresh ™ utter, but Mr.
Browning will not let his butler go into

conzumption until it is ten days or two
weeks old.  Butter, we find is like
cheese ; it mst be kept to biing out its
flavor in a proper ngnner.  We tasted
the new-made hutter, then that a fow
datys old, then that which was ripe. Weo
uever conld have eredited the ditference,
which is almost as great as that expressed
in the oll adage between *“chalk and
cheese,”  Wo ask our Ludy readers to tey
this.  Keep your butter from ten days to
two weeks befure you eat i, Just try
the plan once, and give the ¢ Favmer's
Advucate ™ the eredit of this hind when
you are discussing the werits of your
butter with your neighbours; when you
are as well satisfied of its truth as we
are, keep your butter ten days or two
weeks before you supply your customers
or hetfore you exhibit it You will gain
in veputution and in weulth by caeful
attention to the above, and win another
march over those who say they know
everything, that agricultuml papers are
of uo use to them, or they cannot afford
one dollar per annwm for such.

In makiug your butter be carefni not
to smear it as some do. My Browning
uses the Liverpool salt, and puts it all
through a seive before using it.  1le jn-
tends to give the chemically-prepaved
Goderich salt a trial this season.

When at the factory one of the cream
aatherers trotted up in o buggy or light
spring wagon, with 2 good t)p cevering
both the cream cans and the driver.
How easy and comfortable this appeared
when compared with the lifting and
hauling generally done when delivering
the milk at the factories! They usc a
peenliar can for setting the mitk. We
visited two furmers to see process and
inguire how they liked the plan. Those
we spoke to were delighted above mea-
sure with the new plan, which is as ful-
lows : the cans arc made aboul two fect
high, mther larger in circumference than
a good pail.  They are made of tin, and
have a hollow tube running throngh the
centre.  The cans are placed in water-
tight boxes, and cold water i3 poured
through the tube in the centre of the can
until the cans are nearly covered with
water.  Tee water is best, as it is vpon
the coldness of the milk that the rapidity
of the rising of the cream depends,
When properly attended to, the eream
rises off the milk in four hours. There
is o glass quage and & measure placed on
the side of cach can, so that the buyer
and seller can hoth see how much roon
there is.  The size of the can is computed
s 1§ to give on an avermge one poumd of
butter for one iuch of cicam.  We he-
lieve this plan of mising cream rapidly in
hot weather would be 2 benelicial one for
many to adopt,

The farmers of Kirkton united and
crected the factory. The cream ouly is

gathered at this factory, and the furmers
have the sweet milk ut home for pigs and
calves,  The price procured for the fae-
tory butter was 22¢. per pound, while
the farmers’ butter sold at the sune time
only raulized 17¢.  There are some pat-
ents ont on different cans for the apid
rising of the eream.  Our opinion about
them is that excepting in our hottest
weather or in hot climates, the old Euog-
lish plan, 36 and 48 hours’ setting in
shallow pans will be found the best.  No
doubt we have much to learn.  Weo may
be called old fogyish, but despite all the
new plins we do net produce better
cheese or hetter butter than were pro-
duced in our youth, half a century ago.
But to handle large quantities to the
best advantage in this climate, the fuce
tory system has done us goud service and
will still do better.  Perfection is nat
yet attained either in onr cheese or butter
factories, but, incompicto as they may be,
we think them infinitely superior and
more profitable than the old rule of
thumb.  We would like to sce more of
these creameries in the country.—7T%e
Carmer's Advocale.
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SHORT HORN DURHAS BULLS.

1 Lobo Lad, Jorr. Ag. (May 1830), Vol. IV, p. 36
2 Yeoman, do. da. do.

3 *3ir William, do. do. do.

4 Cato, do. 4o, do,

5 Noblewoan, do, do, do.

6 Qrion, dv, do, do.

% Bell Duke Markham du. da, do,

8 RRolaud, dor, do, do.

9 bBukeof Cardnell, do. do. do,

10 Sir Halbert, do. do, do,

11 Grund Dake Remus do. du, do.

12 Ontario Famer, do, da. Vol IV, p.Q7
13 Sir William, 0. 0. do.

14 Baron Lighthume 2d do. Jo. do.

16 Vigcount Oaford, do, do, do,

16 Gwynueofthe Forest do. do. do,

17 Kout Gwyting, du. qau, do.

18 Skiddaw, do. do. do.

19 Captain Cawood,  do. do. do,

2) Fifth Duke of lomne, do, do. do.

21 Lord of Bracinar, <o, do. Vol IV.p.33
22 Wethierby Star, do, do. da.

3 Kngzston, Qa. do, do.

24 Morisw, do. do, do.

25 lard Windsor, elor, do. da,

25 PFavorite, do, do. do,

27 St Nichohs of

Lacyictd, do.  (July 1839), Yol.1V. p. 49

23 Ring Dadds, dJo. do, do.

at] Cotchester King, do.

do, da,
30 Alfonso, do (July, 1880), Vol. IV, p. 49

31 Snowstorm 2ad, do. do. 0.
32 Lucyfield Duke of

Edinbyrgh, do. do. do.,
33 Zulu Chidf, do, dn, do.
33 York, do. do, Vol 1V.p. 50
5 Wallington, da. do. do.
36 Gwynne of Lucyfleld, da. do. do.
37 Lard Lome of Lucy -

cld. do, do, 4o,

23 Princo of Lucyficld, do, do. do.
3) Lord Yurk, o, do. do.
49 ticnerat Grang, Jo. do. do
41 Mara Duke, do. du. do.
42 Dake of Greenwoodd, do. do, do,
43 Oliver Trlst, do, do. da.,
44 Roval Geonge, da, o do.
$5 Sir Roger Tichborne, o, da, do.
46 Willlaw, do, Wo. Qo,
47 Earl Godwi, do.  (July, 1830), Vol IV, p. 51
43 Marquis of Lorne,  do. do. do.
42 Royal Hope, do. do. do.
50 Sovereimn, o, do. do.
51 Athelstane Gth, do, do. do.

52 Ruapterry Princy, do.
53 Young Aberdeen, da,
58 Vu'aan, do.
45 *Connddilor, do, do.

o, do.
(July, 1830) Vol IV. p. 51
do. do.



