
CREAM- GATHEJERING AND CHURNING.

patrons, whose highest moral aspiration is linited

it an effort to keep the self-appointed comnand-
meitnt, "TThou shalt not be found out." The
adulteration of milk by the addition of water, the
remnoial of any portion of the cream,Jir tke keep-
ing back of any part of the strippings is forbidden
by the Dominion statutes. Any person who is

0und out so doing will not escape lightly. The
inspectors appointed by the Dairynen's Associa-
tions have been equipped with suitable and com-
petent testing instruments, and have been in-
structed to render e.very assistance to cheese-
makers, looking forward to the prevention of
adulteration and :%e conviction and punishmnent
of those who may be lound guilty of the practice.

MATTERS AlOST NEEDFUI. OF CARE.

In the following short paragraphs I have ven-
tured to gather helpful advice on the matters
nost needful of care :

(i) Milk fron cows in good health and appar-
ent contentment only should be used.

(2) Until after the eighth milking it should not
be offered to a cheese factory.

13) An abundant supply of cheap, succulent,
easily digestible, wholesome, nutritious feed
should lie provided.

(4) Pure cold water should be allowed in quan-
tities Iimnited only by the cow's capacity and de-
site to drink.

(5) A box or trough containing salt, to which
the cows have access every day, is a requisite in-
dispensable in the profitable keeping of cows.

(6) Cows should be prohibited fron drinking
stagnant, impure water. The responsibility for
the elïicacy of that beneficial prohibition rests
whully wvith the individual farner.

(7) Wild leeks and other wecds common in
bush pastures give an offensive odor and t1avor to
the milk of animals which eat then.

(S) Al the vessels used in the handling cf milk
should be cleaned thoroughly ininediately after
their use. A washing in tepid or cold water, to
which has been added a littie soda, and a subse-
quent scalding with boiling water, will prepare
them for airing, that they may remain perfectly
sweet.

(9) Cows should be milked with dry hands,
and only after the udders have been washed or
brushed clean.

(to) Tin pails only should be used.
(z i) Ail milk should be strained immdia/c-y

after it is drawn.
(a) Milking should be dune, and milk should

be kept, only in a place where the surrounding air
is pure. Otherwise the presence of the tainting
odors will not be neglected by the milk.

(13) All milk should be aired imnadiaI/y after
il has been strained. The treatment is equally
beneficial to the evening and morning messes of
milk.

(14) In warn weather all milk shouldbecooled
to the temperature of the atmosphere after it has
been aired, but not before.

(15) Miilk is better for being kept over night in
smnall quantities rather than in a large quantity in
one vessel.

(16) Mlilk-stands should be constructed to shade
fron the sun the cans or vessels containing milk,
as well as to shelter then fromt rains.

(17) Only pure, clean, honest milk should be
offered. Any deviation fron that will not always
go unpunishel.

CREAM-GATHERING AND CHURNING IN THE
PRIVATE DAIRY.

By JA>S S S rosEotsLS, Instructor in Buttermsaking. Ontario Agricultural College.

.ijt. J.\MEs SrONEno',E was born in thL C.unty of
Oniari.,. He was brought up on a farmn and followed
farming a a business in that -county till i8h, when he
went ta ,eek hie fortune in North Dakota. After some
years of residence there, he decided to return to his native
c>untry. laving always had a strong inclination towards
dairying, lie attcnded the Dairy School at Guelph, and
t4k the full course there.-Mr. Stonehouse is a strong
believer in c.arefulness and clcanliness as the ail-important
factors in successful buttermaking. Ht attributes the
Succs lie Ias had as a dairyman, beyond what is due to
the thor'tugh instruction he reccived while attending the
Dairy School, to the habits o carefulness and cleanliness
which wcre fixcd in him from his earliest ycars by the pre-
eepts and exanple of his mo'ther in the farm dairy in his
b.'oyhod'.s home. And he says that his experience has

proven to him everywhcre that the only successful butter-
mlers arc those who believe (and, iorcover, act upon
their belief, and insist upon it in othcr-) that too much
care cannot bc taken-in the whole proccss of buttermak-
ing, from the moment the nilk Icaves the cows udder all
the way to the final packing <-f the finished product for
markect.-The following very practical article by Mr.
Stonehouse has been prepared from an atticle contributed
by hin to the Dairy Bulletin, issued by the Ontario De-
partment of Agriculture about a ycar ago.

PURE MIL.K AND AIiSOIXTE CI.EANI.INESS
NECESSARY.

Whether the object is to make the cream into
butter on the farm or to send it ta a creamery to
be churned and marketed, the first point to lie
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