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gurc Southdowas had been introduced to flocks of tho esta.

lished Shropshire stock. In each instance the flock “went| W, W. G

all to picces.” as it was termed. This was a lesson for the
possessors of flooks which had been cultivated for many years
on the lines above described. Out of this discussion, teo, came
the ‘conclusion that dark points of uniform colour, with the
largest possible size of frame, were the correet objects to arrive
at. The more experienced and counsistent breeders cawme to
this conolusion amoog themselves about the time of the
“ Royal " Batte..ca show in 1862, aud most admirably have
they carried it out by their skill in the art of sclection.

It may seem odd at first sight to some breeders to read of
uniformity of black or dark brown faces and legs, when it is
allowed or asserted that strains of the white-faced Leicesters
have been introduced into flocks ; but this is just a poiat which
throws a light on two leading features connected with breed-
ing —(1) on theskill of the modern flockmaster, and (2) on
the way aunimals of 2 mixed breed will ¢ breed back ™ from the
straing of their ancestors of many generations ago. Take the
latter point first. It occasionally happens in the best flocks of
Shropshires that a lamb appears with a long, wavy, ‘open™
or ‘“watery” fleece. This is a clear indication that Lei-
cester or some other Longwoolled breed was introduced to the
Shropshire flocks at some remote period. The symptom ap-
pears as scrofula or other blood poisoning does in the third or
fourth generations of maokind. The way, however, these,
open ™ coats have been made exceptional briogs us back to
our first point—viz, the skill of modera flockmasters. When
the long woo! appears, it is generally accomparied with a
speckled, or what appears to be a halfbred, face. Whether
the lamb be male or fewale, it is at once discarded from the
flock and fed for the butcher. In this has consisted the
Jjudgment,care, and skill of the modern breeders of Shropshires,
who have brought their flocks to their present state of uni-
formity.

There aresix or seven leading breeders whose names may
be meotioned, as they bave been so consistent among them-
selves that their flocks are nearly all alike in uniformity of
type and general character. These are Messrs. Crane &
Lanper, Shrawardine ; Messts. Minton, Montford ; Mr. John
Evans, Ufingon (all of whom live near Shrewshury). Then
there are Mr. Thomas Mansell, Harrington, near Shifnal,
and his son at Duomaston, near Bridgenorth; Mr. W, J.
Nock, Sutton Madock; and Mr. T. Feen, Downton, who
believesin size. Mr. John Darling, Beaudesert, near Rugeley,
is now the possessor of the descendants of the Marquis of
Anglesea’s old Cannock Chase flock above mentioned, and he
isshowing much spirit in endeavonring to develop it so that
it shall be second to none, cither in Staffordshire or Shrop-
shire. Mr. Joscph Beach, too, The Hatton, Breewood, near
Wolverhampton, inherited a flock that has been bred on the
lines settled down upon by the older breeders above mentioned.
We remember having a conversation with the late Mr. Joseph
Beach some fifteen or sixteen years ago, when he was enthu-
siastic in favour of the larger size and uaniformity of colour.
The way this flock has becn improved by sclections is alike
creditable to father and son.

As an jnstance of the growing popularity of the best of the
flocks of these sheep, it will not be amiss to mention a few
recent prices. Last year Mr. Joha Darling hired Dudmaston
Hero at 160 gs. A few days ago the same sheep was sold as

a two shear at 200 gs. Auoother sheep was et for 100 gs. |

As Mr. Mansell's flock posscsses strains of the flocks belong-
ing to the above-mentioned breeders, these prices will suffioc

(1) The Dovonshire plan cosgulates the casein, and it is subse-
quently got rid of in the washizg. A. R. J, F.
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to show the high appreciation in which they are held~

BUTTER MAEKING.

Dr. Voeloker, the eminent chemist of the Royal Agriculton |§
Soziety of England, delivered a series of four lectures on tk
‘ Principles of Butter-Making” at the recent annual exhi; g
tion of the society at Derby. We condense the followin |8
paragraphs from reports of the lectures: !

“Cream consists of a certain proportion of water and faw 8
matters, and a small proportion of cascin, If this latter e g
ment were abseot, the principal difficultiesin the way of butte. Ji
making would be at once overcomo, because it is due to tte g
rapidity with which cascin turns sour that butter obtains th i
rancid taste which we sometimes deteot. If by any mem 8
we could separate the fatty matter from this casein or e Ji§
matter, we should get excellent butter; and it is on this 2 J8
count that I believe dairy farmers will never obtain the firs J%
quality butter from whole milk, certainly not the same qualiy
as that which is obtainable from cream. (1) The composition ¢ i
cream varies greatly, and the same remark applies to the fatt |8
matters of which it is constituted. This circumstance 1 atin J8
bute in a very large degree to the feeding of the cows 8
Nobody, for instauce, can feel any astonishment that whe il
cuws arg fed upon turnips, swedes, and mangels, there 1518
more or less disagreeable flavor 1n the butter made from th
milk of such cows. In my opinion, the best flavored butters
made from the milk of cows fed, pot upon rich pasture i
but upon what are generally considered poor pastures; s ¥
is to say, those with scanty herbage, such as is to be fourdi B}
upon the hilly land which abouads in this county. Bynd Vg
pastares I mean pastures which prodace a large bulk of gns, B
but which are not composed of a great variety of herbag: i
The richer the quality of the cream, the richer wifl beit: i
quality of the hutter made from it. "

¢ [t has been said, with a good deal of truth, that by ora- |}
manuring pasture land we reduce the fine quality of th
butter made from the milk of cows fed upon such pastan
My belief is that the finest quality of butter is produced free
pasture which contains a great variety of herbs, some of whid
might even be ranked as weeds. The question is, Can ori i
nary pasture produce first quality butter? and I answa M
* Decidedly, if you take proper precautions to prevent il
cream turnng sour before it is churned.’ This sourness, I8
me repeat, is the great hinderance in making high.class be 8
ter. Many persons deem this a small matter, and unxe
sciously allow the cream to get somewhat sour before makizi§
butter; but if you desire to produce good, sweet, keeps
butter, you must churn cream as sweet as possible.

“ But how arc you to prevent cream getting sour ? In (2
first place, you must carefully look after all the people e i
ployed in and about the dairy, to sec that they always lum
tho importance of cleanliness before their eyes ; and above 3 8
see that those who milk the cows do so with clean handsjN
Secondly, you should be sure that the cows are perfecth
¢ stripped,’ because if this is not done it is the meansd
sowing the germ of rancidity. Then, when the milk is dnu
from the cow, it ought to Le cooled down dinctly to aboji
55°, so ag to take the animal heat from it. |

* As to the questions of shallow or deep pans for ¢ settst
for cream, I am an advocate for the use of decp oncs, Afej
being filled with milk, these pans should be placed in a vex]EE
containing water—ordinary pump water answers well—f
twelve hours; or, if the milk"is extra warm, a little ico 11 S



