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The Bairp.

About Dairy Utensils.

It is really astonishing how amall an
amount of uncleanliness in the vats, milk
pails, or any other utensil used about the
cheese factory, resnlts in danaging the fla-
vour of the cheese made. Wooden wails
have, we know, been pretty well discarded
for tinned ones as the fuctorivs, und yet once
in a while, sometimes ¢oo often in a while, the
entire making of o day's milk is rpoiled
through some slight and not eastly discovera.
ble neglect. .

To destroy the germs of ferment existing
in decomposing milk requires an exposure to
a boiling beat of full 212 degrees Fah., and
in cleansing any utensil in the dairy or fac-
tory, it becomes absolutely necessary to use
water at the boiling point. Now it is bere
that many are careless. It is rarely that
even those who have been brought up to
kitchen work know exactly what coustitutes
boiling water, yet this i3 a most important
polat.

The were noise of singing from the kettle,
or emission of vapour from the water, does
not show that it is heated to the boiling
point, and the only reliable way to ascertain
the fact is to see that ebullition is actually
going on. If the water is fully boiling it is
bot enough 1o kill any germs of fermentation
that it may come in contact with.

Itis not, however, so much the factory
men, as the milkmaids and dairymuids, that
need a talking to on this subject. T 3 fac-
tory man, if heis anything of & good mana-
ger, knows how much his succeas will depend
oa his enforcing perfect cleanliness in every
department of the factory. But he cannot
well attend to the important branch of the
business that still remains to be performedby
the patrons who supply the material out of
which the cheese is made,

It is here that the greatest deficiency in
the factory system becomes manifest, and a
uniform good quality in every cheese pro
duced from the same faclory becomes next to
impossible,

The keeping of the milk-pails, strainers
and carrying cans, is usually entrusted to fe-
male hands, and from our own obsgervation
we can say that few of even the best and
cleanest of dairymaids seem to understand
that there is any principle involved in so
simple o matter as keeping a milk pail clean.
Now, tlie principle is, that the germs of fer-
mentation (which are somewhat annlogous to
the spores of fungoid lifc) existing in a very
small quantity of old milk, will sturt the fer
menting process in & large quantity of gond
milk, and to destroy those germs effectuully
the veasel must be well rinsed in water that
is absolutely boiling. We do not say it ie
necessary to wash or scour the vessels in
bolling water, but that afler they have been
wasbed and properly cleaned, they stonld

be set in bolling water for a short time, then
taken out and set away to drain and dry off.
withious again coming in contact witha cloth.
or anything else, till they are to be again
used, when they may, if it is necessary to
cool them, be dipped or rinsed in clear cold
spring waster.

Of course, some of the patrons will attend
to this matter withall due diligence ; but
should one or two be neglectful, and their
milk get into the vats, all the care of the care-
ful oncs will but be thrown awsy. Itis for
this reason that the manager has need to be
partticularly careful in examining all milk
brought to him, andrejecting without scruple
any and all milk that may seem to him to
have the least suspicion of taint or unclean.
Hness about it.  And, for the like reas.a
where the whole of the operations of the
dairy, from the feeding and milking of the
cows, to the las; finishing stroke to the
clicese when it is boxed for market, is under
the supervision of one and the same person
throughout the process of manufacture, the
cheese produced at such a dairy ought to be
and can be of more uniform good quality
throughout. Such we found to be the case in
many large dairies we visited when in Eng-
land some years ago. We believe just as
good cheese can be made here as in England,
or anywhere elge in the world, for that mat.
ter. and we know of at least one dairyman in
Canads who makes an article that bas ac.
quired an almost world-wide celebrity, and
brings u price that we bardly dare mention;
but the first requisite to the production of
cheese, or butter either, of a No. 1 quality, Is
iresh, pure, rich,Jsweet milk.

B L L L
ButteriMaking.

We are glad to notice that the persistent
advocacy of the fuct that it is as easy to make
good butteras bad, is beginning to tell on
our market, and that there is really an im-
provement manifest in the general quality of
the article this year over last.

There are two facts relative to butter
making, however, that are not yet fully un-
derstood, and are more especially applicable
to those whbo manufacture the article for
pucking rather than putting up in rolls for
immediate use. One of these i3 that butter
may be, and often is overworked. i.e., thut it
gets too much handling or working in the
effort to got rid of the buttermilk. The but-
ter may appear good, and seem of fair fla.
vour, yet it still has a sort of shining, solid,
groasy appearance, and does not give the
rich high favour of prime butter to the
taste. This is mainly due to the fact that the
grain of the butter hus been broken up by
too much manipulation. To prevent this,
the butter, after coming from the churn,
should get abundance of washing in cold
water, and be rolled over and cut up with
shu Iadle, but should not be pressed aud
ground agaiust the sides of the butter bowl.
If properly managed, but very little work ia

required to get rid of the buttermilk. 'The
butter should be weil washed in water twice.
After the first wash, whenthe water runs clear
from it, add the salt, and let it be set aside
in the bowl in 1 cool place for ten or twelve
hours, during which the action of the salt will
have drawn out what buttermilk may atill
remain in the butter, and it is to be worked
over again with the ladls and cold spring
water.

The other fuct is that there is too much
carelessness in the usc of the salt. We have
bought excellent butter in the market, thas
on cutting into was found to be fu!l of lumps
of hard rock salt as big as hailstoner This
is ridiculous, and we are sunre is due rather
to carclessness than wickedness on the part
of the maker If rock salt must be used, or
in fuct any kind of salt that is notapecially
prepared for dairy use, it should be made
very fine by pounding in a8 mortar, or with
a flat iron; a good plan i3 to spread it out on
a sheet of paper on the top of a smooth table
and roll it well with the dough roller, in the
same way as would be done for pastry, when
rolling it out preparatory to making into
pies, &c. With the present low price of the
very best Goderich-made dairy salt, there is
no excuse for the use in butter making of the
coarse, cheap Liverpool salt, which is genen
ally impure, though strong,

e - s
Cows for the Dairy.

It is, perhaps, a difficult matter to settle
what particular breed of cattle is the best
adapted to produce cows in every way fit
for the dairy, and so far there seems to have
been but little effort made to settle the ques-
tion. The Ayrshires are undoubtedly the
best pure breed we have that are exclusively
adapted to the dairy, but their small sige,
and want of aptitude to fatien, render them
less profitable in general to the stock-breeder
than the Short-horns or even the Galloway.

The Suort-horns, while being the kind
most generally adapted to cross upon native
stock, in order to improve their size and fat-
tening qualities, can also with advantage be
made the basis of improvement in milking
qualities. Some of the strains of blood, or
tribes, among the Short-horns, are much bet-
ter adapted to this end than others, and no-
tably of them we may rank the Duchesses,
Booths and Gwynnes.

Much has been said recently in American
agricultural papers of the Alderney and
Jersey breeds (which are identical for all
practical purposes, though s distinction is
made between them by fancy breeders), as
giving exira good cows for the dairy ; but
they are as yet little known in Canads, and
in our judgment are likely to prove too small
and too tender ever to become favourites
with our breeders. They suit gentlemen of
wealth and large acres, who can admire
their deer-like, picturesque appearance in
parks and pleasure grounds, and can afford
to keep them well boused and petied through
the winter.



