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cream is violently agitated, and broken
down into the smallest particles. The chur-
ner works away for nearly an hour, until
some small particles of butter begin to ap-
pear, or, in the language of the dairy, the
butter begins to come.

‘There is a considerable att connected
with this apparently simple manipulation.
The churning must not be teo rapid and vio-
Jent, nor must it be too slow and gentle.
In the first case, and especially in summer,
it would ferment and become ill-tasted,—in
the latter it would net form at all. The
temperature should be carefully regar.
ded. Insummer it will be necessary to -
merse the pump churn,—the one that has
been thus described, about a foot deep in
cold water, or to throw water over the re-
volving churn. In winter it will be neces-
sary to add a little warm water. The man-
ipulation 18 continued, until the particles of
butter which have begun to come accumu-
late, and umte at the bottom of the churn,
and form a solid mass of butter, and to
which, at length, there are no farther addi-
tions. The butter s then removed into ano.
ther vessel, and the fluid—the dutter-malk, 15
set aside for the pigs.

After the butter is formed, the usual prac-
tice is to wash ¢ in several waters unul all
the milk with which it is yet mixed 1s remo-
ved; but care should be taken not to knead
or beat it too much, and the less 1t 18 han-
dled, after being once made, the better.
Some advise that the miik shvuld be forced
out of the cavities of the butter by means of
s flat, wooden ladle, furmshed with a short
handle.

In the neighbourhood of Epping, which
has Jong been celebrated for the quality of
its butter, the followng 1s the common pro-
cess:—the milk, after standing tweanty-four
hours, is fleeted, or skimmed, and the skim-
ined milk 1s drawn off into vessels of an in-
creased depth, which 1s called doubling.
There it remains for twelve or twenty-four
hours more. as the weather perimits, during

the process immediately to be deseribed, and
is put imo casks, comtamng 23, 56, or 4
ibs., and urually denonunated half firkine,
and tubs.  Previously to patting the buter
into these vessels, expecial care must be ta-
lien that they are well scasoned by frequent
washing and expozure to the air jor two or
three weeks.  Asatis very dificult to sea-
son new tirkms, it will always be preferable
to employ these which have been already
used where they can be returned tothe dany
owner. T'he most speedy method of sea-
somng the firkin is by the uze of unslaked
hme, or a large quantity of salt and water
well boided ; with winch it should be repeat.
edly scrubbed, and atterwards thrown mto
cold water, to remam there thrte or tour
days until wanted. It should then be scrub-
bed as before, and well ninsed wath cold
water ; and, before the butter 1s put n, ev-
ery part of the inside of the firkin ehould be
well rubbed with salt.

The ordmary process of salting butter, af-
ter the milk has been forced out of 1t m the
manner already described, Is, to work inte
the butter one or two ounces of salt, o tho-
roughly that it shall be equally incorporated
with the mass; forat it be not equally mix-
ed 1 every part, the butter acquires two
colours, becoming yellow where the salt has
fallen, and winte where 1t has not, and i
some placesistermed * pyety’’ or “psow-
cd’”’ The salt employed for tlus purpose
should be of the purest kind, weil dried and
broken down, but not completely pulverized.
If the salt 1s pure, the butter wiil retain its
flavour as long as 1t 1s wanted, but bad salt
will soon cause it to become rancid. Dr.
Anderson recommends the following prepa-
ration as not only preventing the butter from
becoming tanted or rancid, but also nnpro-
ving 1ts celour, while it imparts a sweeter or
nicher taste than could have been effected
by the usc of the common salt enly.

Let two parts of the best common salt,
and of suzar and saltpetre each one part, be
completely blended together by beatng, and

which time, as the cream rises, 1t 1s flected | add one ounce of this mmixture to cvery pound
two or three times.  Itis then trebled, or put of butter ; incorporate 1t thoroughly i the
into deep tubs, where it is agan occastonal- § mass, and close 1t up for use.

Iy skimmed, and kept so long as any cream

It will be nececoary to keep butter, thus

forms on the surface. The butter made, prepared, for two cr three weeks before itis
from these after-fleetings 1s of a paler color j used, otherwire 1t will nat taste well; but,
and inferior quality <o that made from the{if properly cured, according to the above
first cream ; it is, therefure, usually churned | prescripton, 1t will continue so perfectly
apart. In making the first quality, when' sweet for three years, as not to he distin-
the butter is come, the dairy-woman lhruwe] gutshed from newiy made salted butter. It
it first into clean water, and then upon ayissaid that in Holland the salt tor butter that
board, and with her hand squeezes out alljis mtended to be kept, 1s mixed with the
the water; sprinkling, at the sawe tme, ajnulk belore 1t 1s churned, by which means
little salt over the whole mass, which 1s{both us flavour and preservatne quahities

then divided into pounds, and they, as they
are weighed, are again squcezed and rolled
cut to the length of about fourtcen inches.
So far, the mcthod nearly accords with that
in most other districts ; but there is this pe-
culiarity in the management of the Epping
dairy-women, that they consider a sma.l pro.
portion of acid, either natural or artificial,
necessary to ensure a good churming; and
for this purpose they cither mix sour cream
with the sweet, or they employ lomon juice,
and sometimes rennet. ‘L'ius practice mer-
its attention on dairy farms winch possess
pasture of a short and sweet nature; but
where the herbage is coarse, or the cows
are fed on roots, or other succulent arlificial
food, the fresher the cream 1s churned, the
mose valuable will be the butter.

Butter, thus freed from the remainin
milk, is called fresh dutter ; and, when sol
on the spot or in the neighbouning markets,
18 formed into rol!s weighing hall a pound,
or 2 pound, orinto lumps of 24 ounces, term-
ed dishes an Somersetshire and some other
pasts of England.  Where 1t 18 mtended 1o
he kept, or sent to a distance, it i3 saited by

are more clfectually amparted.

Before the butter s put mto the firkin, 1t
should be made as dry as possible. A thin
layer of sult should then be strewed on the
bottom of the cask, and each suceessive lay-
er of the butter thoroughly moulded into
that beneath it.  When the cask 1s fuil,
some more salt should be strewed over it,
and the head put on.  If the butter had been
previously well freed fromn the milk, and
the salt moulded into 1, quite dry, 1t will not
shrink mthecask. This s alwaysregarded
as one criterion of the goodness of the but-
ter.

Butter is a most valuable article of com-
merce. It is produced in the greatest per-
fection in Holland and in Enaland,and from
the former more than 100,000 cwi. is yearly
exported to BEungland alone. The whole
quantity that is manufactured in Enzland is
consumed at home.  More than 400,000cwt
of butter is imported from Ireland cvery
year, a great part of which is consumed n
Great Britain, and the rest exporied to our
West India possessions, except a little 1o
Portugal and South Awmerica.

Ot the average quantity of butter produ-
ced trom one cow or from a dairy of cows,
it 1s unpossible to form any accurate esti-
wate. 1t would vary with the breed, the
pasture, and the management.  Iour gallous
of ik wilf provubly produce about a pound
o} butter—and a goud cow, 1 order that
dairy husbaudry may remunerate the fare
mer, should yield about 200 1bs. m the course
of the year. 200 Ibs. at 104. per 1b., would
produce L2 6s. ¥d.; the calf would proba.
bly sell for 220s, and there would bo consid-
erable feed tor the pigs, while a valuable
quantity of skan-mtlk cheese could be man.
wactured. A cow, cludmg pasture and
bay, can =earcely be provided for from less
than three acres ol tolerably good land, the
rent of winch, with the taxes, costs, casu-
alities, and servants’ waees and food, will
scarcely leave more thana moderate remu-
reration to the tarmer.— Complete Graizer.

Ex7racTS FRoM A CORRESPONDENT.

“1t1s to be regreved that practical far-
nmers do not contribute more to such a work
as you have undertakien. I feel no scrupie
i asecrung, thatevery farmer m the prov-
wmce wouid be teuetited by the perusal of
the many valuable arucles that appear in
your Journal, still if every intelligent far-
mer i the province would not only take in
the work, but wnte forits columns such
successful experiments as they may have
made, or such useful facts as they may be
n posscsstou of,—the work of improvement
would go on with rapid strides, and the chas
racter of the country would very soon
change, and the sun-beams of prosperity
wowd shine on the countenance of our far-
mers, with a resplendancy that would
speak louder than words, that their profes-
sion was one of the most lofty and noble
that could possibly attract the attention of
mankmd.

Aithough I am not a farmer, I shall at all
timies tecs a pleasure mn advancing the pros.
perity ot your praisewerthy enterprise, and
shall for the present menuon a single fact,
which lately came under my notice.

Two farmers i this neighbourhood pre-
pared thewr seed wheat m the following
manner,—one dissolved a pound of arsenic
and thoroughly mixed i1t with eight bushels
of wheat, and distributed the application
throughout the whole mass, he then himes
it m the usual manner,—he has just come
menced harvesting 35 acres, thus prepared,
and thinks there is not one head of smutty
wheat 1 the whole, and expects upwards of
40 bushels per acre.  He has pracuised this
mode ot preparing his seed for the last sev-
en years, and has not had any smutty wheat,
whereas his neighbours have had plenty and
to spare.

‘T'he other party prepares the seed thus,—
he takes Ius se~d to the river, and washes
it 1n a tub, and changes the water very of-
ten, until it runs off quite clear, he thenputs
the wheat thus washed, nto bags that he
cleaned the day Lefore, and carries it to the
granary, and svaks 1t a few hours in strong
brize, and afterwards dries it with lime,—
he alzo has a good crop, which is quile free
from smut.

Cnatniax, July 25, 1843

If there is 2 man who may eat his bread
at peace with God and man, it is that man
who Las brought that bread out of the earth
by his own honest industry. It is cankered
by no fraud—t is wet by no tear—1t isstai-
ned by no blood.



