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cream is violently agitated, and broketi lie procss mmciîateiy to bo tescribed, ant
down into the smallest particles. Thechîîr. put mto cis, cosîattiig 28, 56, or 
ner works away for nearly an hour, until an ptaiiy ti.laegi talf Iirluiîîs,
some small particles of butter begin to ap- and tub$. llri tl pull iug the btter
pear, or, in the language of the dairy, the tu tieso eseki, eblietai rare must bc ta-
butter begins to come. hon that tlîy arc ueil eensoited by ireqiiesit

There is a considerable azt cnnnected xasIing and cxposurc to Ill air ior two or
with this apparently simple manipulation. ilircc uee. As il us very ditiflt t -
The churning must not be too rapid and vio- sois new tirlaie, it %% al , ho préférahh'
lent, nor ntust it be too slow and gentle. tu ounploy those îvl have bren 11r'ady
In the first case, and especially in suiummner, used wlîerc tteycan horetiirnodtohdiîy
it would ferment and hecome ill-tasted,-in ownor. 'lie m'îst epeedy iiilaod of eea-
the latter it would not forn at all. Thecollin tte îirkuuî is b> fle tikp ol urislakct
temperature should ho carefully regar- lîie, or a large qiantty of sait and %'aler
ded. I sumner it wul be necessary to lit- wei boiled ; %vll % hidi it «mlîl ho repoat-
merse the pump churn,-the one that has edi> scrubbct, and aîîcrwards lirowil at
been thus described, about a foot leep in cold water, b romain therc ilîrte or lotir
cold water, or to throw water over the re- days until wanted. Tt 0hoult thon be sert!b-
volvang churn. In winter it will be noces- bcd as before, and %vol, rinsed witl cold
sary to add a little warn water. The man- water; and, beftre tie butter ut put In, cv-
ipulation ts continued, until the particles of cry part of tle mnside of Lie irrhîn toui bo
butter which have begun to core accurnu- î%ell rubbcd witl paît.
laie, and umxte at the bottom of the churn, The ordimary process of saZtfng butter, ai-
and form a solid mass of butter, and to ter te milk lias been forcet of it ite
which, at length, there arc no fartier addi- ianner alrcaly tescribed, le, to worl, loto
tions. The butter ts thon removed into ano. the butler one ortwo ounces of eai, so tto-
ther vessel, and tile flud-1te butt er-railh, is roîîghly tiat iL shah bo eqîaliy inenrporated
set aside for the pigs. Ni iti te mass; fur it il bueîsut cquaJIy mix-

After the butter is formed, the usual prac- cd in every part, tie [lutter acqures two
tice is to tcash it in several waters uantal ail colours, becomng yellow wlîere te sait bas
the milk with which it is yet nmixed as remo. faifot, ant white wliere it lias noL1 antin
ved ; but care should bie takeon not to knead oepasastmd-yty r, now
or beat it too much, and the less it as liait- cd." The sait enployed for titis purpose
died, after being once made, the botter. shoult Le of te puresthand, wci dried and
Some advise that the milk thould be forced broken down, but nlt completely pulverized.
out of the cavities of the butter by means of If te sait as pure, the butter wili retaîn is
a fdai, wooden ladle, furuished with a short fia'our as long as i as wanted, but Lad sait
handle. wil soon cause iL IoLecome ranci. Dr.

In lie neiglibourooîd of Epping, whichi Anderson recomnicots the followmng prepa-
lias long been celebrated for the qualty of ration as notouly prevcnting te buttor [rom
its butter, the followmng is the conmon pro- beLoining tain'ed or rancid, but alst iopro-
ces.-the mik, after standing twenty-four vtng its celour, wifiio IL imparts a sweeter or
hurs, isfleeled, or skimmed, and lte skim- ricier baste than coul have been cifectet
med milk is drawn off mio vessels of an in- by te use of tte cotomon sait ctly.
creased depth, %%hiici as called doubhng. Let two paris of rite Lest conîmon sait,
There il romains for twelve or twenty-four ant of sugar and salipetre each ane part, Le
hours more. as the weather permits, during compiely blentit togetier Ly beatiig, ant
which ime, as the creamo rises, it is flected adt one ounce of titis mixture to etery pount
two or three times. It as then trebkd, or put of butter; incorporate iL Lhorougly ait the
into deep tubs, where IL is aga:n occaslonal- mass, and cle iL up for uee.
ly skimmed, andi kept so long as any cream IL wiii Le necer.ary I0 leep butter, tius
fortms on the surface. The butter made prepared, for Lwo cr three weeks before iL i
fron these after-flcetings is of a paler color uset, otiierwise iL vili fot baste but,
and inferior quality -zo that made fron the if properiy cîred, accordirg 10 the alove
first cream ; it is, tierefure, usually churned1 proscrîpt'on, iL xviii continue so per!cctly
apart. In making the first quaiîty, when sweet for tirce years, as not to tic dîstîn.
the butter is come, the dairy-womai throvI gtishet fros newiy mate sastet Lutter. It
it first into clean water, and tiln upon a a said tiat i liolianthe sait lor ler that
board, and wlla lier hand squeezes out al] s itenlet to eept, as nixed ivt te
the water; sprinkling, at the sare time, a isik fectre i; is ciuried, Ly wiich teaus
little sait over the whole mass, whichi ts Lotii flavotr atd preservatie qualities
then divided into pounds, and tlic, as they are more cîfecLualiy imîarti.
are weigied, are again squeezed' and rolled Blore te Lutter s put auto te firkin, ît
out to the length of about fourteen inches. houltio mate as dry as possible. A ib
So far, the method nearly accords with that layer o sait shoultIin li strcwet on Lite
in most other districts; but there is this pe- bouom o! the cash, ant cach successive iay-
culiarity in the management of the Epping or of le butter thorougily mouideti jo
dairy-women, that they consider asmal pro- that bcîîeath i. Wheia lie cash is full,
portion of acid, cither natural or artificial, sote more sait shouit Le strcwet ov'r i,
necessary to ensure a good churning; and and Lite Ieat put on. If the butter land beei
for this purpose they either mix sour cream prevtously xvcll freed froîn the mil, ant
with the sweet, or they employ lomon juice, te sait moutetitto il, quite dry, st viii not
and sometimes rennet. This practice mer- slrînk i te cash. Titis us always rcgardet
its a'ltention on dairy farn whici possess as one crterion of te goodtess ai the but-
pasture of a short and sweet nature; but ter.
where the herbage is coarse, or the cows Butter ie a mort Taluabie article of com-
are fed on roots, or other succulentartificial merce. Tt is protitci in te grcaîcet per-
food, the fresher the crean s churned, the fection i Holland aud in En2land, and fron
mor.e valuable will Le the butter. . . te former more tian 100,000 CW. is yearlv

Butter, thus freed fron the remainiig
milk, is called fresh butter; and, when sold rîti La inti alc'ne. ie il;
on the spot or in the nieighbourng markets, o unietatlhome. More tian400,<JOlkwt
ts formed into rol!s weightng halt a pound, f bulter ie inipertet front Ireland ery
or a pound, or into lumps of 24 ounces, term- ycar, a grcat part of wlich as consuintin
ed dishes mn Somersetsihire and some other Great Britai, ant te rest cxpor:cd ta our
parts of England. Wht:re it e mitended to West Iodla possessions, except a little teh£ kept, or sent to a datance, IL m) 8aitedt ey IPortuga ntid touot bAe dricae

01 rite average quantity of butter produ..
ced Iroim one cow or from a dairy of cows,
iL as aimiposiblîle to fori any accurato esti.
mtate. It wiouid vary vitlh the breed, the
pasture, ad the umantagent. Four galilons
of imtilk nt di proaably produce about a pouind
ni buittçr-aiti a good cow, an order that
dairy luîîsbanldry iîîay renntierate the far-
mer, should y1el about '200 Ibs. mI the course
ol Ite year. 200 ils. at 101. per lb., would
produce C2 &q. týd.; the calf vould proba.
bily sell for 20s., atnd there would bo consd-
erable feed lor the pi-tz, vhitle a valuablo
quantity ok i cheese cotuld he mait-
u:acturel. A cow, meiu'ludig pasture natad
l.ay, caa scarcely he provided for frot less
than threo acres ti tolerably good land, the
reit of whic, wilt lte taxes, costs, casu-
alhties, and servats' wages and food, wdlI
scarcely leaxe moi-bre thana moderato remu-
neration to the larmer.-Cmplete Graizcr.

ExTRAcrs FroM A Cor.zsPoNDExT.

"It is to be regretted iltat practical far-
mers do naot contaibute more tu such a work
as you iate underttken. I foc no scruple
in asscrutg, that et ery farmer am the prov-
mace would (je beueted by hlie perusal of
the many valuable articles that appear tn
your Jourral, still if every unteligent far-
mer in the province wouli not only take in
the work, but write for its columns such
successfui experiments as they may have
made, or such useful facts as they may be
in possessiou of,-the work of improvement
would go on with rapid strider, and the e&.ba
racter of the counry would very soon
change, and the sun-beams of prosaperity
nutud lhisse on the countenance of our far-
mers, uth a resplendancy that would
speak louder than nords, that their profes-
suon was one of the moat lofty and noble
that could possibly attract the attention of
mankid.

Aithougli I atn not a farmer, I shall at all
tintes seu a pleasure an advancng the pros.
pernuy ot your praiseworthy enterprse, and
sisall lor Lite prescat mention a single fact,
which lately came under ny notice.

Tova farinera u titis noîglhbourhood pre-
paredi their seed wheat in the followmng
nanner,-one dissoived a pouid of arsenic

and ttiorougiily mixed it with eight buahels
of wheat, and distrbuted the application
throughout the whole mass, ie then limes
IL ait the usual manner,--he lias just comn.
menced har% estiog 55 acres, thus prepared,
and iiitks iltere as not one lcad of smutty
whieat in the whole, and expects upwards of
40 bushtels per acre. le lias practised this
Mnode ot prcparntg his seed for the last sev-
en years, and ias naot had any smutty wheat,
whercas hits neighibours haxe had pletty andi
to spare.

Thie other ytrty prepares the seed tius,-
lie takes lis sed to Ife river, and washes
it it a tub, and clianges the water very of-
tet, until it ruas off qmte clear, lie then puts
the wleat thus washed, moto baga that he
cleaned the day before, and carnes il. to the
granary, and soaks mt a few iho.rS in strong
brine, and afterwards dries it witih lime,-
le also has a good crop, Vhich is quite free
front emut.

CnaTriAm, July 2-5, 1843.

If there is a man who may oat hie bread
at poace wath God and man, it is that mat
who has bringht that bread out of the carth
by lis own ltonest industry. IL is cankered
by no fraud-t is wet by Io tear-It i stai-
ned by no blood.
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