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■ DAIRY. !K- :cream hand separator. The public was at first

exposed an endless numl^r of snLmLT ^ Prefer tllrni"K this separator to* milking; they d«Pends largely upon the skill and ability of the

favor of improved butter dairying set in, occasion with horse gear—a bull, an ox, or a pony could do roaker but also a buttermaker, and thé proprietors 
was taken to caution persons against starting work. A tread-power is the best for this pur- ol, suc“ W1*{ n<?^ ®mp\°y two separate individuals 
creameries without a certainty of a sufficient sunnl v ,M>ser0n acco,mt of securing more uniformity of should be fully competent to do the work,
of milk within a reasonably limiter! non ■> i speed, but hundreds of sweep home poioers are It will, therefore, behoove all progresswe and intelli-
out ex™r Vb~,y and W,t.h- used for the purpose of turning separators, gentche^emakers to post themselves thoroughly
out exercising the greatest possible care in the with good results, on the continent of Europe and °° botb b°es °f d»*ry work. To become a com- 
selection of plans and plant. It is no sedret that elsewhere. The separator should be set in a clean, I^t/ent buttermaker is not nearly so difficult, nor 
there are probably a thousand creameries in the cool, suitable place (it needs no costly building), not ,’es* ^ reqmre the experience that it does to be 
United States, which have actually cost double too far from the cattle yard or shed. The separator . cheesemaker. I want to sound a note of warn- 
what would have yielded the conscience^TT is sfcarted about the time milking commences. ™g to cheesemakers and those who employ
cerns sunnlvimr the outfits * «« 11 1 Both operations are completed about the same yarding the proficiency of those who under-
cerns supplying the outfits a reasonably large time, and the warm, sweet skim-milk is ready for Uke to manage and run a factory. Many of these 
margin ot proht. Not a few of them are to-day the calves to drink. There are no pans to wash, no >Teoung men, and sometimes old men, are sadly defi- 
standing idle for lack of milk, and some have been cream to skim, no cold water to pump. The whole SieP . ln knowledge of their business, and this 
“mysteriously burned down.” We have in the past daipy operation is wonderfully simplified. deficiency is encouraged and winked at by those
published plans and given estimates of the cost of Preparing the Cream for theChurn. -The great moneytom a^fuUv œmneten t Tia iT°wH 1 Th®” 
p,»„t and bunding under re«„„ab,« conditions, £”ÏÏ F™» tîkSe

and at the experimental dairy stations established least every second day during hot weather. If the Jb?s® Jvh.°.?,nP'oy th'8 .class of makers lose
m the different Canadian provinces practical in- quantity of cream is too limited for churning so fî,- # !be *act that hysodoing they are putting 
formation as to every detail can be obtained, often, add new sweet milk to it in order to increase „?®J i^C,u!r^>n aÆar Wlth , med!u,m and second 
Reliable men who have been in the business in its bldk- The cream ^should be well mixed and I „lyX7 heUi.mmà • yheesemakers and buttermakers
Sg"™er?ikT„,to “,'Tr rea',y to SS&r&toZZÏÏt&P’xo 'Swd»»ktS Z
beginner» the benefit of their experience, so that sweet cream should be added to the contents of the the finest g??ds’ a“d wh,° are incessantly try-
when an oily-tongued agent from abroad strikes a cream vessel within ten hours of the time of churn- I m-?u° lmPr"v c. Men of this class are never content 
district with his grip full of plans and golden state- ing. Keep the cream vessel in a cool, clean, dark • * Pfese"t attainments, but are anxious and will-
ments of prospective profits it would be well to PIace- Bear in mind that separator cream requires uÎ?Sh»i^ery °n?' , y intelligent maker 
send him about his business and make enouirie^ be cooled immediately after separation to a torn- toe moLT w^^XT^L k™"8 about h.s work 
nearer home Usuallv this ;« enquiries perature below m Fahr.-Ilike to cool it to 50°. m u , Wanfcs ^ know, and the more he learns
nearer home. Usually this is not done. A little His point should no be overlooked if you wish to a>u-L hlS huslnessc,the n]OI‘Ç ignorant he becomes
mother wit ought, to tell any one that these glib- avoid difficulties in burning, secure quality and 1D v’S °WIL ®yes' Second, there is another class of 
talking travellers are not philanthropists, and that yield of butter. The acidulation of the cream makers who are now making a fairly good article, 
when a couple of “prominent farmers” are Invited should not be left to chance and circumstances, uma®111 a • 1 • thV have reached the top of the
at “ the expense of the company ’’ on a trin of 100 but be 80 regulated as to have the cream ready for îw Xàn ov1® that ,they °“)y n.lake a cheese 
or 500 miles to see a real creamery running,Ld are tte.^houfs the buy « ThEK

wined and dined into the bargain, it is not for with heat, a ferment, or both, so as to produce the Fakers will wake up some day and find they are 
their benefit nor for the benefit of their fellow- best results. Cream in the right condition for I S61*11^ left behind in the race, and will wonder how
farmers who are to become shareholders. How- churning should not be too thick nor too sour the 1 -I? an .me every one but themselves. If you
ever, they bring home a glowing report, the stock casine shou d be well separated from the fat (this 4?ri;?ulse "i61^ cheese and try to bring the fact home 

UP w,th a boom, the agent gets a $5,000 or is indicated by the fomentation of small pellets or -n “*at the trouble is with themselves, they 
$6,000 contract signed hard and fast for what grains in the liquid), and it should have a mild wi. ^'h.eir cheese sells for market price,
ought only to cost $8,000, or when the cow popul- clean, sour taste. * which is sufficient in their eyes. But they forget
ation of the community would not warranta larger Churning, Washing and Packina Butter_ 1. cheese was up to the best fancy article,
expenditure than that, and then takes his depar- Churn the cream in any kind of revolving or rock- phe price they would then get would be correspond­
ît6 Jor pastures fresh, leaving his victims to fight ing churn at a temperature never above 58° Fahr in higher. They seem blind to the fact that there
it out with the collector of the company. It seems summer, if you wish to obtain quality and a nanti tv LS a Ylc*evran^et both quality and price, from the 
necessary to reiterate previous warnings on this of butter. Color when necessary, and alwavs use a hnest or fancv down to the point where the culling 
subject, in view of the increased attention being thermometer before churning. When butter shows commences. There is one more class of maker, and 
given to buttermaking on the factory plan. The signs of breaking, add a little brine to the contents xYor^s W1^ he needed to describe his class,
essential facts about this business can be got quite of the churn to assist separation. When the butter 18 who is so utterly lazy and shiftless that he 
near at home, and it can be successfully developed, grains are of the size of small shots, before taking ??es not seem.to care what the result of his labor is. 
just as Canadian cheese dairying was, without the out the butter-milk, add water at about 50° during you can tell himby his work and surroundings often 
application of Chicago hot-house methods. A little summer in quantity equal to about one-third of I before you see him. His days as a cheesemaker are 
conmion sense is a very good thing on which to lav the contents of the churn, agitate a little draw off nu™bered, and I am happy to say that these men 
the foundation of a creamery. * the diluted liquid, and repeat washing with water areAbecoming few and far between.

. ; ---------- at 55° until the water comes clear. Well water is i man woman in order to be an A1 cheese-
Private Dairyirig in Manitoba. I generally the best ^or washing butter Let the I makiet‘mnst possess no ordinary ability and intellr^

BY 6. M. BARRE, winnipeo, president of man,- buttfr drain a while. Salt at the rate" of seven- proud of the?rTOsi°ti^naChVm,P^ntma^Wellfe®J 
toh v dairy *eights to an ounce of salt per pound of butter, and Fw ïk position You may rest assured

..... . , , . “ ^ l]IN', work just enough to incorporate the salt with the Fha<wu^® ar®i mm1y mak®rs who never ran or will
m Da" y"1K T , 'ak1 ug a larger hold than ever in butter. Let it then stand a few hours in a cool reach this goal. They have not sufficient ability to 
Manitoba and the Territories. But on account of clean, dark place, and when hard enough rework e'lable them fo get there. But there are scores of 
the sparsely settled condition of the western country slightly to make it uniform in color. Beware of otbers. who, if they would only wake up to their 
t he greater part of the products must for years to over-working ; nine-tenths of dairy butter is over- I ',.Illlo,,t||ruties and keep alive and abreast of the
come be made in private dairies. We should, there- worked. Always use regular butter salt. times, would soon make great progress. The dairy
tore, make an effort, to improve our ways in mak- Three-quarters of our dairy butter is snoiled hv lnduskr7 bas made some very rapid strides in ad- 
ing and handling dairy butter. The following sug- being packed in poor tubs, and people use them vance the past two or three years, and we shall 
gestions will I trust, prove useful because they are cheap. Thisis a very near-sighted S°°v see other very important changes. Are the

Chantny the Milk-House. The first thing to be policy. Pack butter solidly in neat mountain ™ak®rs a'lve aud awake, and watching and prepar- 
done at the beginning of the dairy season is the spruce tubs, which hold the pickle Keen the -n!ï-£0r tbese changes P I often am amazed at the
thorough cleaning of the milk-house, and of all butter submerged in brine so to exclude tL air mdlfff,rence of many makers to what is their
utensils connected with the dairy. Take every- from it. This can be done b keepfng a weitrht aS w®!l a,s then- factory’s interests,
tlnng out ot the milk-house, iuse plenty of scalding over the butter until the tub is 11. Fill the tub un ^u^ure cheese and butter-

y®xvA>.i|C < all.n1® sbelvlng and all the to within three-quarters of an inch of the ton’ I !nak®rf‘u ls, a!ld must become more anil more 
' -woi k. hitewash inside and outside, to place two layers of butter cloth over it, and fill the f.be watchword of the educational movement in all 

il7... atmosphere and absorb moisture. Use remaining space with a thick coat of salt naste !lnesof biismess. There is just as much need of it 
l ' o 1 il on °1 copperas or sulphuric acid to This is done by mixing fine salt with water Soak m tb® dalry business as in any mechanical or

dean the floors. Keep nothing hut milk in I lie the t ubs in brine five or six days before using ak manufacturing work. Skill and brains will be verv
milk-house. A vegetable cellar-kitchen is no place //„„• to Tarr ]h,ttrr r,L ,sf m important requisites in the future cheese and
tor milk juyl butter If you have no milk-house empty tub 2nd Weigh m in whcn f lf ■|‘,® butte™uAer, who will have to be an A1 man in

r 'EE

•lit ions should be'siip’ersè'd.-d'ï,vEl! ÔVl. iw"'el( hi’"' X Lvl us> then-fore, organize cold storage trans- QueRm'uactoinete^ and*aU other^tes.^er and
Under proper conditions dei-p sealing is f| ,b' llo,‘tah<m our lmes of railways; the railway Tlwe is a grandfield nMih^r n dalry Ilance.s-
than shallow pans in (be 'aver!,'"? «Y, Ü' '""-panics are desirous of providing such trans 3re for those who^nremre «Lmld,'usef»Iness ™
Skim-before i be milk is sour ; so soon ,s if„. i!' I’1,,.l',af "m- ,-vl the farmers and country merchants along these lines How flselves.for work
begins to I urn, the ( ream has done rising • } ?">' <b® hl"r “v®lT this butter be blfftfrmakerJ^have gVven this înatteTanv‘thought '

:;,r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . -. . . . . . . . . . . . . . -. . . . . -v ss. S r;re
............................. P:;;;S) to;i ......» to kLpm,'pïèâl™,

. ........ .....................-1 """...... . ......

The Future Cheese and Buttermaker.
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