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CREAM.

T muk be immediatly set awsy in shallow
ves:els, alter being taken frum the cow, the
cream uers to the surface, and carmes with it
most of the butter contained in the milk, and a-
lonz withit much ofits casein. Hence the great
nuft.tive propesties of butter-milk, which retains,
the casein in very large proportion, much of 1t be-
ing rejected by the butter in it separation from
the ecream. A temperature below 34 deg., will
prevent the cream from rawing in any considera-
ble quanuty, and preserve the milk unaltered for
some weehs,  Coagulating the milk for any cause
will, cqualiy prevent the separation of the crean:.
The elevauon of temperature within certaia hm-
itg, hastens the separation. Thus, at 50 deg.,
the crean will mostly have risen 1n 36 hours ; at
55 deg, in 24, at 68 deg., in 18 or 20 and at
77 deg.,in 10 or 12 hours, Heating the milk
near the boiing point, and then setung it away
and allowing 1t 1o remain undisturbed, will soon
cause the cream to rise. In the celebrated Or-
ange dairy near Baltunore Md., this system way
secured for butter, but in consequence of 1ts rapid
separaiion, the skimmed milk was sent to mar-4
ket apparently fresh ; and «he scalding imparted;
te it inan agreeable flavor and apparent richness,
which it did not realy posess. The celebrated
clouted cream of Devonshire, England, and the
butter made from it, contained an usual quantuy,
of casewn, the consequence of heatng the mulk.}
It is prepared by straming the warm milk into,
large shallow pans inte which a httle water has;
previcusly been put, allowing these to stand from
6 to 12 houss, and then carefully heating them
over a ..ow fire, or on & het plate, till the mulk;
appruaches the boiling point. The milk, how-
ever, must not actually boil, nor must the skin of
the cream be broken, The dishes are now re-
moved into the dawry, and allowed to coel, In
summer the cream should be chumed on the fol-
lowing Jay, in winter it may stand over two
days. The quan‘ity of cream obtaned 13 8md 1o
be one fourth greater by this method, and the
milk which 18 teft is proportionably poor./'—
(Johnstor.)

BUTTER.

Sour Cream.—Cream for the purpose of churn-
g 13 usully allowed to become sour. It oughs
10 be at least one day old,but may with advan
tage be kept several days i cool weather; if 1t
be previoasly well freed from milk and frequently
surred to keept from crudhng, Thus sourcream
18 pul 1nto the churn and worked in the usual
way till the butter separates, This is collected
intolamps, well beat and squeezed free from the
milk, and insome dairies is washed with pure cold
water as long as the water s rendered milky.
In other localities the butter is r.ot washed, but,
afier being well beat, 18 carefully freed trom the
remaining milk by repeated aqueezings and dry-

i1gs with a clean cloth, Both methods, no
doubt, have therr advantages. In the same cir-
cumstances the washed batter may be more eanly
preserved in the fresh state, while the unwashed
butter will probably possess a lugner flavour.

Sweet cream may be put suto the churn and
the butter be oblained, but 1 most cases 1t re-
quires inore labor and longer time, without 1n the
opinion of good judges, affording in general a
finer qnanty of butier. In ail eases the cream
becomes sour dunng the aguauon and before
the buiter begins distincily to form,

Clouted Cream.—The churmng of the clouted
cream of tns and other countries forms an excep-
uon to the gearral rule just stated, that more
times 18 required 1n the churning of sweet creams,
Clouted cream may be churued in the morning
after 1t 13 made, that 1s, within 24 hours of the
tme when the muik was taken fryom the cow;
and such cream 1t is well keown that the butter
separates, with very great ease. But in this
case the heaung of the cream has already dig-
posed the oily matter to cohere an incipient run-
ming together of the globules has prbably 1aken
plece before the cream 18 removed from the milk,
and hence the comparative ease with which the
churn ng s effected.  There is something pecu-
hiar 1n butter prepared m this way, as it 18 known
n other couniries by the name of Boheman bui-
ter. It 1s said 1o be very agreesble mn flavour
but 1t must contain more cheesy matter than the
the butier from ordinary cream.

Churmng the Whole Milk is a much more
laborious method, from the difficulty of keeping
n motion such laree quanuties of fluid It has
the advantage, however, of gi7ing a large quan-
my of bunter. At Rennes,in Brittany, the mitk
of the previous everyng 13 poured into the churn
along with the warm moming’s milk, and the
mixture i3 allowed to stand for some hours, when
the whole 13 churned. In this way it is said
that a larger quannty of butter is ohtained, and
of a more delicate flavor. in the neighborhood
of Glasgow, according to Mr. Ayton, the milk is
aliowed tostand six, twelve or twenty four honrs
m the dairy, uil the whole is cooled, and the
cream has risen to the sarfgce. Two or three
miikings, stll eweet, and then poured, together
with thetr cream, 1nto a large vessel, and are left
undisturbed till the whole has beeome quite sour,
and is completely coagulated. The proper sowr-
ness 15 indicated by the formation of a siiff brat
apon the surface whick has become uneven. Grent
care must be taken to keep the brat and curd un-
broken until the milk s about to be churned, for
if any of the whey be separated the air gains ad-
migsion to it and to the curd, and fermentation is
induced. By this fermentarion the quality of the
butter may ormay not be effected, but that of sthe
butter-miik 15 almost sure to be njured. In Hol-
land the practice isa bitle different.  The cream
i not allowed to ra1se to the surface at all, bat
the milk 1s stirred two or three times a day, ull
1t gets soor, and o thick that a weoden spoon
will stand in it. It is then put into a churn, and
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