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THE FARMER’S ADVOCATE.
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particles of buTterf whi^vater^Mil^nl^ wt tMn'cram^ ^ DOt 6<>Ur aS quickly “ their hay until they are getting about ail ,u

Wbat is knownl™'' Îïky huttev’^^ the tr^e^ be ^ak^^rTo? "hence V^S'kT'T b° ^ P™8 ^«^ntend SuhS^^The p£ 

of £2 oras^,r,Tp b̂nSanVhatiS' U iS fUH thorough,, coo'ed^and" ceive beSicS. ‘° ^ mff.
be XweS to ré^r\ngwater fa P1CCe °f W°°d 3' H@aVy mi,k can be Pasteurized in the and irregularity! Sing! Lf Pail".

CrTZa“ ïïî Lh^er8ilsthoV£-ttÆ^

- :  ̂ £ “ ÆSio the creamery patron. =S“S

r.v;r„r'-d3:F F' - - ~^r^rrrr^Tr.^ ,. j. ïrtrLiHF i° - «—

and butter, whîch tsafonn oL!^ n t W&ter amOUnt of wholeso™e skim-milk for feed. It is in the morning and twentv'drn'rf °f, ?8tor oi> 
liking for each other i J ?lld oll> have no more Profitable to the creamery, because it re- and a teaanoônf.ü h ^ d^'°ps of laudanum
UWà/fmmThe woo'd and' l0“ °f ^“erfat. improv^ time milkT^To be Ïhfmainlood th‘

• ««" »* «-» «rouble,, with „ o, «Lt -'h^i flavor" S.S£T‘££^ Z St“X! bS^ÏÏÏÏT "T* «>'•
„FUSe the wooden utensil has not been capacity of the creamery, g.ves a lamer over Eng of ttoü*»,Z ^ardless «f age, th, 

properly prepared; by which we mean, the pores run, thus reducing the cost of manufacture !nd nourishnïn L li?°U be witb « vie^ to 
If W ,mÜ JM® not.been saturated with water. where the cream is pasteurized it prevents the flesh When oas/uÜ*- W,thoat accumulation of 
Lr^th F® ^atCT and wood to be in con- abnormal loss of butterfat in churning s,^ months old there 18 *°°d’ after tbe calf i,
wonlH h eaCh °ther l0ng enough, the utensi! Some of the best creameries "n the United grass's short ^r H be n° better food ; fi
would become prepared of itself. But usually States to-day are following the policy of taking ft is well to R,?nnW 7 gTowth ^ackens, then 
2* P > r® în a burry when they commence to the percentage of butterfat into consideration in bran or oats Pa t tv^ T-th Clover hay. wheat 
chum it,is something that must be -got out of determining the price paid for the f ream rfenm minUrnL. °tber tlmes ^t the food be
in” ^ h oS qUickIy as Possible. They “slap that is clean-flavored and testing over 30% bü age The 'FF al< more bulky kinds of foi* 
ums then m^H Water' glve the churn a few terfat receives top quotations! while cream test fffoped and ffcom! &PParatus neods to be dc 

turns, then add the cream and find that the but- ing less than 30 receives on or two Es less l<frge ouanHtiff T f accuetomed to working up 
i« crre, t ^ frequently, however, the trouble foY butterfat. There is only one inclusion to m,U but no ft f°°dT. A bi* belly may rl

attent.on should be paid to a great many of the a feeder and user of feeds ofw in P 5 y “ 
hand separators operated in the dairy, that the fodder or roughness the nreferenZ Ü f°rage,
stæïæ* more "nl,°™ -d ■" »« zc,k',rr.r F to°s

ance the ration and promote growth and thrift
J. p. Fletcher.
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ter stîcks.

As hot water is much more penetrating than 
cold water, or has greater soaking quality, this 
should be used for preparing wooden ware used 
in Churning, but the utensils should he properly, 
cooled before coming in contact with the cream 
or butter otherwise the hot wood will melt the 

or butter and make it oily.
. V c1°1(l .Wflter is used, and this is sometimes 

advisable in hot weather where it is difficult to
hmL. tempe,rature low enough to make firm 
butter, some salt should be added to the water

har"LVtlff b.rTh *?e Used vigorously to cause the 
brine to go into the wood.
in/"to I°,w if.We TiSh to Prevent butter stick- 
ing to dairy utensils made of wood, the wood
must be properly prepared by filling the pores 
with water first hot and then cold Where the 
butter sticks, the cause is improper prenaration 
of the vessels. The buttermaker will 
and worry by preparing these 
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Raising Calves for the Dairy.: : cream THE APIARY.Editor “The Farmer’s Advocate” :

The Problem in every section where the whole 
milk is sold off the farm is replenishing the dairy 
herd. At present the greatest question is that 
of acquiring cows of sufficient ability to keep the 
any herd up to a profitable producing standard 

The result is that good milk cows of superior 
merit are high in price, and difficult to* buy 
Ihore is only one way remaining. The dairyman 
must use good bulls, raise the heifer calves de- 
velop the young heifers, and give the best of care 
and feed. To raise calves without milk 
a difficult task.
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Don’t Neglect Preparations for 
Winter.

Editor “The Farmer’s Advocate” :
In a short time farmers will have their build­

ings for the accommodation of live stock and 
poultry, prepared for the winter 
have not done so already.
busiest time of the year on many farms, the 
apiary. °/ 'be farm -r beekeeper is very liable to 
be left to look after itself until everything ie 

A feÿ colonies of bees, in the estima* 
are considered in much the same 

way as a flock of scrub hens that pass the win­
ter in some old shed, roosting on the farm ma- 
c nnery. They don’t contribute much to the 
farm income, and are left to shift for themselves.

Some years ago I bought a few colonies in old 
>°x 1 x ea merely to supply enough honey for

taldeuse. When winter came I packed them as 1 
ad been told by the former owner, and left them 
o ake their chances. I happened to meet a 
armei who had kept a small apiary for some 
ime I was anxious to secure some pointers 

about wintering, so I asked him about his 
methods of caring for them, 
that he ‘killed off”

ill!

id
season if they 

As this is about the
„ . is quite

,, .,, ... .During the first three weeks of
Effile The11 V'F13’ if not absolutely, im­
possible. The newly-born calf sho Id be allowed
to remain with the mother for th first two or 
three days. It is thus enabled to obtain the 
colostrum or first milk, which is
ThisEof^al^f °1 thp di*CRtive apparatus, 

was recently asked in the New York lieve the inflation which' lEF Ï'' t0 n‘" 
as to what richness of cream *n the udder to a greater nr i ana y present 

^eamerjCmen Prafer. for butter-making : airo the fr-esheninY time.. The increased E J1"®® ^ 
enquirer wanted to know the average test of ?emto™ jn the dairy sections of the country 
farm-skimmed cream receipts. From the answers EiEaEonat,lention hoin« Paid to

& 'ssz&'szzss £ :,h« r- iff «

E..-HHlr-e,riFE ~ ~ “IFrthe

creamery patron to better adv-antEEe" !nd '''’m ™1' bUt CheapPr of food.

trsz^^rsi ™.,wLher,,r,,h“,w"™ v* ïi-cream pasteurized and a starter added “ ^ thrPe
thinned down 
also held

save time 
utensils prouerly. 
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The Richness of Cream for Butter- 
Making.

Ü 81’
so essential in

:
A question 

Produce Review
I ii
■ill

milk

IB !
and

He informed me 
. all his old colonies each fall,

ani merely kept a few swarms over winter, 
this way he got what honey he needed. I did not 
trouble him for any more information, 
nope that such barbarous 
heard of

ill In

neces-
some

Let us 
methods will soon be

no more.
of raising calves is as follows :

' ° nm with its mother the 
oi four da vs of its life Tt ;a a,

............ ....- n"hi-
is gradua 11 v substituted
ri'te of half

If fall feeding has not been done, colonies may 
even yet be fed stores on warm, bright days, 
■some beekeepers can tell by lifting a hive whether 
i contains sufficient honey to last all winter. I 
uk it a safer plan for an amateur to weigh each 
uve separately. It only takes a short time to 

pun a wheelbarrow scales from1 the barn to the 
apiary, place it behind each row of hives, weigh 
them, and mark the weight plainly on the top.

, . 1 hrst weigh a super full of empty combs with
for vvt,niCOW’,,Sklm’milk COïef and bottom boards. The whole outfit 

a pint per feed untilat th° r thirty-tx™ or three pounds. I allow
a mount is skim-milk. About 7,!, ,.the. ent,re thirty-five pounds for the total weight, and try to
calf is taken from the cow it is r„™- .■ after *ibe ee,d enouKh to bring it up to eighty pounds. A
to fourteen pounds of skim milk- , u twelve co ony that only occupies four or five frames had
O'ul.p.en pounds, and 'finally renrhe T° months’ bebter be united with another weakling, as it ie
to twentv four pounds per da/ mu twenty-two not safe to risk them.
to the ration is fed drv in hovel"0 mü'" a,,dpd Aufter weighing, place the winter cases around
begin to eat grain vhe^ 1 , ■ Thp calves the hives.
...... u «"* - hnnVff.i, ,r„;;\i: —*•

ns lf has finished
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A rich cream he 

in handling, and 
also saves 

the farmer to feed 
Tt saves extra

enough to churn. 
saves ice and time 

extra churnings. He said it 
skimmed milk at home for 
carves, pigs and poultry, 
and extra hauling, and'keeps 
fat is lost in the buttermilk 
from the

■II til

I; more

III to
cooling 

Less 
than 

do-

sweet longer, 
from the rich

sire a rich cream, moltT^them^s'taTffig"'8 
35% to 40% or 85% to 45% fat. These "factLvnion 
have been instructing their patrons to separate a 
richer cream than they formerly did. One faclorv 
stateil that two years ago the cream as sent in 
o'LPftt°n,8 ,to tbe,r factory tested from 12 

.5 0 fat- l)ut under their instructions 
richer cream it had risen

poor cream.
fffr from1 I|.

fillii to
to skim n

o , to from 33- to 38%Some are endeavoring to get the patrons to 
a 40% cream throughout, 
have ,succeeded in inducing their 
a cream richer than 30%.

It is1 claimed that thin

I he cases that hold four, two facing 
PtiC way, are the best. I have always used long 
boxes holding three or four colonies'. See that 
the bottom board is turned so that the shallow 

a relish ^lrte »s up, and be careful that the bottom of the
r,nrfc °f ro"n' onfs. hn7 ls leve1 with the opening in the case. Six

corn Sim' R’lpplTinted inches long and three-quarters of an inch deep is
young calves k°' "’nkpR nn a fair-sized opening. Place a board between the

me and the case, resting on the edges of the
bottom board to form a “bridge” so that the 
>ees can pass out with ease, and tight enough 
îat no chaff can lefek down to clog the entrance 

1 n this is done I do whatever feeding Is 
needed.
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A mixture 
in equal
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butt erfat and

low prices paid 
of the

cream
sponSible for the abnormal loss of 
low quality of butter, and hence 
patrons for fat. 
separator has caused the
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old thev will 
after fefi aj] 
fresh twice

The advent hand calvesgreat changes n re ten da vs 
l|,W|n to nibble 
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creamery work. Most dairymen sépara te t h 
nlilk on the farm, as the cream does not 
quickly as milk and deliveries need not

can ea t.sour as 
he made

as frequently, which means a great saving in cost 
of getting the butterfat from the farm 
creamery.

Four important reasons given 
cream means a better quality of butter

daily. 
Changes from

rnndp ' crv graduallv or the V?st'lro 
-"•c to have scours’. Tt ^ ™'V“* 
then, onto past„rr. fnr „n,b’S 1s don(' 
da v and -gradual,v increasi 
mixmg increasefl

Place an empty super on top of the 
• rood chamber, fill some five-pound honey tins or 

si a ets with sugar solution, mixed two pounds of 
sugar to one of water, cover with one or two ^ 
thicknesses of cheesecloth and invert the frames. 
Buckwheat honey may be used, but it is not con­
sidered as good as the sugar. If the mixture is
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