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have the water held mechanically between the
particles of butter, which water easily passes out
of, and away from, the fat or butter oil, making
what is known as "leaky butter’’ in the trade.
Wood is a porous substance—that is, it is full
of pores or small openings. If a piece of wood
be allowed to remain in water for some time it
absorbs, or idkes up water, by its soaking into
the pores, and we speak of such as ‘‘water-
logged’’ or “water-soaked.’’ Advantage is taken
of this broperty of wood to soak water, to pre-
vent -butter sticking. We fl] the pores of the
wood with water, and as we have seen that water
and butter, which is a form of solid oil, have no
liking for each other, the water keeps the butter
away from the wood and thus it cannot stick,

When people ‘are troubled withi ‘'sticking’’ it
s because the woodén utensil has not been
properly prepared; by which we mean, the pores
-of the wood have not been saturated with water.
U we allowed the water and wood to be in con-
tact with each other long enough, the utensil
would become prepared of itself. But wusualiy
people are in g hurry when they. commence to
churn—it is something that must be ‘‘got out of
the road’”’ as quickly as possible. They ‘‘slap
in’”’ some half-warm water, give the churn g few
turns, then add the cream and find that the but-
ter sticks. More frequently, however, the trouble
i8 greater with the worker, ladles and printer, be-
cause the pores of the churn become more or less
soaked with buttermilk before the churning is
completed.

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 creamnt
or butter, otherwise the hot wood will melt the
cream or butter and make it oily.

‘If cold water isg used, and this is sometimes
advisable in hot weather where it is difficult to
keep the temperature low enough to make firm
butter, some salt should be addec: to the water,
and a stiff brush heé used vigorously to cause the
brine to go into the wood.

In a word, if we wish to prevent butter stick-
ing to dairy utensils made of wood, the wood
must be properly prepared by filling the
with water—first hot and then cold.
butter sticks, the cause is improper preparation
of the vessels. The buttermaker will save time
and worry by preparing these utensils proverly.

0. A. C. H. H. DEAN.
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The Richness of Cream for Butter-
Making.

A question was recently asked in the New York
Produce Review ag to what richness of cream
Creamerymen _prefer_ for bugter-making: also the
enquirer wanted to know the average test of
farm-skimmed ¢ream receipts. From the answers

given by practical Creamerymen in the United
States it seems that around 307

7 and 35% is gen-
erally preferred. Some, however, run as high as

45%. 'The range was from 80 to 459,

Possibly
about 35% would be the average cream desired
by the Creameryman in his business. ‘A richer

cream for hut,ter—nm,king is preferred because it
gives a better body to the butter, is nicer to
handle, and satisfies both creameryman and
creamery patron to hetter advantage. One maker
advised a 457 cream, because he held that when
the cream cans and vat were rinsed and the
Cream pasteurized and g starter added it was
thinned down enough to churn. A rich cream he
also held saves ice and time in handling, and
extra churnings. He said it also saves
skimmed milk at home for the farmer to feed to
caives, pigs and poultry. It saves extra cooling
and extra hauling, and keeps sweet
fat is lost in the buttermilk
from the poor cream. Invariahly the makers d,
sire a rich cream, most of them stating
85% to 407 or 357 to 45% fat.
have been instructing theijr

more

longrer, [.ess
from the rich than

from
These factorymoen
patromns to Separate

a
richer cream than they formerly did. One factory
stated that two years aco the cream as sent in

by patrons to their factory tested from 12 to
257 fat, but under their instructions to

skim a
richer cream it had ricen to from 33" to gar
Some are endeavoring to get the patrons to send
a 40% cream throughout. Most of the makors

have succeeded in inducing their
a cream richer than 309.

It is claimed that {hin cream s chiefly ro
sponsible for the abnormal loss of butioerfat
low quality of hutter, and hence low

patrons to skim

and
prices paid

patrons for fat. The ‘advent of the hand
separator has caused the great changes  in

creamery work. Most dairymen separate the
miilk on' the farm, as the cream does not |OUr A
quickly as milk and deliveries need not he mad.
as frequently, which means a great saving in coc
of getting the butterfat from ¢the farm to the
creamery. )

Four important reasons given why heavy
creamn means a better quality of butter are :

THE FARMER’S ADVOCATE,

1. Heavy cream does not sour as quickly as
thin cream.

2. Heavy cream means a snraller amount to
be taken care of, hence it is likely to be
thoroughly cooled and receive better care.

3. Heavy milk can be pasteurized in _the
creamery with less loss of fat in the buttermilk.

4. Heavy cream permits of the use of a larger
amount of a good starter.

It is more profitable to the creamery patron,
because he receives a better price per pound for
his butterfat, and because he retains a larger
amount of wholesome skim-milk for foed. It is
more profitable to the creamery, because it re-
duces the mechanical loss of butterfat, improves
the quality of the butter by permitting the use
of clean, highly-flavored starter, increases the
capacity of the creamery, gives a larger over-
run, thus reducing the cost of manufacture, and
where the cream is pasteurized it prevents the
abnormal loss of butterfat in churning.

Some of the best creameries in the United
States to-day are following the policy of taking
the percentage of butterfat into consideration in
determining the price paid for the cream. Cream
that is clean-flavored and testing over 30% but-
terfat receives top quotations, while cream test-
ing less than 80 receives one or two cents less
for butterfat. There is only one conclusion to
arrive at from this investigation, and that is

that for creamerv-patron and for butter factory
alike, the rich cream is preferable.  Much more
attention should be paid to a great manyv of the
hand separators operated in the dairy, that the
cream test be kept more uniform and be raised
to a higher level.

.
Raising Calves for the Dairy.
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
dairy herd up to g profitable producing standard.
The result is that good milk cows af superior
merit are high in price, and difficult to buy.
There is only one way remaining, The dairyman
must use good bulls, raise the heifer calves, de-
velop the voung heifers, and give the best of care
and feed. To raise calves without milk is quite
a difficult task. During the first three weeks of
the calf’s life it is quite, if not ahsolutely, im-
possible. The newly-born calf should he allowed
to remain with the mother for the first two or
three days. It is thus enabled to obtain the
colostrum or first milk, which is so essential in
starting the work of the digestive apparatus.
This is of advantage to the mother also, to re-
lieve the inflammation which is inv
in the udder to ga greater or
freshening time, The increased use of milk
separators in the dairy gections of the country
has resulted in greater attention being paid to
raising calves on skim-milk. It is well settled
at this time that practically as large, strong and
vigorous calves can bhe grown on skim-milk, sup-
plemented by some suitable grain feed, as on
whole milk, providing they are properly fed and
cared for. There is no question but that whole
milk is the normal food for calves. and when. the
cream or hutter-fat ig removed it hecomes neces-
sary to replace it in tim calf ration with some
equivalent, but cheaper form of food.

ariably present
lesser degree at

My method of raisine calves is
The calf is allowed to run with its mother the
first three or four davs of itg life. It is then
removed and left twenty-four hours withont food,
when it hecomes hungry and is easilv  taught to
drink, [F'or a  woek thereafter it ig fed whole
milk at the rate of four pounds in the mornine,
two pounds at noomr. and four pounrls at night.
The second weelk about the same amnunt of milk
IS riven in two feeds. mornine gnd night. Within
two weeks gfter remroval from the cow, skim-milk
is eradually substituted for whole milk, at the
rate of half g pint per feed, until the entire

armount is skim-milk, About a month after the
calf is taken from the cow it is
poinds of skim milk:
elorhtoan nounds,
to tweniy fony

as follows :

receiving twelve
at two months,
and  finally reaches twentv-twon

pounds per dav. The orain added
to the ration is fed

to four toon

A drv in hoxeg The calves
heoin to eat erain when ten davs or two weeksg
old \t first q handful ig put into the cnlfe
month as «onn a8 it hag finished drinking jtg
milk, and it Soon  learns to eat with 4 ;b'r)i\h
from the feeq hovesg A mixture of comn N!'N
hran and ol meal in : |

equal parts,
with o small amount of corp
excellent ration

supplementod
r silage, nateg
for voung calves

When the caly davs to two
old they Will harip to nihhle hax
after fod 4 thoy ‘
frech twice daily.,

an

fS Arp ton weeks
and are there
can  ept 'he hav s riven

from drv hav to pasture must

he

made yers fradually, or the calves are almost
o ) " SCONre Thi {

1; t ,‘ ha O This {g done hv turning

M onto g tire for op v y i : 1

11 Ponly a short time irs

dav and oradually : e et

nereasing the

mixing amounts of

I‘('r‘inil, or Hhv
green feed With

increased
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their hay until they are getting about all th
will eat. The greatest difficulty I have in rais-
ing calves is to contend with scours. . The prin-
cipal causes of this difficulty are overfeeding goyp
milk, feeding cold milk, using dirty mijlk Pails,
and irregularity in feeding. I watch very care.
fully the effect of the feed on the calves, gnq as
soon as I see siens of scours the milk ig reduced
one-half or more, and gradually increased again.
as the calf is able to stand it,

A remedy that I have foun
is to give from one to two o
in the morning, and twenty drops of laudanum
and a teaspoonful of dried blood. From the
time milk ceases to be the main food for the
calf until the heifer drops her first calf, at which
time she becomes a cow regardless of age, the
feeding of the animal should be with a view to
nourishment and growth without accumulation of
flesh. When pasturage is good, after the calf is
six months old. there can be no better food ; it
grass is short or dry and growth slackens, them
it is weil to supplement with clover hay, wheat
bran or oats. At other times let the food b
mainly the coarser and more bulky Kkinds of for.
age. The digestive apparatus needs to be “de-
veloped, and become accustomed to working up
large quantities of food. A big belly may re-
sult, but no matter. If accompanied with a
well-sprung rib, g strong back and loin, depth of
flank and other marks of constitutional vigor, g
big belly is to be desired, indicating capacity as
a feeder and user of feeds. Give long forage,
fodder or roughness the preference with young
stock, amd use grain sparingly as needed to bal-
ance the ration and promote growth and thriff.

N. Y. J. P. FLETCHER,

THE APIARY.

Don’t Neglect Preparations for
Winter.

Editor ‘“The Farmer’s Advocate’’ :

In a short time farmers will have their build-
ings, for the accommocation of live stock and
poultry, prepared for the winter season if they
have not done so already. As this is about the
busiest time of the year on many farms, the
apiary of the farmor beekeeper is very liable to
be left to lnn{gl after itself until everything is
cared for! A“fefy colonies of bees, in the estima-
tion of some, are considered in much the same
way as a flock of secrub hens that pass the win-
ter in some old shed, roosting on the farm ma-
chinery.  They don’t comrtribute much to the
farm income, and are left to shift for themselves.

Some years ago I bought a few colonies in old
box hives merely to supply enough honey for
table use. When winter came I packed them as 1
had been told by the former owner, and left them
to take their chances. I happened to meet a
farmer who hag kept a small apiary for some
time. I was anxious to secure some pointer:s
about wintering, so I asked him about his
methods of caring for them. He informed me
that he “‘killed off’’ all his old colonies each fall,
and merely kept a few swarms over winter. In
this way he got what honey he needed. I did not
trouble him for any more information. Let us
hope that such barbarous methods will soon be
heard of no more.

d to be successfy)
unces of castor gj)

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
it contains sufficient honey to last all winter. I
find it a safer plan for an amateur to weigh each
hive separately. It only takes a short time to
pull a wheelbarrow scales fromr the barn to Phe
apiary, place it behind each row of hives, weigh
them, and mark the weight plainly on the top.
I first weigh g super full of empty combs with
cover and bottom boards. The whole outfit
weighed thirty-two or three pounds. I allow
thirty-five pounds for the total weight, and try to
feed enough to bring it up to eighty pounds. A
colony that only occupies four or five frames.hﬂ:d
better be united with another weakling, as it i8
not safe to risk them.

After weighing, place the winter cases ﬁ"("f"d
the hives. The cases that hold four, two facing
each way, are the best. T have always used long
hoxes holcding three or four colonies. See that
the bottom board ijs turned so that the shallow
side is up, and he careful that the bottom of ﬂ}e
hive is level with the opening in the case. Sl_’
inches long and three-quarters of an inch deep;ﬂ
a fair-sized opening. Place a board between the
hive and the case, resting on the edges of the
bottom hoard to form g ‘‘bridge’’ so that the
hees can pass out with ease, and tight errollt‘zh
that no chaff can leak down to clog the entrance
When this is done I do whatever feeding i8
needed.  Place an empty super on top of the
brood chamber, fill some five-pound honey tins 0;
sealers with sugar solution, mixed two pounds O
Sugar to one of water, cover with one or two
thicknesses of cheesecloth and invert the fraimes.
Buckwheat honey may be used, but it is lrmt CO];;
sidered s good as the sugar. If the mixture
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