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.. rice of land. they find it more profitablo to koop dairy,
nd pay 1C per cent. for the privilego of supplying the

CÇanadian markets. As the evening is advancod I will
.eJoEe ny ronarks by a recommnend to the agricultuiits
of Townsond to turn thoir attention more te tohis linse of
imsine.ss, and supplytheir.own.maskets.

'31IK-HtOU.SES.

'Opinions have changed as .to milk-houss.-
.Some years ago, those made by a spring or cold
brook, so that %old water would constantly run
around the pans, were considered the best; and
'"ose Nvho had not the advantages of a strean of
.cld water, chose a cold part of the cellar as the
.ext most eligible situation.

But experience shows that spring-houscs are
.oo damp, if not too cold, and the botton of a

.lear, if neither too cold or damp, is generally
without sufficient ventilation; and in a cellar
Lherc are generally many substances injurious to
milr, and if a roomu is made in the cellar pur-
,posely for milk, it often conmunicates with
ot.her parts that are used for various purposes.

We think that milk-roois may be made
d'bove the ground, or partially above it, so as to
have a good ventilation, and, of course, a pure
air, and at the same time sufficiently cool. if
no ico is to be used to mitigate the extreme
heat, it may be necessary to lave the bottom
of the house a few feet below the surface of the
ground, or to have it constructed on a plan si-
lailar to that of an ice-house, in part, excepting
-arranging it for thorougli ventilation, which Is
.not necessary in ice-houses.

if a part of the cellar is used for a milk-roon.
it should be in the driest part, and where the
house is most elevated, that there may be an
opportunity for windows well-arranged for ven-
tilation. In a close deep cellar, foul air settles
to the bottom, whiich has an unfavorable effect
»n milk and butter.

One iniportant objection to cold, damp, and
inventilated milk-rooms, is their unhealthy con-
-dition for.those who attend to tie milk, and to
'zhui'ning, ond working and packing buter in
*uch rooms iii very hot weather.

We take the followng interesting article on
this ubject from the Wool- Grower, an excel-
î2nt paper, recently started by Mr. Petes, of
»e Buffalo Wool Depot.

Experience 'hadt auighi me thlatt*he great difliculty to
ba encountored in the mauufacture of butter, in warn
woather particularly, is the preservation of tho nilk af-
tor i is taken from the csw, until ail the creama can
iso te die sprnface, he taken off, and transferred to the
hurn in a pprfe.et state. To obviato this difficulty after

a consultatin with my wilie, who. by the way .1 muit
be allowed topuff'a lite, is aufai in all matters af this
lind,-wa doeised, and had constructed, a miilk-hotisova the plan and ofth dmnonsius following. Ltend:ng
je maske -butter for my own family use only, the ar-

rangomonts nyero to bo, of course, upon a corresponding
scalo.

Now, thon, to a desciiptioti of tho building:-
Frame of joice and scantling, sevon by ton feot; six

and a half foot fion floor to plate, covered with inch
pine stuf, planod and matched, painted on the outkide;
roof.of tho saine. At oach ond, and near to ono side,
a wiidow, exactly opposito each other, twonty in-
ches inde, extenîding fron tho floor to tho bottom
plato, covored with wiro cloth sufficientlv fine ts
excludo flies, and painted to prevent rust." lu the
front end a door, and inî the rour end a window exactly
opposite, about twenty by thirty inches, covered the
saine as the other windows, and placed sufficiently
highs from the floor to bc on a level with a stationary
table, (ono and a half inch plauk,) for tho convenience
of straining, skimmnsing, woi king out butter, :&c Six
shelves on one side of tho rooms, ranged one above the
other. Th-ose shelves aio each composed of two stripe
of pinse stuff, one and a liah? inches in diameter, and of
the length of the roon, joined together at the ends and
iniddle by cross pieces franed in, leaving the longitudi-
nal strips about tour inches apart. Theso sholves are sup-
ported at the ends by stiips nsailed to tIhe window fraries
inside, at suitable distances, and at two places between
thesue points by cor:esponding strips fasterned at one
end to a stud, and at tho other to a stancheon placed
about twenty incl.o; i 6ont of 4ho stud, and secured
at thi top and botton. This distanoo 4., necossary,
thsat .he -Jhelves nay slido back and forth, as conve-
nienco i handinsg pans of nilk roquires. In this way
but a anall part of the -botton of the pais is covered by
the slf, leaving a f.o circu-latinef air, which cosvu
in at the window of oach extreiitv. Tie building ls
placed undor a cluster of fruit-trces, -hvicl ofectually
shields it rays of the suis during the boat of the dar.-
A second rouf of rougI boards elevfl, sav two fect
above the top cf 'the milik-louse, a7 of sufficieit di-
menusions 'o cast a shado al round it, would doubtlems
aiswer,'very purpose.

I do iot protond to say that this is the very best kind
of nilk-lcuse that can be constrncted, bat it is the best
that we could daio lc, and with its results we are per-
foctiy satisfied. It answers admirably ail the purposes
for which it was 'intended. The mnilk kceps much
longer boforo chansging, giving an opportun:itv for aU
the cream to uise; ai during the warmest weather in
July and August, wVo are enabled to maie tihe
clicest kind of butter, and, for aught I can discover,
as muci rn proportion to the quantity of milk, ais at
any other time of th season. Wo have the benefit of
an ice-houso inu close proxinitv. the contents or which
I consider an indispensable au.ilary in the maniufac-
ture of buttor in warm weathor.

Before the eroctioi of this building, we had tried in
vain t inako butter iii warm weatier. Tie collar was
too damp or too cold, or too something; and the pautry
too hot.

CHEESE MArtINo.
Our columns bear more and more to an awakenlng

interost in this branch of business. I lias net received
tLo attention it desorved in past %ears, from the albnost
invariable devotion to whcat growing whiclh lias chas
racterized the W'est; but as discouragement prevails in
regard te that, from the general failure of the crop, at-
tention is turned to this among other branches of bu-
siness.

A correspondent asis for a recipe for cheese naking.
While wo would say that no one Caa expect to make
first rate cices'o froin a rccipe, yet a recipe will do it
begin on, and experienco vill carry us forward io any
degree of excellence.


