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qprice of land, they find it more profitable to keep duiry,
aund pay 124 per cent. for tho privilego of supplying the
*Canadian markets, As the evening is advanced I will
«dogo my romarks by a recommend to the agriculturists
of Townsond to turn their attention moro to this lino of
JHusiness, and supply.thair.own maskets,

‘MILK-HOUSES.

‘Opinions have changed as to milk-houses—
‘Bome years ago, those made by a spring or cold
hrook, so that gold water would constantly run
around the pans, were considered the best; and
hose who had not the advantages of a stream of
.ccld water, chose a cold part of the cellar as the
«ext most cligible situation.

But experience shows that spring-houses are
400 damp, if not too cold, and the bottom of a
wellar, if neither too cold or damp, is generally
without sufficient vertilation; and in a cellar
where are generally many substances injurious to
milk, and if a room is made in the cellar pur-
posely for milk, it often communicates with
sther parts that are used for various purposes.

We think that milk-rooms may be made
mibove the ground, or partially above it, so as to
have a good ventilation, and, of cowrse, a pure
air, and at the same time sufficiently cool.  If
no ice is to be used to mitigate the extreme
heat, it may be necessary to have the bottom
of the house a few feet below the surface of the
ground, or to have it constructed on a plan si-
silar to that of an ice-house, in part, excepting
-urranging i for thorough ventilation, which is
not necessary in ice-houses.

Ifa part of the cellar is used for a milk-rovm.
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-
lation. 1In a close deep cellar, foul air settles
10 the bottom, which kas an unfavorable effect
on milk and butter.

One important objection to cold, damp, and
wnventilated milk-rooms, is their unhealthy con-
dition for those who attend to the milk, and o
<hurning, and working and packing butter in
auch rooms in very hot weather.

We take the following interesting article on
shis subject from the Wool- Grower, an excel-
font paper, recently started by Mr. Peters, of
whe Buffalo Wool Depot.

Exporienco had taught me that the great difficulty to
ts encountered in the manulacture of butter, in warnn
woather particularly, is the prescrvation of tho milk af-
tor it is takon from the cew, until all the crean can
§is0 te the surface, be taken off, and transferred to the
Ghurn in a pprfoct state. To obviato this difficulty after
a consultatign with my wife, who, by the wey 1 must
He allowed 1o puff'a little, i3 az fuitin all mattors of this
%ind,—wo dovised, and had constructed, a milk-hotiso
<a tho plan and of the dimonsions following. Intending
s moeke buller for my own family use ouly, the ar-

raulgcmouls wworo to be, of course, upon a corresponding
scalo.

Now, then, to a description’ of the building:—

Framo of joice and scantling, seven by ten feot; six
and a half feet fiom floor to plate, covered with inch
pine stuff, planed and matched, painted on the outtide;
roof-of the same. At oach end, and near {o ono side,
a window, exactly opposite cach other, twenty in-
ches wide, extending from the floor to tho bottom
plate, covered with wiro cloth sufficiemly fino to
excludo flies, and painted to prevent rust. In the
front end a door, and in the rear end a window exactly
opposite, about twenty by thirty inches, covered the
same &s the othor windows, and placed sufticiently
high from tho floor to be on a level with a stationary
table, (one and a half inch plauk,) for the convenience
of straining, skimming, woiking out butter, &ec. Six
shelves on oneside of the reom, ranged one above the
other. T'iie:ze shelves aio each composed of two strips
of pine stuff, cnoand a half inches in diametor; and of
tho longth of the room, jeined together at the ends and
middle by crose picces framed in, leaving the longitudi-
nal strips about fouriaches apart. ‘These shelvesaresup-
ported at the ends by stiips nailed to 1lre window frames
inside, at suitable distances, and attwo places hetween
these points by coriesponding strips fastened at ene
ond 1o a stud, and at the other to a stanclicon placed
about twenty incl.esin iont of the stud, and sccured
at thé top and bottom. This distatico ¢s mecessary,
that tho shelves may slide back and forth, as conve-
nience in handling pans of milk requires. In this way
but a small part of tha bottom of the pan is covered by
tho <lielf, leaving a f.co circulatien ef air, which comes
in at the window of each extremity. "The building is
placod undor a cluster of fruit-trecs, which effectually
shields it rays .of the sun during the heat of the day.—
A second roof of rough boards clevﬁ], say two fect
above tho top of tho wmilk-house, afid of sufficient di-
msonsians 0 cast a shadoe all round it, would doubtlees
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T do not pretond to say that this is ths very best kind
of milk-hcuse that can bo-constracted, but it is the bert
that we could devise, and with its results wo are per-
focty satisfied.  {t answers admirably all the purposes
for which it was intended. The milk keops much
longer boforo chauging, giving an opporturity for all
the cream to 1ise; znd during the warmest weather in
July and August, wo are cnabled to make the
chaicest kind of butter, and, for aught I can discover,
as much in proportion to the quantity of milk, as at
awy other time of tho season.  Wo have the benefit of
an fce-house in close proaimity, tho contenis of which
I consider an indispeasable auxilary in the manufac-
‘ture of butter in warm weathor.

Before the erection of this building, we had tried i
vain to make butter in warm weather. Tho cellar was
too damp or too cold, or too something; and tho pauntry
too hot.

CHEESE MARING,

Quar columns bear mors and more to an awukening
interost in this branch of business. Tt has not received
tho attention it doserved in past years, from the alinost
invariablo devotion to wheat growing which has cha-
racterized the West; but as discouragemont prevails in
regard to that, from the genoral failure of the crop, at-
tention is turned to this among other branchoes of bu-
siness.

A correspondent asks for a recipe for cheeso making.
While woe would say that no one can expect to make
first rato cheeso from a recipe, vet a recipe will do te
bogin on, and experience will carry us forward jo auy
degreo of oxcellonco.



