
Working

Whon l.utU'r i. rcmovcJ from thr churn place in the ccntir of th.over l.u.UT unrk.r a.ul b.-.i,. worki,,, in thi c.-n,.- < the h mp a„ '

•hen work from s,.!. t.. ,idc. Pressure ..nly should b- .sod in Zut
•HK proce., for by .hdin« the le-vcr . v'reasv, .>lvv butter s oduccd

.f It back fron. he left sule to k.-, ,1,, U-ver down on the board Revolvehe ev. r away l.on, .he butter and it will cau.c it to fall ov-r and forn
. I. r^e roll. I'rcss the lever well into ,h. butter at the righ hand sid^

The object of w..,kinK butter is to free it from excessive n.oisturc> ren.ove the buttermilk, to n.ix the salt uniformly throuZmt thJTZ ",""t
.'he butter close and compact in body. Butter is..sua lly worked sufficiently when a piece bein^- cut and pressed bctwec•he spade and the worker, the moisture r. -s out in hnJ drops. Butte^h.ch .s not worked enouKh after standin. . k^s an uneven color, wave!

^1 Butter " '^Vtr ''"^''"" ^''''"^ ''"-• •'"' unreached by t";•alt. Butter oveuvorked has a greasy, salvy bodv or texture Salt.bsorbs mo.sture and odor,, very readily and should always be kept i,..place where the a.r ,. clean, dry and pure Where a .4.aple bow n-ther conven.en receptacle ,.s used instead ot a lever butter workerthe san.e principles apply. Work with the ladles bv pressing down tocompact the butter and expel the surplus moisture' avoidin/ a sSiner glidini.' nntion. '^ ». umj,

Packine

Butter for immediate con.u.nption or for .>alc .,n local markets is..ost frequentlvput up in one pound bricks wrapped with damp parch-|ncnt paper. 1 he law now requires that all dairv butter put up informs resemh!,n« those used for creamery butter, should be^listinamarked d.ur> butter.' Cood parchment paper should be used havinlthe name of th- f.,rm or dairy neatlv printed on the paper. The oSepound printer .s ,,rdinar,lv used for printing dairy butte , when butter
.8 made on a sma I scale Make the surface of the butter on the worker

• u u
'"'"' ^'','"", ^''*-" printer until the m.iuld is well filled Cutwith a butter spade the surplus butter from the bottom, first from the.enter to one etui, then to the other. When removing the butter fromhe pr.ntcr to the parchment paper, place the thumbs on the top of thehandle and the fin,-er.. under the ledges at the e.u's and pull un ratherthan press down. Prosin.t; down bulges the butter at the sides of the

f
Tl II Ct

Where there is daneer of mould developing on the parchment
papers the papers should be soaked in strong brine for 24 hours or a brine^olutmn to which a (luantity of formalin has been added


