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the third or fourth washing, sume fine salt should l

be put intv the water, which will raise the culu
of the Butter, and purge away any milk that may
remain among it.  Belore salting, it is very esseu-
tial that no milk or water be left, otheiwise a
strong smell and unpleasant taste will be the
certalu consequence.

5th. The Butter thus prepared should be imme-
diately salted.  The propuitivus of salt may be
from one and one-fownth to one and one-half
ounce of Seuteh salt for the puund of Butter; or,
of the best stoved rock or bay salt, one vunce for
the pound.  But when Butter is not intended to
be kept through the winter and spring, or for any
Jonyg period, the quautities of salt atuvve recom-
meuded may Le somewhat reduced, the Cuter
exercising his own judgment in duving so.

!

9th. The mixing of the salt with the Buiter
should be dune in woudet: dishes, after the water
and milk are completely expelled, aud uo time
should then Le Jost iy iampiug it juto the fitkiy,
which will make it draw even and fiom.

10th. The milk of new calved cows shuuld
never be set for Butter until at least four duys
after calving, as a small quantity of beast-mik
Butter will jujure a2 whole fulan, The practice
of scalditg cream in cold weather should also te
avoided, as cieam thus tieated will never mahe
goud Butter.

11th. Gieat caie should be taken not to steep
the fithins in boggy or unwholesume water.—
Nothing but the purest spiing v clear rutining
water should Le used fur that putpose s aud the
fukins should te icudered petfectly diy inside -

N. B.- Tn Lieland, the use of salt and saltpetre, | alter beiug steeped, enther by loug diipping, or
is recommended, in proportions of onc ounce of | by being rubbed with a smooth towel. "Old But-
stoved rock or Lay salt, and oue-fifth of an ouuce | ter should never be mixed with new; and the

of saltpetre to the Aberdeen pound.*

Lining of the cashs with iufuiivr surts, or giease

6th. It is a very ivjurivas practice to keep a | Butter, is a practice which cannot be too much
making of Butter u cured to the next chutning, | reprobated.

fur the purpose of mixing the two together. This
mode iuvaiiably injures the flavor of the

12th. The casks ought to be made of the best

whole, | oak ur ash, (the fumer be to prefeired) and the

and renders it of too soft a quality everaflerwaids | lugest size should not exceed 81 1b. ioss, or 3
1o get fim. This applies to Curers who are the | stones Aberdeen Butter weisht, that beiug the
producers of the Butter ; Lutas the greatest quan- | size used in Dieland, and most convenieut and

tity of the Butter m this county is colleeted aud | saleable in the London maiket.

The casks

cured by merchauts, they aie” particulaily can- | should be tight and well houped.  Beech, plane,
tioned against the o common piactice of throw- | arn, &c., should never be used, as that quality of
ing the fresh Butter together, aud retaining it in | wood is more apt to absorb the pichle, aud inde-
that state for days, until they have collected what , pendent of the injury theireby occasivned to the

they considet a sutlicient quantity to commence
curing : the Butter treated in 1that manner is in-
variably found inferivr to what is salted shortly
after churning.  Should, however, there not be
a sufficient quantiy collected in one day to fill a
packagze when cured, the quality of the Butter
may in & great measure be preseived, by giving
it a partial salting, aud covering it over with a
clean linen cloth, dipped in pickle, aund placing
itin a cool sitnation. Country dealers who are
in the habit of sending carts through the districts
where they reside, to collect the Butter, should
endeavor 10 arrange it so between themselves
and the makers of the Buotter, that it is churned
upon the day it is called for.

7th. When the Butter is cured, it should be
tramped firm into the firkin with a round wooden
ramp-stick, of sufficient weight and thickness.
The firkin should be filled up 1o the crose, and
then covered over with a little of the porest salt,
—sufficient toom being merely left for the head
of the cask, which must be well secured, to ex-
clude air, and to prevent the pickle from getting
out.

Sth. The Liverpool stoved salt, or Portugal St.
Ube?s, or Bay salt, is, from strength and quality,
always to be preferred.  All salt must be kept
quite dry, and at a distance from the fire, to pre-
vent its imbibing the smell of the smoke. If
kept in a cask, a liitle unslacked lime placed
under it wilt prevent it irom drawing moisture
from the ground.

® All these calenlations are made for the Aberdeen Butter
pound of 28 ounces Averdupuis, and the salt of 16 ouuces to the
pound, of same weight, .

Butter, it will olten Jead to disputes about the
tate.

To 1ender these observations more complete,
it might be thought necessary to puiut out_the
injurious, and even uefarious practices, which
more or less prevail in the making of Butier
throughout the county; bat asa perseverancein
such practices must nltimately have the effect o
entirely destroying this profitable branch of agri-
cultoral industry, it is hoped the makers of Butter
will see it to be their own wterest to produce
nothing but Butter of the best quality, aud that
these mal-practices, which are perfecily known,
will be discontinued. The dealers i the country
bave it in their power to put a check to them; -
and it is expected they will do so, by refosing to
purchase from those” who adopt any atificial
means to hasten the making of the Butter, or 10
increase the quantity, while the quality is thereby
deteriorated.

e AN D N A e

A FEW WORDS ON BUTTER MAKING.

The oduction of butter involves so many I+
tricate questions of organic chemistry--so many
nice physiological cousiderations--is mﬂuencll"l
so much by climate, by soil, by food and tn¢
breed, age and condition of the cows, that an
essay might casily be written on the subjech
while it is’ exceedingly ditlicult to say any thing
interesting in a single short article.

Milk contains curd, sugar of milk, and butter.
The latter exists in the form of small oily glob-
ules, encased by films of curd.  These globules



